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California Blend

Servings: 49.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-7685
Ingredients

Description Measurement Prep Instructions DistPart #

VEG BLND CALIF PREM 30 GCHC 9 Pound 285740

BUTTER PRINT SLTD GRD AA 36-1 3 Ounce 191205

GCHC

SEASONING GARLIC HRB NO SALT 19Z

Any salt free seasoning may be

TRDE 2 Tablespoon used. 565164
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 49.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 27.11
GreenVeg 0.000 Fat 1.379
RedVeg 0.000 SaturatedFat 0.87g
OtherVeg 0.500 Trans Fat 0.00g
Legumes 0.000 Cholesterol 3.75mg
Starch 0.000 Sodium 25.85mg
Carbohydrates 2.92¢g
Fiber 1.469g
Sugar 0.97¢
Protein 0.97g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 14.60mg Iron 0.49mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Pineapple & Mandarin Oranges

Servings: 48.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-9656
Ingredients
Description Measurement Prep Instructions DistPart #
PINEAPPLE TIDBITS IN JCE 6-10 GCHC 1#10 CAN 189979
ORANGES MAND WHL L/S 6-10 GCHC 1#10 CAN 117897
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 48.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.500 Calories 80.67
GreenVeg 0.000 Fat 0.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 5.39mg
Carbohydrates 18.82g
Fiber 0.40g
Sugar 17.08g
Protein 0.54g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 16.83mg Iron 0.70mg

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

Nutrition - Per 1009

No 100g Conversion Available




Ham Chef Salad

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-9657
Ingredients

Description Measurement Prep Instructions DistPart #

Ham, Cubed Frozen 2 Ounce 1700 U2 (Fee s (Eon &k, Ue TR 100188-H

202150.

Cheese, Cheddar Reduced fat, If no USDA Foods (Brown Box), use GFS

Shredded Lalc 150250. 1/4 cup=1 oz. weight 100012

EGG HRD CKD DCD IQF 4-5

GCHC 2 Tablespoon 192198

LETTUCE ROMAINE CHOP 6-2 1 Cup 735787

RSS

CUCUMBER SELECT 6CT MRKN 1/4 Cup 592323

CARROT BABY WHL CLEANED

12-2 RSS 1/2 Cup 510637

TOMATO CHERRY 11 MRKN 1/4 Cup 569551

CROUTON CHS GARL WGRAIN 2 Package 661022

250-.5Z

Preparation Instructions

Note: Salad should have 2 packages of crouton (GFS#661022) inputted in container with salad ingredients and 2 oz
whole grain muffin (example: GFS#557970) offered on side.



Meal Components (SLE)

Amount Per Serving

Meat 3.973
Grain 1.000
Fruit 0.000
GreenVeg 0.500
RedVeg 0.531
OtherVeg 0.250
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 359.07

Fat 15.10g
SaturatedFat 6.669

Trans Fat 0.00g

Cholesterol 172.84mg
Sodium 967.83mg
Carbohydrates 33.20g

Fiber 3.63g

Sugar 9.82g

Protein 24.679g

Vitamin A 12426.12IU  Vitamin C 10.92mg
Calcium  78.26mg Iron 3.39mg

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

Nutrition - Per 1009

No 100g Conversion Available




Turkey Chef Salad

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-9658
Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY BRST DCD 2-5 2 Ounce Weight. 451300

Cheese, Cheddar Reduced fat, If no USDA Foods (Brown Box), use GFS

Shredded Lalc 150250. 1/4 cup=1 oz. weight 100012
EGG HRD CKD DCD IQF 4-5

GCHC 2 Tablespoon 192198
LETTUCE ROMAINE CHOP 6-2 1 Cup 735787
RSS

CUCUMBER SELECT 6CT MRKN 1/4 Cup 592323
CARROT BABY WHL CLEANED

12-2 RSS 1/2 Cup 510637
TOMATO CHERRY 11 MRKN 1/4 Cup 569551
CROUTON CHS GARL WGRAIN 2 Package 661022

250-.5Z7

Preparation Instructions

Note: Salad should have 2 packages of crouton (GFS#661022) inputted in container with salad ingredients and 2 oz
whole grain muffin (example: GFS#557970) offered on side.



Meal Components (SLE)

Amount Per Serving

Meat 3.354
Grain 1.000
Fruit 0.000
GreenVeg 0.500
RedVeg 0.531
OtherVeg 0.250
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 344.33

Fat 13.97¢g
SaturatedFat 5.28¢g

Trans Fat 0.00g

Cholesterol 163.74mg
Sodium 888.52mg
Carbohydrates 31.45¢g

Fiber 3.63g

Sugar 8.18¢g

Protein 25.15¢

Vitamin A 12426.12IU  Vitamin C 10.92mg
Calcium  78.26mg Iron 3.57mg

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

Nutrition - Per 1009

No 100g Conversion Available




100% Fruit Juice

Servings: 5.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-9659

Ingredients

Description Measurement Prep Instructions DistPart #
Thaw before serving. Shake well. Serve chilled. Use

Dl (G e A 1 Each within 10 days of thawing. Store thawed juice at 35 to 403040

SNCUP 38 F
Thaw before serving. Shake well. Serve chilled. Use

JUICE FRT PNCH 100 70- 1 Each within 10 days of thawing. Store thawed juice at 35 to 355900

4FLZ SNCUP 38 F

JUICE ORNG/PINEAP 100 70-

AFLZ SNCUP 1 Each 403021
Thaw before serving. Shake well. Serve chilled. Use

ie= (SR SUT O 1 Each within 10 days of thawing. Store thawed juice at 35 to 207990

SNCUP 38 F

JUICE ORNG 100 70-4FLZ 1 Each 207980

SNCUP

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.500
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 5.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 62.00

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 7.00mg
Carbohydrates 14.609g

Fiber 0.00g

Sugar 13.80g

Protein 0.00g

Vitamin A 0.00IU Vitamin C  0.24mg
Calcium 6.00mg Iron 0.07mg

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

Nutrition - Per 1009

No 100g Conversion Available




Fruit

Servings: 5.00 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-9660
Ingredients

Description Measurement Prep Instructions DistPart #

PEACH CHNK BITE Sz IN JCE 6-10 GCHC 1/2 Cup 610437

FRUIT MIXED DCD IN JCE 6-10 GCHC 1/2 Cup 610348

PINEAPPLE TIDBITS IN JCE 6-10 GCHC 1/2 Cup 189979

PEAR DCD IN JCE 6-10 GCHC 1/2 Cup 610364

APPLESAUCE UNSWT 6-10 GCHC 1/2 Cup 271497

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 5.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.500 Calories 57.94

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 4.00mg
Carbohydrates 14.39¢g
Fiber 1.15¢g
Sugar 10.949
Protein 0.20g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 7.44mg Iron 0.06mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Garden Bar

Servings: 10.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-9661
Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE CHOP 6-2 RSS 1 Cup 735787
PEPPERS GREEN LRG 5 MRKN 1 Cup 592315
PEPPERS YELLOW 20CT AVG 11 P/L 1 Each 439746
PEPPERS RED 5 P/L 1 Cup 597082
BROCCOLI CRWN ICELESS 20 MRKN 1 Cup 704547
CAULIFLOWER BITE SIZE 2-3 RSS 1 Cup 732486
CUCUMBER SELECT 6CT MRKN 1 Cup 592323
CARROT BABY WHL CLEANED 12-2 RSS 0 Ounce 510637
TOMATO CHERRY 11 MRKN 1 Cup 569551
RADISH SLCD 1/8 2-3 RSS 1 Cup 212733

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.150
RedVeg 0.213
OtherVeg 0.400
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 10.00
Serving_; Size: 1.00 Serving

Amount Per Serving

Calories 25.38

Fat 0.21g
SaturatedFat 0.06g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 14.62mg
Carbohydrates 5.67¢g

Fiber 1.649g

Sugar 2.43g

Protein 1.279g

Vitamin A 1240.21IU  Vitamin C 86.83mg
Calcium  19.30mg Iron 0.46mg

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

Nutrition - Per 1009

No 100g Conversion Available




Assorted Cereal

Servings: 12.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-9662
Ingredients

Description Measurement Prep Instructions DistPart #

CEREAL RICE CHEX WGRAIN BWL 96CT 1 Package 268711

GENM

CEREAL CINN TOAST R/S BWL 96CT GENM 1 Each 365790

CEREAL FRSTD FLKS R/S BWL 96CT KELL 1 Each 388190

CEREAL FRSTD MINI WHE BWL 96CT KELL 1 Each 662186

CEREAL LUCKY CHARMS WGRAIN BWL 1 Package 265811

96CT

CEREAL COCOA PUFFS WGRAIN R/S 96CT 1 Each 270401

CEREAL FROOT LOOPS R/S BWL 96-1Z 1 Each 283620

KELL

CEREAL APPLE JACKS R/S BWL 96-1Z 1 Each 283611

KELL

CEREAL TRIX R/S WGRAIN BWL 96CT 1 Package 265782

GENM

CEREAL CHEERIOS FRTY WGRAIN BWL 1 Package 265803

96CT

CEREAL CHEERIOS HNYNUT BWL 96CT 1 Each 509396

GENM

CEREAL APPLCINN WGRAIN BWL 96CT 1 Each 266052

GENM

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 12.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 111.16

Fat 1.21g

SaturatedFat 0.11g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 144.36mg
Carbohydrates 23.75¢g

Fiber 2.02g

Sugar 7.339g

Protein 1.999g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 69.67mg Iron 3.63mg

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

Nutrition - Per 1009

No 100g Conversion Available




Baked Beans

Servings: 168.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-9663
Ingredients
Description Measurement Prep Instructions DistPart #
) . If no commodity is available use
Beans, Vegetarian, Low Sodium, Canned 7 #10 CAN GES#298913 100364
KETCHUP DISPENSER PK 2-1.5GAL HNZ ~ 3/4 #10 CAN 819492
SPICE ONION MINCED 12Z TRDE 1 Cup 513997
MUSTARD DISPNSR PK 2-1.5GAL HNZ 1/2 Cup 819506
SAUCE WORCESTERSHIRE 4-1GAL
FRENG 1/2 Cup 109843
SUGAR BROWN MED 25 GCHC 4 Cup 108626
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 168.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 145.64
GreenVeg 0.000 Fat 1.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.500 Cholesterol 0.00mg
Starch 0.000 Sodium 364.92mg
Carbohydrates 29.19¢g
Fiber 5.00g
Sugar 13.27g
Protein 7.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Assorted Cereal Bars

Servings: 4.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-9664
Ingredients
Description Measurement Prep Instructions DistPart #
BAR CEREAL GLDN GRHM WGRAIN 96- READY_TO_EAT
1.42z7 Qe Ready to eat cereal bars A
BAR CEREAL CINN TST WGRAIN 96-1.42Z 1 Each READY_TO_EAT 265891
Ready to eat cereal bars
BAR CEREAL TRIX WGRAIN 96-1.42Z READY_TO_EAT
GENM B Ready to eat cereal bars A
BAR CEREAL COCOPUFF WGRAIN 96- READY_TO_EAT
1.42z7 L (52 Ready to eat cereal bars it
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 4.00
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 160.00
GreenVeg 0.000 Fat 3.50g
RedVeg 0.000 SaturatedFat 0.13¢g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 111.25mg
Carbohydrates 29.75¢g
Fiber 3.00g
Sugar 8.75¢g
Protein 2.25¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 247.50mg Iron 1.60mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Baked Cinnamon Apples

Servings: 60.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-10376
Ingredients
Description Measurement Prep Instructions DistPart #
APPLE SLCD W/P 6-10 GCHC 2 #10 CAN 117773
Applesauce cnd 1#10 CAN If commodity isn't available use 110541comm
PP GFS#271497
SPICE CINN-MAPL SPRINKLE 297
TRDE 1/4 Cup 565911
SUGAR BROWN LT 12-2 P/L 1 Cup 860311
SUGAR BEET GRANUL 25 GCHC 11/4 Cup 108588
SPICE CINNAMON GRND 15Z TRDE 2 Tablespoon 224723
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 60.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.500 Calories 85.58
GreenVeg 0.000 Fat 0.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 9.48mg
Carbohydrates 21.64g
Fiber 2.169
Sugar 17.769
Protein 0.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.20mg Iron 0.01mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Chicken Fajita Wrap

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-13055
Ingredients
Description Measurement Prep Instructions DistPart #
Weight.

CHICKEN FAJITA STRIPS,

COOKED, FROZEN 2 1/2 Ounce Use GFS 860390 if USDA Foods (Brown Box) 100117

not available.

Lo o e 2207 omz
EEETUCE SHRD TACO 1/8CUT 4-5 1/8 Cup 242489
DRESSING RNCH 4-1 GAL KE 2 Tablespoon 631430
TORTILLA FLOUR 10 12-12CT 1 Each 713340

GRSZ

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 2.250
Grain 2.250
Fruit 0.000
GreenVeg 0.000
RedVeg 0.010
OtherVeg 0.080
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 1.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 501.01

Fat 28.94¢g
SaturatedFat 10.47g

Trans Fat 0.00g

Cholesterol 89.41mg

Sodium 1176.24mg
Carbohydrates 35.73¢g

Fiber 1.13g

Sugar 4.609g

Protein 24.24qg

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 51.30mg Iron 2.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Roasted Baby Carrots

Servings: 32.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-21940
Ingredients

Description Measurement Prep Instructions DistPart #

CARROT BABY WHL PETITE 4-5 RSS 5 Pound 768146

OIL OLIVE XVRGN ITAL 6-2LTR PG 1/3 Cup 432050

SEASONING ROSMRY GARL 20Z TRDE 1 Tablespoon 898820

SALT IODIZED 25 CARG 1/2 Teaspoon 108286

SPICE PEPR BLK REG FINE GRIND 16Z 1/4 Teaspoon 225037

Preparation Instructions

Coat carrots with oil, rosmary, salt, and pepper evenly and spread on sheet pan. Roast at 350 for 30 minutes or until
tender.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 32.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 48.69

GreenVeg 0.000 Fat 2.31g

RedVeg 0.500 SaturatedFat 0.33¢g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 110.00mg
Carbohydrates 6.67g
Fiber 2.22¢g
Sugar 3.33g
Protein 0.56g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 22.35mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Roasted Butternut Squash

Servings: 19.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-21941
Ingredients

Description Measurement Prep Instructions DistPart #

SQUASH BTRNUT DCD 1 4-3 P/L 5 Pound 696134

OIL OLIVE XVRGN ITAL 6-2LTR PG 1/3 Cup 432050

SEASONING ROSMRY GARL 20Z TRDE 1 Tablespoon 898820

SALT IODIZED 25 CARG 1/2 Teaspoon 108286

SPICE PEPR BLK REG FINE GRIND 16Z 1/4 Teaspoon 225037

Preparation Instructions

Coat squash with oil, rosmary, salt, and pepper evenly and spread on sheet pan. Roast at 350 for 30 minutes or until
tender.Roast at 350 for 30 minutes or until tender.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 19.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 80.72

GreenVeg 0.000 Fat 3.899

RedVeg 0.500 SaturatedFat 0.569

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 102.92mg
Carbohydrates 12.63g
Fiber 2.11g
Sugar 2.11g
Protein 1.05¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 50.74mg Iron 0.74mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Variety of Crackers

Servings: 9.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-22918
Ingredients

Description Measurement Prep Instructions DistPart #

C;FSQQCKER GLDFSH WGRAIN COLOR 300- 1 Package 112702

CRACKER GLDFSH CHED WGRAIN 300-.75Z 1 Package 736280

CRACKER GRHM GRIPZ CHOC IW 150CT 1 Package 282441

KEEB

CRACKER GRHM BUG BITES 210CT KEEB 1 Package 859560

CRACKER GRHM STCK SCOOBY 210-1Z 1 Package 859550

CRACKER GRHM TEDDY CINN 1Z 4-12CT 1 Package 728760

CRACKER GRHM CHARACT CHOC 150-1Z 1 Package 123171

KEEB

CRACKER GLDFSH CINN 300-2CT PEPPFM 1 Package 194510

CRACKER GRHM GRIPZ 150CT KEEB 1 Package 805640

Preparation Instructions

All packages equal 1 grain and are whole grain.
Note: When used at breakfast it does not matter about dessert grains.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 9.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 114.44

Fat 3.67g

SaturatedFat 0.83g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 120.56mg
Carbohydrates 19.00g

Fiber 1.00g

Sugar 5.33g

Protein 1.89g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 28.89mg Iron 0.94mg

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

Nutrition - Per 1009

No 100g Conversion Available




Variety of Muffin

Servings: 4.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-22926
Ingredients
Description Measurement Prep Instructions DistPart #
MUFFIN BAN WGRAIN IW 72-2Z ARYZTA 1 Each 557981
MUFFIN BLUEB WGRAIN IW 72-2Z ARYZTA 1 Each 557970
MUFFIN APPL CINN WGRAIN IW 72-2Z 1 Each 558011
g/IZUFFIN CHOC/CHOC CHP WGRAIN IW 72- | L T
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 4.00
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 187.50
GreenVeg 0.000 Fat 6.00g
RedVeg 0.000 SaturatedFat 2.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 35.00mg
Starch 0.000 Sodium 128.75mg
Carbohydrates 31.25¢g
Fiber 2.00g
Sugar 16.50g
Protein 3.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 1.01mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Ham & Cheese Sandwich

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-22937
Ingredients
Description Measurement Prep Instructions DistPart #
Ham, 97% Fat Free, Cooked , Water Use GFS#690041 (4 slices) if
Added, Sliced 2z e commodity not available Lok
CHEESE, AMERICAN BLENDED, . Use GFS#150260 if commodity not
YELLOW, SKIM, SLICED 1 Slice available 100036
BUN HAMB SLCD WHEAT WHL 4 10-12
S 1 Each 517810
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 2.500 Serving Size: 1.00 Each
Grain 2.000 Amount Per Serving
Eruit 0.000 Calories 255.82
GreenVeg 0.000 Fat 8.10g
RedVeg 0.000 SaturatedFat 3.55¢g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 44.39mg
Starch 0.000 Sodium 795.41mg
Carbohydrates 30.10g
Fiber 3.00g
Sugar 6.55g
Protein 19.25¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 1.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Mini Pancakes/Waffles/French Toast

Servings: 5.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-22941
Description Measurement Prep Instructions DistPart #
PANCAKE MINI BLUEB IW
72.3.037 EGGO 1 Package 284841
PANCAKE MINI MAPL IW 72-
3.03Z EGGO 1 Package 284831

BAKE

Keep Frozen Until Ready to Use

Do Not Refreeze Thawed Product.

