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3 Meat Pizza

Servings: 25.000 Category: Entree
Serving Size: 1.00 Each HACCP Process: Complex Food Prep
Meal Type: Lunch Recipe ID: R-19263
School: Otsego Middle School

Ingredients
Description Measurement Prep Instructions DistPart #
DOUGH BALL PIZZA 18-20Z PG 3 1/8 Each 108930
PEPPERONI SLCD 14-16/Z 2- .
12.5 GCHC 75 Slice 729973
SAUSAGE ITAL CRMBL CKD 4-
54 FONT 12 1/2 Ounce 673540
BACON CRUMBLES CKD 12-1 THAW
GCHC 12 1/2 Ounce THAW IN REFRIGERATOR OVERNIGHT. FULLY 357220

COOKED, JUST HEAT AND SERVE

SAUCE PIZZA W/BASL 6-10 READY_TO_EAT
REDPK 12 1/2 Cup None 256013
Cheese, Mozzarella light, Shred 31/8 Pound 100034

FRZ

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 2.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 1.00
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




Yogurt Parfait

Servings: 30.000 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 30 Cup 881161

Variety of Fruit 30 1/2 cup BAKE

dish into 4 oz. portion cups

GRANOLA BAG IW 144-17Z FLDSTN 30 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




Ham & Cheese Sandwich

Servings: 25.000 Category: Entree

Serving Size: 1.001 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-17706
Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY HAM SLCD 12-1 JENNO 125 Slice 556121

CHEESE AMER 160CT SLCD 6-5 COMM 25 Slice 150260

School White Wheat Sandwich Bread 50 12385

Preparation Instructions

1) Clean and sanitize work area. 2) Follow proper health & sanitation guidelines at all times.

3) Ingredients should be held at 41 degrees or below at all times to assure food safety. 4) Food temperatures should
be taken before, during and after serving to assure proper holding temperatures. Any foods that exceed 41 degrees
shall be disposed of after service and within 4 hours after the temperature rises above 41 degrees. 5) Unused
ingredients should be returned to the cooler as soon as possible and cooled properly in shallow pans.

6) Foods should be clearly labeled and date marked with a 7-day discard date including the day first opened.

Meal Components (SLE)

Amount Per Serving

Meat 2.16
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00

Starch 0.00




Caesar Salad

Servings: 20.000 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-17497
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
Appliances vary, adjust accordingly.
Conventional Oven
Preheat oven to 400°F. Place contents of one bag of
frozen fajita meat on baking sheet and cook for 20 - 22
minutes.
CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
Preheat oven to 350°F. Place contents of one bag of
frozen fajita meat on baking sheet and cook for 10 - 12
minutes.
CHIX BRST STRP FAJT GRILL
GRLLD 4-2.5TYS R Appliances vary, adjust accordingly. S
Flat Grill
Griddle
Preheat grill to 350°F. Grill frozen fajita meat for 10 to 12
minutes. Turn meat over half-way through total heating
time.
MICROWAVE
Appliances vary, adjust accordingly.
Microwave Oven
Place no more than 1
3 bag of frozen fajita meat on a microwave safe plate.
Heat on HIGH for 5 to 6 minutes. Rotate plate half-way
through total heating time.
TOMATO GRAPE SWT 10
MRKN 10 Cup 129631
LETTUCE ROMAINE
RIBBONS 6-2 RSS 40 Cup 451730
CHEESE PARM SHRD FCY 20 Ounce 460095

10-2 PG

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 1.83

Grain 0.00




Fruit 0.00
GreenVeg 1.00
RedVeg 0.50
OtherVeg 0.00
Legumes 0.00
Starch 0.00




White Rice

Servings: 200.000 Category: Grain
Serving Size: 0.50 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23660
School: Otsego High School
Ingredients
Description Measurement Prep Instructions DistPart #
BOIL
RICE PARBL STRONGBOX 26 Cup Bring water and rice to a boil; stir and reduce heat to 722987

25 GCHC

medium low and simmer 15-25 minutes or until most of
the water is absorbed.

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.00
Grain 0.52
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00




