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Pizza Buildable

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-28423

School:
FRANKLIN 
COMMUNITY HIGH 
SCHOOL

Ingredients

Description Measurement Prep Instructions DistPart #

FLATBREAD NAAN MINI 64-
1.625Z STNFIRE

1 Each
Thoroughly thaw flatbread. Bring to room temperature 
on the day of service. Cut flatbread into 4 quarters.

460911

PEPPERONI SLCD SAND 3.34 
8/Z 5-2

8 Slice
Place the 4 pieces of flatbread , 8 slices of pepperoni, 
olives, banana peppers and marinara sauce into the 
container.

776221

CHEESE MOZZ SHRD 4-5 LOL 1 Ounce 645170

SAUCE MARINARA DIPN CUP 
84-2.5Z REDG

1 Each
READY_TO_EAT
None

677721

OLIVE RIPE SLCD BLK SPAIN 
6-10 GCHC

1 Ounce
Drain, portion with the banana peppers into a 2 oz 
souffle cup,

324531

PEPPERS BAN RING MILD 4-
1GAL GCHC

1 Ounce Drain, portion with the olives into a 2 oz souffle cup. 466220

Preparation Instructions
CCP: Hold for cold service at 41° or lower.

Meal Components (SLE)
Amount Per Serving

Meat 2.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.50
OtherVeg 0.50
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.000
Serving Size: 1.00

Amount Per Serving
Calories 410.00
Fat 21.75g
SaturatedFat 8.75g
Trans Fat 0.00g
Cholesterol 40.00mg
Sodium 1535.00mg
Carbohydrates 32.50g
Fiber 4.00g



Sugar 6.00g
Protein 19.00g

Vitamin A 200.00IU Vitamin C 0.00mg
Calcium 292.00mg Iron 1.90mg

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



Cheeseburger on Bun

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-25955

Ingredients

Description Measurement Prep Instructions DistPart #

BEEF STK BRGR CHARB 
160-3Z ADV

1 Each

BAKE
From thawed state: sleeve pack preparation, put a few small 
holes in top of bag. Place entire bag intact on sheet pan 
inpreheated convection oven at 375 degrees f for 45 minutes. 
Remove from oven and let stand 3 minutes before opening 
bag.

203260

3474 WGR HAMBURGER 
BUN (76) 60g 12ct

1 1 bun READY_TO_EAT

CHEESE AMER 160CT 
SLCD R/F R/SOD 4-5 - 
Bongards - W

1 Slice 247822

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 3.25
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 390.00
Fat 19.00g
SaturatedFat 7.75g
Trans Fat 0.00g
Cholesterol 67.50mg
Sodium 480.00mg
Carbohydrates 28.00g
Fiber 2.00g
Sugar 4.50g
Protein 27.50g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 174.50mg Iron 3.80mg

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



Fish & Chips

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30436

Ingredients

Description Measurement Prep Instructions DistPart #

POLLOCK BRD FLLT 
WGRAIN MSC 3.6Z 10

1 Each

BAKE
Cook from frozen state.CONVENTIONAL OVEN: Preheat oven to 
425°F. Bake portions for 18-20 minutes.CONVECTION OVEN: 
Preheat oven to 400°F. Bake portions for 14-16 minutes.NOTE: 
COOK TO AN INTERNAL TEMPERATURE OF 165°F MINIMUM.

519420

FRIES WAFFLE 6-4.5 
MCC

3 Ounce Bake according to package instruction. 201081

Whole Grain Dinner 
Roll

1 Each Ready to eat 3920

Preparation Instructions
Prepare fish from frozen.

CONVECTION OVEN: BAKE AT 400 DEGREES F FOR 14-16 MINUTES.

CONVENTIONAL OVEN: BAKE AT 425 DEGREES F FOR 18-20 MINUTES.

FISH IS FULLY COOKED WHEN IT REACHES AN INTERNAL TEMPERATURE OF 165 DEGREES F.

Bake waffle fries per package instruction. (3 oz McCain Waffle Fries = 1/2 cup starchy vegetable.)

Assemble fries, fish, and roll in a 6 oz boat and serve.