Heat Before Eating

CONVENTIONAL OVEN®*:

1. Preheat oven to 350°F.

2. Place frozen pouches, picture side up, in a single layer

on baking sheet.

3. Heat for 14 - 15 minutes.

CONVECTION OVEN*:

1. Preheat oven to 350°F.
PANCAKE MINI CONFET 72- 1 Package 2. Place frozen pouches, picture side up, in a single layer 395303
3.03Z EGGO )

on baking sheet.

3. Heat for 9 - 10 minutes.

*Do not exceed 350°F. Do NOT allow pouches to contact

any interior oven surfaces. Bake times will vary by oven

load and type.

MICROWAVE:

1. Place 1 pouch, picture side up, on a microwave-safe

dish.

2. Heat on HIGH for 45 seconds.

Heated pancakes are hot. Children should be supervised.

Pull pouch apart carefully to remove heated product.
WAFFLE MINI MAPL IW 72-
2 657 EGGO 1 Package 284811

HEAT_AND_SERVE

Preheat Convection oven to 350 °
FRENCH TST MINI CHOC Single layer on sheet pan lined with parchment paper.

1 Package CCP: Heat in convection oven from frozen for 8-10 498492

CHIP IW 72-3.03Z

Preparation Instructions

minutes.
From thawed state 5 - 6 minutes
CCP:Hold in warming unit for no longer than 3 hours

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 5.00

Meat 0.000 Serving_; Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 206.00

GreenVeg 0.000 Fat 6.00g

RedVeg 0.000 SaturatedFat 1.20g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 6.00mg

Starch 0.000 Sodium 282.00mg
Carbohydrates 35.20¢g
Fiber 4.00g
Sugar 10.80g
Protein 4.20g
Vitamin A 300.001U Vitamin C 0.00mg
Calcium 128.00mg Iron 2.52mg

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

Nutrition - Per 1009

No 100g Conversion Available




Refried Beans

Servings: 72.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23045
Ingredients

Description Measurement Prep Instructions DistPart #

BEAN REFRD 6-10 P/L 3 #10 CAN Use commodity first. 293962

Cheese, Cheddar Reduced fat, Shredded 3 Cup 100012

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 72.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 164.22

GreenVeg 0.000 Fat 3.169g

RedVeg 0.000 SaturatedFat 1.21g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.500 Cholesterol 3.33mg

Starch 0.000 Sodium 604.55mg
Carbohydrates 24.969
Fiber 6.479
Sugar 1.08g
Protein 9.799
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 48.50mg Iron 2.16mg

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

Nutrition - Per 1009

No 100g Conversion Available




Steamed Broccoli

Servings: 49.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23047
Ingredients
Description Measurement Prep Instructions DistPart #
) If no commodity is available use
Broccoli, No salt added, Frozen 9 Pound GES#285590 110473
BUTTER PRINT SLTD GRD AA 36-1
e 3 Ounce 191205
TE;EISSIIENG CLARICal {Eh 0N 2 Tablespoon Any salt free seasoning may be used. 565164
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 49.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 41.05
GreenVeg 0.500 Fat 1.379
RedVeg 0.000 SaturatedFat 0.87¢g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 3.75mg
Starch 0.000 Sodium 33.33mg
Carbohydrates 5.51¢g
Fiber 3.01g
Sugar 1.00g
Protein 3.01g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Golden Corn

Servings: 55.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23048
Ingredients

Description Measurement Prep Instructions DistPart #

CORN SUPER SWT 30 GCHC 10 Pound Use commodity first 358991

BUTTER PRINT SLTD GRD AA 36-1 GCHC 4 Ounce 191205

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 55.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 89.47

GreenVeg 0.000 Fat 2.389

RedVeg 0.000 SaturatedFat 1.04g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 4.45mg

Starch 0.500 Sodium 13.36mg
Carbohydrates 15.679g
Fiber 0.75¢
Sugar 3.73¢
Protein 2.249g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Mixed Vegetables

Servings: 41.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23049
Ingredients
Description Measurement Prep Instructions DistPart #
. If commodity is not available use
Mixed Vegetables 9 Pound GES#283771 110871
gLéLTCER PRINT SLTD GRD AA 36-1 NI Il
ng;ESSENG GARLIC HRB NO SALT 2 Tablespoon S65164
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 41.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Eruit 0.000 Calories 78.45
GreenVeg 0.000 Fat 1.649
RedVeg 0.130 SaturatedFat 1.05¢g
OtherVeg 0.130 Trans Fat 0.00g
Legumes 0.000 Cholesterol 4.48mg
Starch 0.250 Sodium 52.82mg
Carbohydrates 12.70g
Fiber 3.03¢g
Sugar 3.03g
Protein 2.02g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Green Beans

Servings: 72.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23050
Ingredients
Description Measurement Prep Instructions DistPart #
BEAN GREEN CUT XTRA GRN 6-10 GCHC 3 #10 CAN 328251
BUTTER PRINT SLTD GRD AA 36-1 GCHC 3 Ounce 191205
SEASONING MIX RNCH 6-16Z HVALL 2 Tablespoon 618684
SPICE ONION MINCED 12Z TRDE 2 Tablespoon 513997
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 72.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 31.73
GreenVeg 0.000 Fat 0.949
RedVeg 0.000 SaturatedFat 0.60g
OtherVeg 0.500 Trans Fat 0.00g
Legumes 0.000 Cholesterol 2.55mg
Starch 0.000 Sodium 340.21mg
Carbohydrates 4.64g
Fiber 2.169g
Sugar 2.169g
Protein 1.08g
Vitamin A Vitamin C 0.00mg
Calcium Iron 0.43mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Mashed Potatoes

Servings: 40.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23052
Ingredients

Description Measurement Prep Instructions DistPart #

:TDOAT:JAONMASH REAL PREM 12-26Z 26 Ounce 166872

Tap Water for Recipes 1 Gallon UNPREPARED 000001WTR

Preparation Instructions

Measure 1 gallon (3.79L) of boiling water into a 6 x 1/2 size steam table pan.
Add entire pouch of potatoes at once, using a spoon or wire whip to distribute evenly and wet all potatoes.
Let stand for 60 seconds, stir well and serve.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 40.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 64.00

GreenVeg 0.000 Fat 0.80g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.500 Sodium 248.00mg
Carbohydrates 13.60g
Fiber 0.80g
Sugar 0.80g
Protein 1.60g
Vitamin A 0.00IU Vitamin C 2.88mg
Calcium 16.00mg Iron 0.29mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Peas

Servings: 43.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23053
Ingredients

Description Measurement Prep Instructions DistPart #

PEAS GREEN IQF 30 GCHC 9 Pound 285660

BUTTER PRINT SLTD GRD AA 36-1 GCHC 3 Ounce 191205

B2 SO NSRSl O CIrat 2 Tablespoon Can use any salt-free seasoning 565164

TRDE

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.500

Nutrition Facts
Servings Per Recipe: 43.00
Serving Size: 0.50 Cup

Amount Per Serving

Calories 61.83

Fat 1.57g

SaturatedFat 1.00g

Trans Fat 0.00g

Cholesterol 4.27mg

Sodium 12.81mg
Carbohydrates 9.52¢g

Fiber 2.999

Sugar 2.99¢9

Protein 2.999

Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.82mg

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

Nutrition - Per 1009

No 100g Conversion Available




Buttered Toast

Servings: 1.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-23055
Ingredients
Description Measurement Prep Instructions DistPart #
BREAD WGRAIN HNY WHT 16-24Z GCHC 1 Slice 204822
BUTTER PRINT SLTD GRD AA 36-1 GCHC 1 Cup 191205
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 123.33
GreenVeg 0.000 Fat 4.679
RedVeg 0.000 SaturatedFat 2.33g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 10.00mg
Starch 0.000 Sodium 135.00mg
Carbohydrates 16.00g
Fiber 1.00g
Sugar 3.00g
Protein 3.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 48.00mg Iron 1.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Turkey Sub

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23478
Ingredients

Description Measurement Prep Instructions DistPart #

IENRl\Kng BRST SLCD OVN RSTD 6-2 4 Slice 689541

BUN SUB SLCD WGRAIN 5 12-8CT GCHC 1 Each 276142

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 241.66

GreenVeg 0.000 Fat 3.52g

RedVeg 0.000 SaturatedFat 1.01g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 40.83mg

Starch 0.000 Sodium 699.31mg
Carbohydrates 28.00g
Fiber 2.00g
Sugar 3.00g
Protein 25.37g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 50.00mg Iron 2.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Spicy Chicken Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23856
Ingredients

Description Measurement Prep Instructions DistPart #

CHIX PTY HOT&SPCY WGRAIN 3.49Z 4-8.2 1 Each 327080

BUN HAMB SLCD WHEAT WHL 4 10-12

GCHC 1 Each 517810

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving Size: 1.00 Each

Grain 3.000 Amount Per Serving

Fruit 0.000 Calories 410.00

GreenVeg 0.000 Fat 16.50g

RedVeg 0.000 SaturatedFat 3.009

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 25.00mg

Starch 0.000 Sodium 580.00mg
Carbohydrates 42.00g
Fiber 6.00g
Sugar 5.00g
Protein 21.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 70.00mg Iron 3.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Meatloaf Sandwich

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23859
Ingredients
— : DistPart
Description Measurement Prep Instructions 4
BAKE
This product is designed to be heated to 140 degrees F before
MEATLOAF CKD serving. Verify internal temperature with a meat thermometer, as
SLCD W/CHS 100- 1 Piece cooking times will vary due to differences in appliances and weight of 765641
2.97 product. Always wash work surfaces and your hands before handling
food. Keep raw meats and vegetables separate from cooked product.
Freeze or refrigerate leftovers immediately.
BUN HAMB SLCD
WHEAT WHL 4 10-12 1 Each 517810
GCHC
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 2.000 Serving Size: 1.00 Each
Grain 2.000 Amount Per Serving
Fruit 0.000 Calories 330.00
GreenVeg 0.000 Fat 13.50g
RedVeg 0.000 SaturatedFat 6.00g
OtherVeg 0.000 Trans Fat 0.50g
Legumes 0.000 Cholesterol 40.00mg
Starch 0.000 Sodium 570.00mg
Carbohydrates 33.00g
Fiber 4.00g
Sugar 9.00g
Protein 17.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 90.00mg Iron 2.44mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Spanish Rice

Servings: 35.00 Category: Grain

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23894
Ingredients

Description Measurement Prep Instructions DistPart #

RICE SPANISH 6-36Z GCHC 36 Ounce 1Box 834850

BUTTER PRINT SLTD GRD AA 36-1 GCHC 1/2 Cup 191205

Tap Water for Recipes 11 Cup Boiling 000001WTR

Preparation Instructions

Conventional Oven:
1. Preheat oven to 350 degrees

2. Combine 11 cups of boiling water, 1/2 cup of butter or margarine, rice, and contents of seasoning pouch in a full
size steam table pan. Stir well.

3. Cover and bake for approximately 35 minutes or until most of the liquid is absorbed. Stir well. Keep warm.
Stove Top:
1. Combine 11 cups of water and 1/2 cup of butter or margarine in a stockpot. Bring to a boil.

2. Stir in rice and contents of seasoning pouch. Reduce heat to a gentle boil (simmer); cook covered for
approximately 20-25 minutes or until most of the liquid has been absorbed, stirring occasionally.

3. Stir well and transfer to a serving pan. Keep warm. Fluff with fork before serving.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 35.00

Serving Size: 0.50 Cup

Amount Per Serving

Calories 126.20

Fat 2.779

SaturatedFat 1.60g

Trans Fat 0.00g

Cholesterol 6.86mg

Sodium 284.08mg
Carbohydrates 22.73g

Fiber 0.52¢g

Sugar 1.55g

Protein 2.58¢g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 19.63mg Iron 1.03mg

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

Nutrition - Per 1009

No 100g Conversion Available




Honey BBQ Rib Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23938
Ingredients

Description Measurement Prep Instructions DistPart #

BEEF RIB BBQ HNY 100-

BAKE
Conventional oven: frozen product: preheat oven to 350

3.24Z PIER &= degrees f. Heat for 13 minutes. Convection oven: frozen S
product: preheat oven to 350 degrees f. Heat for 11 minutes.
E gg‘_SSCUTB;CLHCg WGERAIN 4 Eqch READY_TO_EAT 276142
Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 360.00

GreenVeg 0.000 Fat 12.50g

RedVeg 0.000 SaturatedFat 4.50¢g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 40.00mg

Starch 0.000 Sodium 910.00mg
Carbohydrates 41.00g
Fiber 4.00g
Sugar 13.00g
Protein 21.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 90.00mg Iron 3.80mg

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

Nutrition - Per 1009

No 100g Conversion Available




Assorted Yogurt

Servings: 7.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-27535

Ingredients

Description Measurement Prep Instructions DistPart #

YOGURT CHERRY TRPL L/F 48-4Z TRIX 1 Each RER NMCLIZAT . 186911
Ready to eat single serving

YOGURT RASPB RNBW L/F 48-4Z TRIX 1 Each READY_TO_EAT . 551770
Ready to eat single serving

YOGURT VAR PK L/F 48-4Z YOPL 1 Each READYIIOREAT . 551751
Ready to eat single serving

YOGURT DANIMAL STRAWB N/F 48-4Z READY_TO_EAT

DANN & [ZEE READY_TO_EAT ST

YOGURT DANIMAL STRAWB BAN N/F HEAT_AND_SERVE

48-47 L3 HEAT_AND_SERVE 869921

ZZOGURT VAR PK N/F STRAWB/PCH 24- S 280401

YOGURT STRAWB BAN BASHL/F 48-4Z | READY_TO_EAT T

TRIX

Preparation Instructions

Ready to eat single serving

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 7.00

Meat 1.000 Serving_; Size: 1.00 Each

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 75.71

GreenVeg 0.000 Fat 0.29g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 3.57mg

Starch 0.000 Sodium 60.00mg
Carbohydrates 14.71g
Fiber 0.00g
Sugar 9.57¢g
Protein 3.71g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 120.00mg Iron 0.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Fruit Slushie

Servings: 4.00 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-27634
Ingredients
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
el LAESN g 1 Each Remove from freezer and let sit out a short 863880
SIDEKICKS . .
time before eating
READY_TO_EAT
SLUSHIE BL RASP/LEM 84CT 1 Each Remove from freezer and let sit out a short 794181
SIDEKICKS . )
time before eating
READY_TO_EAT
SLUSHIE SR CHRY-LEM 84-4.4FLZ 1 Each Remove from freezer and let sit out a short 667911
time before eating
SLUSHIE STRAWB-MANG 84- 1 Each 863890

4.4FLZ SIDEKIC

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.500
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 4.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 90.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 32.50mg
Carbohydrates 22.00g
Fiber 0.00g
Sugar 18.75g
Protein 0.00g

Vitamin A 1187.50IU  Vitamin C 60.00mg

Calcium  80.00mg Iron

0.00mg

*All reporting of TransFat is for information only, and is

not used for evaluation purposes



Nutrition - Per 1009_1

No 100g Conversion Available




PBJ Uncrustable

Servings: 2.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-27669
School: John Glenn High
Ingredients
Description Measurement Prep Instructions DistPart #
gggD UNCRUST PB&J GRP WGRAIN 72- 1 Each 516761
SAND UNCRUST PB&J STRAWB 72-5.3Z 1 Each 543822

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 2.00

Meat 2.000 Serving Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 600.00

GreenVeg 0.000 Fat 33.00g

RedVeg 0.000 SaturatedFat 7.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 530.00mg
Carbohydrates 64.00g
Fiber 7.00g
Sugar 30.00g
Protein 18.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 88.50mg Iron 2.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Chicken Caesar Wrap

Servings: 50.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Complex Food Prep
Meal Type: Lunch Recipe ID: R-27931
School: John Glenn High

Ingredients
Description Measurement Prep Instructions DistPart #
Chicken, Diced, Cooked, Frozen 6 1/4 Pound Weight. Use .GFS 5705.33 I USDA Foods 100101

(Brown Box) is unavailable.

