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Pineapple & Mandarin Oranges
Servings: 48.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-9656
School: Walkerton Elem.
Ingredients
Description Measurement DistPart #
PINEAPPLE TIDBITS IN JCE 6-10 GCHC 1#10 CAN 189979
ORANGES MAND IN JCE 6-10 GCHC 1#10 CAN 612448

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.54
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00

Starch 0.00




100% Fruit Juice

Servings: 5.00 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-9659
School: Walkerton Elem.

Ingredients
Description Measurement DistPart #
JUICE GRP 100 70-4FLZ SNCUP 1 Each 403040
JUICE FRT PNCH 100 70-4FLZ SNCUP 1 Each 355900
JUICE ORNG/PINEAP 100 70-4FLZ SNCUP 1 Each 403021
JUICE APPL 100 70-4FLZ SNCUP 1 Each 207990
JUICE ORNG 100 70-4FLZ SNCUP 1 Each 207980

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Fruit

Servings: 5.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-9660
School: Walkerton Elem.

Ingredients
Description Measurement DistPart #
PEACH CHNK BITE SZ IN JCE 6-10 GCHC 1/2 Cup 610437
APPLESAUCE UNSWT 6-10 GCHC 1/2 Cup 271497
FRUIT MIXED DCD IN JCE 6-10 GCHC 1/2 Cup 610348
PINEAPPLE TIDBITS IN JCE 6-10 GCHC 1/2 Cup 189979
PEAR DCD IN JCE 6-10 GCHC 1/2 Cup 610364

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.41
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00

Starch 0.00




Garden Bar

Servings: 10.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-9661
School: Walkerton Elem.

Ingredients
Description Measurement DistPart #
LETTUCE ROMAINE CHOP 6-2 RSS 1 Cup 735787
PEPPERS GREEN LRG 5 MRKN 1 Cup 592315
PEPPERS YELLOW 20CT AVG 11 P/L 1 Each 439746
PEPPERS RED 5 P/L 1 Cup 597082
BROCCOLI CRWN ICELESS 20 MRKN 1 Cup 704547
CAULIFLOWER BITE SIZE 2-3 RSS 1 Cup 732486
CUCUMBER SELECT 6CT MRKN 1 Cup 592323
CARROT BABY WHL CLEANED 12-2 RSS 0 Ounce 510637
TOMATO CHERRY 11 MRKN 1 Cup 569551
RADISH SLCD 1/8 2-3 RSS 1 Cup 212733

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.25
RedVeg 0.25
OtherVeg 0.25
Legumes 0.00

Starch 0.00




Cinnamon Apples

Servings: 60.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-10376
School: Walkerton Elem.

Ingredients
Description Measurement DistPart #
APPLE SLCD W/P 6-10 GCHC 2 #10 CAN 117773
Applesauce cnd 1 #10 CAN 110541comm
SPICE CINN-MAPL SPRINKLE 29Z TRDE 1/4 Cup 565911
SUGAR BROWN LT 12-2 P/L 1 Cup 860311
SUGAR BEET GRANUL 25 GCHC 11/4 Cup 108588
SPICE CINNAMON GRND 15Z TRDE 2 Tablespoon 224723

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Delil Trio Sub

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-12464
Ingredients

Description Measurement DistPart #
MEAT COMBO PK SLCD 12-1 JENNO 3 Ounce 236012
CHEESE AMER 160CT SLCD R/F 6-5 LOL 1 Slice 722360

BUN SUB SLCD WGRAIN 5 12-8CT GCHC 1 Each 276142

Preparation Instructions

Layer 2 slices of each type of meat (salami, bologna, and ham) and 1 slice of cheese on each sub bun.

