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Sloppy Joe on Bun

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-26021
Ingredients

Description Measurement Prep Instructions DistPart #

SLOPPY JOE REDUCED FAT 6-5 Heat in the bag to a minimum internal

COMM 3 3/5 Ounce temp. of 160°. 564790

Whole Grain Hamburger Bun, 3.5" 1 Each READY_TO_EAT 3227

Preparation Instructions

Use a # scoop for portioning the sloppy joe.
CCP: Hold for hot service at 140° or higher.

Meal Components (SLE)

Amount Per Serving

Meat 0.00
Grain 1.50
Fruit 0.00
GreenVeg 0.00
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00

Starch 0.00




Crispy Chicken Patty Sandwich

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-26022
Ingredients

Description Measurement Prep Instructions DistPart #

CHIX PTY BRD WGRAIN FC Cook from frozen. Cook for 8-10 minutes in a

3.9Z 30 - 350° convection oven. Rt

Whole Grain Hamburger Bun, 1 Each READY TO EAT 3297

3.5

Preparation Instructions

Place one patty on one bun. Wrap
CCP: Hold for hot service at 140° or higher.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Seasoned Green Beans

Servings: 48.000 Category: Vegetable

Serving Size: 0.75 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22633
Ingredients

Description Measurement Prep Instructions DistPart #

BEAN GREEN CUT MXD SV 6- 1. Drain off approximately %2 of the liquid. Pour

10 GCHC il (G beans into full size steam table pans. it

BASE HAM NO ADDED MSG 12- 2. Add ham base and dehydrated onions. Stir to

1 GCHC 1 1/2 Teaspoon dissolve the base. 686691

ONION DEHY CHPD 15 P/L 2 Tablespoon 263036

Preparation Instructions

3. Steam for approx. 5 min.

CCP: Heat until a temperature of 140° is reached for 15 seconds.

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

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Assorted Fresh Fruit

Servings: 6.000 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-22425
Ingredients
Description Measurement Prep Instructions DistPart #
APPLE DELIC GLDN 125-138CT MRKN 1 Each 597481
GRAPES RED LUNCH BUNCH 21AVG MRKN 1/2 Cup 2.750z=1/2 cup 280895
aéﬁmGES NAVEL/VALENCIA FCY 138CT 1 Each 198021
STRAWBERRY 8 MRKN 1/2 Cup 30z=1/2 cup 212768
PEAR 95-110CT MRKN 1 Each 198056
BANANA TURNING SNGL 150CT 40 P/L 1 Each 197769

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




