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Sloppy Joe on Bun MS/HS

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-27769
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
SLOPPY JOE REDUCED FAT 6-5 Heat in the bag to a minimum internal
—— 33/5 Ounce temp. of 160°, 564790
3474 WGR HAMBURGER BUN (76) i READY TO EAT
60g 12ct un -0
Preparation Instructions
Use a # scoop for portioning the sloppy joe.
CCP: Hold for hot service at 140° or higher.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.000
Meat 2.00 Serving Size: 1.00
Grain 2.00 Amount Per Serving
Fruit 0.00 Calories 293.80
GreenVeg 0.00 Fat 7.959
RedVeg 0.15 SaturatedFat 2.18¢g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 43.64mg
Starch 0.00 Sodium 623.55mg
Carbohydrates 36.92g
Fiber 3.98¢g
Sugar 11.93¢g
Protein 18.89¢
Vitamin A 455.211U Vitamin C 5.95mg
Calcium 104.72mg Iron 3.98mg

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

used for evaluation purposes



Orange Chicken with Rice and Veggie Eggroll

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25952
Ingredients
Description Measurement Prep Instructions DistPart #
$2R R AS AT ICRACE 4 Ounce PREPARE FROM FROZEN STATE 791710
CASE YIELDS APPROX 192-4Z (1/2 CUP)
RICE 2-10 UBEN 1/2 Cup SERVINGS. 427586
EGG ROLL VEG 3Z 6-12CT MINH 1 Each 184284

Preparation Instructions

There are (176) 3.9 oz servings per case, from (6) 5 Ib chicken & (6) 2.15 Ib sauce.

1. Spread chicken pieces on a lined sheet pan. Bake frozen in oven for 40-45 minutes at 350° for 40-45 minutes or
until golden brown and crispy. Temperature should be 165° or higher.

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

2. Place sauce in the bag into steamer for 10-12 minutes or until 165°
3. Cook rice according to package directions. CCP: Hold for hot service.
4. Cook egg rolls according to the baking directions on the box.

5. To Serve: Place heated chicken in a serving pan. Pour heated sauce over chicken. Gently combine chicken with
sauce

and serve. #10 scoop (3-40z) is recommended.
CCP: Hold for hot service at 140° or higher.
CHO Breakdown: Eggroll: 21g CHO

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.000

Meat 2.00 Serving_] Size: 1.00

Grain 2.25 Amount Per Serving

Fruit 0.00 Calories 668.67

GreenVeg 0.00 Fat 8.60g

RedVeg 0.00 SaturatedFat 2.03g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 46.15mg

Starch 0.00 Sodium 845.54mg
Carbohydrates 120.649g

Fiber 4.05¢g




Sugar 16.33g

Protein 24.569
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 152.20mg Iron 7.00mg

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



Chicago Style Hot Dog & Bratwurst Bar (1)

Servings: 1.000 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30906
Ingredients

Description Measurement Prep Instructions DistPart #

FRANKS 3 MEAT CLASSIC 8/ 2-5 1 Each REFRIGERATED PRODUCT. KEEP 304913

GFS ac REFRIGERATED AT 40 DEGREES F OR LESS.

6" Whole Grain Rich Hot Dog 1 Each 3709

Bun

PEPPERS GREEN SPORT 4-

1GAL PIL 1 Ounce 234761

ONION YEL SLIVER 1/4 CUT 2/5 1 Ounce 285371

RSS

PICKLE KOSH DILL SPEAR 6-

5GAL GCHC 1 Ounce 485594

MUSTARD PKT 200-1/5Z HNZ 1 Each 109908

RELISH SWT PKT 200-9GM 1 Each 187216

GCHC

Preparation Instructions

FULLY COOKED, CAN BE STEAMED, GRILLED, OR OVEN HEATED, HEAT TO 165 DEG F. INTERNAL FOR

MINIMUM OF 15 SECONDS.

CCP: HOLD ABOVE 140 DEG F.

To serve, place hot dog on bun in a paper boat.
Serve a pickle spear if requested,

Allow students to self-serve remaining toppings.

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 311.30

Fat 17.50¢g
SaturatedFat 5.00g

Trans Fat 0.00g

Cholesterol 45.00mg

Sodium 1581.10mg
Carbohydrates 29.00g

Fiber 0.50g

Sugar 9.00g

Protein 10.30g

Vitamin A 0.571U Vitamin C  2.10mg
Calcium 48.63mg Iron 0.82mg

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



Chicago Style Hot Dog & Bratwurst Bar (2)

Servings: 1.000 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-30905
Ingredients
Description Measurement Prep Instructions DistPart #
Thaw unopened packages under refrigeration at
35°F for 36 to 48 hours.
If packages are removed from the case, identify
BRATWURST CKD SKNLS 5/ 2-5 with date, time and product SKU.
GFS & 2EE Refrigerate opened packages at 35°F, and use et
within 6 days of opening.
Keep thawed, sealed packages refrigerated at
35°F and use within 21 days of thawing
6" Whole Grain Rich Hot Dog 1 Each 3709
Bun
PEPPERS GREEN SPORT 4-
1GAL PIL 1 Ounce 234761
ONION YEL SLIVER 1/4 CUT 2/5 1 Ounce 285371
RSS
PICKLE KOSH DILL SPEAR 6-
5GAL GCHC 1 Qunce 485594
MUSTARD PKT 200-1/5Z HNZ 1 Each 109908
RELISH SWT PKT 200-9GM 1 Each 187216

GCHC

Preparation Instructions

FULLY COOKED, CAN BE STEAMED, GRILLED, OR OVEN HEATED, HEAT TO 165 DEG F. INTERNAL FOR

MINIMUM OF 15 SECONDS.

