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Chicken Burrito Bowl

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25977
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
TACO FILLING CHIX SHRD 4-5 Place sealed bag into steamer. Heat approx 30
JTM 2 Ounce minutes or until temp reaches 160° or higher. 560270
SAUCE CHS QUESO BLANCO Place sealed bag into steamer. Heat approx 30
FZ 6-5JTM O TleL: minutes or until temp reaches 160° or higher. et
RICE 2-10 UBEN 1/4 Cup Cook per package directions. 427586
BEANS BLACK LO SOD 6-10 Drain and rinse beans, season with Mexican
BUSH MEEH seasoning. Heat to 140° or higher 231981
TORTILLA FLOUR ULTRGR 8
18-12CT 1 Each 882700
ggﬁg CUT SUPER SWT 6-4 1/2 Cup Steam until minimum temperature is 140° or higher. 851329
SALSA CUP 84-3Z REDG 1 Each RERDN_TEL =AY 677802

Preparation Instructions

None

To serve:

Place 1 #6 scoop of rice, top with #6 scoop of chicken taco meat,
Add 1/2 cup black beans and 1/2 C corn. Top with tortilla shell.

Meal Components (SLE)

Amount Per Serving

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




Legumes

0.50

Starch

0.50

Nutrition Facts
Servings Per Recipe: 1.000
Serving_; Size: 1.00

Amount Per Serving

Calories 648.18

Fat 11.28g
SaturatedFat 5.969

Trans Fat 0.00g

Cholesterol 30.46mg

Sodium 895.37mg
Carbohydrates 110.069g

Fiber 11.52¢g

Sugar 10.51g

Protein 26.78g

Vitamin A 200.00IU Vitamin C 0.00mg
Calcium 298.44mg Iron 5.76mg

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



ltalian Sub Sandwich

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-25996
FRANKLIN

School: COMMUNITY HIGH
SCHOOL

Ingredients
Description Measurement Prep Instructions DistPart #
TURKEY HAM UNCURED 6-2 JENNO 1 Ounce 690041

TURKEY BRST SLCD OVN RSTD 6-2

JENNO 1 Ounce 689541
PEPPERONI SLCD SAND 3.34 8/Z 5-2 2 Slice 776221
CHEESE MOZZ 3 SLCD .75Z 6-1.5 GCHC 1 Slice SEADY—TO—EAT , 726567
pen, pour and enjoy!
LETTUCE ROMAINE RIBBONS 6-2 RSS 1/4 Cup 451730
TOMATO 6X6 LRG 10 MRKN 3 Slice 199001
6" Whole Grain Rich Hoagie Bun 1 Each 3744
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.000
Meat 212 Serving Size: 1.00
Grain 2.25 Amount Per Serving
Fruit 0.00 Calories 363.89
GreenVeg 0.13 Fat 13.22g
RedVeg 0.60 SaturatedFat 5.42¢g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 58.81mg
Starch 0.00 Sodium 835.94mg
Carbohydrates 35.97¢g
Fiber 4.57g

Sugar 7.93g




Protein 24.35¢g

Vitamin A 949.64IU Vitamin C 14.80mg

Calcium 135.80mg Iron 10.62mg

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



Cheese Pizza

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22433
Ingredients

Description Measurement Prep Instructions DistPart #

PIZZA CHS 16 WGRAIN SLCD 3-3CT

1 slice (5.13 0z)

Preparation Instructions

444115

CONVECTION OVEN: 350*F Low FAN FOR 13-17 MINUTES. BAKE ON PERFORATED SCREEN FOR BEST
RESULTS. DECK OVEN: 450*F FOR 10-13 MINUTES. P1ZZA IS DONE WHEN CHEESE BEGINS TO BROWN
AND IS COMPLETELY MELTED IN THE MIDDLE. COOK BEFORE EATING.

Meal Components (SLE)

Amount Per Serving

Meat 2.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.000
Serving Size: 1.00

Amount Per Serving

Calories 360.00

Fat 16.00g
SaturatedFat 8.00g

Trans Fat 0.00g

Cholesterol 40.00mg

Sodium 490.00mg
Carbohydrates 35.00g

Fiber 4.00g

Sugar 6.00g

Protein 18.00g

Vitamin A 91.00IU Vitamin C 0.00mg
Calcium 384.00mg Iron 2.00mg

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



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-30421
Ingredients
Description Measurement Prep Instructions DistPart #
Whole Grain Pan Roll 1 Each 3920
BAKE
CHIX NUGGET BRD CKD Y- FROM FROZEN: CONVENTIONAL OVEN FOR 10-14 G
WGRAIN .6Z 6-5 MINUTES AT 350F; CONVECTION OVEN FOR 8-10
MINUTES AT 350F.
Preparation Instructions
CCP: Hold nuggets for hot service at 135° or higher.
Serve 5 nuggets and 1 roll together as an entree.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_; Servings Per Recipe: 1.000
Meat 2.00 Serving Size: 1.00 Each
Grain 2.00 Amount Per Serving
Fruit 0.00 Calories 290.00
GreenVeg 0.00 Fat 11.00g
RedVeg 0.00 SaturatedFat 2.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 35.00mg
Starch 0.00 Sodium 525.00mg
Carbohydrates 29.00g
Fiber 3.00g
Sugar 2.00g
Protein 18.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 68.00mg Iron 2.80mg

