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Spicy Chicken Patty Sandwich MS/HS

Servings: 1.000 Category: Entree

Serving Size: 1.00 Sandwich HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22436

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX BRST HOT&SPCY BRD 
3.75Z 4-7.5

1 Each

BAKE
Appliances vary, adjust accordingly.
Conventional Oven
Preheat oven to 400°F. Place frozen filets on a 
parchment lined baking sheet. Heat for 16 to 19 
minutes.
CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
Preheat oven to 350°F. Place frozen filets on a 
parchment lined baking sheet. Heat for 14 to 17 
minutes.

525490

4" Wg Rich Hamburger Bun 1 bun 3474

Preparation Instructions
1.BAKE CONVECTION

Appliances vary, adjust accordingly. Convection Oven Preheat oven to 350°F. Place frozen filets on a parchment 
lined baking sheet. Heat for 14 to 17 minutes.

CCP: Hold hot at 135F

2. Place cooked patty on top of bun & serve

Meal Components (SLE)
Amount Per Serving

Meat 2.00
Grain 3.00
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 Sandwich

Amount Per Serving
Calories 340.00
Fat 12.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 45.00mg
Sodium 560.00mg
Carbohydrates 34.00g
Fiber 3.00g
Sugar 4.00g
Protein 24.00g

Vitamin A 0.00IU Vitamin C 0.00mg



Calcium 6.00mg Iron 9.00mg

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



Pizza Buildable

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-28423

School:
FRANKLIN 
COMMUNITY HIGH 
SCHOOL

Ingredients

Description Measurement Prep Instructions DistPart #

FLATBREAD NAAN MINI 64-
1.625Z STNFIRE

1 Each
Thoroughly thaw flatbread. Bring to room temperature 
on the day of service. Cut flatbread into 4 quarters.

460911

PEPPERONI SLCD SAND 3.34 
8/Z 5-2

8 Slice
Place the 4 pieces of flatbread , 8 slices of pepperoni, 
olives, banana peppers and marinara sauce into the 
container.

776221

CHEESE MOZZ SHRD 4-5 LOL 1 Ounce 645170

SAUCE MARINARA DIPN CUP 
84-2.5Z REDG

1 Each
READY_TO_EAT
None

677721

OLIVE RIPE SLCD BLK SPAIN 
6-10 GCHC

1 Ounce
Drain, portion with the banana peppers into a 2 oz 
souffle cup,

324531

PEPPERS BAN RING MILD 4-
1GAL GCHC

1 Ounce Drain, portion with the olives into a 2 oz souffle cup. 466220

Preparation Instructions
CCP: Hold for cold service at 41° or lower.

Meal Components (SLE)
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.000
Serving Size: 1.00

Amount Per Serving
Calories 410.00
Fat 21.75g
SaturatedFat 8.75g
Trans Fat 0.00g
Cholesterol 40.00mg
Sodium 1535.00mg
Carbohydrates 32.50g
Fiber 4.00g



Sugar 6.00g
Protein 19.00g

Vitamin A 200.00IU Vitamin C 0.00mg
Calcium 292.00mg Iron 1.90mg

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



Beef Soft Taco w/ chips & salsa

Servings: 75.000 Category: Entree

Serving Size: 3.17 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30703

Ingredients

Description Measurement Prep Instructions DistPart #

TACO FILLING BEEF REDC 
FAT 6-5 COMM

14 Pound 14# = 2 bags 722330

TORTILLA FLOUR ULTRGR 
6 30-12CT

75 Each 75= 6 pkgs + 3 882690

CHEESE CHED MLD SHRD 
4-5 LOL

2 1/2 Pound 150250

SALSA CUP 84-3Z REDG 75 Each 677802

CHIP TORTL RND R/F 104-
.88Z TOSTIT

75 Package

READY_TO_EAT
Use code date on bag to rotate product so the oldest 
product is consumed first. Use in your to go menu, place 
on display rack or include in catering
box lunches. Contact PepsiCo Foodservice for display 
equipment options.

284751

Preparation Instructions
1. Place bags of taco meat into a steam table pan. Steam.

CCP: Heat for 30-35 minutes until product reaches a min internal temperature of 140 for at least 15 seconds.

2. Cut open bags and pour into serving pans. Cover.

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

To serve: Use a #12 scoop of taco meat (should be about 3.17 oz), 1 soft shell, and 2 T (0.5 oz) cheese. Serve with 
a bag of chips and salsa cup.

Meal Components (SLE)
Amount Per Serving

Meat 2.43
Grain 2.25
Fruit 0.00
GreenVeg 0.00
RedVeg 0.62
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 75.000
Serving Size: 3.17 Ounce

Amount Per Serving
Calories 404.60
Fat 16.50g
SaturatedFat 6.95g
Trans Fat 0.27g
Cholesterol 49.24mg
Sodium 753.04mg
Carbohydrates 44.25g



Fiber 5.88g
Sugar 4.88g
Protein 19.86g

Vitamin A 607.70IU Vitamin C 4.71mg
Calcium 193.53mg Iron 2.88mg

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



Cheese Lasagna

Servings: 50.000 Category: Entree

Serving Size: 0.00 1 piece HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-28409

