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Yogurt Banana Split

Servings: 25.000 Category: Entree

Serving Size: 1.00 Each HACCP Process: Complex Food Prep

Meal Type: Breakfast Recipe ID: R-30526

School: Otsego Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

BANANA TURNING SNGL 150CT 40 
P/L

25 Each
Peel and slice Banana down the center to 
form a "Boat"

197769

YOGURT VAN L/F 4-5 GCHC 75 Ounce spread yogurt down center of banana 881161

STRAWBERRY DCD 1/2 IQF 2-5 
CHEF-RDY

6 1/4 Cup
distribute strawberries over the top of 
yogurt

621420

Preparation Instructions
Peel banana and place in 3 # boat, slice lengthwise down the middle. Place 3 ounces of yogurt in banana, spread 
evenly and top with .25 cup of diced strawberries.

Meal Components (SLE)
Amount Per Serving

Meat 2.00
Grain 0.00
Fruit 0.75
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00



Blueberry Muffin

Servings: 13.000 Category: Grain

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-17494

Ingredients

Description Measurement Prep Instructions DistPart #

MUFFIN BLUEB WGRAIN IW 72-2Z ARYZTA 13 Each 557970

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

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


