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Country Fried Steak w/ Roll

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-27757
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
Conventional oven: from frozen state, bake in a preheated
BEEF PTY CNTRY FRD 1 Each oven at 350 degrees f for 14 minutes. Convection oven: from 667202
WGRAIN 85-3.85Z frozen state, bake in a preheated oven at 350 degrees f for 10
minutes.
Add 1 quart tap water to 1 package of gravy mix until lump
SI%?\IVY LIPSEUR At =2 1 Ounce free. Pour this into 3 quarts boiling water. Bring back to a boil. 455555
CCP: Hold for hot service at 140°
Whole Grain Rich 1 roll BAKE 3920

Clustered Pan Rolls

Preparation Instructions

Toast to desired color

Serve each steak with 1 oz. gravy and 1 each dinner roll.

Meal Components (SLE)
Amount Per Serving

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




Salad with Spicy Chicken

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25995
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE RIBBONS 6-
2RSS 2 Cup 451730
CHIX TNDRLN BRD WGRAIN Fully Cooked, reheat in 350 ° oven for 12-15
SPCY CKD 6-5 S e minutes or until internal temperature is 165° G
CHEESE CHED MLD SHRD 4-5 1/2 Ounce 150250
LOL
TOMATO CHERRY 11 MRKN 1/2 Cup Slice tomatoes in half. 569551
OLIVE RIPE SLCD BLK SPAIN 6-
10 GCHC 1 Tablespoon 324531
CROUTON CHS GARL WGRAIN
250-.57 2 Package 661022
DRESSING RNCH ORIG PKT
102-17 MARZ 1 Ounce 554693
APPLE GALA 138CT MRKN 1 Piece Wedge whole apples into sections 569392

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 2.50
Grain 2.25
Fruit 1.00
GreenVeg 1.00
RedVeg 0.50
OtherVeg 0.00

Legumes 0.00




Starch 0.00




Sloppy Joe on Bun MS/HS

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-27769
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
EIE)C’\)AF"VIIDY JOE REDUCED FAT 6-5 33/5 Ounce g?:),ir:)fthl%gfg to a minimum internal 564790
3474 WGR HAMBURGER BUN (76) 11 bun READY TO EAT

60g 12ct

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 2.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.15
OtherVeg 0.00
Legumes 0.00

Starch 0.00




Fruited Gelatin

Servings: 100.000 Category: Fruit
Serving Size: 0.50 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-28433
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
PEACH DCD XL/S 6-10 P/L 2 #10 CAN Drain f_ruit - reserve the juice. Combine the peaches and 256760
pears in a bowl.
PEAR DCD XL/S 6-10 2 #10 CAN Eor_tipn the fru?t with a 4_02 spoodle or #8 scoop into 200203
GCHC individual portion containers.
Add hot water to the reserved juice to equal the liquid
GELATIN MIX BERRY 1 Package required for the hot water for the gelatin. Pour the hot liquid 554901
BLUE 12-24Z GCHC . . . s .
over the gelatin. Stir until the gelatin is completely dissolved.
Add the cold water to the hot liquid mixture and stir until it is
Cold Water 2 Quart completely mixed together. Fill the portion containers with 0000

Preparation Instructions

the gelatin. Place the containers in the refridgerator.

CCP: Cover and refrigerate to 41° or lower. Hold for cold service.
Notes: Any flavor gelatin may be used. Other canned fruit may be used.

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




