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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




Pepperoni Pizza

Servings: 40.00 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 5 Each Cut pizza into 8 even slices 570818

SAUCE PIZZA W/BASL 6-10 REDPK 5 Cup 256013

CHEESE MOZZ SHRD 4-5 LOL 20 Cup 645170

PEPPERONI SLCD 14-16/Z 2-5 GFS 80 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: 40.00

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




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




Chef Salad

Servings: 6.00 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 9 (eI LEIFEE

CARROT SHRD MED 2-5 RSS 1 1/2 Ounce 313408
CUCUMBER 6CT P/L 12 Slice 100435
TURKEY BRST SLCD WHT 1/2Z 12-1 JENNO 12 Ounce 244190
EGG HARD CKD PLD DRY PK 12-12CT PAP 3 Each 853800
CHEESE CHED SHRD 6-5 COMM 1 1/2 Ounce 199720
CRACKER GLDFSH CHED WGRAIN 300-.75Z 6 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: 6.00

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




Chicken in gravy

Servings: 64.00 Category: Entree
Serving Size: 8.00 Fluid Ounce HACCP Process: Complex Food Prep
Meal Type: Lunch Recipe ID: R-20739
Ingredients
Description Measurement Prep Instructions DistPart #
CHIX PULLED WHT & DRK UNSPECIFIED
BLND 2-5TYS eI Not Currently Available pcilEne
Prepare Gravy according to directions on package. Add
Sysco Chicken Gravy Mix 2 Gallon diced chicken. Cook in 350 degree oven (covered) for 45
min. until minimum temp of 160 degrees.
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 64.00
Meat 2.00 Serving Size: 8.00 Fluid Ounce
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 80.47
GreenVeg 0.00 Fat 3.369
RedVeg 0.00 SaturatedFat 1.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 43.33mg
Starch 0.00 Sodium 89.06mg
Carbohydrates 0.76g
Fiber 0.00g
Sugar 0.03g
Protein 10.67g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 3.33mg Iron 0.67mg




French Bread Pizza

Servings: 50.00 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 50 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: 50.00

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




Garden Salad

Servings: 10.00 Category: Vegetable

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-17448
Ingredients

Description Measurement Prep Instructions DistPart #

Romaine, Chopped 11/2 Cup \h ;:r? glils\?:s;gslgsp S 15D44

Carrots, baby 1/4 Cup Wash all vegetables 18D69

TOMATO GRAPE 10 COMM 8 Each 749041

CUCUMBER 1-24CT P/L 3/10 Slice Wash and slice thin 238653

BEAN GARBANZO 6-10 GCHC 1/40 Cup drain and rinse 118753

Preparation Instructions

Wash all vegetables, arrange vegetables on top of salad lettuce

Meal Components (SLE)

Amount Per Serving

Nutrition Facts

Servings Per Recipe: 10.00

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.08
RedVeg 1.21
OtherVeg 0.01
Legumes 0.00
Starch 0.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 3.49
Fat 0.01g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 7.66mg
Carbohydrates 0.65g
Fiber 0.03g
Sugar 0.03g
Protein 0.04g

Vitamin A 0.55IU Vitamin C  0.01mg

Calcium 0.44mg Iron 0.01mg




Tuna Croissant Sandwich

Servings: 5.00 Category: Entree

Serving Size: 12.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19303
Ingredients

Description Measurement Prep Instructions DistPart #

TUNA CHNK LT POUCH 6- OPEN & USE. COMES OUT OF POUCH EASIER IF

43Z STARK 5/12 Package CHILLED. NO MESSY DRAINING W/LOSS OF PRODUCT, 522254

DRESSING SALAD 4-1GAL

MIR WHIP 11/4 Cup REFRIGERATE AFTER OPENING. 251066

FOR OPTIMAL FLAVOR, WARM CROISSANTS IN
5/12 Each CONVENTIONAL OVEN @ 350 DEGREES FOR 3-5 600410
MINUTES. SERVE WARM.

