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Pepperoni Pizza

Servings: 24.00 Category: Entree

Serving Size: 1.00 Slice HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-17444
Ingredients

Description Measurement Prep Instructions DistPart #

DOUGH PIZZA SHTD 16 20-26Z RICH 3 Each Cut pizza into 8 even slices 570818

SAUCE PIZZA W/BASL 6-10 REDPK 3 Cup 256013

CHEESE MOZZ SHRD 4-5 LOL 12 Cup 645170

PEPPERONI SLCD 14-16/Z 2-5 GFS 48 Serving 729981

Preparation Instructions

1. Thaw dough over night & proof.

2. Preheat ovento 325 F

3. Place 1 cup sauce and 4 cups cheese over proofed dough
4. Place 16 pepperoni evenly over pizza
5. Cook for 10 minutes. Check to see if cheese is melted and dough is lightly browned. If not, continue cooking.

CCP: 165F

Meal Components (SLE)

Amount Per Serving

Meat 2.00
Grain 2.50
Fruit 0.00
GreenVeg 0.00
RedVeg 0.25
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 24.00

Serving Size: 1.00 Slice

Amount Per Serving

Calories 214.69

Fat 12.39¢g
SaturatedFat 7.069g

Trans Fat 0.00g

Cholesterol 30.47mg

Sodium 448.44mg
Carbohydrates 8.38¢g

Fiber 1.13g

Sugar 4.25¢g

Protein 15.22g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 412.50mg Iron 0.77mg




Cheese Pizza

Servings: 16.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-18401
Ingredients
Description Measurement Prep Instructions DistPart #
Pizza Crust 16 Each
Sauce pizza 8 Ounce
Mozzerella Cheese 25 3/5 Ounce 105077
Preparation Instructions
Prepare as directed during smart mouth training.
CCP: Hold at 135 degrees or higher for hot service.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_g Servings Per Recipe: 16.00
Meat 1.60 Serving_; Size: 1.00 Each
Grain 3.00 Amount Per Serving
Fruit 0.00 Calories 439.00
GreenVeg 0.00 Fat 21.00g
RedVeg 0.00 SaturatedFat 9.60g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 56.00mg
Starch 0.00 Sodium 745.00mg
Carbohydrates 39.60g
Fiber 4.00g
Sugar 5.60g
Protein 24.00g
Vitamin A 1790.00lU  Vitamin C 36.00mg
Calcium 580.00mg Iron 2.38mg




Chef Salad

Servings: 5.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-17447
Ingredients

Description Measurement Prep Instructions DistPart #

Lettuce FR Romaine US #1, 24 CT 35 LB CS-

Graves County Schools [ B LEIFEE

CARROT SHRD MED 2-5 RSS 1 1/4 Ounce 313408
CUCUMBER 6CT P/L 10 Slice 100435
TURKEY BRST SLCD WHT 1/2Z 12-1 JENNO 10 Ounce 244190
EGG HARD CKD PLD DRY PK 12-12CT PAP 2 1/2 Each 853800
CHEESE CHED SHRD 6-5 COMM 1 1/4 Ounce 199720
CRACKER GLDFSH CHED WGRAIN 300-.75Z 5 Package 736280

Preparation Instructions

Rinse Romaine Lettuce, Cucumber, and Tomato well.

Chop Romaine and Place 1.5 cups into plastic container. Slice cucumbers and place 2 slices on top of lettuce.
Wedge Tomatoes into 6 wedges and place one in container.

Chop Turkey into 1/2 in pieces and place on top of Romaine. Place Cheddar Cheese on top of Turkey . Slice Egg in
half and put one half in container. Sprinkle carrots over all. Place 1 pkg. Goldfish and 1 pkg Croutons on lid of
container and close container. Store at 41 degrees F or lower until service.

Serving size: 1 salad

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 5.00

Meat 1.58 Serving Size: 1.00 Each

Grain 1.00 Amount Per Serving

Fruit 0.00 Calories 199.06

GreenVeg 0.75 Fat 9.00g

RedVeg 0.00 SaturatedFat 3.42g

OtherVeg 0.15 Trans Fat 0.00g

Legumes 0.00 Cholesterol 100.00mg

Starch 0.00 Sodium 295.42mg
Carbohydrates 18.02g

Fiber 2.429




Sugar 1.88¢g

Protein 10.849

Vitamin A 7335.49I1U Vitamin C 4.09mg

Calcium 143.03mg Iron 2.17mg




Yogurt Parfait

Servings: 15.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-17685
Ingredients

