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Italian Sub Sandwich

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-25996

School:
FRANKLIN 
COMMUNITY HIGH 
SCHOOL

Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY HAM UNCURED 6-2 JENNO 1 Ounce 690041

TURKEY BRST SLCD OVN RSTD 6-2 
JENNO

1 Ounce 689541

PEPPERONI SLCD SAND 3.34 8/Z 5-2 2 Slice 776221

CHEESE MOZZ 3 SLCD .75Z 6-1.5 GCHC 1 Slice
READY_TO_EAT
Open, pour and enjoy!

726567

LETTUCE ROMAINE RIBBONS 6-2 RSS 1/4 Cup 451730

TOMATO 6X6 LRG 10 MRKN 3 Slice 199001

6" Whole Grain Rich Hoagie Bun 1 Each 3744

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 2.12
Grain 2.25
Fruit 0.00
GreenVeg 0.13
RedVeg 0.60
OtherVeg 0.00
Legumes 0.00
Starch 0.00



Broccoli Salad

Servings: 10.000 Category: Vegetable

Serving Size: 0.50 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-25979

School:
FRANKLIN 
COMMUNITY HIGH 
SCHOOL

Ingredients

Description Measurement Prep Instructions DistPart #

BROCCOLI FLORET BITE SIZE 
2-3 RSS

1 1/2 Pound Blanch broccoli 732451

ONION RED JUMBO 10 MRKN 2 Ounce Trim and peel onion. Dice small. 596973

BACON CKD MED SLCD 3-
100CT GFS

2 Slice Warm bacon until crisp. Dice into small pieces. 314196

MAYONNAISE LT 4-1GAL GFS 3/4 Cup
Whisk mayo vinegar and sugar in a large bowl. Stir 
in the broccoli, onion, raisins, and bacon.

429406

SUGAR BEET GRANUL XTRA 
FINE 4-10 P/L

1 Tablespoon 842061

VINEGAR APPLE CIDER 5 4-
1GAL GCHC

2 Tablespoon 430795

RAISIN SELECT 12-2 P/L 1/2 Cup 496146

Preparation Instructions
CCP: Hold for hot service at 41° or lower.

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



Mixed Fruit Cup

Servings: 50.000 Category: Fruit

Serving Size: 0.50 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-28440

Ingredients

Description Measurement Prep Instructions DistPart #

PEACH DCD XL/S 6-10 GCHC 1 #10 CAN
USE COMMODITY FRUIT FIRST. Drain most of 
the liquid from the canned fruit.

268348

PINEAPPLE TIDBITS IN JCE 6-
10 GCHC

1 #10 CAN 189979

PEAR DCD XL/S 6-10 GCHC 1 #10 CAN Add frozen cherries or blueberries. Mix. 290203

CHERRY DK SWT 4-5 GCHC 1 Pound
COMMODITY Frozen blueberries may be 
substituted for the frozen cherries.

221061

Preparation Instructions
Portion into clear cups.

CCP: hold for cold service at 41° or below.

Meal Components (SLE)
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.70
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00