DRESSING CAESAR CRMY 2-
1GAL PMLL 6 1/4 Cup 341860
LETTUCE ROMAINE RIBBONS 6-2 50 Cup 451730
RSS
TORTILLA FLOUR 10 12-12CT
GRSZ 50 Each 713340
CHEESE PARM SHRD FCY 2-5 3 1/8 Cup 871380

STLL

Preparation Instructions

1. Thaw fully cooked chicken out.
2. Mix chicken with dressing until well coated.

3. To make each wrap: Lay tortilla flat. Arrange 1 cup of lettuce along center of tortilla. Add one serving chicken (2
0z weight) on top of lettuce. Sprinkle with 1 tablespoon cheese. Fold side edges of tortilla up and roll into a tight
wrap. Serve as is or in plastic wrap or foil. Keep cold until service.



Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 2.250
Fruit 0.000
GreenVeg 0.500
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 50.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 349.76

Fat 15.00g
SaturatedFat 4.75¢g

Trans Fat 0.00g

Cholesterol 53.26mg

Sodium 631.13mg
Carbohydrates 34.04qg

Fiber 1.279g

Sugar 2.52g

Protein 18.27¢g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 116.44mg Iron 2.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Falcon Bowl

Servings: 1.00 Category: Entree
Serving Size: 1.00 Bowl HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-28333
School: John Glenn High

Ingredients
Description Measurement Prep Instructions DistPart #
CHIX POPCORN BRD WGRAIN FC .28Z 4-8 12 Each 327120
POTATO PRLS EXCEL 12-28Z BAMER 1/2 Cup 613738
CORN SUPER SWT 30 GCHC 1/8 Cup 358991
GRAVY MIX CHIX 12-15Z GCHC 1 Fluid Ounce 242390
CHEESE CHED MLD SHRD 4-5 LOL 1 Tablespoon 150250

Preparation Instructions

. Cook potatoes according to directions

. Steam corn until 165 F for 15 seconds

. Prepare gravy according to directions

. Top potatoes with corn, gravy & popcorn chicken

~N o 0o~ WODN PP

. Serve with dinner roll

. Cook popcorn chicken till 165 for 15 seconds according to directions. CCP: Hold hot

. Sprinkle with 1 tablespoon Cheddar Cheese, cover with plastic wrap, hold temp and serve



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.250 Serving_; Size: 1.00 Bowl

Grain 1.000 Amount Per Serving

Fruit 0.000 Calories 562.31

GreenVeg 0.000 Fat 19.93¢g

RedVeg 0.000 SaturatedFat 4.23g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 29.32mg

Starch 0.630 Sodium 1749.31mg
Carbohydrates 69.20¢g
Fiber 6.279
Sugar 2.069
Protein 23.20g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 114.75mg Iron 3.02mg

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

Nutrition - Per 1009

No 100g Conversion Available




Variety of Muffin (For Salad)

Servings: 3.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-31239
Ingredients

Description Measurement Prep Instructions DistPart #

MUFFIN BAN WGRAIN IW 72-2Z ARYZTA 1 Each 557981

MUFFIN BLUEB WGRAIN IW 72-2Z ARYZTA 1 Each 557970

MUFFIN APPL CINN WGRAIN IW 72-2Z 1 Each 558011

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 3.00

Meat 0.000 Serving Size: 1.00 Each

Grain 1.000 Amount Per Serving

Fruit 0.000 Calories 186.67

GreenVeg 0.000 Fat 6.00g

RedVeg 0.000 SaturatedFat 2.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 35.00mg

Starch 0.000 Sodium 128.33mg
Carbohydrates 30.67g
Fiber 2.00g
Sugar 16.33¢g
Protein 3.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 26.67mg Iron 0.84mg

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

Nutrition - Per 1009

No 100g Conversion Available




National Donut Day

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-31572
School: John Glenn High
Ingredients
Description Measurement Prep Instructions DistPart #

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 0.00

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 0.00mg
Carbohydrates 0.00g

Fiber 0.00g

Sugar 0.00g

Protein 0.00g

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

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

Nutrition - Per 1009_1

No 100g Conversion Available




Homemade Spanish Rice

Servings: 100.00 Category: Grain

Serving Size: 0.25 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-31982
Ingredients

Description Measurement Prep Instructions DistPart #

(l)CI;LAELND CANOLA/XVGRN 80/20 3- 1/4 Cup S

SPICE ONION MINCED 12Z TRDE 1/2 Cup 513997

Tap Water for Recipes 3 3/4 Quart 15 cups 000001WTR

Diced Tomatoes cnd 4 1/2 Cup Commodity 100329

Salsa, Low-Sodium, Canned 11/2 Cup Commodity 100330

SPICE CHILI POWDER MILD 16Z TRDE 2 Tablespoon 331473

SPICE CUMIN GRND 15Z TRDE 4 1/2 Teaspoon 1 Tablespoon and 1.5 teaspoon 273945

SPICE PAPRIKA 16Z TRDE 1 1/2 Teaspoon 518331

SPICE ONION POWDER 19Z TRDE 1 1/2 Teaspoon 126993

RICE BRN PERFECTED 25 UBEN 1 3/4 Quart 7 cups 146404

Preparation Instructions

1. Heat oil. Add dehydrated onion. Cook for 5 minutes
2. Add Water, tomatoes, salsa, and seasonings. Bring to boil.

3. Stirin rice. Return to boil. Reduce heat and cover tightly. Cook over low heat for 20-30 minutes or until rice is
tender.

4. Pour into serving pans.
5. Portion with No. 16 scoop or 2 0z spoodle.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.500
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 100.00

Serving Size: 0.25 Cup

Amount Per Serving

Calories 56.02

Fat 0.99g

SaturatedFat 0.04g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 7.04mg
Carbohydrates 10.83¢g

Fiber 0.23g

Sugar 0.399g

Protein 1.22¢g

Vitamin A 19.801U Vitamin C  0.01mg
Calcium 1.58mg Iron 0.17mg

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

Nutrition - Per 1009

No 100g Conversion Available




Meatball Sub

Servings: 50.00 Category: Entree

Serving Size: 1.00 Sandwich HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-32002
Ingredients

Description Measurement Prep Instructions DistPart #

BUN SUB SLCD WGRAIN 5 12-8CT GCHC 50 Each 276142

MEATBALL CKD 6-5JTM 200 Each 135071

SAUCE SPAGHETTI FCY 6-10 REDPK 60 Ounce 852759

CHEESE MOZZ SHRD 30 COMM 25 Ounce Weight 150620

Preparation Instructions

Pull the sub buns out of the freezer and place into the cooler the day before you are going to make the subs.

Prepare meatballs as stated on package.
CCP: Heat to 165 degrees F or higher.
Heat spaghetti sauce.

CCP: Heat to 140 degrees F or higher.

Fill each Sub Bun with...

4 meatballs

1.2 ounces of spaghetti sauce
1/2 ounce (1/8 cup of cheese)

Wrap tray of subs and place in warmer until ready to serve.

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



Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 2.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.250
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 50.00
Serving Size: 1.00 Sandwich

Amount Per Serving

Calories 348.60

Fat 14.00g
SaturatedFat 6.04g

Trans Fat 0.48g

Cholesterol 42.90mg

Sodium 640.20mg
Carbohydrates 35.50g

Fiber 3.80g

Sugar 6.30g

Protein 21.409g

Vitamin A 5.601U Vitamin C  0.80mg
Calcium 87.40mg Iron 3.60mg

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

Nutrition - Per 1009

No 100g Conversion Available




Sweet Potato Casserole

Servings: 23.00 Category: Vegetable
Serving Size: 0.66 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-32006
School: John Glenn High

Ingredients
Description Measurement Prep Instructions DistPart #
POTATO PRLS SWT 10-26.7Z BAMER 26 7/10 Ounce 1 Package 447825
Tap Water for Recipes 2 Quart UNPREPARED 000001WTR
BUTTER PRINT SLTD GRD AA 36-1 GCHC 2 Tablespoon 191205
MARSHMALLOW MINI WHT 12-1# JTPFF 1 1/2 Cup 255289
SPICE CINN-MAPL SPRINKLE 29Z TRDE 2 Tablespoon 565911

Preparation Instructions

Pour 2 Quarts of hot water (170-190 degrees F) and 2 TBSP of Unsalted Butter into 4" deep, third-size steam-table
pan. Add all potatoes, stir until fully combined. Top pan with 1.5 cups mini marshmallows and place into oven until
marshmallows are browned. Top with 2 Tablespoons Maple Cinnamon seasoning and put in warmer until ready for
service.

Serve with #6 Disher.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.250
OtherVeg 0.000
Legumes 0.000
Starch 0.250

Nutrition Facts

Servings Per Recipe: 23.00

Serving Size: 0.66 Cup

Amount Per Serving

Calories 719.86

Fat 7.92¢g
SaturatedFat 0.61g

Trans Fat 0.00g

Cholesterol 2.61mg

Sodium 1124.69mg
Carbohydrates 156.719g

Fiber 13.93¢g

Sugar 72.35¢g

Protein 9.299g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 232.43mg Iron 2.33mg

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

Nutrition - Per 1009

No 100g Conversion Available




Blue Bunny Ice Cream Cup

Servings: 3.00 Category: Condiments or Other
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-32007
School: John Glenn High
Ingredients
Description Measurement Prep Instructions DistPart #
ICE CRM CUP VAN FLAV 48-4FLZ BLBNY 1 Each 359700
ICE CRM CUP CHOC FLAV 48-4FLZ BLBNY 1 Each 359720

ICE CRM CUP STRAWB FLAYV 48-4FLZ

BLBNY 1 Each 359730

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 3.00

Meat 0.000 Serving Size: 1.00 Each

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 130.00

GreenVeg 0.000 Fat 7.00g

RedVeg 0.000 SaturatedFat 4.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 25.00mg

Starch 0.000 Sodium 43.33mg
Carbohydrates 16.33g
Fiber 0.00g
Sugar 11.33g
Protein 2.00g
Vitamin A 266.671U Vitamin C 0.00mg
Calcium 80.00mg Iron 0.24mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Bread and Butter

Servings: 1.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-32042
School: John Glenn High

Ingredients
Description Measurement Prep Instructions DistPart #
BREAD WGRAIN HNY WHT 16-24Z GCHC 2 Slice 204822
BUTTER WHPD CUP 720-5GM 8 GCHC 2 Each 272010

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 260.00

GreenVeg 0.000 Fat 10.00g

RedVeg 0.000 SaturatedFat 5.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 22.00mg

Starch 0.000 Sodium 272.00mg
Carbohydrates 32.00g
Fiber 2.00g
Sugar 6.00g
Protein 6.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 96.00mg Iron 2.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Graham Snack

Servings: 9.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-32405
School: Walkerton Elem.

Ingredients
Description Measurement Prep Instructions DistPart #
CRACKER GRHM STCK SCOOBY 210-1Z 1 Package 859550
CRACKER GRHM VAN CHAT 210-1Z KELL 1 Each 774471
CRACKER GRHM GRIPZ CHOC IW 150CT 1 Package 282441
KEEB
CRACKER GLDFSH GRHM FREN TST 300-1Z 1 Ounce 288252
CRACKER GRHM BUG BITES 210CT KEEB 1 Package 859560
CRACKER GLDFSH GRHM VAN 300-.9Z7 1 Each 198472
PEPP
CRACKER GLDFSH CINN 300-2CT PEPPFM 1 Package 194510
CRACKER GRHM CHARACT CHOC 150-1Z 1 Package 123171
KEEB
CRACKER GRHM HNY MAID LIL SQ 72-1.06Z 1 Package 503370
CRACKER GRHM TEDDY CINN 1Z 4-12CT 1 Package 728760
CRACKER GRHM GRIPZ 150CT KEEB 1 Package 805640

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 9.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 147.78

Fat 4.61g

SaturatedFat 0.94g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 137.22mg
Carbohydrates 25.33¢g

Fiber 1.569g

Sugar 8.679g

Protein 2.33g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 30.00mg Iron 1.04mg

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

Nutrition - Per 1009

No 100g Conversion Available
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California Blend

Servings: 49.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-7685
Ingredients

Description Measurement Prep Instructions DistPart #

VEG BLND CALIF PREM 30 GCHC 9 Pound 285740

BUTTER PRINT SLTD GRD AA 36-1 3 Ounce 191205

GCHC

SEASONING GARLIC HRB NO SALT 19Z

Any salt free seasoning may be

TRDE 2 Tablespoon used. 565164
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 49.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 27.11
GreenVeg 0.000 Fat 1.379
RedVeg 0.000 SaturatedFat 0.87g
OtherVeg 0.500 Trans Fat 0.00g
Legumes 0.000 Cholesterol 3.75mg
Starch 0.000 Sodium 25.85mg
Carbohydrates 2.92¢g
Fiber 1.469g
Sugar 0.97¢
Protein 0.97g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 14.60mg Iron 0.49mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Pineapple & Mandarin Oranges

Servings: 48.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-9656
Ingredients
Description Measurement Prep Instructions DistPart #
PINEAPPLE TIDBITS IN JCE 6-10 GCHC 1#10 CAN 189979
ORANGES MAND WHL L/S 6-10 GCHC 1#10 CAN 117897
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 48.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.500 Calories 80.67
GreenVeg 0.000 Fat 0.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 5.39mg
Carbohydrates 18.82g
Fiber 0.40g
Sugar 17.08g
Protein 0.54g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 16.83mg Iron 0.70mg

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

Nutrition - Per 1009

No 100g Conversion Available




100% Fruit Juice

Servings: 5.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-9659

Ingredients

Description Measurement Prep Instructions DistPart #
Thaw before serving. Shake well. Serve chilled. Use

Dl (G e A 1 Each within 10 days of thawing. Store thawed juice at 35 to 403040

SNCUP 38 F
Thaw before serving. Shake well. Serve chilled. Use

JUICE FRT PNCH 100 70- 1 Each within 10 days of thawing. Store thawed juice at 35 to 355900

4FLZ SNCUP 38 F

JUICE ORNG/PINEAP 100 70-

AFLZ SNCUP 1 Each 403021
Thaw before serving. Shake well. Serve chilled. Use

ie= (SR SUT O 1 Each within 10 days of thawing. Store thawed juice at 35 to 207990

SNCUP 38 F

JUICE ORNG 100 70-4FLZ 1 Each 207980

SNCUP

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.500
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 5.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 62.00

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 7.00mg
Carbohydrates 14.609g

Fiber 0.00g

Sugar 13.80g

Protein 0.00g

Vitamin A 0.00IU Vitamin C  0.24mg
Calcium 6.00mg Iron 0.07mg

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

Nutrition - Per 1009

No 100g Conversion Available




Fruit

Servings: 5.00 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-9660
Ingredients

Description Measurement Prep Instructions DistPart #

PEACH CHNK BITE Sz IN JCE 6-10 GCHC 1/2 Cup 610437

FRUIT MIXED DCD IN JCE 6-10 GCHC 1/2 Cup 610348

PINEAPPLE TIDBITS IN JCE 6-10 GCHC 1/2 Cup 189979

PEAR DCD IN JCE 6-10 GCHC 1/2 Cup 610364

APPLESAUCE UNSWT 6-10 GCHC 1/2 Cup 271497

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 5.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.500 Calories 57.94

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 4.00mg
Carbohydrates 14.39¢g
Fiber 1.15¢g
Sugar 10.949
Protein 0.20g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 7.44mg Iron 0.06mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Garden Bar

Servings: 10.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-9661
Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE CHOP 6-2 RSS 1 Cup 735787
PEPPERS GREEN LRG 5 MRKN 1 Cup 592315
PEPPERS YELLOW 20CT AVG 11 P/L 1 Each 439746
PEPPERS RED 5 P/L 1 Cup 597082
BROCCOLI CRWN ICELESS 20 MRKN 1 Cup 704547
CAULIFLOWER BITE SIZE 2-3 RSS 1 Cup 732486
CUCUMBER SELECT 6CT MRKN 1 Cup 592323
CARROT BABY WHL CLEANED 12-2 RSS 0 Ounce 510637
TOMATO CHERRY 11 MRKN 1 Cup 569551
RADISH SLCD 1/8 2-3 RSS 1 Cup 212733

