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Chicken Nuggets w/Roll

Fruit and Yogurt Parfait



Chicken Nuggets w/Roll

Servings: 1.000 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-26019
Ingredients

Description Measurement Prep Instructions DistPart #

CHIX NUG BRD WGRAIN FC Cook 8-10 minutes i 350° ti .

987 30 el Gooktoaminimumof dese, | BAees2

Whole Grain Pan Roll 1 Each 3920

Preparation Instructions

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

Serve 4 nuggets and 1 roll together as an entree.

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




Fruit and Yogurt Parfait

Servings: 32.000 Category: Fruit
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-28453
CUSTER BAKER
School: INTERMEDIATE
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #

YOGURT VAN L/F PARFPR 6-4

YOPL 4 Pound 811500

Other canned or frozen fruit may be used in

place of the frozen berries. Ca ey

BERRIES BURST O IQF 4-5 GCHC 5 Pound

CEREAL GRANOLA TSTD OAT 4-

50Z NATVLLY 1 Pound 711664

Preparation Instructions

Build parfait by alternating layers: 2 oz yogurt, 1/2 C (4 oz) fruit and 1 Tbsp granola into a container.
Use container 551937
CCP: Hold for cold service at 41° or lower.

Meal Components (SLE)

Amount Per Serving

Meat 0.75
Grain 0.00
Fruit 0.50
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00

Starch 0.00