Description Measurement Prep Instructions DistPart #

YOGURT VAN L/F 4-5 GCHC 15 Cup 881161

EE'?\,;‘S_I;(A OAT&HNY BULK 4-50Z 7 1/2 Cup 226671

Variety of Fruit 15 1/2 cup

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 15.00

Meat 2.00 Serving Size: 1.00 Each

Grain 2.00 Amount Per Serving

Fruit 0.50 Calories 460.60

GreenVeg 0.00 Fat 4.85g

RedVeg 0.00 SaturatedFat 1.87g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 14.93mg

Starch 0.00 Sodium 375.67mg
Carbohydrates 94.63¢g
Fiber 6.249g
Sugar 57.549
Protein 12.69¢g
Vitamin A 0.00IU Vitamin C 0.00mg

Calcium 338.81mg Iron 1.34mg




French Bread Pizza

Servings: 24.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-18833
Ingredients
— . DistPart
Description Measurement Prep Instructions 4
BAKE
FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING TO AN
INTERNAL TEMPERATURE OF 160°F. Not ready to eat. Cook before
FRENCH BRD serving. Prepare from frozen state. PREHEAT OVEN. ARRANGE PIZZAS
WGRAIN 50/50 24 Each IN' A SINGLE LAYER ON PARCHMENT LINED SHEET PAN. CONVECTION 154321
CHS 60-5.27 OVEN: 375°F, LOW FAN for 18 - 20 MINUTES CONVENTIONAL OVEN:

400°F for 18 - 20 MINUTES NOTE: Due to variances in oven regulators,
cooking times and temperature may require adjustments. Refrigerate or
discard any unused portion.

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 24.00

Meat 2.00 Serving_] Size: 1.00 Serving

Grain 2.00 Amount Per Serving

Fruit 0.00 Calories 290.00

GreenVeg 0.00 Fat 11.00g

RedVeg 0.13 SaturatedFat 4.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 20.00mg

Starch 0.00 Sodium 440.00mg
Carbohydrates 33.00g
Fiber 0.00g
Sugar 4.00g
Protein 17.00g

Vitamin A 750.00IU Vitamin C 6.00mg
Calcium 360.00mg Iron 2.60mg




Chicken Fajita Salad

Servings: 5.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-18814
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE

PLACE ONE BAG ON SPRAYED BAKING SHEET
CONVENTIONAL OVEN 350 DEGREES F
CCP: REHEAT 25 - 30 MINUTES FROM FROZEN TIL
TEMPERATURE REACHES 165 DEGREES OR

CHICKEN FAJITA STRIPS, HIGHER

COOKED, FROZEN SO CONVECTION OVEN 400 DEGREES F LU
CCP: 15 - 20 MINUTES FROM FROZEN TIL
TEMPERATURE REACHES 165 DEGREEES OR
HIGHER
CCP: HOLD FOR HOT SERVICE @ 135 DEGREES OR
HIGHER FOR NO LONGER THAN 4 HOURS

LETTUCE ROMAINE CHOP 6-2

RSS 5 Cup 735787
',\;CI;I\QQTO GRAPE SWT 10 13/20 Cup 129631
AP TORTLOR YELRID
CRACKER GLDFSH CHED 5 Package 736280

WGRAIN 300-.75Z

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 5.00

Meat 1.18 Serving Size: 1.00 Each

Grain 2.50 Amount Per Serving

Fruit 0.00 Calories 385.98
GreenVeg 0.50 Fat 13.90g
RedVeg 0.13 SaturatedFat 3.199g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 43.53mg
Starch 0.00 Sodium 677.64mg

Carbohydrates 48.09¢g




Fiber 5.29¢g

Sugar 2.83g

Protein 17.80g

Vitamin A 694.92|U Vitamin C 3.21mg
Calcium 128.34mg Iron 1.42mg




PBJ Sandwich

Servings: 4.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-17709
Ingredients
Description Measurement Prep Instructions DistPart #
USDA Commodity Smooth Peanut Butter 8 TBSP. 100396
JELLY APPLE-GRAPE 6-10 GCHC 4 Tablespoon 100927
Q;J:;dMillie‘s Homestyle 100% Whole Wheat 8 Slice BAKE 336
Preparation Instructions
Offer with string cheese to count as 2 M/MA.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_; Servings Per Recipe: 4.00
Meat 1.00 Serving Size: 1.00 Each
Grain 2.00 Amount Per Serving
Fruit 0.00 Calories 430.00
GreenVeg 0.00 Fat 16.00g
RedVeg 0.00 SaturatedFat 3.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 165.00mg
Carbohydrates 21.00g
Fiber 2.00g
Sugar 14.00g
Protein 7.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg




Fish Sandwich

Servings: 25.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-17454
Ingredients
Description Measurement Prep Instructions DistPart #
COOK FROM FROZEN. CONVECTION OVEN: BAKE AT 375
SV%LRL/Sﬁg i??_%DG 25 Each DEGREES F FOR 15-18 MINUTES. CONVENTIONAL OVEN: 327162
' BAKE AT 425 DEGREES F FOR 20-26 MINUTES
Preparation Instructions
1. Prepare fish
2. Right before serving place fish on hamburger bun
3. Have tartar sauce available for students to take if they want
Meal Components (SLE) Nutrition Facts
Amount Per Serving_; Servings Per Recipe: 25.00
Meat 2.00 Serving_; Size: 1.00 Each
Grain 1.00 Amount Per Serving
Fruit 0.00 Calories 200.00
GreenVeg 0.00 Fat 9.00g
RedVeg 0.00 SaturatedFat 0.50g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 45.00mg
Starch 0.00 Sodium 300.00mg
Carbohydrates 15.00g
Fiber 2.00g
Sugar 0.00g
Protein 15.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 15.00mg Iron 1.00mg




sliced tomato

Servings: 20.00 Category: Vegetable

Serving Size: 2.00 Ounce HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19252
Ingredients

Description Measurement Prep Instructions DistPart #

TOMATO RANDOM 2 25 MRKN 20 Cup Slice in uniform thin slices. 508616

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Nutrition Facts

Servings Per Recipe: 20.00

Serving Size: 2.00 Ounce

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 1.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Calories 32.40

Fat 0.40g
SaturatedFat 0.10g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 9.00mg
Carbohydrates 7.00g

Fiber 2.20g

Sugar 5.00g

Protein 1.60g

Vitamin A 1499.401U Vitamin C 24.66mg
Calcium 18.00mg Iron 0.49mg




Sliced Cucumber

Servings: 25.00 Category: Vegetable

Serving Size: 2.00 Ounce HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19255
Ingredients

Description Measurement Prep Instructions DistPart #

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 25.00

Meat 0.00 Serving Size: 2.00 Ounce

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 0.00

GreenVeg 0.00 Fat 0.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 0.00mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g
Protein 0.00g

Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 0.00mg Iron 0.00mg




Green Pepper diced

Servings: 10.00 Category: Vegetable

Serving Size: 1.00 Ounce HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19258
Ingredients

Description Measurement Prep Instructions DistPart #

PEPPERS GREEN 12CT P/L 10 Cup dice peppers in medium size dices 100995

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 10.00

Meat 0.00 Serving Size: 1.00 Ounce

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 29.80

GreenVeg 0.00 Fat 0.30g

RedVeg 0.00 SaturatedFat 0.10g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 4.50mg
Carbohydrates 7.00g
Fiber 2.50g
Sugar 4.00g
Protein 1.30g

Vitamin A 551.30IlU Vitamin C 119.80mg

Calcium 14.90mg Iron 0.51mg




diced onion

Servings: 5.00 Category: Vegetable

Serving Size: 1.00 Ounce HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19256
Ingredients

Description Measurement Prep Instructions DistPart #

ONION RED JUMBO 10 MRKN 5 Ounce dice onions in small dices 596973

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 5.00

Meat 0.00 Serving Size: 1.00 Ounce

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 11.31

GreenVeg 0.00 Fat 0.03g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.07 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 1.14mg
Carbohydrates 2.57g
Fiber 0.49¢g
Sugar 1.14g
Protein 0.31g

Vitamin A 0.57IU Vitamin C  2.09mg

Calcium 6.51mg Iron 0.06mg




Cole Slaw

Servings: 25.00 Category: Vegetable
Serving Size: 1.00 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-18396
Ingredients
Description Measurement Prep Instructions DistPart #
COLE SLAW DCD W/CARRT 1/4 4-5 RSS 1 23/27 Pound 293148
DRESSING COLE SLAW 4-1GAL GCHC 5/54 Gallon 106992
Preparation Instructions
1. Gradually toss coleslaw dressing with cabbage and mix until well coated.
*Only use as much dressing as necessary; may not need to use full amount.
CCP: Hold at 41 F or below.
2. For smaller batches (~65 servings), use 1- 5# bag of cabbage to ~1 qt. dressing.
**Allergens: Egg
Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 25.00
Meat 0.00 Serving Size: 1.00 Cup
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 61.21
GreenVeg 0.00 Fat 3.669
RedVeg 0.00 SaturatedFat 0.61g
OtherVeg 0.50 Trans Fat 0.00g
Legumes 0.00 Cholesterol 4.07mg
Starch 0.00 Sodium 104.79mg
Carbohydrates 7.279
Fiber 0.799g
Sugar 5.679g
Protein 0.40g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 13.04mg Iron 0.00mg