CROISSANT SLCD 27 6-
12CT GCHC

Preparation Instructions

Combine 1 package of Tuna with 3 cups of miracle whip.
6 ounces of tuna spread on a croissant roll

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 5.00

Meat 0.67 Serving Size: 12.00 Each

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 218.06

GreenVeg 0.00 Fat 20.68g

RedVeg 0.00 SaturatedFat 4.299

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 21.11mg

Starch 0.00 Sodium 446.11mg
Carbohydrates 10.08g
Fiber 0.08g
Sugar 4.25¢g
Protein 0.869g

Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 2.33mg Iron 0.11mg




Spicy Chicken Sandwich

Servings: 50.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-17452
Ingredients

Description Measurement Prep Instructions DistPart #
Aunt Millie's 4" Whole Grain 50 bun BAKE 3159
Hamburger Bun

BAKE

Appliances vary, adjust accordingly.

Conventional Oven

Preheat oven to 400°F. Place frozen filets on a

parchment lined baking sheet. Heat for 16 to 19
CHIX BRST HOT&SPCY BRD 50 Each minutes. 525490

3.75Z 4-7.5

Preparation Instructions

CONVECTION

Appliances vary, adjust accordingly.
Convection Oven

Preheat oven to 350°F. Place frozen filets on a
parchment lined baking sheet. Heat for 14 to 17
minutes.

1.BAKE CONVECTION

Appliances vary, adjust accordingly. Convection Oven Preheat oven to 350°F. Place frozen filets on a parchment
lined baking sheet. Heat for 14 to 17 minutes.

CCP: Hold hot at 135F

2. Place cooked patty on top of bun & serve

Meal Components (SLE)

Amount Per Serving

Meat 2.00
Grain 3.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 50.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 360.00
Fat 10.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 45.00mg
Sodium 330.00mg
Carbohydrates 9.00g
Fiber 1.00g
Sugar 1.00g
Protein 19.00g




Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 0.00mg Iron 1.00mg




BBQ Chicken Sandwich

Servings: 50.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-19418
Ingredients
Description Measurement Prep Instructions DistPart #
SAUCE BBQ 4-1GAL SWTBRAY 4 Cup 655937
4 inch whole grain hamburger buns - 30 ct 50 bun 3480
Preparation Instructions
Thaw diced chicken 1 day ahead.
7 Ibs. per 4-B
4 cups Sweet Baby Rays per 4-B
Steam 15-20 min. Check after 15 min. Lid on.
Use #12 dipper
Yield: 50 sandwiches per 4-B pan
Meal Components (SLE) Nutrition Facts
Amount Per Serving_j Servings Per Recipe: 50.00
Meat 0.00 Serving Size: 1.00 Each
Grain 2.00 Amount Per Serving
Fruit 0.00 Calories 204.80
GreenVeg 0.00 Fat 2.00g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 375.60mg
Carbohydrates 11.52¢g
Fiber 2.00g
Sugar 14.88¢g
Protein 6.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg




Green Pepper diced

Servings: 1.00 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 1 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: 1.00

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




Assorted Fresh Fruit

Servings: 75.00 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-20613
Ingredients

Description Measurement Prep Instructions DistPart #

BANANA TURNING 40 P/L 15 Each 200999

APPLE DELIC GLDN 125-138CT MRKN 15 Each 597481

GRAPES RED LUNCH BUNCH 21AVG MRKN 15 Cup 280895

aF?QQEGES NAVEL/VALENCIA FCY 138CT 15 Each 198021

PEAR 95-110CT MRKN 15 Ounce 198056

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 75.00

Meat 0.00 Serving Size: 0.50 Cup

Grain 0.00 Amount Per Serving

Fruit 0.80 Calories 94.56

GreenVeg 0.00 Fat 0.22¢g

RedVeg 0.00 SaturatedFat 0.04g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 0.90mg
Carbohydrates 24.409
Fiber 3.54g
Sugar 13.60g
Protein 1.10g

Vitamin A 111.73IU  Vitamin C 20.69mg

Calcium 24.12mg Iron 0.40mg




