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Shredded Pork BBQ Sandwich HS/MS

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-25904

Ingredients

Description Measurement Prep Instructions DistPart #

PORK PULLED BBQ LO SOD 4-5 
BROOKWD

4 Ounce 498702

3474 WGR HAMBURGER BUN (76) 60g 
12ct

1 Each READY_TO_EAT

Preparation Instructions
1. Heat BBQ for approx 30 minutes until the internal temperature is 160°.

CCP: Hold for hot service at 140° or higher.

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 0.00

Nutrition Facts
Servings Per Recipe: 1.000
Serving Size: 1.00

Amount Per Serving
Calories 449.00
Fat 19.00g
SaturatedFat 6.00g
Trans Fat 0.00g
Cholesterol 71.00mg
Sodium 443.00mg
Carbohydrates 44.00g
Fiber 2.00g
Sugar 20.00g
Protein 24.00g

Vitamin A 1650.00IU Vitamin C 25.20mg
Calcium 151.00mg Iron 5.06mg

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



Turkey Club Sub Sandwich

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-25954

Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY BRST SLCD OVN RSTD 6-2 
JENNO

2 1/4 Ounce 689541

BACON TKY CKD 12-50CT JENNO 1/2 Ounce 834770

CHEESE COLBY JK SLCD 6-1.5 GCHC 1 Slice 105988

LETTUCE ROMAINE RIBBONS 6-2 RSS 1/4 Cup 451730

TOMATO 6X6 LRG 10 MRKN 2 Slice 199001

6" Whole Grain Rich Hoagie Bun 1 Each 3744

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 1.63
Grain 2.25
Fruit 0.00
GreenVeg 0.13
RedVeg 0.40
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.000
Serving Size: 1.00

Amount Per Serving
Calories 387.53
Fat 14.44g
SaturatedFat 5.43g
Trans Fat 0.00g
Cholesterol 68.53mg
Sodium 1072.74mg
Carbohydrates 33.30g
Fiber 4.13g
Sugar 6.25g
Protein 30.86g

Vitamin A 599.76IU Vitamin C 9.86mg
Calcium 161.20mg Iron 10.38mg

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



Sausage & Egg Biscuit

Servings: 1.000 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30636

Ingredients

Description Measurement Prep Instructions
DistPart 
#

EGG SCRMBD PTY 
FRD PUFD 144-1.75Z

1 Each

THAW IN THE REFRIGERATOR. DO NOT THAW AT ROOM 
TEMPERATURE
CONVECTION: HEAT OVEN TO 250F. PLACE SINGLE LAYER OF 
PATTIES IN FULL-SIZE STEAMER PAN SPRAYED WITH NON-STICK 
COOKING SPRAY. DO NOT COVER. THAWED 10-12 MIN. FROZEN 18-
20 MIN.

505211

SAUSAGE PTY 
STHRN 1.33Z 6-5 JTM

1 Each
BAKE
Place patties on a sheet pan and heat in convection oven at 350 
degrees to 375 degrees F for approximately 7-8 minutes.

785880

DOUGH BISCUIT 
WGRAIN 216-2.1Z 
RICH

1 Each

BAKE
1. KEEP PRODUCT FROZEN AT 0 F TO -10 F UNTIL READY TO USE. 
2. PAN FROZEN DOUGH ON PAPER LINED SHEET PAN. FULL 
SHEET PAN: INDIVIDUAL - 8 X 5; CLUSTERED - HONEYCOMB OF 51. 
HALF SHEET PAN: INDIVIDUAL - 5 X 4; CLUSTERED - HONEYCOMB 
OF 21. * LEAVE ABOUT 1
4" SPACE BETWEEN THE BISCUITS WHEN CLUSTERED 3. BAKE 
UNTIL GOLDEN BROWN. CONVENTIONAL OVEN: 375 F - 12 TO 16 
MINUTES. CONVECTION OVEN: 325 F - 8 TO 12 MINUTES FOR 
INDIVIDUAL PANNED AND 12 TO 16 MINUTES FOR CLUSTERED. 
BAKE TIMES WILL VARY DUE TO OVENS. ADJUST TIMES 
ACCORDINGLY.

237390

Preparation Instructions
1. Place single layer of egg patties in a lightly sprayed steam table pan. Cook in a 250F oven for about 22 minutes if 
thawed and 30 minutes if from frozen.

CCP: Heat to 165F for at least 15 seconds.

CCP: Hold for hot service at 135F or higher

2. Place sausage patties on a sheet pan and heat in a 350 F oven for approx. 8 minutes.

CCP: Heat to 165F for at least 15 seconds.

