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White Mac and Cheese Bowl

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25909
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
ENTREE MACAR & 3CHS 6-5JTM 6 Ounce 149193
CHIX STRP FAJT GRLLD 6-5 GLDKST 11/2 Ounce 903490
ﬁéﬁgg BUFF WNG REDHOT 4-1GAL 1 Tablespoon 704229
CORNBREAD SNAC FORT WGRAIN IW 72- 1 Each 159791

2z

Preparation Instructions

1. Mix buffalo sauce with chicken strips. Steam until temperature reaches 165°.
2. Serve approx 1.50 oz chicken over the mac and cheese when a part of the mac and cheese bowl.
CCP: Hold for hot service at 140° or higher.

Meal Components (SLE)

Amount Per Serving

Meat 3.21
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00

Starch 0.00




Salad with Popcorn Chicken

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25994
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE
RIBBONS 6-2 RSS 2 Cup 451730
BAKE
CHIX PCORN LRG WGRAIN 10 Each FROM FROZEN: CONVENTIONAL OVEN FOR 10-12 536620
CKD 6-5 MINUTES AT 350F; CONVECTION OVEN FOR 6-8
MINUTES AT 350F.
CHEESE CHED MLD SHRD 4-
5L0L 1/2 Ounce 150250
CROUTON CHS GARL
WGRAIN 250-.57 2 Package 661022
TOMATO CHERRY 11 MRKN 1/2 Cup 569551
CRANBERRY DRIED CHRY
200-1.16Z OCSPR 1 Package 636402
DRESSING RNCH ORIG PKT 1 Ounce 554693

102-1Z MARZ

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 2.50
Grain 2.00
Fruit 0.50
GreenVeg 1.00
RedVeg 0.50
OtherVeg 0.00
Legumes 0.00




Starch 0.00




Baked Cinnamon Apples

Servings: 48.000 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22676

Ingredients

Description Measurement Prep Instructions DistPart #

APPLE SLCD W/P 6-10 GCHC 2 #10 CAN 1. Drain apples and put slices into steam table 117773
pans 2 cans per % pan.

SPICE CINNAMON GRND 15Z TRDE 2 Tablespoon 2. Mix honey, pineapple juice and cinnamon. 224723

HONEY CLOVER 4-6 GCHC 11/2 Cup 225614

JUICE PINEAP 100 12-46ELZ HV 3 Cup 3. Pour equal parts of the juice mixture over 100676
each pan.

MARGARINE &BTR BLND EURO 1/4 Pound 834071

UNSLTD 36-1

Preparation Instructions

Bake in a 350° oven until temperature reaches 140°, approx. 20 minutes.
CCP: Hold for hot service at 135° or higher.
Note: Can use frozen apples as well. Use 15 Ibs of frozen apples instead of 2 #10 cans with same amount of other

ingredients.

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