Meal Components (SLE)

Amount Per Serving

Meat 2.75
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00




Pizza Sauce

Servings: 350.00 Category: Condiments or Other

Serving Size: 1.00 Fluid Ounce HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-20675
Ingredients

Description Measurement DistPart #

TOMATO PASTE 6-10 COMM 2 #10 CAN 150580

Tap Water for Recipes 2 Gallon 000001WTR

SALT IODIZED 25 CARG 9 Tablespoon 108286

SPICE GARLIC POWDER 21Z TRDE 2 Tablespoon 224839

SPICE PEPR BLK REST GRIND 16Z TRDE 3 1/3 Tablespoon 225061

SPICE FENNEL SEED WHOLE 14Z TRDE 10 Tablespoon 224812

SPICE OREGANO GRND 12Z TRDE 10 Tablespoon 513725

SUGAR BEET GRANUL 25 GCHC 3 Cup 108588

Preparation Instructions

Mix well. Simmer for 1/2 hour.

Meal Components (SLE)

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.25
OtherVeg 0.00
Legumes 0.00

Starch 0.00




Roasted Baby Carrots

Servings: 32.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-21940
Ingredients

Description Measurement DistPart #

CARROT BABY WHL PETITE 4-5 RSS 5 Pound 768146

OIL OLIVE XVRGN ITAL 6-2LTR PG 1/3 Cup 432050

SEASONING ROSMRY GARL 20Z TRDE 1 Tablespoon 898820

SALT IODIZED 25 CARG 1/2 Teaspoon 108286

SPICE PEPR BLK REG GRIND 16Z TRDE 1/4 Teaspoon 225037

Preparation Instructions

Roast at 350 for 30 minutes or until tender.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Roasted Butternut Squash

Servings: 19.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-21941
Ingredients

Description Measurement DistPart #

SQUASH BTRNUT DCD 1 4-3 P/L 5 Pound 696134

OIL OLIVE XVRGN ITAL 6-2LTR PG 1/3 Cup 432050

SEASONING ROSMRY GARL 20Z TRDE 1 Tablespoon 898820

SALT IODIZED 25 CARG 1/2 Teaspoon 108286

SPICE PEPR BLK REG GRIND 16Z TRDE 1/4 Teaspoon 225037

Preparation Instructions

Roast at 350 for 30 minutes or until tender.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Roasted Diced Potatoes

Servings: 22.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-21942
Ingredients

Description Measurement DistPart #

Potatoes, Diced, No Salt Added, Frozen 5 Pound 110884

OIL OLIVE XVRGN ITAL 6-2LTR PG 1/3 Cup 432050

SEASONING ROSMRY GARL 20Z TRDE 1 Tablespoon 898820

SALT IODIZED 25 CARG 1/2 Teaspoon 108286

SPICE PEPR BLK REG GRIND 16Z TRDE 1/4 Teaspoon 225037

Preparation Instructions

Roast at 350 for 30 minutes or until tender.

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 0.50




Variety of Crackers

Servings: 6.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-22918
School: Walkerton Elem.

Ingredients
Description Measurement DistPart #
CRACKER GLDFSH XTRA WGRAIN 300-.75Z 1 Package 745481
CRACKER GLDFSH GRHM VAN 300-.9Z PEPP 1 Each 198472
CRACKER GLDFSH CINN 300-2CT PEPPFM 1 Package 194510
CRACKER GRHM GRIPZ 150CT KEEB 1 Package 805640
CRACKER GRHM STCK SCOOBY 210-1Z 1 Package 859550
CRACKER GRHM BUG BITES 210CT KEEB 1 Package 859560

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Variety of Muffin

Servings: 4.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-22926
School: Walkerton Elem.

