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Sausage Gravy with Biscuit Sticks

Servings: 25.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-26027

Ingredients

Description Measurement Prep Instructions DistPart #

GRAVY MIX CNTRY 6-
1.5 PION

1 Package Prepare gravy according to package directions. 455555

PORK CRMBL CKD 
120/Z W/TVP 10 PG

3 Pound Add pork crumbles and heat until ° minimum for 15 seconds. 499595

SAUSAGE PTY STHRN 
1.33Z 6-5# COMM

25 Each
Cook patties from frozen on a lined sheet pan in a 325° oven for 
12-16 min.

785880

DOUGH BISC STICK 
250-1.25Z RICH

50 Each

BAKE
Keep frozen dough on paper lined sheet pan, approx. 2-3 inches 
apart. Bake until golden brown. Conventional Oven: 375 degrees 
F: 8-10 minutes. Convection Oven: 325 degrees F for 6-8 minutes. 
Bake times vary based on appliances - adjust accordingly.

149070

Preparation Instructions
CCP: Hold sausage gravy for hot service at 140° or higher.

CCP: Hold sausage patties for hot service at 140° of higher.

Portion: 2 biscuit sticks with 6 oz gravy and 1 sausage patty.

Meal Components (SLE)
Amount Per Serving

Meat 1.50
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00



Deli Wrap

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-26028

Ingredients

Description Measurement Prep Instructions DistPart #

TORTILLA FLOUR LO SOD 9 16-12CT 1 Each
Lay tortillas out. Spread 1 side with 
dressing.

523610

DRESSING RNCH DISPNSR 2-1.5GAL 
HELM

1 Tablespoon 479880

HAM SLCD .5Z 4-2.5 GFS 3 Slice
Layer ham, turkey and cheese slices onto 
the tortilla.

294187

TURKEY BRST SLCD OVN RSTD 6-2 
JENNO

2 Slice 689541

CHEESE AMER 160CT SLCD R/F 
R/SOD 4-5 - Bongards - W

1 Slice 247822

LETTUCE ROMAINE RIBBONS 6-2 RSS 1/2 Cup
Top meat and cheese with lettuce. Tightly 
roll up the wrap. Cut in half.

451730

Preparation Instructions
CCP: Maintain cold food temp at 41° or below.

Meal Components (SLE)
Amount Per Serving

Meat 2.25
Grain 2.00
Fruit 0.00
GreenVeg 0.25
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00



Side Salad

Servings: 1.000 Category: Vegetable

Serving Size: 1.00 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-22563

Ingredients

Description Measurement Prep Instructions DistPart #

Romaine, Chopped 1 Cup 15D44

Shredded Cheddar 1/4 Ounce

TOMATO CHERRY 11 MRKN 3 Each 569551

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 0.25
OtherVeg 0.00
Legumes 0.00
Starch 0.00