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.150
RedVeg 0.213
OtherVeg 0.400
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 10.00
Serving_; Size: 1.00 Serving

Amount Per Serving

Calories 25.38

Fat 0.21g
SaturatedFat 0.06g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 14.62mg
Carbohydrates 5.67¢g

Fiber 1.649g

Sugar 2.43g

Protein 1.279g

Vitamin A 1240.21IU  Vitamin C 86.83mg
Calcium  19.30mg Iron 0.46mg

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

Nutrition - Per 1009

No 100g Conversion Available




Assorted Cereal

Servings: 12.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-9662
Ingredients

Description Measurement Prep Instructions DistPart #

CEREAL RICE CHEX WGRAIN BWL 96CT 1 Package 268711

GENM

CEREAL CINN TOAST R/S BWL 96CT GENM 1 Each 365790

CEREAL FRSTD FLKS R/S BWL 96CT KELL 1 Each 388190

CEREAL FRSTD MINI WHE BWL 96CT KELL 1 Each 662186

CEREAL LUCKY CHARMS WGRAIN BWL 1 Package 265811

96CT

CEREAL COCOA PUFFS WGRAIN R/S 96CT 1 Each 270401

CEREAL FROOT LOOPS R/S BWL 96-1Z 1 Each 283620

KELL

CEREAL APPLE JACKS R/S BWL 96-1Z 1 Each 283611

KELL

CEREAL TRIX R/S WGRAIN BWL 96CT 1 Package 265782

GENM

CEREAL CHEERIOS FRTY WGRAIN BWL 1 Package 265803

96CT

CEREAL CHEERIOS HNYNUT BWL 96CT 1 Each 509396

GENM

CEREAL APPLCINN WGRAIN BWL 96CT 1 Each 266052

GENM

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 12.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 111.16

Fat 1.21g

SaturatedFat 0.11g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 144.36mg
Carbohydrates 23.75¢g

Fiber 2.02g

Sugar 7.339g

Protein 1.999g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 69.67mg Iron 3.63mg

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

Nutrition - Per 1009

No 100g Conversion Available




Baked Beans

Servings: 168.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-9663
Ingredients
Description Measurement Prep Instructions DistPart #
) . If no commodity is available use
Beans, Vegetarian, Low Sodium, Canned 7 #10 CAN GES#298913 100364
KETCHUP DISPENSER PK 2-1.5GAL HNZ ~ 3/4 #10 CAN 819492
SPICE ONION MINCED 12Z TRDE 1 Cup 513997
MUSTARD DISPNSR PK 2-1.5GAL HNZ 1/2 Cup 819506
SAUCE WORCESTERSHIRE 4-1GAL
FRENG 1/2 Cup 109843
SUGAR BROWN MED 25 GCHC 4 Cup 108626
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 168.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 145.64
GreenVeg 0.000 Fat 1.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.500 Cholesterol 0.00mg
Starch 0.000 Sodium 364.92mg
Carbohydrates 29.19¢g
Fiber 5.00g
Sugar 13.27g
Protein 7.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Assorted Cereal Bars

Servings: 4.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-9664
Ingredients
Description Measurement Prep Instructions DistPart #
BAR CEREAL GLDN GRHM WGRAIN 96- READY_TO_EAT
1.42z7 Qe Ready to eat cereal bars A
BAR CEREAL CINN TST WGRAIN 96-1.42Z 1 Each READY_TO_EAT 265891
Ready to eat cereal bars
BAR CEREAL TRIX WGRAIN 96-1.42Z READY_TO_EAT
GENM B Ready to eat cereal bars A
BAR CEREAL COCOPUFF WGRAIN 96- READY_TO_EAT
1.42z7 L (52 Ready to eat cereal bars it
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 4.00
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 160.00
GreenVeg 0.000 Fat 3.50g
RedVeg 0.000 SaturatedFat 0.13¢g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 111.25mg
Carbohydrates 29.75¢g
Fiber 3.00g
Sugar 8.75¢g
Protein 2.25¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 247.50mg Iron 1.60mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Baked Cinnamon Apples

Servings: 60.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-10376
Ingredients
Description Measurement Prep Instructions DistPart #
APPLE SLCD W/P 6-10 GCHC 2 #10 CAN 117773
Applesauce cnd 1#10 CAN If commodity isn't available use 110541comm
PP GFS#271497
SPICE CINN-MAPL SPRINKLE 297
TRDE 1/4 Cup 565911
SUGAR BROWN LT 12-2 P/L 1 Cup 860311
SUGAR BEET GRANUL 25 GCHC 11/4 Cup 108588
SPICE CINNAMON GRND 15Z TRDE 2 Tablespoon 224723
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 60.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.500 Calories 85.58
GreenVeg 0.000 Fat 0.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 9.48mg
Carbohydrates 21.64g
Fiber 2.169
Sugar 17.769
Protein 0.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.20mg Iron 0.01mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Roasted Baby Carrots

Servings: 32.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-21940
Ingredients

Description Measurement Prep Instructions DistPart #

CARROT BABY WHL PETITE 4-5 RSS 5 Pound 768146

OIL OLIVE XVRGN ITAL 6-2LTR PG 1/3 Cup 432050

SEASONING ROSMRY GARL 20Z TRDE 1 Tablespoon 898820

SALT IODIZED 25 CARG 1/2 Teaspoon 108286

SPICE PEPR BLK REG FINE GRIND 16Z 1/4 Teaspoon 225037

Preparation Instructions

Coat carrots with oil, rosmary, salt, and pepper evenly and spread on sheet pan. Roast at 350 for 30 minutes or until
tender.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 32.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 48.69

GreenVeg 0.000 Fat 2.31g

RedVeg 0.500 SaturatedFat 0.33¢g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 110.00mg
Carbohydrates 6.67g
Fiber 2.22¢g
Sugar 3.33g
Protein 0.56g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 22.35mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Roasted Butternut Squash

Servings: 19.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-21941
Ingredients

Description Measurement Prep Instructions DistPart #

SQUASH BTRNUT DCD 1 4-3 P/L 5 Pound 696134

OIL OLIVE XVRGN ITAL 6-2LTR PG 1/3 Cup 432050

SEASONING ROSMRY GARL 20Z TRDE 1 Tablespoon 898820

SALT IODIZED 25 CARG 1/2 Teaspoon 108286

SPICE PEPR BLK REG FINE GRIND 16Z 1/4 Teaspoon 225037

Preparation Instructions

Coat squash with oil, rosmary, salt, and pepper evenly and spread on sheet pan. Roast at 350 for 30 minutes or until
tender.Roast at 350 for 30 minutes or until tender.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 19.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 80.72

GreenVeg 0.000 Fat 3.899

RedVeg 0.500 SaturatedFat 0.569

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 102.92mg
Carbohydrates 12.63g
Fiber 2.11g
Sugar 2.11g
Protein 1.05¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 50.74mg Iron 0.74mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Variety of Crackers

Servings: 9.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-22918
Ingredients

Description Measurement Prep Instructions DistPart #

C;FSQQCKER GLDFSH WGRAIN COLOR 300- 1 Package 112702

CRACKER GLDFSH CHED WGRAIN 300-.75Z 1 Package 736280

CRACKER GRHM GRIPZ CHOC IW 150CT 1 Package 282441

KEEB

CRACKER GRHM BUG BITES 210CT KEEB 1 Package 859560

CRACKER GRHM STCK SCOOBY 210-1Z 1 Package 859550

CRACKER GRHM TEDDY CINN 1Z 4-12CT 1 Package 728760

CRACKER GRHM CHARACT CHOC 150-1Z 1 Package 123171

KEEB

CRACKER GLDFSH CINN 300-2CT PEPPFM 1 Package 194510

CRACKER GRHM GRIPZ 150CT KEEB 1 Package 805640

Preparation Instructions

All packages equal 1 grain and are whole grain.
Note: When used at breakfast it does not matter about dessert grains.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 9.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 114.44

Fat 3.67g

SaturatedFat 0.83g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 120.56mg
Carbohydrates 19.00g

Fiber 1.00g

Sugar 5.33g

Protein 1.89g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 28.89mg Iron 0.94mg

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

Nutrition - Per 1009

No 100g Conversion Available




Variety of Muffin

Servings: 4.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-22926
Ingredients
Description Measurement Prep Instructions DistPart #
MUFFIN BAN WGRAIN IW 72-2Z ARYZTA 1 Each 557981
MUFFIN BLUEB WGRAIN IW 72-2Z ARYZTA 1 Each 557970
MUFFIN APPL CINN WGRAIN IW 72-2Z 1 Each 558011
g/IZUFFIN CHOC/CHOC CHP WGRAIN IW 72- | L T
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 4.00
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 187.50
GreenVeg 0.000 Fat 6.00g
RedVeg 0.000 SaturatedFat 2.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 35.00mg
Starch 0.000 Sodium 128.75mg
Carbohydrates 31.25¢g
Fiber 2.00g
Sugar 16.50g
Protein 3.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 1.01mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Ham & Cheese Sandwich

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-22937
Ingredients
Description Measurement Prep Instructions DistPart #
Ham, 97% Fat Free, Cooked , Water Use GFS#690041 (4 slices) if
Added, Sliced 2z e commodity not available Lok
CHEESE, AMERICAN BLENDED, . Use GFS#150260 if commodity not
YELLOW, SKIM, SLICED 1 Slice available 100036
BUN HAMB SLCD WHEAT WHL 4 10-12
S 1 Each 517810
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 2.500 Serving Size: 1.00 Each
Grain 2.000 Amount Per Serving
Eruit 0.000 Calories 255.82
GreenVeg 0.000 Fat 8.10g
RedVeg 0.000 SaturatedFat 3.55¢g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 44.39mg
Starch 0.000 Sodium 795.41mg
Carbohydrates 30.10g
Fiber 3.00g
Sugar 6.55g
Protein 19.25¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 1.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Mini Pancakes/Waffles/French Toast

Servings: 5.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-22941
Description Measurement Prep Instructions DistPart #
PANCAKE MINI BLUEB IW
72.3.037 EGGO 1 Package 284841
PANCAKE MINI MAPL IW 72-
3.03Z EGGO 1 Package 284831

BAKE

Keep Frozen Until Ready to Use

Do Not Refreeze Thawed Product.

Heat Before Eating

CONVENTIONAL OVEN®*:

1. Preheat oven to 350°F.

2. Place frozen pouches, picture side up, in a single layer

on baking sheet.

3. Heat for 14 - 15 minutes.

CONVECTION OVEN*:

1. Preheat oven to 350°F.
PANCAKE MINI CONFET 72- 1 Package 2. Place frozen pouches, picture side up, in a single layer 395303
3.03Z EGGO )

on baking sheet.

3. Heat for 9 - 10 minutes.

*Do not exceed 350°F. Do NOT allow pouches to contact

any interior oven surfaces. Bake times will vary by oven

load and type.

MICROWAVE:

1. Place 1 pouch, picture side up, on a microwave-safe

dish.

2. Heat on HIGH for 45 seconds.

Heated pancakes are hot. Children should be supervised.

Pull pouch apart carefully to remove heated product.
WAFFLE MINI MAPL IW 72-
2 657 EGGO 1 Package 284811

HEAT_AND_SERVE

Preheat Convection oven to 350 °
FRENCH TST MINI CHOC Single layer on sheet pan lined with parchment paper.

1 Package CCP: Heat in convection oven from frozen for 8-10 498492

CHIP IW 72-3.03Z

Preparation Instructions

minutes.
From thawed state 5 - 6 minutes
CCP:Hold in warming unit for no longer than 3 hours

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 5.00

Meat 0.000 Serving_; Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 206.00

GreenVeg 0.000 Fat 6.00g

RedVeg 0.000 SaturatedFat 1.20g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 6.00mg

Starch 0.000 Sodium 282.00mg
Carbohydrates 35.20¢g
Fiber 4.00g
Sugar 10.80g
Protein 4.20g
Vitamin A 300.001U Vitamin C 0.00mg
Calcium 128.00mg Iron 2.52mg

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

Nutrition - Per 1009

No 100g Conversion Available




Refried Beans

Servings: 72.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23045
Ingredients

Description Measurement Prep Instructions DistPart #

BEAN REFRD 6-10 P/L 3 #10 CAN Use commodity first. 293962

Cheese, Cheddar Reduced fat, Shredded 3 Cup 100012

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 72.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 164.22

GreenVeg 0.000 Fat 3.169g

RedVeg 0.000 SaturatedFat 1.21g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.500 Cholesterol 3.33mg

Starch 0.000 Sodium 604.55mg
Carbohydrates 24.969
Fiber 6.479
Sugar 1.08g
Protein 9.799
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 48.50mg Iron 2.16mg

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

Nutrition - Per 1009

No 100g Conversion Available




Steamed Broccoli

Servings: 49.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23047
Ingredients
Description Measurement Prep Instructions DistPart #
) If no commodity is available use
Broccoli, No salt added, Frozen 9 Pound GES#285590 110473
BUTTER PRINT SLTD GRD AA 36-1
e 3 Ounce 191205
TE;EISSIIENG CLARICal {Eh 0N 2 Tablespoon Any salt free seasoning may be used. 565164
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 49.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 41.05
GreenVeg 0.500 Fat 1.379
RedVeg 0.000 SaturatedFat 0.87¢g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 3.75mg
Starch 0.000 Sodium 33.33mg
Carbohydrates 5.51¢g
Fiber 3.01g
Sugar 1.00g
Protein 3.01g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Golden Corn

Servings: 55.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23048
Ingredients

Description Measurement Prep Instructions DistPart #

CORN SUPER SWT 30 GCHC 10 Pound Use commodity first 358991

BUTTER PRINT SLTD GRD AA 36-1 GCHC 4 Ounce 191205

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 55.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 89.47

GreenVeg 0.000 Fat 2.389

RedVeg 0.000 SaturatedFat 1.04g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 4.45mg

Starch 0.500 Sodium 13.36mg
Carbohydrates 15.679g
Fiber 0.75¢
Sugar 3.73¢
Protein 2.249g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Mixed Vegetables

Servings: 41.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23049
Ingredients
Description Measurement Prep Instructions DistPart #
. If commodity is not available use
Mixed Vegetables 9 Pound GES#283771 110871
gLéLTCER PRINT SLTD GRD AA 36-1 NI Il
ng;ESSENG GARLIC HRB NO SALT 2 Tablespoon S65164
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 41.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Eruit 0.000 Calories 78.45
GreenVeg 0.000 Fat 1.649
RedVeg 0.130 SaturatedFat 1.05¢g
OtherVeg 0.130 Trans Fat 0.00g
Legumes 0.000 Cholesterol 4.48mg
Starch 0.250 Sodium 52.82mg
Carbohydrates 12.70g
Fiber 3.03¢g
Sugar 3.03g
Protein 2.02g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Green Beans

Servings: 72.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23050
Ingredients
Description Measurement Prep Instructions DistPart #
BEAN GREEN CUT XTRA GRN 6-10 GCHC 3 #10 CAN 328251
BUTTER PRINT SLTD GRD AA 36-1 GCHC 3 Ounce 191205
SEASONING MIX RNCH 6-16Z HVALL 2 Tablespoon 618684
SPICE ONION MINCED 12Z TRDE 2 Tablespoon 513997
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 72.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 31.73
GreenVeg 0.000 Fat 0.949
RedVeg 0.000 SaturatedFat 0.60g
OtherVeg 0.500 Trans Fat 0.00g
Legumes 0.000 Cholesterol 2.55mg
Starch 0.000 Sodium 340.21mg
Carbohydrates 4.64g
Fiber 2.169g
Sugar 2.169g
Protein 1.08g
Vitamin A Vitamin C 0.00mg
Calcium Iron 0.43mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Mashed Potatoes

Servings: 40.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23052
Ingredients

Description Measurement Prep Instructions DistPart #

:TDOAT:JAONMASH REAL PREM 12-26Z 26 Ounce 166872

Tap Water for Recipes 1 Gallon UNPREPARED 000001WTR

Preparation Instructions

Measure 1 gallon (3.79L) of boiling water into a 6 x 1/2 size steam table pan.
Add entire pouch of potatoes at once, using a spoon or wire whip to distribute evenly and wet all potatoes.
Let stand for 60 seconds, stir well and serve.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 40.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 64.00

GreenVeg 0.000 Fat 0.80g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.500 Sodium 248.00mg
Carbohydrates 13.60g
Fiber 0.80g
Sugar 0.80g
Protein 1.60g
Vitamin A 0.00IU Vitamin C 2.88mg
Calcium 16.00mg Iron 0.29mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Peas

Servings: 43.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23053
Ingredients

