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Pepperoni Pizza

Servings: 25.000 Category: Entree
Serving Size: 1.00 Slice HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-17444
School: Otsego High School

Ingredients
Description Measurement Prep Instructions DistPart #
DOUGH PIZZA SHTD 16 20-26Z RICH 3 1/8 Each Cut pizza into 8 even slices 570818
SAUCE PIZZA W/BASL 6-10 REDPK 31/8 Cup 256013
CHEESE MOZZ SHRD 4-5 LOL 12 1/2 Cup 645170
PEPPERONI SLCD 14-16/Z 2-5 GCHC 50 Serving 729981

Preparation Instructions

1. Thaw dough over night & proof.

2. Preheat ovento 325 F

3. Place 1 cup sauce and 4 cups cheese over proofed dough
4. Place 16 pepperoni evenly over pizza
5. Cook for 10 minutes. Check to see if cheese is melted and dough is lightly browned. If not, continue cooking.

CCP: 165F

Meal Components (SLE)

Amount Per Serving

Meat 2.00
Grain 2.50
Fruit 0.00
GreenVeg 0.00
RedVeg 0.25
OtherVeg 0.00
Legumes 0.00
Starch 0.00




Cheese Pizza

Servings: 25.000 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-18401
School: Otsego Middle School

Ingredients
Description Measurement Prep Instructions DistPart #
Pizza Crust 3 1/8 Each
Sauce pizza 25 Ounce
Mozzerella Cheese 75 Ounce 105077
SEASONING PIZZA ITAL MIX 12Z TRDE 3 1/8 Teaspoon 413461

Preparation Instructions

Spread pizza sauce evenly over crust. Top with cheese and then sprinkle Italian Pizza Seasoning lightly over the
top. Bake at 350 degrees for 10 minutes or until crust is browned, cheese is melted AND temperature reaches 135
degrees.

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

Meal Components (SLE)

Amount Per Serving

Meat 1.60
Grain 3.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00

Starch 0.00




Crispy Chicken Salad

Servings: 15.000 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-18393
School: Otsego Middle School

Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE CHOP 6-2 RSS 30 Cup 735787
TOMATO GRAPE SWT 10 MRKN 7 1/2 Cup 129631
CUCUMBER SELECT SUPER 45 MRKN 7 1/2 Cup 198587
(P:éRROTS, CHL, BABY, WHL PEEL 100/30Z S
CHIX TNDR BRD WGRAIN 1.41Z 4-7.7 45 Piece 533830
Whole Grain Dinner Roll 15 roll BAKE 4372

Preparation Instructions

ADD 2 CUPS CHOPPED ROMAINE, 4 SLICES OF CUCUMBER, 4 CHERRY TOMATOES, 4 BABY CARROTS
AND 3 CHICKEN STRIPS CUT INTO STRIPS.

Meal Components (SLE)
Amount Per Serving_;

Meat 2.01
Grain 2.26
Fruit 0.00
GreenVeg 1.00
RedVeg 0.50
OtherVeg 0.50
Legumes 0.00
Starch 0.00




Yogurt Parfait

Servings: 10.000 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-17685
Ingredients

Description Measurement Prep Instructions DistPart #

YOGURT VAN L/F 4-5 GCHC 10 Cup 881161

Variety of Fruit 10 1/2 cup BAKE

dish into 4 oz. portion cups

GRANOLA BAG IW 144-17Z FLDSTN 10 Package 649742

Preparation Instructions

Layer yogurt and fruit in 20 oz. clear plastic cup. Attach 1 bag of granola to the top of cup.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




Peanut butter & Jelly Uncrustable

Servings: 10.000 Category: Entree
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-17710
School: Washington St.
Elementary
Ingredients
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
SAND PB&J GRP WGRAIN Ready to Eat: Best if thawed in refrigerator overnight
72-2.8Z JAMWICH U2 priorto eating. Welch's PB&J Jamwich is best when 194471

served within 24 hours of thawing.

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Starch 0.00




