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Crispy Chicken and Waffle

Sloppy Joe on Bun MS/HS



Crispy Chicken and Waffle

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25957
Ingredients
Description Measurement Prep Instructions DistPart #
WAFFLE BEL WHLWHE 48- _
3.5 GINNYS 1 Each Warm in low temp oven. Do not allow to dry out 243572
BAKE
Appliances vary, adjust accordingly.
Conventional Oven
Preheat oven to 400°F. Place frozen filets on a baking
sheet lined with parchment paper in a single layer. Heat for
CHIX BRST BRD CKD 18 to 20 minutes.
WGRAIN 3.75Z 4-7.5 1 Each CONVECTION 525480
Appliances vary, adjust accordingly.
Convection Oven
Preheat oven to 375°F; no steam and low fans. Place
frozen filets in a single layer on a baking sheet lined with
parchment paper. Heat for 16 to 18 minutes.
Preparation Instructions
Place prepared chicken breast on top of waffle and serve.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.000
Meat 2.00 Serving Size: 1.00
Grain 2.50 Amount Per Serving
Fruit 0.00 Calories 490.00
GreenVeg 0.00 Fat 23.00g
RedVeg 0.00 SaturatedFat 7.50g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 60.00mg
Starch 0.00 Sodium 450.00mg
Carbohydrates 46.00g
Fiber 5.00g
Sugar 18.00g
Protein 23.00g
Vitamin A 500.001U Vitamin C  0.00mg
Calcium 0.00mg Iron 2.44mg

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



Sloppy Joe on Bun MS/HS

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-27769
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
SLOPPY JOE REDUCED FAT 6-5 Heat in the bag to a minimum internal
—— 33/5 Ounce temp. of 160°, 564790
3474 WGR HAMBURGER BUN (76) i READY TO EAT
60g 12ct un -0
Preparation Instructions
Use a # scoop for portioning the sloppy joe.
CCP: Hold for hot service at 140° or higher.
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 293.80
GreenVeg 0.00 Fat 7.959
RedVeg 0.15 SaturatedFat 2.18¢g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 43.64mg
Starch 0.00 Sodium 623.55mg
Carbohydrates 36.92g
Fiber 3.98¢g
Sugar 11.93¢g
Protein 18.89¢
Vitamin A 455.211U Vitamin C 5.95mg
Calcium 104.72mg Iron 3.98mg

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

used for evaluation purposes