Description Measurement Prep Instructions DistPart #

PEAS GREEN IQF 30 GCHC 9 Pound 285660

BUTTER PRINT SLTD GRD AA 36-1 GCHC 3 Ounce 191205

B2 SO NSRSl O CIrat 2 Tablespoon Can use any salt-free seasoning 565164

TRDE

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.500

Nutrition Facts
Servings Per Recipe: 43.00
Serving Size: 0.50 Cup

Amount Per Serving

Calories 61.83

Fat 1.57g

SaturatedFat 1.00g

Trans Fat 0.00g

Cholesterol 4.27mg

Sodium 12.81mg
Carbohydrates 9.52¢g

Fiber 2.999

Sugar 2.99¢9

Protein 2.999

Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.82mg

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

Nutrition - Per 1009

No 100g Conversion Available




Carrots Coins

Servings: 72.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23054
Ingredients

Description Measurement Prep Instructions DistPart #

CARROT SLCD MED 6-10 GCHC 3 #10 CAN 118915

BUTTER PRINT SLTD GRD AA 36-1 GCHC 4 Ounce 191205

B2 SO NSRSl O CIrat 2 Tablespoon Can use any salt-free seasoning. 565164

TRDE

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.500
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 72.00
Serving Size: 0.50 Cup

Amount Per Serving

Calories 45.34

Fat 1.25¢g

SaturatedFat 0.799

Trans Fat 0.00g

Cholesterol 3.40mg

Sodium 279.65mg
Carbohydrates 6.80g

Fiber 1.08g

Sugar 2.169g

Protein 0.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 39.88mg Iron 0.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Buttered Toast

Servings: 1.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-23055
Ingredients
Description Measurement Prep Instructions DistPart #
BREAD WGRAIN HNY WHT 16-24Z GCHC 1 Slice 204822
BUTTER PRINT SLTD GRD AA 36-1 GCHC 1 Cup 191205
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 123.33
GreenVeg 0.000 Fat 4.679
RedVeg 0.000 SaturatedFat 2.33g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 10.00mg
Starch 0.000 Sodium 135.00mg
Carbohydrates 16.00g
Fiber 1.00g
Sugar 3.00g
Protein 3.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 48.00mg Iron 1.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Turkey Sub

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23478
Ingredients

Description Measurement Prep Instructions DistPart #

IENRl\Kng BRST SLCD OVN RSTD 6-2 4 Slice 689541

BUN SUB SLCD WGRAIN 5 12-8CT GCHC 1 Each 276142

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 241.66

GreenVeg 0.000 Fat 3.52g

RedVeg 0.000 SaturatedFat 1.01g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 40.83mg

Starch 0.000 Sodium 699.31mg
Carbohydrates 28.00g
Fiber 2.00g
Sugar 3.00g
Protein 25.37g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 50.00mg Iron 2.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Assorted Yogurt

Servings: 7.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-27535

Ingredients

Description Measurement Prep Instructions DistPart #

YOGURT CHERRY TRPL L/F 48-4Z TRIX 1 Each RER NMCLIZAT . 186911
Ready to eat single serving

YOGURT RASPB RNBW L/F 48-4Z TRIX 1 Each READY_TO_EAT . 551770
Ready to eat single serving

YOGURT VAR PK L/F 48-4Z YOPL 1 Each READYIIOREAT . 551751
Ready to eat single serving

YOGURT DANIMAL STRAWB N/F 48-4Z READY_TO_EAT

DANN & [ZEE READY_TO_EAT ST

YOGURT DANIMAL STRAWB BAN N/F HEAT_AND_SERVE

48-47 L3 HEAT_AND_SERVE 869921

ZZOGURT VAR PK N/F STRAWB/PCH 24- S 280401

YOGURT STRAWB BAN BASHL/F 48-4Z | READY_TO_EAT T

TRIX

Preparation Instructions

Ready to eat single serving

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 7.00

Meat 1.000 Serving_; Size: 1.00 Each

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 75.71

GreenVeg 0.000 Fat 0.29g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 3.57mg

Starch 0.000 Sodium 60.00mg
Carbohydrates 14.71g
Fiber 0.00g
Sugar 9.57¢g
Protein 3.71g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 120.00mg Iron 0.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Fruit Slushie

Servings: 4.00 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-27634
Ingredients
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
el LAESN g 1 Each Remove from freezer and let sit out a short 863880
SIDEKICKS . .
time before eating
READY_TO_EAT
SLUSHIE BL RASP/LEM 84CT 1 Each Remove from freezer and let sit out a short 794181
SIDEKICKS . )
time before eating
READY_TO_EAT
SLUSHIE SR CHRY-LEM 84-4.4FLZ 1 Each Remove from freezer and let sit out a short 667911
time before eating
SLUSHIE STRAWB-MANG 84- 1 Each 863890

4.4FLZ SIDEKIC

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.500
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 4.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 90.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 32.50mg
Carbohydrates 22.00g
Fiber 0.00g
Sugar 18.75g
Protein 0.00g

Vitamin A 1187.50IU  Vitamin C 60.00mg

Calcium  80.00mg Iron

0.00mg

*All reporting of TransFat is for information only, and is

not used for evaluation purposes



Nutrition - Per 1009_1

No 100g Conversion Available




National Donut Day

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-31572
School: John Glenn High
Ingredients
Description Measurement Prep Instructions DistPart #

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 0.00

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 0.00mg
Carbohydrates 0.00g

Fiber 0.00g

Sugar 0.00g

Protein 0.00g

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

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

Nutrition - Per 1009_1

No 100g Conversion Available




Homemade Spanish Rice

Servings: 100.00 Category: Grain

Serving Size: 0.25 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-31982
Ingredients

Description Measurement Prep Instructions DistPart #

(l)CI;LAELND CANOLA/XVGRN 80/20 3- 1/4 Cup S

SPICE ONION MINCED 12Z TRDE 1/2 Cup 513997

Tap Water for Recipes 3 3/4 Quart 15 cups 000001WTR

Diced Tomatoes cnd 4 1/2 Cup Commodity 100329

Salsa, Low-Sodium, Canned 11/2 Cup Commodity 100330

SPICE CHILI POWDER MILD 16Z TRDE 2 Tablespoon 331473

SPICE CUMIN GRND 15Z TRDE 4 1/2 Teaspoon 1 Tablespoon and 1.5 teaspoon 273945

SPICE PAPRIKA 16Z TRDE 1 1/2 Teaspoon 518331

SPICE ONION POWDER 19Z TRDE 1 1/2 Teaspoon 126993

RICE BRN PERFECTED 25 UBEN 1 3/4 Quart 7 cups 146404

Preparation Instructions

1. Heat oil. Add dehydrated onion. Cook for 5 minutes
2. Add Water, tomatoes, salsa, and seasonings. Bring to boil.

3. Stirin rice. Return to boil. Reduce heat and cover tightly. Cook over low heat for 20-30 minutes or until rice is
tender.

4. Pour into serving pans.
5. Portion with No. 16 scoop or 2 0z spoodle.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.500
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 100.00

Serving Size: 0.25 Cup

Amount Per Serving

Calories 56.02

Fat 0.99g

SaturatedFat 0.04g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 7.04mg
Carbohydrates 10.83¢g

Fiber 0.23g

Sugar 0.399g

Protein 1.22¢g

Vitamin A 19.801U Vitamin C  0.01mg
Calcium 1.58mg Iron 0.17mg

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

Nutrition - Per 1009

No 100g Conversion Available




Sweet Potato Casserole

Servings: 23.00 Category: Vegetable
Serving Size: 0.66 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-32006
School: John Glenn High

Ingredients
Description Measurement Prep Instructions DistPart #
POTATO PRLS SWT 10-26.7Z BAMER 26 7/10 Ounce 1 Package 447825
Tap Water for Recipes 2 Quart UNPREPARED 000001WTR
BUTTER PRINT SLTD GRD AA 36-1 GCHC 2 Tablespoon 191205
MARSHMALLOW MINI WHT 12-1# JTPFF 1 1/2 Cup 255289
SPICE CINN-MAPL SPRINKLE 29Z TRDE 2 Tablespoon 565911

Preparation Instructions

Pour 2 Quarts of hot water (170-190 degrees F) and 2 TBSP of Unsalted Butter into 4" deep, third-size steam-table
pan. Add all potatoes, stir until fully combined. Top pan with 1.5 cups mini marshmallows and place into oven until
marshmallows are browned. Top with 2 Tablespoons Maple Cinnamon seasoning and put in warmer until ready for
service.

Serve with #6 Disher.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.250
OtherVeg 0.000
Legumes 0.000
Starch 0.250

Nutrition Facts

Servings Per Recipe: 23.00

Serving Size: 0.66 Cup

Amount Per Serving

Calories 719.86

Fat 7.92¢g
SaturatedFat 0.61g

Trans Fat 0.00g

Cholesterol 2.61mg

Sodium 1124.69mg
Carbohydrates 156.719g

Fiber 13.93¢g

Sugar 72.35¢g

Protein 9.299g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 232.43mg Iron 2.33mg

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

Nutrition - Per 1009

No 100g Conversion Available




Blue Bunny Ice Cream Cup

Servings: 3.00 Category: Condiments or Other
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-32007
School: John Glenn High
Ingredients
Description Measurement Prep Instructions DistPart #
ICE CRM CUP VAN FLAV 48-4FLZ BLBNY 1 Each 359700
ICE CRM CUP CHOC FLAV 48-4FLZ BLBNY 1 Each 359720

ICE CRM CUP STRAWB FLAYV 48-4FLZ

BLBNY 1 Each 359730

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 3.00

Meat 0.000 Serving Size: 1.00 Each

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 130.00

GreenVeg 0.000 Fat 7.00g

RedVeg 0.000 SaturatedFat 4.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 25.00mg

Starch 0.000 Sodium 43.33mg
Carbohydrates 16.33g
Fiber 0.00g
Sugar 11.33g
Protein 2.00g
Vitamin A 266.671U Vitamin C 0.00mg
Calcium 80.00mg Iron 0.24mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Graham Snack

Servings: 9.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-32405
School: Walkerton Elem.

Ingredients
Description Measurement Prep Instructions DistPart #
CRACKER GRHM STCK SCOOBY 210-1Z 1 Package 859550
CRACKER GRHM VAN CHAT 210-1Z KELL 1 Each 774471
CRACKER GRHM GRIPZ CHOC IW 150CT 1 Package 282441
KEEB
CRACKER GLDFSH GRHM FREN TST 300-1Z 1 Ounce 288252
CRACKER GRHM BUG BITES 210CT KEEB 1 Package 859560
CRACKER GLDFSH GRHM VAN 300-.9Z7 1 Each 198472
PEPP
CRACKER GLDFSH CINN 300-2CT PEPPFM 1 Package 194510
CRACKER GRHM CHARACT CHOC 150-1Z 1 Package 123171
KEEB
CRACKER GRHM HNY MAID LIL SQ 72-1.06Z 1 Package 503370
CRACKER GRHM TEDDY CINN 1Z 4-12CT 1 Package 728760
CRACKER GRHM GRIPZ 150CT KEEB 1 Package 805640

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 9.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 147.78

Fat 4.61g

SaturatedFat 0.94g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 137.22mg
Carbohydrates 25.33¢g

Fiber 1.569g

Sugar 8.679g

Protein 2.33g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 30.00mg Iron 1.04mg

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

Nutrition - Per 1009

No 100g Conversion Available
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California Blend

Servings: 49.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-7685
Ingredients

Description Measurement Prep Instructions DistPart #

VEG BLND CALIF PREM 30 GCHC 9 Pound 285740

BUTTER PRINT SLTD GRD AA 36-1 3 Ounce 191205

GCHC

SEASONING GARLIC HRB NO SALT 19Z

Any salt free seasoning may be

TRDE 2 Tablespoon used. 565164
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 49.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 27.11
GreenVeg 0.000 Fat 1.379
RedVeg 0.000 SaturatedFat 0.87g
OtherVeg 0.500 Trans Fat 0.00g
Legumes 0.000 Cholesterol 3.75mg
Starch 0.000 Sodium 25.85mg
Carbohydrates 2.92¢g
Fiber 1.469g
Sugar 0.97¢
Protein 0.97g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 14.60mg Iron 0.49mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Pineapple & Mandarin Oranges

Servings: 48.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-9656
Ingredients
Description Measurement Prep Instructions DistPart #
PINEAPPLE TIDBITS IN JCE 6-10 GCHC 1#10 CAN 189979
ORANGES MAND WHL L/S 6-10 GCHC 1#10 CAN 117897
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 48.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.500 Calories 80.67
GreenVeg 0.000 Fat 0.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 5.39mg
Carbohydrates 18.82g
Fiber 0.40g
Sugar 17.08g
Protein 0.54g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 16.83mg Iron 0.70mg

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

Nutrition - Per 1009

No 100g Conversion Available




Ham Chef Salad

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-9657
Ingredients

Description Measurement Prep Instructions DistPart #

Ham, Cubed Frozen 2 Ounce 1700 U2 (Fee s (Eon &k, Ue TR 100188-H

202150.

Cheese, Cheddar Reduced fat, If no USDA Foods (Brown Box), use GFS

Shredded Lalc 150250. 1/4 cup=1 oz. weight 100012

EGG HRD CKD DCD IQF 4-5

GCHC 2 Tablespoon 192198

LETTUCE ROMAINE CHOP 6-2 1 Cup 735787

RSS

CUCUMBER SELECT 6CT MRKN 1/4 Cup 592323

CARROT BABY WHL CLEANED

12-2 RSS 1/2 Cup 510637

TOMATO CHERRY 11 MRKN 1/4 Cup 569551

CROUTON CHS GARL WGRAIN 2 Package 661022

250-.5Z

Preparation Instructions

Note: Salad should have 2 packages of crouton (GFS#661022) inputted in container with salad ingredients and 2 oz
whole grain muffin (example: GFS#557970) offered on side.



Meal Components (SLE)

Amount Per Serving

Meat 3.973
Grain 1.000
Fruit 0.000
GreenVeg 0.500
RedVeg 0.531
OtherVeg 0.250
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 359.07

Fat 15.10g
SaturatedFat 6.669

Trans Fat 0.00g

Cholesterol 172.84mg
Sodium 967.83mg
Carbohydrates 33.20g

Fiber 3.63g

Sugar 9.82g

Protein 24.679g

Vitamin A 12426.12IU  Vitamin C 10.92mg
Calcium  78.26mg Iron 3.39mg

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

Nutrition - Per 1009

No 100g Conversion Available




Turkey Chef Salad

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-9658
Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY BRST DCD 2-5 2 Ounce Weight. 451300

Cheese, Cheddar Reduced fat, If no USDA Foods (Brown Box), use GFS

Shredded Lalc 150250. 1/4 cup=1 oz. weight 100012
EGG HRD CKD DCD IQF 4-5

GCHC 2 Tablespoon 192198
LETTUCE ROMAINE CHOP 6-2 1 Cup 735787
RSS

CUCUMBER SELECT 6CT MRKN 1/4 Cup 592323
CARROT BABY WHL CLEANED

12-2 RSS 1/2 Cup 510637
TOMATO CHERRY 11 MRKN 1/4 Cup 569551
CROUTON CHS GARL WGRAIN 2 Package 661022

250-.5Z7

Preparation Instructions

Note: Salad should have 2 packages of crouton (GFS#661022) inputted in container with salad ingredients and 2 oz
whole grain muffin (example: GFS#557970) offered on side.