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 0.50

Nutrition Facts
Servings Per Recipe: 1.000
Serving Size: 1.00

Amount Per Serving
Calories 370.00
Fat 13.00g
SaturatedFat 1.50g
Trans Fat 0.00g
Cholesterol 35.00mg
Sodium 385.00mg
Carbohydrates 48.00g
Fiber 3.00g
Sugar 2.00g
Protein 15.00g

Vitamin A 0.00IU Vitamin C 0.00mg



Calcium 40.00mg Iron 1.62mg

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



Beef Manhattan

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30440

Ingredients

Description Measurement Prep Instructions DistPart #

BEEF STK PHLL SEAS CKD 
2.86Z 6-5 JTM

2 Each

For 56 servings: 2 bags.
For 84 servings: 3 bags.
PLACE SEALED BAGS IN A STEAMER OR IN BOILING 
WATER. HEAT APPROX 30 MINUTES OR UNTIL 
PRODUCT REACHES SERVING TEMPERATURE.

720861

POTATO MASH REAL 
PREM 12-26Z IDAHOAN

1/2 Cup

For 56 servings: 2 bags.
For 84 servings: 3 bags
Prepare potatoes as package describes. Allow to sit for 5 
minutes, then fluff with a fork

166872

BASE BEEF NO MSG LO 
SOD 6-1 MINR

1 3/4 Teaspoon
For 56 servings:
1 3/4 tsp base + 2 1/2 cups water. Mix base with hot water.
For 84 servings: 2 3/4 tsp base + 3 3/4 C water

580562

GRAVY BF RSTD 12-50Z 
HRTHSTN

2 Each
For 56 servings:
2 cans + 1 1/2 C
For 84 servings: 3 cans + 2 1/4 C

232424

24oz Whole Grain Rich 
Sandwich Bread

2 Slice
For 56 servings: 112 slices (6 loaves)
For 84 servings: 168 slices (8 loaves)

1292

Preparation Instructions
1. Heat beef steak in steamer or boiling water for 30 minutes or until product reaches serving temperature. Pour beef 
into steam table pans.

2. Prepare potatoes as package describes. Allow to sit for 5 minutes, then fluff with a fork.

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

3. Mix beef base with hot water.

4. Add beef base to gravy and pour over beef in steam table pans.

CCP: Heat until temperature reaches 165F for 15 seconds.

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

To Serve:

Place two slices of bread in large serving boat. Top with #8 scoop of potatoes and a 4 oz spoodle of meat & gravy.

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 0.50

Nutrition Facts
Servings Per Recipe: 1.000
Serving Size: 1.00

Amount Per Serving
Calories 759.48
Fat 31.91g
SaturatedFat 10.80g
Trans Fat 2.04g
Cholesterol 80.00mg
Sodium 4386.53mg
Carbohydrates 84.22g
Fiber 3.00g
Sugar 7.00g
Protein 40.80g

Vitamin A 0.00IU Vitamin C 7.20mg
Calcium 104.00mg Iron 7.60mg

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



Spicy Chicken Patty Sandwich MS/HS

Servings: 1.000 Category: Entree

Serving Size: 1.00 Sandwich HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22436

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX BRST HOT&SPCY BRD 
3.75Z 4-7.5

1 Each

BAKE
Appliances vary, adjust accordingly.
Conventional Oven
Preheat oven to 400°F. Place frozen filets on a 
parchment lined baking sheet. Heat for 16 to 19 
minutes.
CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
Preheat oven to 350°F. Place frozen filets on a 
parchment lined baking sheet. Heat for 14 to 17 
minutes.

525490

4" Wg Rich Hamburger Bun 1 bun 3474

Preparation Instructions
1.BAKE CONVECTION

Appliances vary, adjust accordingly. Convection Oven Preheat oven to 350°F. Place frozen filets on a parchment 
lined baking sheet. Heat for 14 to 17 minutes.

CCP: Hold hot at 135F

2. Place cooked patty on top of bun & serve

Meal Components (SLE)
Amount Per Serving

Meat 2.00
Grain 3.00
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 Sandwich

Amount Per Serving
Calories 340.00
Fat 12.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 45.00mg
Sodium 560.00mg
Carbohydrates 34.00g
Fiber 3.00g
Sugar 4.00g
Protein 24.00g

Vitamin A 0.00IU Vitamin C 0.00mg



Calcium 6.00mg Iron 9.00mg

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



Seasoned Green Beans

Servings: 48.000 Category: Vegetable

Serving Size: 0.75 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22633

Ingredients

Description Measurement Prep Instructions DistPart #

BEAN GREEN CUT MXD SV 6-
10 GCHC

3 #10 CAN
1. Drain off approximately ½ of the liquid. Pour 
beans into full size steam table pans.

273856

BASE HAM NO ADDED MSG 12-
1 GCHC

1 1/2 Teaspoon
2. Add ham base and dehydrated onions. Stir to 
dissolve the base.

686691

ONION DEHY CHPD 15 P/L 2 Tablespoon 263036

Preparation Instructions
3. Steam for approx. 5 min.

