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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
School: Otsego Middle School

Ingredients
Description Measurement Prep Instructions DistPart #
Pizza Crust 2 Each
Sauce pizza 16 Ounce
Mozzerella Cheese 48 Ounce 105077
SEASONING PIZZA ITAL MIX 12Z TRDE 2 Teaspoon 413461

Preparation Instructions

Spread pizza sauce evenly over crust. Top with cheese and then sprinkle Italian Pizza Seasoning lightly over the

top. Bake at 350 degrees for 10 minutes or until crust is browned, cheese is melted AND temperature reaches 135

degrees.

CCP: Hold at 135 degrees or higher for hot service.

Meal Components (SLE)

Amount Per Serving

Meat 1.60
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: 16.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 456.56

Fat 30.63g
SaturatedFat 18.00g

Trans Fat 0.00g

Cholesterol 105.00mg

Sodium 1058.75mg
Carbohydrates 9.69¢g

Fiber 0.50g

Sugar 5.38g

Protein 31.00g

Vitamin A 2750.001U Vitamin C 67.80mg
Calcium  1052.50mg Iron 1.34mg




Pepperoni Pizza

Servings: 40.00 Category: Entree
Serving Size: 1.00 Slice HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-17444
School: Otsego High School

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 GCHC 80 Serving 729981

Preparation Instructions

1. Thaw dough over night & proof.

2. Preheat oven to 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 12.399
SaturatedFat 7.069

Trans Fat 0.00g

Cholesterol 30.47mg

Sodium 448.44mg
Carbohydrates 8.38¢g

Fiber 1.13g

Sugar 4.25¢g

Protein 15.22¢g

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
: : BAKE
V7R R dish into 4 oz. portion cups
GRANOLA BAG IW 144-1Z FLDSTN 15 Package 649742
Preparation Instructions
Layer yogurt and fruit in 20 oz. clear plastic cup. Attach 1 bag of granola to the top of cup.
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 408.96
GreenVeg 0.00 Fat 6.499
RedVeg 0.00 SaturatedFat 1.49¢g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 14.93mg
Starch 0.00 Sodium 226.79mg
Carbohydrates 77.31g
Fiber 6.00g
Sugar 47.879g
Protein 11.969g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 308.96mg Iron 0.72mg




Chef Salad

Servings: 6.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-17447
School: Otsego High School
Ingredients
Description Measurement Prep Instructions DistPart #

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

Graves County Schools 9 Cup 16P33

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
TOMATO RANDOM 2 25 MRKN 6 Each 508616
CROUTON HERB SEAS 10-2 GFS 60 Ounce 748490

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)

Amount Per Serving

Meat 1.58
Grain 1.00
Fruit 0.00
GreenVeg 0.75
RedVeg 0.00

OtherVeg 0.15




Legumes

0.00

Starch

0.00

Nutrition Facts

Servings Per Recipe: 6.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 135.06

Fat 6.25¢g
SaturatedFat 2.49¢g

Trans Fat 0.00g

Cholesterol 100.00mg

Sodium 186.26mg
Carbohydrates 11.27¢g

Fiber 3.379g

Sugar 5.50g

Protein 9.79¢g

Vitamin A 7962.441U Vitamin C 22.70mg
Calcium 47.00mg Iron 1.70mg




BBQ Chicken Pizza

Servings: 8.00 Category: Entree
Serving Size: 1.00 Slice HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-17445
School: Otsego High School

Ingredients
Description Measurement Prep Instructions DistPart #
DOUGH PIZZA SHTD 16 20-26Z RICH 1 Each Cut pizza into 8 even slices 570818
SAUCE BBQ 5GAL SWTBRAY 1 Cup 262595
CHEESE MOZZ SHRD 4-5 LOL 4 Cup 645170
ONION RED JUMBO 10 MRKN 1/4 Cup Chop onion. 596973
CHIX PULLED WHT & DRK BLND 2-5 TYS 8 Ounce UNF=GIAI 467802

Not Currently Available

Preparation Instructions

1. Thaw dough over night & proof.

2. Thaw chicken over night.

2. Preheat ovento 325 F

3. Chop onion

4. Place 1 cup sauce and 4 cups cheese over proofed dough

5. Evenly spread chicken & onion over pizza.

6. 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) Nutrition Facts
Amount Per Serving Servings Per Recipe: 8.00
Meat 267 Serving_) Size: 1.00 Slice
Grain 3.41 Amount Per Serving
Fruit 0.00 Calories 324.73
GreenVeg 0.00 Fat 13.85g
RedVeg 0.00 SaturatedFat 7.50g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 51.67mg
Starch 0.00 Sodium 727.93mg

Carbohydrates 28.28¢g

Fiber 0.89¢g




Sugar 20.77g

Protein 20.42g

Vitamin A 0.87IU Vitamin C 3.20mg

Calcium 424.11mg Iron 0.65mg




Crispy Chicken Salad

Servings: 6.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-18393
School: Otsego Middle School

Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE CHOP 6-2 RSS 12 Cup 735787
TOMATO GRAPE SWT 10 MRKN 3 Cup 129631
CUCUMBER SELECT SUPER 45 MRKN 3 Cup 198587
(P:éRROTs, CHL, BABY, WHL PEEL 100/30Z |, S
CHIX TNDR BRD WGRAIN 1.417 4-7.7 18 Piece 533830
Whole Grain Dinner Roll 6 roll BAKE 4372

Preparation Instructions

ADD 2 CUPS CHOPPED ROMAINE, 4 SLICES OF CUCUMBER, 4 CHERRY TOMATOES, 4 BABY CARROTS
AND 3 CHICKEN STRIPS CUT INTO STRIPS.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 6.00

Meat 0.00 Serving Size: 1.00 Each

Grain 3.50 Amount Per Serving

Fruit 0.00 Calories 389.85

GreenVeg 1.00 Fat 12.38¢g

RedVeg 1.13 SaturatedFat 2.309

OtherVeg 0.50 Trans Fat 0.00g

Legumes 0.00 Cholesterol 45.00mg

Starch 0.00 Sodium 578.88mg
Carbohydrates 42.509
Fiber 8.38g
Sugar 12.50g
Protein 26.83¢g

Vitamin A 8533.88IU  Vitamin C 14.52mg

Calcium 63.16mg Iron 3.04mg




PBJ Sandwich

Servings: 20.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-17709
Washington St.
School: 9
Elementary
Ingredients
Description Measurement Prep Instructions DistPart #
USDA Commodity Smooth Peanut Butter 40 TBSP. 100396
JELLY APPLE-GRAPE 6-10 GCHC 20 Tablespoon 100927
Aunt Millie's Homestyle 100% Whole Wheat 40 Slice BAKE 336
Bread
Preparation Instructions
Offer with string cheese to count as 2 M/MA.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 20.00
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




Ham and Cheese Slider

Servings: 50.00 Category: Entree
Serving Size: 2.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-21790
School: Otsego Middle School
Ingredients
Description Measurement Prep Instructions DistPart #
Aunt Millie's " Unsliced " Dinner Rolls 100 roll 4389
Turkey Ham Sliced 100 Ounce 328762
Sliced American Cheese 100 Slice 100018

Preparation Instructions

Slice dinner rolls, Add 1 1/2 ounces of ham to each roll and 1 slice cheese. Cover with foil and bake at 350 degrees
for 5-6 min. until cheese is melted and internal temp reaches 145 degrees.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 50.00

Meat 0.00 Serving Size: 2.00 Each

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 420.00

GreenVeg 0.00 Fat 20.00g

RedVeg 0.00 SaturatedFat 10.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 50.00mg

Starch 0.00 Sodium 320.00mg
Carbohydrates 42.00g
Fiber 2.00g
Sugar 6.00g
Protein 16.00g

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
School: Otsego Middle School

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)

Amount Per Serving

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

Nutrition Facts

Servings Per Recipe: 1.00

Serving Size: 1.00 Ounce

Amount Per Serving

Calories 29.80

Fat 0.30g
SaturatedFat 0.10g

Trans Fat 0.00g

Cholesterol 0.00mg

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




sliced tomato

Servings: 25.00 Category: Vegetable
Serving Size: 2.00 Ounce HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-19253
School: Otsego Middle School

Ingredients
Description Measurement Prep Instructions DistPart #
TOMATO RANDOM 2 25 MRKN 25 Cup Slice in uniform thin slices. 508616

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

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

Nutrition Facts

Servings Per Recipe: 25.00

Serving Size: 2.00 Ounce

Amount Per Serving

Calories 32.40

Fat 0.409g
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 1499.40lU  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
School: Otsego Middle School

Ingredients
Description Measurement Prep Instructions DistPart #

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_j 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




Cole Slaw

Servings: 25.00 Category: Vegetable
Serving Size: 1.00 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-18396
School: Otsego Middle School

Ingredients
Description Measurement Prep Instructions DistPart #
COLE SLAW DCD W/CARRT 1/4 4-5 RSS 1 6/7 Pound 293148
DRESSING COLE SLAW 4-1GAL GCHC 1/11 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)

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.50
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 25.00
Serving Size: 1.00 Cup

Amount Per Serving

Calories 61.21

Fat 3.669g
SaturatedFat 0.61g
Trans Fat 0.00g
Cholesterol 4.07mg
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




Assorted Fresh Fruit

Servings: 75.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-20613
School: Otsego Elementary

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
ORANGES NAVEL/VALENCIA FCY 138CT 15 Each 198021
MRKN
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 0.90 Calories 94.56

GreenVeg 0.00 Fat 0.22g

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 3.54¢g
Sugar 13.60g
Protein 1.10g

Vitamin A 111.73IU  Vitamin C 20.69mg

Calcium 24.12mg Iron 0.40mg