CCP: Hold for hot service at 135F or higher

3. Pan the biscuits on a paper-lined sheet pan. Bake until lightly brown at 325 F for approx 10- 14 minutes.

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 0.00

Nutrition Facts
Servings Per Recipe: 1.000
Serving Size: 1.00 Serving

Amount Per Serving
Calories 336.00
Fat 19.50g
SaturatedFat 8.20g
Trans Fat 0.00g
Cholesterol 81.00mg
Sodium 682.00mg
Carbohydrates 24.00g
Fiber 3.00g
Sugar 3.00g
Protein 16.00g

Vitamin A 56.00IU Vitamin C 0.00mg
Calcium 150.83mg Iron 1.05mg

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



Baked Fish w/ roll

Servings: 1.000 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30693

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

Whole Grain Dinner 
Roll

1 Each 3920

Preparation Instructions
Bake fish according to directions. Serve with roll on the side.

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 0.00

Nutrition Facts
Servings Per Recipe: 1.000
Serving Size: 1.00 Serving

Amount Per Serving
Calories 260.00
Fat 8.00g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 35.00mg
Sodium 355.00mg
Carbohydrates 32.00g
Fiber 2.00g
Sugar 2.00g
Protein 14.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.90mg

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



Chicken Tender Basket (MS/HS)

Servings: 1.000 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30694

Ingredients

Description Measurement Prep Instructions
DistPart 
#

CHIX TNDR BRD 
WGRAIN 1.41Z 4-7.7

4 Piece

Convection Oven: preheat to 375 degrees F no steam, medium-low 
fans. Place frozen tenders in a single layer on a parchment lined 
baking sheet. Heat for 7-10 minutes uncovered. Conventional Oven: 
preheat oven to 400 degrees F. Place frozen tender in a single layer 
on a parchment lined baking sheet. Heat for 11-13 minutes 
uncovered.
Marketing Tips

533830

Whole Grain Dinner 
Roll

1 Each 3920

Preparation Instructions
Bake chicken according to package directions. Assemble in a boat and serve with a roll.

Meal Components (SLE)
Amount Per Serving

Meat 2.68
Grain 2.34
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 Serving

Amount Per Serving
Calories 410.00
Fat 17.00g
SaturatedFat 3.00g
Trans Fat 0.00g
Cholesterol 60.00mg
Sodium 665.00mg
Carbohydrates 32.00g
Fiber 3.00g
Sugar 6.00g
Protein 29.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 2.00mg

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



Broccoli with Cheese Sauce

Servings: 32.000 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22620

Ingredients

Description Measurement Prep Instructions DistPart #

BROCCOLI FLORETS 6-4 GCHC 4 Pound 610902

SAUCE CHS CHED POUCH 6-106Z LOL 1 Quart 135261

Preparation Instructions
1. Place vegetables in covered steamtable pan or microwaveable pan, or heat in combi, oven or microwave to 140 ° 
F - 160° F. DO NOT OVERCOOK!

2. Prepare Sauce according to the directions.

3. Pour Sauce over drained, cooked vegetables.

4: CCP: Hold for hot service at 135 ° For higher.

Meal Components (SLE)
Amount Per Serving

Meat 0.04
Grain 0.00
Fruit 0.00
GreenVeg 0.50
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 32.000
Serving Size: 0.50 Cup

Amount Per Serving
Calories 22.08
Fat 0.42g
SaturatedFat 0.25g
Trans Fat 0.00g
Cholesterol 1.25mg
Sodium 32.92mg
Carbohydrates 3.54g
Fiber 2.00g
Sugar 0.67g
Protein 2.29g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 35.29mg Iron 0.67mg

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



Roasted Cauliflower

Servings: 50.000 Category: Vegetable

Serving Size: 4.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30465

Ingredients

Description Measurement Prep Instructions DistPart #

CAULIFLOWER REG CUT 2-3 RSS 12 Pound

1. Preheat oven to 400F. Line 3 sheet pans 
with parchment paper.
2. Break cauliflower into smaller pieces/trim if 
needed.

732494

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

1 Cup

3. Toss cauliflower in olive oil and sprinkle 
with salt.
4. Divide cauliflower among sheet pans in 
single layer, not overlapping.

732900

SALT KOSHER COARSE 12-3 
MRTN

1 Tablespoon 5. Roast until golden, about 20 minutes. 153550

Preparation Instructions
1. Preheat oven to 400F. Line 3 sheet pans with parchment paper.

2. Break cauliflower into smaller pieces/trim if needed.

3. Toss cauliflower in olive oil and sprinkle with salt.

4. Divide cauliflower among sheet pans in single layer, not overlapping.

5. Roast until golden, about 20 minutes.

Meal Components (SLE)
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 50.000
Serving Size: 4.00 Ounce

Amount Per Serving
Calories 50.90
Fat 4.58g
SaturatedFat 0.42g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 130.20mg
Carbohydrates 2.00g
Fiber 1.00g
Sugar 1.00g
Protein 1.00g

Vitamin A 0.00IU Vitamin C 24.10mg



Calcium 11.00mg Iron 0.21mg

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