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



Salisbury Steak w/ roll

Servings: 1.000 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-30429
Ingredients
_— . DistPart
Description Measurement Prep Instructions 4
GRILL
Flat grill: preheat flat grill to 350 degrees f. Cook frozen product 2-4
minutes per side or until internal temperature reaches 165degrees f.
BEEF STK Conventional oven: preheat oven to 375degrees f. Bake frozen product
SALISBURY 1 Each for 25-30 minutes or until internal temperature reaches 165 degrees f. 697011
CHARB 53-3Z ADV Convection oven: preheat oven to 350 degrees f. Bake frozen product for
15-20 minutes or until internal temperature reaches 165 degrees f.
Microwave: cook frozen product on high power for 2-4 minutes or until
internal temperature reaches 165 degrees f.
CONVECTION OVEN-PLACE COVERED PREPARED PRODUCT INTO 300
DEGREE F OVEN FOR 30-40 MINUTES UNTIL CENTER REACHES 160-
GRAVY BF RSTD 165 DEGREES F.
2 Ounce 232424

12-50Z HRTHSTN

CONVENTIONAL OVEN-PLACE COVERED PREPARED PRODUCT INTO
350 DEGREES F OVEN FOR 60 MINUTES UNTIL CENTER REACHES 160-
165 DEGREES F

Preparation Instructions

Pour 20z gravy over patties.
Bake for 15-20 minutes.

CCP: Heat until internal temp. reaches 165° for 15 sec.

Meal Components (SLE)

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.000

Meat 1.50 Serving_; Size: 1.00 Each

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 230.00

GreenVeg 0.00 Fat 15.50g

RedVeg 0.00 SaturatedFat 4.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 35.00mg

Starch 0.00 Sodium 750.00mg
Carbohydrates 10.00g
Fiber 1.00g
Sugar 1.00g
Protein 13.00g




Vitamin A 100.00I1U Vitamin C 1.20mg

Calcium 25.00mg Iron 1.44mg

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



Grilled Chicken Sandwich

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-30431
Ingredients
Description Measurement Prep Instructions DistPart #
CONVECTION OVEN: PLACE THE BREAST FILLETS ON A LINED
CHIX BRST GRLLD 1 Each NON-STICK SHEET PAN WITH A SMALL AMOUNT OF WATER. 152121
CKD NAE 3Z 2-5TYS COMPLETELY COVER WITH FOIL. PREHEAT OVEN TO 350
DEGREES F AND BAKE FOR APPROXIMATELY 16-20 MINUTES.
3474 WGR
HAMBURGER BUN (76) 11bun ready to eat
60g 12ct

Preparation Instructions

CONVECTION OVEN: PREHEAT OVEN TO 350 DEGREES F

PLACE THE BREAST FILLETS ON A LINED NON-STICK SHEET PAN WITH A SMALL AMOUNT OF WATER.

COMPLETELY COVER WITH FOIL.

BAKE FOR APPROXIMATELY 16-20 MINUTES
Heat to 165 F for 15 seconds.

Transfer patties to a steam table pan.

CCP: Hold for hot service at 135F or higher.
Serve 1 patty on a whole grain bun.

Meal Components (SLE)

Amount Per Serving

Meat 2.50
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts

Servings Per Recipe: 1.000

Serving Size: 1.00

Amount Per Serving

Calories 270.00
Fat 4.50g
SaturatedFat 0.50g
Trans Fat 0.00g
Cholesterol 60.00mg
Sodium 530.00mg
Carbohydrates 28.00g
Fiber 2.00g
Sugar 4.00g
Protein 28.00g
Vitamin A 0.001U Vitamin C  0.00mg




Calcium 83.00mg Iron 3.00mg

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



Baked Potato

Servings: 1.000 Category: Vegetable
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-30432
Ingredients
Description Measurement Prep Instructions DistPart #
Stab potatoes with a fork or knife, then roast
POTATO BAKER IDAHO 120CT 1 Each until cooked through. 233293

MRKN

Preparation Instructions

Convection oven: 350°F about 40-60 minutes.
Conventional oven: 450°F about 50-60 minutes.

Instructions:

Stab potatoes with a fork or knife, then roast until cooked through.
Convection oven: 350°F about 40-60 minutes.
Conventional oven: 450°F about 50-60 minutes.
Slit the potatoes once they are cooked. If using salt, sprinkle lightly and keep potatoes hot in steam table.
Serve potatoes with 1 0z sour cream and 2 oz cheddar cheese on the side as optional.

Meal Components (SLE)

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 1.00

Nutrition Facts
Servings Per Recipe: 1.000
Serving Size: 1.00 Each

Amount Per Serving

Calories 131.00

Fat 0.20g
SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 10.20mg
Carbohydrates 30.00g

Fiber 3.80g

Sugar 2.00g

Protein 3.40g

Vitamin A 3.40IU Vitamin C 33.50mg
Calcium 20.40mg Iron 1.32mg

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



