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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
SIRO";\\IVY lbSC U e 3 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 BAKE
Clustered Pan Rolls Sl Toast to desired color EEPY
Preparation Instructions
Serve each steak with 1 oz. gravy and 1 each dinner roll.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.000
Meat 2.00 Serving Size: 1.00
Grain 2.00 Amount Per Serving
Fruit 0.00 Calories 373.83
GreenVeg 0.00 Fat 18.63g
RedVeg 0.00 SaturatedFat 5.75¢g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 45.00mg
Starch 0.00 Sodium 700.43mg
Carbohydrates 30.769g
Fiber 2.50g
Sugar 1.00g
Protein 19.50g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 45.01mg Iron 4.70mg

*All reporting of TransFat is for information only, and is not



used for evaluation purposes



Pepperoni Pizza-Big Daddy

Servings: 1.000 Category: Entree

Serving Size: 1.00 Slice HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22434
Ingredients

Description Measurement Prep Instructions DistPart #

PIZZA TKY PEPP 16 WGRAIN SLCD 3-3CT 1 Slice 673133

Preparation Instructions

BAKE

COOK BEFORE EATING. Best if cooked from Frozen state. PREHEAT OVEN. FOR FOOD SAFETY AND
QUALITY COOK BEFORE EATING TO AN INTERNAL TEMPERATURE OF 160°F. CONVECTION OVEN: 350°F
high fan for 14-16 minutes. IMPINGEMENT OVEN: 420°F for 7-9 minutes. NOTE: Rotate product half-way through
bake time for convection oven. Due to variances in oven regulators, cooking time and temperature may require
adjustments. Pizza is done when cheese begins to brown and is completely melted in the middle. Refrigerate or
discard any unused portion.

Serving Slice: 1 slice

Meal Components (SLE) Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 1.000

Meat 2.00 Serving_; Size: 1.00 Slice

Grain 2.00 Amount Per Serving

Fruit 0.00 Calories 360.00

GreenVeg 0.00 Fat 16.00g

RedVeg 0.13 SaturatedFat 8.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 45.00mg

Starch 0.00 Sodium 570.00mg
Carbohydrates 35.00g
Fiber 4.00g
Sugar 6.00g
Protein 19.00g
Vitamin A 74.001U Vitamin C 0.00mg
Calcium 316.00mg Iron 2.00mg

*All reporting of TransFat is for information only, and is not
used for evaluation purposes



Corn, frozen

Servings: 100.000 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-22631
Ingredients
Description Measurement Prep Instructions DistPart #
CORN CUT SUPER SWT 6-4 GCHC 18 Pound (Snfeﬁgfom to aminimum temperature g5 554
m;_GT/ER;EJi&BTR BLND EURO ol T -
Preparation Instructions
Add margarine to hot corn.
CCP: Hold for hot service at 135° or higher.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 100.000
Meat 0.00 Serving Size: 0.50 Cup
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 123.10
GreenVeg 0.00 Fat 8.429
RedVeg 0.00 SaturatedFat 3.20g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.50 Sodium 0.00mg
Carbohydrates 11.82¢g
Fiber 1.48g
Sugar 4.43¢g
Protein 1.48g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 2.02mg Iron 0.00mg

*All reporting of TransFat is for information only, and is not

used for evaluation purposes