School:
FRANKLIN 
COMMUNITY HIGH 
SCHOOL

Ingredients

Description Measurement Prep Instructions DistPart #

PASTA LASGN RIDG 
CURLY 2 1/8 10 GFS

2 3/4 Pound 108197

SAUCE SPAGHETTI 6-10 
P/L

2 #10 CAN
READY_TO_EAT
None

744520

CHEESE COTTAGE SML 4 
4-5 GCHC

10 Pound
READY_TO_EAT
Served as a side dish, used in a recipe or paired with fresh 
fruits.

220051

SPICE PARSLEY FLAKES 
11Z TRDE

1/4 Cup 513989

CHEESE PARM GRTD 12-
1 PG

7 Ounce 164259

CHEESE MOZZ SHRD 4-5 
LOL

3 Pound 645170

BREAD GARL TX TST 
SLC 12-12CT GCHC

1 Slice

BAKE
Preheat oven to 450 degrees Fahrenheit. Place GFS sliced 
garlic toast on cookie sheet. Heat each side for 3-4 minutes 
or until butter is melted or until heated through.
GRIDDLE_FRY
Place directly in skillet on medium heat. Heat each side 2 
minutes.
GRILL
Place directly on grill. Heat each side for 15 seconds or until 
butter is melted or until heated through.

611910

Preparation Instructions
If needed, drain cottage cheese. In a large bowl, combine the cottage cheese, parsley, Parmesan and mozzarella 
cheese. If cottage cheese is too dry, add a small amount of milk to loosen.

Assemble as follows:

- layer 2 1/4 C sauce in the bottom of each pan.

- layer with 9 noodles



- layer with 2# cheese mixture

- Layer another 2 1/4 C of sauce

- repeat with noodles, cheese mixture, and sauce

- layer noodles and top with 1 1/4 C sauce. Top with an additional 2 C of shredded mozzarella cheese

- cover with plastic wrap and refrigerate overnight

Next Day - remove the plastic wrap and cover with foil. Bake in a convection oven at 325° for 40 minutes.

CCP: Heat to 160° or higher for 15 sec.

Remove from oven and allow to sit for at least 15 min. before serving.

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

Cut each pan 5 X 5 (25 portions per pan)

Meal Components (SLE)
Amount Per Serving

Meat 2.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 1.29
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 50.000
Serving Size: 0.00 1 piece

Amount Per Serving
Calories 285.08
Fat 9.32g
SaturatedFat 4.64g
Trans Fat 0.00g
Cholesterol 24.40mg
Sodium 501.90mg
Carbohydrates 34.20g
Fiber 2.95g
Sugar 11.34g
Protein 17.27g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 264.07mg Iron 1.85mg

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



Chicken Fajitas with Rice

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-25972

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX STRP FAJT GRLLD 6-5 GLDKST 2 1/2 Ounce 903490

ONION SPANISH JUMBO 10 MRKN 1 Ounce Slice or dice onions 109620

PEPPERS RED 5 P/L 1 Ounce Slice or dice peppers 597082

TORTILLA FLOUR ULTRGR 8 18-12CT 1 Each 882700

CHEESE CHED MLD SHRD 4-5 LOL 1/2 Ounce 150250

RICE 2-10 UBEN 1/8 Cup Prepare per package directions. 427586

Preparation Instructions
1. Heat chicken strips in a single layer in a 350° oven for 5-8 minutes. CCP: Heat to a minimum of 165°. CCP: Hold 
for hot service at 140 or higher.

2. Steam peppers and onions until just tender.

3. Cook rice per package directions. CCP: Hold for hot service at 135° or higher.

To serve:

Portion approx 2 oz chicken, 1/4 C onions and peppers and 1/2 oz shredded cheese onto a tortilla.

Meal Components (SLE)
Amount Per Serving

Meat 2.50
Grain 2.50
Fruit 0.00
GreenVeg 0.00
RedVeg 0.20
OtherVeg 0.50
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.000
Serving Size: 1.00

Amount Per Serving
Calories 438.61
Fat 12.07g
SaturatedFat 6.51g
Trans Fat 0.00g
Cholesterol 80.79mg
Sodium 923.28mg
Carbohydrates 57.68g
Fiber 4.80g
Sugar 4.14g
Protein 28.11g



Vitamin A 760.98IU Vitamin C 46.31mg
Calcium 185.12mg Iron 4.03mg

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



Cheeseburger on Bun

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-25955

Ingredients

Description Measurement Prep Instructions DistPart #

BEEF STK BRGR CHARB 
160-3Z ADV

1 Each

BAKE
From thawed state: sleeve pack preparation, put a few small 
holes in top of bag. Place entire bag intact on sheet pan 
inpreheated convection oven at 375 degrees f for 45 minutes. 
Remove from oven and let stand 3 minutes before opening 
bag.

203260

3474 WGR HAMBURGER 
BUN (76) 60g 12ct

1 1 bun READY_TO_EAT

CHEESE AMER 160CT 
SLCD R/F R/SOD 4-5 - 
Bongards - W

1 Slice 247822

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 3.25
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 390.00
Fat 19.00g
SaturatedFat 7.75g
Trans Fat 0.00g
Cholesterol 67.50mg
Sodium 480.00mg
Carbohydrates 28.00g
Fiber 2.00g
Sugar 4.50g
Protein 27.50g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 174.50mg Iron 3.80mg

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