Ingredients
Description Measurement DistPart #
MUFFIN BAN WGRAIN IW 72-2Z ARYZTA 1 Each 557981
MUFFIN BLUEB WGRAIN IW 72-2Z ARYZTA 1 Each 557970
MUFFIN APPL CINN WGRAIN IW 72-2Z 1 Each 558011
MUFFIN CHOC/CHOC CHP WGRAIN IW 72-2Z 1 Each 557991

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Tomato Soup

Servings:

Category:

Vegetable

Serving Size:

0.50 Cup

HACCP Process:

Same Day Service

Meal Type: Recipe ID: R-22931
Ingredients

Description Measurement DistPart #

SOUP TOMATO 12-5 CAMP 1#5 CAN 101427

Tap Water for Recipes 1/2 #5 CAN 000001WTR

Fat Free Skim Milk 2 Each 51801

1% Low Fat White Milk 180z

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 0.38
OtherVeg 0.00
Legumes 0.00
Starch 0.00




Ham & Cheese Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22937
Ingredients

Description Measurement DistPart #

Ham, 97% Fat Free, Cooked , Water Added, Sliced 2 1/2 Ounce 100187

CHEESE, AMERICAN BLENDED, YELLOW, SKIM, SLICED 1 Slice 100036

Bun White Wheat 4" 1 Each 51022

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Mini Pancakes/Walffles/French Toast

Servings: 5.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-22941
School: Walkerton Elem.

Ingredients
Description Measurement DistPart #
PANCAKE MINI BLUEB IW 72-3.03Z EGGO 1 Package 284841
PANCAKE MINI MAPL IW 72-3.03Z EGGO 1 Package 284831
PANCAKE MINI CONFET 72-3.03Z EGGO 1 Package 395303
WAFFLE MINI MAPL IW 72-2.65Z EGGO 1 Package 284811
FRENCH TST MINI CHOC CHIP IW 72-3.03Z 1 Package 498492

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Refried Beans

Servings: 72.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23045
Ingredients

Description Measurement DistPart #

Beans, Refried, Low sodium, canned 3#10 CAN 100362

Cheese, Cheddar Reduced fat, Shredded 3 Cup 100012

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 0.50
Starch 0.00




Broccoli

Servings: 49.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23047
Ingredients

Description Measurement DistPart #

Broccoli, No salt added, Frozen 9 Pound 110473

BUTTER PRINT SLTD GRD AA 36-1 GFS 3 Ounce 191205

SEASONING GARLIC HRB NO SALT 19Z TRDE 2 Tablespoon 565164

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Corn

Servings: 55.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23048
Ingredients

Description Measurement DistPart #

CORN SUPER SWT 30 GCHC 10 Pound 358991

BUTTER PRINT SLTD GRD AA 36-1 GFS 4 Ounce 191205

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 0.50




Mixed Vegetables

Servings: 41.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23049
Ingredients

Description Measurement DistPart #

Mixed Vegetables 9 Pound 110871

BUTTER PRINT SLTD GRD AA 36-1 GFS 3 Ounce 191205

SEASONING GARLIC HRB NO SALT 19Z TRDE 2 Tablespoon 565164

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 0.13
OtherVeg 0.13
Legumes 0.00

Starch 0.25




Green Beans

Servings: 72.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23050
Ingredients

Description Measurement DistPart #

Green Beans cnd 3 #10 CAN 100307

BUTTER PRINT SLTD GRD AA 36-1 GFS 3 Ounce 191205

SEASONING MIX RNCH 6-16Z HVALL 2 Tablespoon 618684

SPICE ONION MINCED 12Z TRDE 2 Tablespoon 513997

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 0.50
Legumes 0.00

Starch 0.00




Mashed Potatoes

Servings: 38.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23052
School: Walkerton Elem.

Ingredients
Description Measurement DistPart #
POTATO MASH REAL PREM 12-26Z IDAHOAN 26 Ounce 166872
Tap Water for Recipes 1 Gallon 000001WTR

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 0.50




Peas

Servings: 43.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23053
Ingredients

Description Measurement DistPart #

PEAS FRZN 30 9 Pound 100350

BUTTER PRINT SLTD GRD AA 36-1 GFS 3 Ounce 191205

SEASONING GARLIC HRB NO SALT 19Z TRDE 2 Tablespoon 565164

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 0.50




Carrots

Servings: 72.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23054
Ingredients