CCP: Heat until a temperature of 140° is reached for 15 seconds.

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

Meal Components (SLE)
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 48.000
Serving Size: 0.75 Cup

Amount Per Serving
Calories 32.84
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 227.15mg
Carbohydrates 6.59g
Fiber 3.25g
Sugar 3.24g
Protein 1.63g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 48.70mg Iron 0.65mg

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



Roasted Broccoli

Servings: 50.000 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22555

Ingredients

Description Measurement Prep Instructions DistPart #

BROCCOLI FLORETS 6-4 GCHC 3 1/2 Pound 610902

OIL BLND CNOLA/XVRGN 90/10 6-1GAL 
GFS

1/2 Cup 732900

SPICE GARLIC GRANULATED 24Z TRDE 1 Tablespoon 513881

SPICE PEPR BLK REG GRIND 16Z TRDE 1 1/4 Teaspoon 225037

Kosher Salt 2 Teaspoon READY_TO_EAT 65932

Preparation Instructions
1. Preheat the oven to 400ºF. Line a few baking sheet with parchment paper. Spread the frozen florets out over the 
baking sheets in a single layer (no need to thaw).

2. Drizzle the olive oil over the broccoli. Blend the pepper, salt, and granulated garlic. Sprinkle the seasonings over 
the top. Toss the florets in the oil and seasoning until everything is evenly distributed (it's okay if a lot of it falls onto 
the baking sheet, it will be stirred and redistributed again later).

3. Transfer the baking sheets to the oven and roast for 15 minutes. Take the broccoli out and use a spatula to stir 
the broccoli and redistribute the oil and spices. Return the baking sheets to the oven and roast for another 5-10 
minutes, or until the broccoli turns a crispy brown. Serve hot.

CCP: Cook until internal temperature reaches 135 F.

CCP: Hold for hot service at 135°.

**Allergens: None

Meal Components (SLE)
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.63
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 50.000
Serving Size: 0.50 Cup

Amount Per Serving
Calories 40.20
Fat 2.24g
SaturatedFat 0.16g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 57.40mg
Carbohydrates 4.20g



Fiber 2.52g
Sugar 0.84g
Protein 2.52g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 29.40mg Iron 0.84mg

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



Corn on the Cob

Servings: 1.000 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30441

Ingredients

Description Measurement Prep Instructions DistPart #

fresh, shucked corn on the cob 1 Each

Place no more than 5 pounds of corn cobs in 
perforated steamtable pans.
Steam them for 5 minutes.
Place in solid steamtable pans for seasoning 
and service.

05026

BUTTER PRINT SLTD GRD AA 36-
1 GCHC

1/3 Tablespoon 8 oz butter for 48 servings 191205

Preparation Instructions
1. To steam corn: Place no more than 5 pounds of corn cobs in perforated steamtable pans. Steam them for 5 
minutes. Place in solid steamtable pans for seasoning and service.

If using solid steamtable pans to steam the corn, drain the liquid from the pans prior to seasoning and service.

2. Melt the butter and combine it with the salt and pepper. Pour over the cooked corn.

3. Serve the corn immediately, or cover it and place in a warmer until ready for service.

CCP: Hold and maintain the product at a minimum of 135 degrees F or higher. Check temperature every 30 
minutes.

4. Portion one 5-inch ear with tongs per serving. Each portion provides ½ cup of starchy vegetable.

CCP: Hold and maintain the product at a minimum of 135 degrees F or higher. Check temperature every 30 
minutes. Leftovers should be covered, labeled and dated. Quick chill within 2 hours to 70 degrees F or lower and 
from 70 to 41 degrees F within an additional 2 hours.

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 0.50

Nutrition Facts
Servings Per Recipe: 1.000
Serving Size: 1.00

Amount Per Serving
Calories 33.00
Fat 3.63g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g



Protein 0.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg

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



Orange Wedges

Servings: 100.000 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-22634

Ingredients

Description Measurement Prep Instructions DistPart #

ORANGES NAVEL/VALENCIA FCY 138CT 
MRKN

138 Each
Cut oranges into wedges using the 
sectionizer.

198021

Preparation Instructions
Serve 6 wedges into a side dish container.

CCP: Hold for cold service at 41° or less.

Meal Components (SLE)
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.69
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 100.000
Serving Size: 0.50 Cup

Amount Per Serving
Calories 60.86
Fat 0.35g
SaturatedFat 0.07g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 14.49g
Fiber 3.11g
Sugar 0.00g
Protein 1.31g

Vitamin A 285.66IU Vitamin C 60.24mg
Calcium 49.68mg Iron 0.11mg

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