Meal Components (SLE)

Amount Per Serving

Meat 3.354
Grain 1.000
Fruit 0.000
GreenVeg 0.500
RedVeg 0.531
OtherVeg 0.250
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 344.33

Fat 13.97¢g
SaturatedFat 5.28¢g

Trans Fat 0.00g

Cholesterol 163.74mg
Sodium 888.52mg
Carbohydrates 31.45¢g

Fiber 3.63g

Sugar 8.18¢g

Protein 25.15¢

Vitamin A 12426.12IU  Vitamin C 10.92mg
Calcium  78.26mg Iron 3.57mg

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

Nutrition - Per 1009

No 100g Conversion Available




100% Fruit Juice

Servings: 5.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-9659

Ingredients

Description Measurement Prep Instructions DistPart #
Thaw before serving. Shake well. Serve chilled. Use

Dl (G e A 1 Each within 10 days of thawing. Store thawed juice at 35 to 403040

SNCUP 38 F
Thaw before serving. Shake well. Serve chilled. Use

JUICE FRT PNCH 100 70- 1 Each within 10 days of thawing. Store thawed juice at 35 to 355900

4FLZ SNCUP 38 F

JUICE ORNG/PINEAP 100 70-

AFLZ SNCUP 1 Each 403021
Thaw before serving. Shake well. Serve chilled. Use

ie= (SR SUT O 1 Each within 10 days of thawing. Store thawed juice at 35 to 207990

SNCUP 38 F

JUICE ORNG 100 70-4FLZ 1 Each 207980

SNCUP

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.500
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 5.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 62.00

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 7.00mg
Carbohydrates 14.609g

Fiber 0.00g

Sugar 13.80g

Protein 0.00g

Vitamin A 0.00IU Vitamin C  0.24mg
Calcium 6.00mg Iron 0.07mg

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

Nutrition - Per 1009

No 100g Conversion Available




Fruit

Servings: 5.00 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-9660
Ingredients

Description Measurement Prep Instructions DistPart #

PEACH CHNK BITE Sz IN JCE 6-10 GCHC 1/2 Cup 610437

FRUIT MIXED DCD IN JCE 6-10 GCHC 1/2 Cup 610348

PINEAPPLE TIDBITS IN JCE 6-10 GCHC 1/2 Cup 189979

PEAR DCD IN JCE 6-10 GCHC 1/2 Cup 610364

APPLESAUCE UNSWT 6-10 GCHC 1/2 Cup 271497

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 5.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.500 Calories 57.94

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 4.00mg
Carbohydrates 14.39¢g
Fiber 1.15¢g
Sugar 10.949
Protein 0.20g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 7.44mg Iron 0.06mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Garden Bar

Servings: 10.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-9661
Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE CHOP 6-2 RSS 1 Cup 735787
PEPPERS GREEN LRG 5 MRKN 1 Cup 592315
PEPPERS YELLOW 20CT AVG 11 P/L 1 Each 439746
PEPPERS RED 5 P/L 1 Cup 597082
BROCCOLI CRWN ICELESS 20 MRKN 1 Cup 704547
CAULIFLOWER BITE SIZE 2-3 RSS 1 Cup 732486
CUCUMBER SELECT 6CT MRKN 1 Cup 592323
CARROT BABY WHL CLEANED 12-2 RSS 0 Ounce 510637
TOMATO CHERRY 11 MRKN 1 Cup 569551
RADISH SLCD 1/8 2-3 RSS 1 Cup 212733

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.150
RedVeg 0.213
OtherVeg 0.400
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 10.00
Serving_; Size: 1.00 Serving

Amount Per Serving

Calories 25.38

Fat 0.21g
SaturatedFat 0.06g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 14.62mg
Carbohydrates 5.67¢g

Fiber 1.649g

Sugar 2.43g

Protein 1.279g

Vitamin A 1240.21IU  Vitamin C 86.83mg
Calcium  19.30mg Iron 0.46mg

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

Nutrition - Per 1009

No 100g Conversion Available




Assorted Cereal

Servings: 12.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-9662
Ingredients

Description Measurement Prep Instructions DistPart #

CEREAL RICE CHEX WGRAIN BWL 96CT 1 Package 268711

GENM

CEREAL CINN TOAST R/S BWL 96CT GENM 1 Each 365790

CEREAL FRSTD FLKS R/S BWL 96CT KELL 1 Each 388190

CEREAL FRSTD MINI WHE BWL 96CT KELL 1 Each 662186

CEREAL LUCKY CHARMS WGRAIN BWL 1 Package 265811

96CT

CEREAL COCOA PUFFS WGRAIN R/S 96CT 1 Each 270401

CEREAL FROOT LOOPS R/S BWL 96-1Z 1 Each 283620

KELL

CEREAL APPLE JACKS R/S BWL 96-1Z 1 Each 283611

KELL

CEREAL TRIX R/S WGRAIN BWL 96CT 1 Package 265782

GENM

CEREAL CHEERIOS FRTY WGRAIN BWL 1 Package 265803

96CT

CEREAL CHEERIOS HNYNUT BWL 96CT 1 Each 509396

GENM

CEREAL APPLCINN WGRAIN BWL 96CT 1 Each 266052

GENM

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 12.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 111.16

Fat 1.21g

SaturatedFat 0.11g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 144.36mg
Carbohydrates 23.75¢g

Fiber 2.02g

Sugar 7.339g

Protein 1.999g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 69.67mg Iron 3.63mg

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

Nutrition - Per 1009

No 100g Conversion Available




Baked Beans

Servings: 168.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-9663
Ingredients
Description Measurement Prep Instructions DistPart #
) . If no commodity is available use
Beans, Vegetarian, Low Sodium, Canned 7 #10 CAN GES#298913 100364
KETCHUP DISPENSER PK 2-1.5GAL HNZ ~ 3/4 #10 CAN 819492
SPICE ONION MINCED 12Z TRDE 1 Cup 513997
MUSTARD DISPNSR PK 2-1.5GAL HNZ 1/2 Cup 819506
SAUCE WORCESTERSHIRE 4-1GAL
FRENG 1/2 Cup 109843
SUGAR BROWN MED 25 GCHC 4 Cup 108626
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 168.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 145.64
GreenVeg 0.000 Fat 1.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.500 Cholesterol 0.00mg
Starch 0.000 Sodium 364.92mg
Carbohydrates 29.19¢g
Fiber 5.00g
Sugar 13.27g
Protein 7.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Assorted Cereal Bars

Servings: 4.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-9664
Ingredients
Description Measurement Prep Instructions DistPart #
BAR CEREAL GLDN GRHM WGRAIN 96- READY_TO_EAT
1.42z7 Qe Ready to eat cereal bars A
BAR CEREAL CINN TST WGRAIN 96-1.42Z 1 Each READY_TO_EAT 265891
Ready to eat cereal bars
BAR CEREAL TRIX WGRAIN 96-1.42Z READY_TO_EAT
GENM B Ready to eat cereal bars A
BAR CEREAL COCOPUFF WGRAIN 96- READY_TO_EAT
1.42z7 L (52 Ready to eat cereal bars it
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 4.00
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 160.00
GreenVeg 0.000 Fat 3.50g
RedVeg 0.000 SaturatedFat 0.13¢g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 111.25mg
Carbohydrates 29.75¢g
Fiber 3.00g
Sugar 8.75¢g
Protein 2.25¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 247.50mg Iron 1.60mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Baked Cinnamon Apples

Servings: 60.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-10376
Ingredients
Description Measurement Prep Instructions DistPart #
APPLE SLCD W/P 6-10 GCHC 2 #10 CAN 117773
Applesauce cnd 1#10 CAN If commodity isn't available use 110541comm
PP GFS#271497
SPICE CINN-MAPL SPRINKLE 297
TRDE 1/4 Cup 565911
SUGAR BROWN LT 12-2 P/L 1 Cup 860311
SUGAR BEET GRANUL 25 GCHC 11/4 Cup 108588
SPICE CINNAMON GRND 15Z TRDE 2 Tablespoon 224723
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 60.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.500 Calories 85.58
GreenVeg 0.000 Fat 0.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 9.48mg
Carbohydrates 21.64g
Fiber 2.169
Sugar 17.769
Protein 0.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.20mg Iron 0.01mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Roasted Baby Carrots

Servings: 32.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-21940
Ingredients

Description Measurement Prep Instructions DistPart #

CARROT BABY WHL PETITE 4-5 RSS 5 Pound 768146

OIL OLIVE XVRGN ITAL 6-2LTR PG 1/3 Cup 432050

SEASONING ROSMRY GARL 20Z TRDE 1 Tablespoon 898820

SALT IODIZED 25 CARG 1/2 Teaspoon 108286

SPICE PEPR BLK REG FINE GRIND 16Z 1/4 Teaspoon 225037

Preparation Instructions

Coat carrots with oil, rosmary, salt, and pepper evenly and spread on sheet pan. Roast at 350 for 30 minutes or until
tender.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 32.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 48.69

GreenVeg 0.000 Fat 2.31g

RedVeg 0.500 SaturatedFat 0.33¢g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 110.00mg
Carbohydrates 6.67g
Fiber 2.22¢g
Sugar 3.33g
Protein 0.56g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 22.35mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Roasted Butternut Squash

Servings: 19.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-21941
Ingredients

Description Measurement Prep Instructions DistPart #

SQUASH BTRNUT DCD 1 4-3 P/L 5 Pound 696134

OIL OLIVE XVRGN ITAL 6-2LTR PG 1/3 Cup 432050

SEASONING ROSMRY GARL 20Z TRDE 1 Tablespoon 898820

SALT IODIZED 25 CARG 1/2 Teaspoon 108286

SPICE PEPR BLK REG FINE GRIND 16Z 1/4 Teaspoon 225037

Preparation Instructions

Coat squash with oil, rosmary, salt, and pepper evenly and spread on sheet pan. Roast at 350 for 30 minutes or until
tender.Roast at 350 for 30 minutes or until tender.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 19.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 80.72

GreenVeg 0.000 Fat 3.899

RedVeg 0.500 SaturatedFat 0.569

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 102.92mg
Carbohydrates 12.63g
Fiber 2.11g
Sugar 2.11g
Protein 1.05¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 50.74mg Iron 0.74mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Variety of Crackers

Servings: 9.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-22918
Ingredients

Description Measurement Prep Instructions DistPart #

C;FSQQCKER GLDFSH WGRAIN COLOR 300- 1 Package 112702

CRACKER GLDFSH CHED WGRAIN 300-.75Z 1 Package 736280

CRACKER GRHM GRIPZ CHOC IW 150CT 1 Package 282441

KEEB

CRACKER GRHM BUG BITES 210CT KEEB 1 Package 859560

CRACKER GRHM STCK SCOOBY 210-1Z 1 Package 859550

CRACKER GRHM TEDDY CINN 1Z 4-12CT 1 Package 728760

CRACKER GRHM CHARACT CHOC 150-1Z 1 Package 123171

KEEB

CRACKER GLDFSH CINN 300-2CT PEPPFM 1 Package 194510

CRACKER GRHM GRIPZ 150CT KEEB 1 Package 805640

Preparation Instructions

All packages equal 1 grain and are whole grain.
Note: When used at breakfast it does not matter about dessert grains.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 9.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 114.44

Fat 3.67g

SaturatedFat 0.83g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 120.56mg
Carbohydrates 19.00g

Fiber 1.00g

Sugar 5.33g

Protein 1.89g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 28.89mg Iron 0.94mg

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

Nutrition - Per 1009

No 100g Conversion Available




Variety of Muffin

Servings: 4.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-22926
Ingredients
Description Measurement Prep Instructions DistPart #
MUFFIN BAN WGRAIN IW 72-2Z ARYZTA 1 Each 557981
MUFFIN BLUEB WGRAIN IW 72-2Z ARYZTA 1 Each 557970
MUFFIN APPL CINN WGRAIN IW 72-2Z 1 Each 558011
g/IZUFFIN CHOC/CHOC CHP WGRAIN IW 72- | L T
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 4.00
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 187.50
GreenVeg 0.000 Fat 6.00g
RedVeg 0.000 SaturatedFat 2.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 35.00mg
Starch 0.000 Sodium 128.75mg
Carbohydrates 31.25¢g
Fiber 2.00g
Sugar 16.50g
Protein 3.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 1.01mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Ham & Cheese Sandwich

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-22937
Ingredients
Description Measurement Prep Instructions DistPart #
Ham, 97% Fat Free, Cooked , Water Use GFS#690041 (4 slices) if
Added, Sliced 2z e commodity not available Lok
CHEESE, AMERICAN BLENDED, . Use GFS#150260 if commodity not
YELLOW, SKIM, SLICED 1 Slice available 100036
BUN HAMB SLCD WHEAT WHL 4 10-12
S 1 Each 517810
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 2.500 Serving Size: 1.00 Each
Grain 2.000 Amount Per Serving
Eruit 0.000 Calories 255.82
GreenVeg 0.000 Fat 8.10g
RedVeg 0.000 SaturatedFat 3.55¢g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 44.39mg
Starch 0.000 Sodium 795.41mg
Carbohydrates 30.10g
Fiber 3.00g
Sugar 6.55g
Protein 19.25¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 1.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Mini Pancakes/Waffles/French Toast

Servings: 5.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-22941
Description Measurement Prep Instructions DistPart #
PANCAKE MINI BLUEB IW
72.3.037 EGGO 1 Package 284841
PANCAKE MINI MAPL IW 72-
3.03Z EGGO 1 Package 284831

BAKE

Keep Frozen Until Ready to Use

Do Not Refreeze Thawed Product.

Heat Before Eating

CONVENTIONAL OVEN®*:

1. Preheat oven to 350°F.

2. Place frozen pouches, picture side up, in a single layer

on baking sheet.

3. Heat for 14 - 15 minutes.

CONVECTION OVEN*:

1. Preheat oven to 350°F.
PANCAKE MINI CONFET 72- 1 Package 2. Place frozen pouches, picture side up, in a single layer 395303
3.03Z EGGO )

on baking sheet.

3. Heat for 9 - 10 minutes.

*Do not exceed 350°F. Do NOT allow pouches to contact

any interior oven surfaces. Bake times will vary by oven

load and type.

MICROWAVE:

1. Place 1 pouch, picture side up, on a microwave-safe

dish.

2. Heat on HIGH for 45 seconds.

Heated pancakes are hot. Children should be supervised.

Pull pouch apart carefully to remove heated product.
WAFFLE MINI MAPL IW 72-
2 657 EGGO 1 Package 284811

HEAT_AND_SERVE

Preheat Convection oven to 350 °
FRENCH TST MINI CHOC Single layer on sheet pan lined with parchment paper.

1 Package CCP: Heat in convection oven from frozen for 8-10 498492

CHIP IW 72-3.03Z

Preparation Instructions

minutes.
From thawed state 5 - 6 minutes
CCP:Hold in warming unit for no longer than 3 hours

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 5.00

Meat 0.000 Serving_; Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 206.00

GreenVeg 0.000 Fat 6.00g

RedVeg 0.000 SaturatedFat 1.20g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 6.00mg

Starch 0.000 Sodium 282.00mg
Carbohydrates 35.20¢g
Fiber 4.00g
Sugar 10.80g
Protein 4.20g
Vitamin A 300.001U Vitamin C 0.00mg
Calcium 128.00mg Iron 2.52mg

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

Nutrition - Per 1009

No 100g Conversion Available




Refried Beans

Servings: 72.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23045
Ingredients

Description Measurement Prep Instructions DistPart #

BEAN REFRD 6-10 P/L 3 #10 CAN Use commodity first. 293962

Cheese, Cheddar Reduced fat, Shredded 3 Cup 100012

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 72.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 164.22

GreenVeg 0.000 Fat 3.169g

RedVeg 0.000 SaturatedFat 1.21g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.500 Cholesterol 3.33mg

Starch 0.000 Sodium 604.55mg
Carbohydrates 24.969
Fiber 6.479
Sugar 1.08g
Protein 9.799
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 48.50mg Iron 2.16mg

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

Nutrition - Per 1009

No 100g Conversion Available




Steamed Broccoli

Servings: 49.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23047
Ingredients
Description Measurement Prep Instructions DistPart #
) If no commodity is available use
Broccoli, No salt added, Frozen 9 Pound GES#285590 110473
BUTTER PRINT SLTD GRD AA 36-1
e 3 Ounce 191205
TE;EISSIIENG CLARICal {Eh 0N 2 Tablespoon Any salt free seasoning may be used. 565164
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 49.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 41.05
GreenVeg 0.500 Fat 1.379
RedVeg 0.000 SaturatedFat 0.87¢g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 3.75mg
Starch 0.000 Sodium 33.33mg
Carbohydrates 5.51¢g
Fiber 3.01g
Sugar 1.00g
Protein 3.01g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Golden Corn

Servings: 55.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23048
Ingredients

Description Measurement Prep Instructions DistPart #

CORN SUPER SWT 30 GCHC 10 Pound Use commodity first 358991

BUTTER PRINT SLTD GRD AA 36-1 GCHC 4 Ounce 191205

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 55.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 89.47

GreenVeg 0.000 Fat 2.389

RedVeg 0.000 SaturatedFat 1.04g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 4.45mg

Starch 0.500 Sodium 13.36mg
Carbohydrates 15.679g
Fiber 0.75¢
Sugar 3.73¢
Protein 2.249g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Mixed Vegetables

Servings: 41.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23049
Ingredients
Description Measurement Prep Instructions DistPart #
. If commodity is not available use
Mixed Vegetables 9 Pound GES#283771 110871
gLéLTCER PRINT SLTD GRD AA 36-1 NI Il
ng;ESSENG GARLIC HRB NO SALT 2 Tablespoon S65164
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 41.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Eruit 0.000 Calories 78.45
GreenVeg 0.000 Fat 1.649
RedVeg 0.130 SaturatedFat 1.05¢g
OtherVeg 0.130 Trans Fat 0.00g
Legumes 0.000 Cholesterol 4.48mg
Starch 0.250 Sodium 52.82mg
Carbohydrates 12.70g
Fiber 3.03¢g
Sugar 3.03g
Protein 2.02g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Green Beans

Servings: 72.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23050
Ingredients
Description Measurement Prep Instructions DistPart #
BEAN GREEN CUT XTRA GRN 6-10 GCHC 3 #10 CAN 328251
BUTTER PRINT SLTD GRD AA 36-1 GCHC 3 Ounce 191205
SEASONING MIX RNCH 6-16Z HVALL 2 Tablespoon 618684
SPICE ONION MINCED 12Z TRDE 2 Tablespoon 513997
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 72.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 31.73
GreenVeg 0.000 Fat 0.949
RedVeg 0.000 SaturatedFat 0.60g
OtherVeg 0.500 Trans Fat 0.00g
Legumes 0.000 Cholesterol 2.55mg
Starch 0.000 Sodium 340.21mg
Carbohydrates 4.64g
Fiber 2.169g
Sugar 2.169g
Protein 1.08g
Vitamin A Vitamin C 0.00mg
Calcium Iron 0.43mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Mashed Potatoes