Description Measurement DistPart #

CARROT SLCD MED 6-10 GCHC 3 #10 CAN 118915

BUTTER PRINT SLTD GRD AA 36-1 GFS 4 Ounce 191205

SEASONING GARLIC HRB NO SALT 19Z TRDE 2 Tablespoon 565164

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 0.50
OtherVeg 0.00
Legumes 0.00

Starch 0.00




Buttered Toast

Servings: 1.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-23055
School: Walkerton Elem.
Ingredients
Description Measurement DistPart #
School White Wheat Sandwich Bread 1 Slice 12385
BUTTER PRINT SLTD GRD AA 36-1 GFS 1 Teaspoon 191205

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Fresh Veggies

Servings: 7.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-23056
School: Walkerton Elem.

Ingredients
Description Measurement DistPart #
CARROT BABY WHL CLEANED 12-2 RSS 1/2 Cup 510637
CELERY STIX 4-3 RSS 1/2 Cup 781592
CAULIFLOWER CALIF 12-1CT MRKN 1/2 Cup 198528
BROCCOLI FLORET BITE SIZE 2-3 RSS 1/2 Cup 732451
CUCUMBER SELECT SUPER 45 MRKN 1/2 Cup 198587
TOMATO GRAPE SWT 10 MRKN 1/2 Cup 129631
ZUCCHINI SLCD 1/4 3-3 RSS 1/2 Cup 485705

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 0.50
Legumes 0.00

Starch 0.00




Turkey Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23070
Ingredients

Description Measurement DistPart #

TURKEY BRST SLCD OVN RSTD 6-2 JENNO 4 Slice 689541

Bun White Wheat 4" 1 Each 51022

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Egg & Cheese Muffin

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-23072
Ingredients

Description Measurement DistPart #

EGG SCRMBD PTY RND 3.25 200-1Z GCHC 1 Each 462519

CHEESE AMER 160CT SLCD 6-5 COMM 1 Slice 150260

MUFFIN ENG 100WHLWHT 27 6-12CT THMAS 1 Each 880111

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 1.25
Grain 1.50
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00

Starch 0.00




Powdered Cinnamon Donut

Servings: 120.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-23096
Ingredients

Description Measurement DistPart #

DONUT YST RNG WGRAIN 84-2Z RICH 120 Each 556582

SUGAR POWDERED 10X 12-2 PION 2 1/2 Cup 859740

SPICE CINNAMON GRND 15Z TRDE

Preparation Instructions

2 1/2 Tablespoon

224723

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Glazed Donut

Servings: 120.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-23097
Ingredients

Description Measurement DistPart #

DONUT YST RNG WGRAIN 84-2Z RICH 120 Each 556582

SUGAR POWDERED 10X 12-2 PION 3 Cup 859740

BUTTER PRINT SLTD GRD AA 36-1 GFS 1 Tablespoon 191205

1 % White Milk 1/2 1 carton

FLAVORING VANILLA IMIT 1-1GAL KE 1 Tablespoon 110744

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Brown Rice

Servings: 48.00 Category: Grain

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23250
Ingredients

Description Measurement DistPart #

RICE BRN PERFECTED 25 UBEN 6 Cup 146404

Tap Water for Recipes 12 Cup 000001WTR

SALT IODIZED 25 CARG 1 Teaspoon 108286

BUTTER PRINT SLTD GRD AA 36-1 GFS 1/4 Pound 191205

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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




Turkey Sub

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23478
School: Walkerton Elem.
Ingredients
Description Measurement DistPart #
TURKEY BRST SLCD OVN RSTD 6-2 JENNO 4 Slice 689541
BUN SUB SLCD WGRAIN 5 12-8CT GCHC 1 Each 276142

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




PBJ Meal

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-23636

Ingredients

Description Measurement DistPart #
SAND UNCRUST PB&J GRP WGRAIN 72-2.6Z 1 Each 527462
CRACKER GLDFSH XTRA WGRAIN 300-.75Z 1 Package 745481
CHEESE STRING MOZZ LT IW 168-1Z LOL 1 Each 786801

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Spicy Chicken Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23856
Ingredients

Description Measurement DistPart #

CHIX BRST HOT&SPCY BRD 3.75Z 4-7.5 1 Each 525490

Bun White Wheat 4" 1 Each 51022

Preparation Instructions

No Preparation Instructions available.

