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Chicken Alfredo w/Bread stick

Servings: 35.000 Category: Entree
Serving Size: 0.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-28449
CUSTER BAKER
School: INTERMEDIATE
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #

SAUCE CHS WHT BLND Heat sauce to an internal temperature of 145°. Pour sauce

6-106Z LOL e S CIIEC into a pan, add diced chicken to sauce. 235631

CHIX DCD 1/2 WHT/DARK Heat in combi for an additional 10 minutes or until

CKD 2-5 TYSON ADOITTIIE temperature reaches 165° . STAUZEE
Place 1# 4 oz. of pasta in a 1/2 pan. Cover with 6C water.

PASTA ROTINI 4-5 GCHC 40 Ounce Place_ pan in combi oven at 235° for 8 m_lnutes._ Drain off water 413360
and rinse n cold water to stop the cooking action . Drain
thoroughly.

BREADSTICK WHT WHE 35 Each 622082

PARBK 200-.9Z

Preparation Instructions

CCP: Heat sauce with chicken to 165° for 15 seconds.

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

Hole pasta in a small amount of water. To prevent sticking you may add a small amount of oil.
To serve: Put 1 C pasta into a serving dish. Put 5 ounce sauce mix on top of the pasta.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Elementary Walking Taco

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25911
. CREEKSIDE ELEM
School:
SCHL
Ingredients
Description Measurement Prep Instructions DistPart #
TURKEY TACO MEAT FC 4-
7 JENNO 3 Ounce 768230
READY_TO_EAT
Use code date on bag to rotate product so the oldest
CHIP TORTL SCOOP BKD product is consumed first. Use in your to go menu, place
72-.875Z TOSTIT L FEEEEE on display rack or include in catering ST
box lunches. Contact PepsiCo Foodservice for display
equipment options.
CHEESE CHED MLD SHRD
45 LOL 1/2 Ounce 150250
SOUR CREAM PKT FF 100-
17 LOL 1 Each 853190
LETTUCE ROMAINE 1/2 Cup 451730

RIBBONS 6-2 RSS

Preparation Instructions

To serve:

Use 1 #12 scoop of taco meat, 1 bag of chips and 2 Thsp shredded cheese. Serve shredded lettuce and sour cream

packet on the side.

CCP: Hold for hot service at 140° or higher.

Meal Components (SLE)

Amount Per Serving

Meat 2.49
Grain 1.25
Fruit 0.00
GreenVeg 0.25
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 1410 CAN 1= (SOl WOIBIA (R REI LR] SR I leE 5l 268348
the liquid from the canned fruit.

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 221061

substituted for the frozen cherries.

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