Servings: 40.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23052
Ingredients

Description Measurement Prep Instructions DistPart #

:TDOAT:JAONMASH REAL PREM 12-26Z 26 Ounce 166872

Tap Water for Recipes 1 Gallon UNPREPARED 000001WTR

Preparation Instructions

Measure 1 gallon (3.79L) of boiling water into a 6 x 1/2 size steam table pan.
Add entire pouch of potatoes at once, using a spoon or wire whip to distribute evenly and wet all potatoes.
Let stand for 60 seconds, stir well and serve.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 40.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 64.00

GreenVeg 0.000 Fat 0.80g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.500 Sodium 248.00mg
Carbohydrates 13.60g
Fiber 0.80g
Sugar 0.80g
Protein 1.60g
Vitamin A 0.00IU Vitamin C 2.88mg
Calcium 16.00mg Iron 0.29mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Peas

Servings: 43.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23053
Ingredients

Description Measurement Prep Instructions DistPart #

PEAS GREEN IQF 30 GCHC 9 Pound 285660

BUTTER PRINT SLTD GRD AA 36-1 GCHC 3 Ounce 191205

B2 SO NSRSl O CIrat 2 Tablespoon Can use any salt-free seasoning 565164

TRDE

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.500

Nutrition Facts
Servings Per Recipe: 43.00
Serving Size: 0.50 Cup

Amount Per Serving

Calories 61.83

Fat 1.57g

SaturatedFat 1.00g

Trans Fat 0.00g

Cholesterol 4.27mg

Sodium 12.81mg
Carbohydrates 9.52¢g

Fiber 2.999

Sugar 2.99¢9

Protein 2.999

Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.82mg

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

Nutrition - Per 1009

No 100g Conversion Available




Buttered Toast

Servings: 1.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-23055
Ingredients
Description Measurement Prep Instructions DistPart #
BREAD WGRAIN HNY WHT 16-24Z GCHC 1 Slice 204822
BUTTER PRINT SLTD GRD AA 36-1 GCHC 1 Cup 191205
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 123.33
GreenVeg 0.000 Fat 4.679
RedVeg 0.000 SaturatedFat 2.33g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 10.00mg
Starch 0.000 Sodium 135.00mg
Carbohydrates 16.00g
Fiber 1.00g
Sugar 3.00g
Protein 3.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 48.00mg Iron 1.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Turkey Sub

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23478
Ingredients

Description Measurement Prep Instructions DistPart #

IENRl\Kng BRST SLCD OVN RSTD 6-2 4 Slice 689541

BUN SUB SLCD WGRAIN 5 12-8CT GCHC 1 Each 276142

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 241.66

GreenVeg 0.000 Fat 3.52g

RedVeg 0.000 SaturatedFat 1.01g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 40.83mg

Starch 0.000 Sodium 699.31mg
Carbohydrates 28.00g
Fiber 2.00g
Sugar 3.00g
Protein 25.37g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 50.00mg Iron 2.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




PBJ Meal

Servings: 2.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-23636
Ingredients

Description Measurement Prep Instructions DistPart #

gégD UNCRUST PB&J GRP WGRAIN 72- 1 Each OR 536012 507462

SAND UNCRUST PB&J STRAWB 72-2.6Z 1 Each 536012

.(;}EQCKER GLDFSH XTRA WGRAIN 300- 2 Package 745481

CHEESE STRING MOZZ LT IW 168-1Z LOL 2 Each 786801

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 2.00

Meat 2.000 Serving Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 450.00

GreenVeg 0.000 Fat 22.50g

RedVeg 0.000 SaturatedFat 6.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 10.00mg

Starch 0.000 Sodium 680.00mg
Carbohydrates 47.50g
Fiber 5.00g
Sugar 16.00g
Protein 18.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 261.50mg Iron 1.70mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Spicy Chicken Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23856
Ingredients

Description Measurement Prep Instructions DistPart #

CHIX PTY HOT&SPCY WGRAIN 3.49Z 4-8.2 1 Each 327080

BUN HAMB SLCD WHEAT WHL 4 10-12

GCHC 1 Each 517810

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving Size: 1.00 Each

Grain 3.000 Amount Per Serving

Fruit 0.000 Calories 410.00

GreenVeg 0.000 Fat 16.50g

RedVeg 0.000 SaturatedFat 3.009

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 25.00mg

Starch 0.000 Sodium 580.00mg
Carbohydrates 42.00g
Fiber 6.00g
Sugar 5.00g
Protein 21.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 70.00mg Iron 3.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Assorted Yogurt

Servings: 7.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-27535

Ingredients

Description Measurement Prep Instructions DistPart #

YOGURT CHERRY TRPL L/F 48-4Z TRIX 1 Each RER NMCLIZAT . 186911
Ready to eat single serving

YOGURT RASPB RNBW L/F 48-4Z TRIX 1 Each READY_TO_EAT . 551770
Ready to eat single serving

YOGURT VAR PK L/F 48-4Z YOPL 1 Each READYIIOREAT . 551751
Ready to eat single serving

YOGURT DANIMAL STRAWB N/F 48-4Z READY_TO_EAT

DANN & [ZEE READY_TO_EAT ST

YOGURT DANIMAL STRAWB BAN N/F HEAT_AND_SERVE

48-47 L3 HEAT_AND_SERVE 869921

ZZOGURT VAR PK N/F STRAWB/PCH 24- S 280401

YOGURT STRAWB BAN BASHL/F 48-4Z | READY_TO_EAT T

TRIX

Preparation Instructions

Ready to eat single serving

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 7.00

Meat 1.000 Serving_; Size: 1.00 Each

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 75.71

GreenVeg 0.000 Fat 0.29g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 3.57mg

Starch 0.000 Sodium 60.00mg
Carbohydrates 14.71g
Fiber 0.00g
Sugar 9.57¢g
Protein 3.71g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 120.00mg Iron 0.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Fruit Slushie

Servings: 4.00 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-27634
Ingredients
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
el LAESN g 1 Each Remove from freezer and let sit out a short 863880
SIDEKICKS . .
time before eating
READY_TO_EAT
SLUSHIE BL RASP/LEM 84CT 1 Each Remove from freezer and let sit out a short 794181
SIDEKICKS . )
time before eating
READY_TO_EAT
SLUSHIE SR CHRY-LEM 84-4.4FLZ 1 Each Remove from freezer and let sit out a short 667911
time before eating
SLUSHIE STRAWB-MANG 84- 1 Each 863890

4.4FLZ SIDEKIC

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.500
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 4.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 90.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 32.50mg
Carbohydrates 22.00g
Fiber 0.00g
Sugar 18.75g
Protein 0.00g

Vitamin A 1187.50IU  Vitamin C 60.00mg

Calcium  80.00mg Iron

0.00mg

*All reporting of TransFat is for information only, and is

not used for evaluation purposes



Nutrition - Per 1009_1

No 100g Conversion Available




Chicken Caesar Wrap

Servings: 50.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Complex Food Prep
Meal Type: Lunch Recipe ID: R-27931
School: John Glenn High

Ingredients
Description Measurement Prep Instructions DistPart #
Chicken, Diced, Cooked, Frozen 6 1/4 Pound Weight. Use .GFS 5705.33 I USDA Foods 100101

(Brown Box) is unavailable.

DRESSING CAESAR CRMY 2-
1GAL PMLL 6 1/4 Cup 341860
LETTUCE ROMAINE RIBBONS 6-2 50 Cup 451730
RSS
TORTILLA FLOUR 10 12-12CT
GRSZ 50 Each 713340
CHEESE PARM SHRD FCY 2-5 3 1/8 Cup 871380

STLL

Preparation Instructions

1. Thaw fully cooked chicken out.
2. Mix chicken with dressing until well coated.

3. To make each wrap: Lay tortilla flat. Arrange 1 cup of lettuce along center of tortilla. Add one serving chicken (2
0z weight) on top of lettuce. Sprinkle with 1 tablespoon cheese. Fold side edges of tortilla up and roll into a tight
wrap. Serve as is or in plastic wrap or foil. Keep cold until service.



Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 2.250
Fruit 0.000
GreenVeg 0.500
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 50.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 349.76

Fat 15.00g
SaturatedFat 4.75¢g

Trans Fat 0.00g

Cholesterol 53.26mg

Sodium 631.13mg
Carbohydrates 34.04qg

Fiber 1.279g

Sugar 2.52g

Protein 18.27¢g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 116.44mg Iron 2.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Variety of Muffin (For Salad)

Servings: 3.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-31239
Ingredients

Description Measurement Prep Instructions DistPart #

MUFFIN BAN WGRAIN IW 72-2Z ARYZTA 1 Each 557981

MUFFIN BLUEB WGRAIN IW 72-2Z ARYZTA 1 Each 557970

MUFFIN APPL CINN WGRAIN IW 72-2Z 1 Each 558011

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 3.00

Meat 0.000 Serving Size: 1.00 Each

Grain 1.000 Amount Per Serving

Fruit 0.000 Calories 186.67

GreenVeg 0.000 Fat 6.00g

RedVeg 0.000 SaturatedFat 2.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 35.00mg

Starch 0.000 Sodium 128.33mg
Carbohydrates 30.67g
Fiber 2.00g
Sugar 16.33¢g
Protein 3.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 26.67mg Iron 0.84mg

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

Nutrition - Per 1009

No 100g Conversion Available




National Donut Day

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-31572
School: John Glenn High
Ingredients
Description Measurement Prep Instructions DistPart #

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 0.00

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 0.00mg
Carbohydrates 0.00g

Fiber 0.00g

Sugar 0.00g

Protein 0.00g

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

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

Nutrition - Per 1009_1

No 100g Conversion Available




Homemade Spanish Rice

Servings: 100.00 Category: Grain

Serving Size: 0.25 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-31982
Ingredients

Description Measurement Prep Instructions DistPart #

(l)CI;LAELND CANOLA/XVGRN 80/20 3- 1/4 Cup S

SPICE ONION MINCED 12Z TRDE 1/2 Cup 513997

Tap Water for Recipes 3 3/4 Quart 15 cups 000001WTR

Diced Tomatoes cnd 4 1/2 Cup Commodity 100329

Salsa, Low-Sodium, Canned 11/2 Cup Commodity 100330

SPICE CHILI POWDER MILD 16Z TRDE 2 Tablespoon 331473

SPICE CUMIN GRND 15Z TRDE 4 1/2 Teaspoon 1 Tablespoon and 1.5 teaspoon 273945

SPICE PAPRIKA 16Z TRDE 1 1/2 Teaspoon 518331

SPICE ONION POWDER 19Z TRDE 1 1/2 Teaspoon 126993

RICE BRN PERFECTED 25 UBEN 1 3/4 Quart 7 cups 146404

Preparation Instructions

1. Heat oil. Add dehydrated onion. Cook for 5 minutes
2. Add Water, tomatoes, salsa, and seasonings. Bring to boil.

3. Stirin rice. Return to boil. Reduce heat and cover tightly. Cook over low heat for 20-30 minutes or until rice is
tender.

4. Pour into serving pans.
5. Portion with No. 16 scoop or 2 0z spoodle.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.500
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 100.00

Serving Size: 0.25 Cup

Amount Per Serving

Calories 56.02

Fat 0.99g

SaturatedFat 0.04g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 7.04mg
Carbohydrates 10.83¢g

Fiber 0.23g

Sugar 0.399g

Protein 1.22¢g

Vitamin A 19.801U Vitamin C  0.01mg
Calcium 1.58mg Iron 0.17mg

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

Nutrition - Per 1009

No 100g Conversion Available




Sweet Potato Casserole

Servings: 23.00 Category: Vegetable
Serving Size: 0.66 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-32006
School: John Glenn High

Ingredients
Description Measurement Prep Instructions DistPart #
POTATO PRLS SWT 10-26.7Z BAMER 26 7/10 Ounce 1 Package 447825
Tap Water for Recipes 2 Quart UNPREPARED 000001WTR
BUTTER PRINT SLTD GRD AA 36-1 GCHC 2 Tablespoon 191205
MARSHMALLOW MINI WHT 12-1# JTPFF 1 1/2 Cup 255289
SPICE CINN-MAPL SPRINKLE 29Z TRDE 2 Tablespoon 565911

Preparation Instructions

Pour 2 Quarts of hot water (170-190 degrees F) and 2 TBSP of Unsalted Butter into 4" deep, third-size steam-table
pan. Add all potatoes, stir until fully combined. Top pan with 1.5 cups mini marshmallows and place into oven until
marshmallows are browned. Top with 2 Tablespoons Maple Cinnamon seasoning and put in warmer until ready for
service.

Serve with #6 Disher.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.250
OtherVeg 0.000
Legumes 0.000
Starch 0.250

Nutrition Facts

Servings Per Recipe: 23.00

Serving Size: 0.66 Cup

Amount Per Serving

Calories 719.86

Fat 7.92¢g
SaturatedFat 0.61g

Trans Fat 0.00g

Cholesterol 2.61mg

Sodium 1124.69mg
Carbohydrates 156.719g

Fiber 13.93¢g

Sugar 72.35¢g

Protein 9.299g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 232.43mg Iron 2.33mg

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

Nutrition - Per 1009

No 100g Conversion Available




Blue Bunny Ice Cream Cup

Servings: 3.00 Category: Condiments or Other
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-32007
School: John Glenn High
Ingredients
Description Measurement Prep Instructions DistPart #
ICE CRM CUP VAN FLAV 48-4FLZ BLBNY 1 Each 359700
ICE CRM CUP CHOC FLAV 48-4FLZ BLBNY 1 Each 359720

ICE CRM CUP STRAWB FLAYV 48-4FLZ

BLBNY 1 Each 359730

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 3.00

Meat 0.000 Serving Size: 1.00 Each

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 130.00

GreenVeg 0.000 Fat 7.00g

RedVeg 0.000 SaturatedFat 4.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 25.00mg

Starch 0.000 Sodium 43.33mg
Carbohydrates 16.33g
Fiber 0.00g
Sugar 11.33g
Protein 2.00g
Vitamin A 266.671U Vitamin C 0.00mg
Calcium 80.00mg Iron 0.24mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Graham Snack

Servings: 9.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-32405
School: Walkerton Elem.