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




Fish Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23857
Ingredients

Description Measurement DistPart #

POLLOCK BRD RECT WGRAIN MSC 3.6Z 18 1 Each 643142

Bun White Wheat 4" 1 Each 51022

Preparation Instructions

No Preparation Instructions available.

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




Cheeseburger

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23858
Ingredients

Description Measurement DistPart #

BEEF PTY CKD 2.5Z 6-5 COMM 1 Each 785850

CHEESE AMER 160CT SLCD R/F 6-5 LOL 1 Slice 722360

Bun White Wheat 4" 1 Each 51022

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Meatloaf Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23859
Ingredients

Description Measurement DistPart #

MEATLOAF CKD SLCD W/CHS 100-2.9Z 1 Piece 765641

Bun White Wheat 4" 1 Each 51022

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Memphis BBQ Bowl

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23872
School: Walkerton Elem.
Ingredients
Description Measurement DistPart #
PORK BBQ SHRD W/VNGR MRND 8-5 2 1/2 Ounce 675222
SAUCE BBQ 4-1GAL SWTBRAY 1 Tablespoon 655937
ENTREE MAC & CHS WGRAIN 6-5 LOL 1/2 Cup 527582

Preparation Instructions

Cook ingredients according to directions. In a bowl layer the ingredient. Mac and Cheese on the bottom followed by
the pulled pork mixed with the BBQ sauce.

Meal Components (SLE)

Amount Per Serving

Meat 3.50
Grain 0.75
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00

Starch 0.00




Buffalo Chicken Dip

Servings: 122.00 Category: Entree
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23873
Ingredients
Description Measurement DistPart #
Chicken, Diced, Cooked, Frozen 20 Pound 100101
CHEESE CREAM LOAF 10-3 GCHC 15 Pound 163562
DRESSING RNCH 4-1 GAL KE 5 Cup 631430
SAUCE HOT REDHOT 12-23FLZ FRNKS 2 Cup 557609
Cheese, Cheddar Reduced fat, Shredded 4 Pound 100012
CHIP TORTL CRN YEL RND REST 72-1.5Z 122 Bag 133273

Preparation Instructions

Thaw diced chicken in refrigerator 2 days prior to service.
Pre-heat oven to 325° .
Drain chicken and chop into small pieces.

Heat cream cheese in steamer for approximately 5-8 minutes, just until it is soft and able to be blended. Add cream
cheese to chicken and mix well.

Add shredded cheese to chicken mixture and mix.

Mix hot sauce and ranch dressing with a wire whisk. Add to chicken mixture.
Bake in convection oven for approximately 15 mins.

CCP: Heat until 165° for at least 15 seconds.

Place in warmer to hold for hot service. Hold for at least 10 minutes to allow the grease to clear from the top of the
cheese.

Portion 1/2 cup (#8) scoop served with a bag of Tostito Scoops

Meal Components (SLE)

Amount Per Serving

Meat 3.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00

OtherVeg 0.00




Legumes 0.00

Starch 0.00




Spanish Rice

Servings: 1.00 Category: Grain

Serving Size: 1.00 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23894
Ingredients

Description Measurement DistPart #

RICE SPANISH 6-36Z GCHC

Preparation Instructions

1/3 Cup

834850

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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




Honey BBQ Rib

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23938
School: John Glenn High
Ingredients
Description Measurement DistPart #
BEEF RIB BBQ HNY 100-3.24Z PIER 1 Each 451410
Bun White Wheat 4" 1 Each 51022

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