CCP: HOLD ABOVE 140 DEG F.

To serve, place bratwurst on bun in a paper boat.

Serve a pickle spear if requested,
Allow students to self-serve remaining toppings.

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 411.30

Fat 25.50g
SaturatedFat 9.00g

Trans Fat 0.00g

Cholesterol 60.00mg

Sodium 1781.10mg
Carbohydrates 29.00g

Fiber 0.50g

Sugar 9.00g

Protein 16.30g

Vitamin A 0.571U Vitamin C  2.10mg
Calcium 15.10mg Iron 1.02mg

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

used for evaluation purposes



Spicy Chicken Wrap

Servings: 1.000 Category: Entree
Serving Size: 1.00 1 each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25891
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
Appliances vary, adjust accordingly.
Conventional Oven
CHIX TNDR HOT & SPCY WG FC 8-10 minutes at 400°F from frozen.
113248 3 Each CONVECTION 281731
Appliances vary, adjust accordingly.
Convection Oven
6-8 minutes at 375°F from frozen.
TORTILLA FLOUR LO SOD 9 16-12CT 1 Each Lay shells out on a flat surface 523610
DRESSING RNCH DISPNSR PK 2- _ _
15GAL HNZ 1 Tablespoon spread with ranch dressing 676210
CHEESE CHED MLD SHRD 4-5 LOL 2 Tablespoon Sprinkle with cheese 150250
LETTUCE ROMAINE RIBBONS 6-2 Top with shredded romaine, Roll tightly
RSS Lo E and cut in half. S
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.000
Meat 250 Serving Size: 1.00 1 each
Grain 3.25 Amount Per Serving
Fruit 0.00 Calories 550.00
GreenVeg 0.25 Fat 30.00g
RedVeg 0.00 SaturatedFat 9.50g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 45.00mg
Starch 0.00 Sodium 757.00mg
Carbohydrates 49.50g

Fiber 7.50g




Sugar 4.00g

Protein 24.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 191.50mg Iron 4.00mg

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



Asian Vegetable Blend

Servings: 320.000 Category: Vegetable

Serving Size: 4.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30716
Ingredients

Description Measurement Prep Instructions DistPart #

VEG BLND ORIENTAL 30 GCHC 1 Package DO NOT THAW PRIOR TO COOKING. 285720

Preparation Instructions

PRODUCT PREP:

PLACE IN MINIMUM AMOUNT OF BOILING WATER WHILE STILL FROZEN. THE LOW TEMPERATURE OF THE
FROZEN VEGETABLES WILL COOL THE WATER AND STOP BOILING.

BRING TO SECOND BOIL AND COOK UNTIL TENDER.
AVOID OVERCOOKING FOR BEST FLAVOR AND COLOR.
SEASON TO TASTE.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 320.000

Meat 0.00 Serving_; Size: 4.00 Ounce

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 15.00

GreenVeg 0.00 Fat 0.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.50 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 5.00mg
Carbohydrates 3.00g
Fiber 1.00g
Sugar 1.00g
Protein 0.50g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 12.50mg Iron 0.20mg

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



Fruit and Yogurt Parfait

Servings: 32.000 Category: Fruit
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-28453
CUSTER BAKER
School: INTERMEDIATE
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
YOGURT VAN L/F PARFPR 6-4 READY_TO_EAT
YOPL I Ready to use with pouch & serving tip. 811500
If the frozen fruit has been thawed, drain most
of liquid.
BERRIES BURST O IQF 4-5 GCHC 5 Pound Cimmize i Snglel £l Be SEinel piey i 244620
building the parfait.
Other canned or frozen fruit may be used in
place of the frozen berries.
READY_TO_EAT
G RIS AR GRS A 1 Pound Ready to eat dry cereal packaged for cereal 711664

50Z NATVLLY

Preparation Instructions

dispensers

Build parfait in the following layers: 2 0z yogurt in the bottom of the cup, then 1/2 C (4 0z) fruit and topped with 1

Tbsp granola.
Use container #672524 and Lid #195987
CCP: Hold for cold service at 41° or lower.

Meal Components (SLE)

Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 32.000
Serving Size: 1.00

Amount Per Serving

Calories 76.18
Fat 0.83g
SaturatedFat 0.23¢g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 37.77mg
Carbohydrates 15.549
Fiber 0.91g

Sugar 10.08g




Protein 2.199g

Vitamin A 0.001U Vitamin C  0.00mg

Calcium 71.38mg Iron 0.21mg

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



