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Crispy Chicken Sandwich HS

Servings: 1.000 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22510
Ingredients

Description Measurement Prep Instructions DistPart #

CHIX PTY BRD WGRAIN FC 3.9Z Cook from frozen. Convection oven: cook for 8-

30 Il 10 minutes at 350 degrees F. S

3474 WGR HAMBURGER BUN 1 Cup READY TO_EAT

(76) 60g 12ct

Preparation Instructions

Sanitize work area.
Wash Hands put on gloves
Place 24 chicken patties on a sheet

Cook chicken Patty in a 350 degree oven for 8 minutes until temps 165°.

Place buns on work table

Place chicken patty on bun and top with bun
Wrap in foil wrapper

CCP: Hold for hot service at 140 degrees

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




Walking Taco

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25912
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
POIFHUNCEEERDE oy 122330

READY_TO_EAT
Use code date on bag to rotate product so the oldest
product is consumed first. Place on display rack or

CHIP CORN 64-LSSV FRITOS 1 Package : . : 712680
include in catering
box lunches. Contact PepsiCo Foodservice for display
equipment options.
LETTUCE ROMAINE
RIBBONS 6-2 RSS 1/2 Cup 451730
CHEESE CHED MLD SHRD 4-
5LOL 1/4 Cup 150250
84-2.6Z SALSA CUP REDG
REDSC27 1 536690
SOUR CREAM PKT FF 100- 1 Each 853190

1z LOL

Preparation Instructions

1. Thaw taco meat, heat thawed meat to 160°.
2. Portion 2 oz taco meat, shredded cheese, lettuce into a container.
Serve with 1 bag Fritos, 1 salsa cup and 1 pkt sour cream.

Meal Components (SLE)

Amount Per Serving

Meat 2.26
Grain 2.00
Fruit 0.00
GreenVeg 0.25

RedVeg 0.00




OtherVeg 0.00

Legumes 0.00

Starch 0.00




Chef Salad

Servings: 10.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-25956
Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE RIBBONS 6-2 RSS 1 1/2 Pound 451730

CARROT MATCHSTICK SHRED 2-3 RSS 8 Ounce 198161

CHEESE CHED MLD SHRD 4-5 LOL 3 Ounce 150250

gfg HARD CKD PLD DRY PK 12-12CT 5 Each 853800

TURKEY BRST DCD 2-5 2 Ounce 451300

HAM SLCD .5Z 4-2.5 GFS 20 Slice Cut into small pieces. 294187

TOMATO CHERRY 11 MRKN 2 1/2 Cup Cut cherry tomatoes in half. 569551

BREAD BANANA IW 70-3.4Z SUPBAK 10 Each 230361

Preparation Instructions

Portion into a serving container in the following order:
Romaine lettuce - 1 Cup

Cherry tomatoes - 3 each - halved

Carrots, matchstick - 1/4 C

Cheese, cheddar, shredded - 1/4 oz

Turkey, diced - 2 oz

Ham, cut in pieces - 2 slices

Serve with salad dressing packet and 1 slice of banana bread

CCP: Hold for cold service at 41° or lower.

Meal Components (SLE)

Amount Per Serving

Meat 2.00
Grain 2.00
Fruit 0.00
GreenVeg 0.50

RedVeg 0.40




OtherVeg 0.00

Legumes 0.00

Starch 0.00