Ingredients
Description Measurement Prep Instructions DistPart #
CRACKER GRHM STCK SCOOBY 210-1Z 1 Package 859550
CRACKER GRHM VAN CHAT 210-1Z KELL 1 Each 774471
CRACKER GRHM GRIPZ CHOC IW 150CT 1 Package 282441
KEEB
CRACKER GLDFSH GRHM FREN TST 300-1Z 1 Ounce 288252
CRACKER GRHM BUG BITES 210CT KEEB 1 Package 859560
CRACKER GLDFSH GRHM VAN 300-.9Z7 1 Each 198472
PEPP
CRACKER GLDFSH CINN 300-2CT PEPPFM 1 Package 194510
CRACKER GRHM CHARACT CHOC 150-1Z 1 Package 123171
KEEB
CRACKER GRHM HNY MAID LIL SQ 72-1.06Z 1 Package 503370
CRACKER GRHM TEDDY CINN 1Z 4-12CT 1 Package 728760
CRACKER GRHM GRIPZ 150CT KEEB 1 Package 805640

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 9.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 147.78

Fat 4.61g

SaturatedFat 0.94g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 137.22mg
Carbohydrates 25.33¢g

Fiber 1.569g

Sugar 8.679g

Protein 2.33g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 30.00mg Iron 1.04mg

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

Nutrition - Per 1009

No 100g Conversion Available
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California Blend

Servings: 49.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-7685
Ingredients

Description Measurement Prep Instructions DistPart #

VEG BLND CALIF PREM 30 GCHC 9 Pound 285740

BUTTER PRINT SLTD GRD AA 36-1 3 Ounce 191205

GCHC

SEASONING GARLIC HRB NO SALT 19Z

Any salt free seasoning may be

TRDE 2 Tablespoon used. 565164
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 49.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 27.11
GreenVeg 0.000 Fat 1.379
RedVeg 0.000 SaturatedFat 0.87g
OtherVeg 0.500 Trans Fat 0.00g
Legumes 0.000 Cholesterol 3.75mg
Starch 0.000 Sodium 25.85mg
Carbohydrates 2.92¢g
Fiber 1.469g
Sugar 0.97¢
Protein 0.97g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 14.60mg Iron 0.49mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Pineapple & Mandarin Oranges

Servings: 48.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-9656
Ingredients
Description Measurement Prep Instructions DistPart #
PINEAPPLE TIDBITS IN JCE 6-10 GCHC 1#10 CAN 189979
ORANGES MAND WHL L/S 6-10 GCHC 1#10 CAN 117897
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 48.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.500 Calories 80.67
GreenVeg 0.000 Fat 0.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 5.39mg
Carbohydrates 18.82g
Fiber 0.40g
Sugar 17.08g
Protein 0.54g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 16.83mg Iron 0.70mg

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

Nutrition - Per 1009

No 100g Conversion Available




100% Fruit Juice

Servings: 5.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-9659

Ingredients

Description Measurement Prep Instructions DistPart #
Thaw before serving. Shake well. Serve chilled. Use

Dl (G e A 1 Each within 10 days of thawing. Store thawed juice at 35 to 403040

SNCUP 38 F
Thaw before serving. Shake well. Serve chilled. Use

JUICE FRT PNCH 100 70- 1 Each within 10 days of thawing. Store thawed juice at 35 to 355900

4FLZ SNCUP 38 F

JUICE ORNG/PINEAP 100 70-

AFLZ SNCUP 1 Each 403021
Thaw before serving. Shake well. Serve chilled. Use

ie= (SR SUT O 1 Each within 10 days of thawing. Store thawed juice at 35 to 207990

SNCUP 38 F

JUICE ORNG 100 70-4FLZ 1 Each 207980

SNCUP

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.500
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 5.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 62.00

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 7.00mg
Carbohydrates 14.609g

Fiber 0.00g

Sugar 13.80g

Protein 0.00g

Vitamin A 0.00IU Vitamin C  0.24mg
Calcium 6.00mg Iron 0.07mg

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

Nutrition - Per 1009

No 100g Conversion Available




Fruit

Servings: 5.00 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-9660
Ingredients

Description Measurement Prep Instructions DistPart #

PEACH CHNK BITE Sz IN JCE 6-10 GCHC 1/2 Cup 610437

FRUIT MIXED DCD IN JCE 6-10 GCHC 1/2 Cup 610348

PINEAPPLE TIDBITS IN JCE 6-10 GCHC 1/2 Cup 189979

PEAR DCD IN JCE 6-10 GCHC 1/2 Cup 610364

APPLESAUCE UNSWT 6-10 GCHC 1/2 Cup 271497

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 5.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.500 Calories 57.94

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 4.00mg
Carbohydrates 14.39¢g
Fiber 1.15¢g
Sugar 10.949
Protein 0.20g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 7.44mg Iron 0.06mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Garden Bar

Servings: 10.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-9661
Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE CHOP 6-2 RSS 1 Cup 735787
PEPPERS GREEN LRG 5 MRKN 1 Cup 592315
PEPPERS YELLOW 20CT AVG 11 P/L 1 Each 439746
PEPPERS RED 5 P/L 1 Cup 597082
BROCCOLI CRWN ICELESS 20 MRKN 1 Cup 704547
CAULIFLOWER BITE SIZE 2-3 RSS 1 Cup 732486
CUCUMBER SELECT 6CT MRKN 1 Cup 592323
CARROT BABY WHL CLEANED 12-2 RSS 0 Ounce 510637
TOMATO CHERRY 11 MRKN 1 Cup 569551
RADISH SLCD 1/8 2-3 RSS 1 Cup 212733

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.150
RedVeg 0.213
OtherVeg 0.400
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 10.00
Serving_; Size: 1.00 Serving

Amount Per Serving

Calories 25.38

Fat 0.21g
SaturatedFat 0.06g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 14.62mg
Carbohydrates 5.67¢g

Fiber 1.649g

Sugar 2.43g

Protein 1.279g

Vitamin A 1240.21IU  Vitamin C 86.83mg
Calcium  19.30mg Iron 0.46mg

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

Nutrition - Per 1009

No 100g Conversion Available




Assorted Cereal

Servings: 12.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-9662
Ingredients

Description Measurement Prep Instructions DistPart #

CEREAL RICE CHEX WGRAIN BWL 96CT 1 Package 268711

GENM

CEREAL CINN TOAST R/S BWL 96CT GENM 1 Each 365790

CEREAL FRSTD FLKS R/S BWL 96CT KELL 1 Each 388190

CEREAL FRSTD MINI WHE BWL 96CT KELL 1 Each 662186

CEREAL LUCKY CHARMS WGRAIN BWL 1 Package 265811

96CT

CEREAL COCOA PUFFS WGRAIN R/S 96CT 1 Each 270401

CEREAL FROOT LOOPS R/S BWL 96-1Z 1 Each 283620

KELL

CEREAL APPLE JACKS R/S BWL 96-1Z 1 Each 283611

KELL

CEREAL TRIX R/S WGRAIN BWL 96CT 1 Package 265782

GENM

CEREAL CHEERIOS FRTY WGRAIN BWL 1 Package 265803

96CT

CEREAL CHEERIOS HNYNUT BWL 96CT 1 Each 509396

GENM

CEREAL APPLCINN WGRAIN BWL 96CT 1 Each 266052

GENM

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 12.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 111.16

Fat 1.21g

SaturatedFat 0.11g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 144.36mg
Carbohydrates 23.75¢g

Fiber 2.02g

Sugar 7.339g

Protein 1.999g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 69.67mg Iron 3.63mg

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

Nutrition - Per 1009

No 100g Conversion Available




Baked Beans

Servings: 168.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-9663
Ingredients
Description Measurement Prep Instructions DistPart #
) . If no commodity is available use
Beans, Vegetarian, Low Sodium, Canned 7 #10 CAN GES#298913 100364
KETCHUP DISPENSER PK 2-1.5GAL HNZ ~ 3/4 #10 CAN 819492
SPICE ONION MINCED 12Z TRDE 1 Cup 513997
MUSTARD DISPNSR PK 2-1.5GAL HNZ 1/2 Cup 819506
SAUCE WORCESTERSHIRE 4-1GAL
FRENG 1/2 Cup 109843
SUGAR BROWN MED 25 GCHC 4 Cup 108626
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 168.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 145.64
GreenVeg 0.000 Fat 1.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.500 Cholesterol 0.00mg
Starch 0.000 Sodium 364.92mg
Carbohydrates 29.19¢g
Fiber 5.00g
Sugar 13.27g
Protein 7.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Assorted Cereal Bars

Servings: 4.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-9664
Ingredients
Description Measurement Prep Instructions DistPart #
BAR CEREAL GLDN GRHM WGRAIN 96- READY_TO_EAT
1.42z7 Qe Ready to eat cereal bars A
BAR CEREAL CINN TST WGRAIN 96-1.42Z 1 Each READY_TO_EAT 265891
Ready to eat cereal bars
BAR CEREAL TRIX WGRAIN 96-1.42Z READY_TO_EAT
GENM B Ready to eat cereal bars A
BAR CEREAL COCOPUFF WGRAIN 96- READY_TO_EAT
1.42z7 L (52 Ready to eat cereal bars it
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 4.00
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 160.00
GreenVeg 0.000 Fat 3.50g
RedVeg 0.000 SaturatedFat 0.13¢g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 111.25mg
Carbohydrates 29.75¢g
Fiber 3.00g
Sugar 8.75¢g
Protein 2.25¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 247.50mg Iron 1.60mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Baked Cinnamon Apples

Servings: 60.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-10376
Ingredients
Description Measurement Prep Instructions DistPart #
APPLE SLCD W/P 6-10 GCHC 2 #10 CAN 117773
Applesauce cnd 1#10 CAN If commodity isn't available use 110541comm
PP GFS#271497
SPICE CINN-MAPL SPRINKLE 297
TRDE 1/4 Cup 565911
SUGAR BROWN LT 12-2 P/L 1 Cup 860311
SUGAR BEET GRANUL 25 GCHC 11/4 Cup 108588
SPICE CINNAMON GRND 15Z TRDE 2 Tablespoon 224723
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 60.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.500 Calories 85.58
GreenVeg 0.000 Fat 0.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 9.48mg
Carbohydrates 21.64g
Fiber 2.169
Sugar 17.769
Protein 0.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.20mg Iron 0.01mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Roasted Baby Carrots

Servings: 32.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-21940
Ingredients

Description Measurement Prep Instructions DistPart #

CARROT BABY WHL PETITE 4-5 RSS 5 Pound 768146

OIL OLIVE XVRGN ITAL 6-2LTR PG 1/3 Cup 432050

SEASONING ROSMRY GARL 20Z TRDE 1 Tablespoon 898820

SALT IODIZED 25 CARG 1/2 Teaspoon 108286

SPICE PEPR BLK REG FINE GRIND 16Z 1/4 Teaspoon 225037

Preparation Instructions

Coat carrots with oil, rosmary, salt, and pepper evenly and spread on sheet pan. Roast at 350 for 30 minutes or until
tender.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 32.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 48.69

GreenVeg 0.000 Fat 2.31g

RedVeg 0.500 SaturatedFat 0.33¢g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 110.00mg
Carbohydrates 6.67g
Fiber 2.22¢g
Sugar 3.33g
Protein 0.56g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 22.35mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Roasted Butternut Squash

Servings: 19.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-21941
Ingredients

Description Measurement Prep Instructions DistPart #

SQUASH BTRNUT DCD 1 4-3 P/L 5 Pound 696134

OIL OLIVE XVRGN ITAL 6-2LTR PG 1/3 Cup 432050

SEASONING ROSMRY GARL 20Z TRDE 1 Tablespoon 898820

SALT IODIZED 25 CARG 1/2 Teaspoon 108286

SPICE PEPR BLK REG FINE GRIND 16Z 1/4 Teaspoon 225037

Preparation Instructions

Coat squash with oil, rosmary, salt, and pepper evenly and spread on sheet pan. Roast at 350 for 30 minutes or until
tender.Roast at 350 for 30 minutes or until tender.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 19.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 80.72

GreenVeg 0.000 Fat 3.899

RedVeg 0.500 SaturatedFat 0.569

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 102.92mg
Carbohydrates 12.63g
Fiber 2.11g
Sugar 2.11g
Protein 1.05¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 50.74mg Iron 0.74mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Variety of Crackers

Servings: 9.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-22918
Ingredients

Description Measurement Prep Instructions DistPart #

C;FSQQCKER GLDFSH WGRAIN COLOR 300- 1 Package 112702

CRACKER GLDFSH CHED WGRAIN 300-.75Z 1 Package 736280

CRACKER GRHM GRIPZ CHOC IW 150CT 1 Package 282441

KEEB

CRACKER GRHM BUG BITES 210CT KEEB 1 Package 859560

CRACKER GRHM STCK SCOOBY 210-1Z 1 Package 859550

CRACKER GRHM TEDDY CINN 1Z 4-12CT 1 Package 728760

CRACKER GRHM CHARACT CHOC 150-1Z 1 Package 123171

KEEB

CRACKER GLDFSH CINN 300-2CT PEPPFM 1 Package 194510

CRACKER GRHM GRIPZ 150CT KEEB 1 Package 805640

Preparation Instructions

All packages equal 1 grain and are whole grain.
Note: When used at breakfast it does not matter about dessert grains.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 9.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 114.44

Fat 3.67g

SaturatedFat 0.83g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 120.56mg
Carbohydrates 19.00g

Fiber 1.00g

Sugar 5.33g

Protein 1.89g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 28.89mg Iron 0.94mg

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

Nutrition - Per 1009

No 100g Conversion Available




Variety of Muffin

Servings: 4.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-22926
Ingredients
Description Measurement Prep Instructions DistPart #
MUFFIN BAN WGRAIN IW 72-2Z ARYZTA 1 Each 557981
MUFFIN BLUEB WGRAIN IW 72-2Z ARYZTA 1 Each 557970
MUFFIN APPL CINN WGRAIN IW 72-2Z 1 Each 558011
g/IZUFFIN CHOC/CHOC CHP WGRAIN IW 72- | L T
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 4.00
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 187.50
GreenVeg 0.000 Fat 6.00g
RedVeg 0.000 SaturatedFat 2.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 35.00mg
Starch 0.000 Sodium 128.75mg
Carbohydrates 31.25¢g
Fiber 2.00g
Sugar 16.50g
Protein 3.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 1.01mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Ham & Cheese Sandwich

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-22937
Ingredients
Description Measurement Prep Instructions DistPart #
Ham, 97% Fat Free, Cooked , Water Use GFS#690041 (4 slices) if
Added, Sliced 2z e commodity not available Lok
CHEESE, AMERICAN BLENDED, . Use GFS#150260 if commodity not
YELLOW, SKIM, SLICED 1 Slice available 100036
BUN HAMB SLCD WHEAT WHL 4 10-12
S 1 Each 517810
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 2.500 Serving Size: 1.00 Each
Grain 2.000 Amount Per Serving
Eruit 0.000 Calories 255.82
GreenVeg 0.000 Fat 8.10g
RedVeg 0.000 SaturatedFat 3.55¢g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 44.39mg
Starch 0.000 Sodium 795.41mg
Carbohydrates 30.10g
Fiber 3.00g
Sugar 6.55g
Protein 19.25¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 1.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Mini Pancakes/Waffles/French Toast

Servings: 5.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-22941
Description Measurement Prep Instructions DistPart #
PANCAKE MINI BLUEB IW
72.3.037 EGGO 1 Package 284841
PANCAKE MINI MAPL IW 72-
3.03Z EGGO 1 Package 284831

BAKE

Keep Frozen Until Ready to Use

Do Not Refreeze Thawed Product.

Heat Before Eating

CONVENTIONAL OVEN®*:

1. Preheat oven to 350°F.

2. Place frozen pouches, picture side up, in a single layer

on baking sheet.

3. Heat for 14 - 15 minutes.

CONVECTION OVEN*:

1. Preheat oven to 350°F.
PANCAKE MINI CONFET 72- 1 Package 2. Place frozen pouches, picture side up, in a single layer 395303
3.03Z EGGO )

on baking sheet.

3. Heat for 9 - 10 minutes.

*Do not exceed 350°F. Do NOT allow pouches to contact

any interior oven surfaces. Bake times will vary by oven

load and type.

MICROWAVE:

1. Place 1 pouch, picture side up, on a microwave-safe

dish.

2. Heat on HIGH for 45 seconds.

Heated pancakes are hot. Children should be supervised.

Pull pouch apart carefully to remove heated product.
WAFFLE MINI MAPL IW 72-
2 657 EGGO 1 Package 284811

HEAT_AND_SERVE

Preheat Convection oven to 350 °
FRENCH TST MINI CHOC Single layer on sheet pan lined with parchment paper.

1 Package CCP: Heat in convection oven from frozen for 8-10 498492

CHIP IW 72-3.03Z

Preparation Instructions

minutes.
From thawed state 5 - 6 minutes
CCP:Hold in warming unit for no longer than 3 hours

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 5.00

Meat 0.000 Serving_; Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 206.00

GreenVeg 0.000 Fat 6.00g

RedVeg 0.000 SaturatedFat 1.20g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 6.00mg

Starch 0.000 Sodium 282.00mg
Carbohydrates 35.20¢g
Fiber 4.00g
Sugar 10.80g
Protein 4.20g
Vitamin A 300.001U Vitamin C 0.00mg
Calcium 128.00mg Iron 2.52mg

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

Nutrition - Per 1009

No 100g Conversion Available




Refried Beans

Servings: 72.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23045
Ingredients

Description Measurement Prep Instructions DistPart #

BEAN REFRD 6-10 P/L 3 #10 CAN Use commodity first. 293962

Cheese, Cheddar Reduced fat, Shredded 3 Cup 100012

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 72.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 164.22

GreenVeg 0.000 Fat 3.169g

RedVeg 0.000 SaturatedFat 1.21g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.500 Cholesterol 3.33mg

Starch 0.000 Sodium 604.55mg
Carbohydrates 24.969
Fiber 6.479
Sugar 1.08g
Protein 9.799
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 48.50mg Iron 2.16mg

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

Nutrition - Per 1009

No 100g Conversion Available




Steamed Broccoli

Servings: 49.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23047
Ingredients
Description Measurement Prep Instructions DistPart #
) If no commodity is available use
Broccoli, No salt added, Frozen 9 Pound GES#285590 110473
BUTTER PRINT SLTD GRD AA 36-1
e 3 Ounce 191205
TE;EISSIIENG CLARICal {Eh 0N 2 Tablespoon Any salt free seasoning may be used. 565164
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 49.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 41.05
GreenVeg 0.500 Fat 1.379
RedVeg 0.000 SaturatedFat 0.87¢g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 3.75mg
Starch 0.000 Sodium 33.33mg
Carbohydrates 5.51¢g
Fiber 3.01g
Sugar 1.00g
Protein 3.01g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Golden Corn

Servings: 55.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23048
Ingredients

Description Measurement Prep Instructions DistPart #

CORN SUPER SWT 30 GCHC 10 Pound Use commodity first 358991

BUTTER PRINT SLTD GRD AA 36-1 GCHC 4 Ounce 191205

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 55.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 89.47

GreenVeg 0.000 Fat 2.389

RedVeg 0.000 SaturatedFat 1.04g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 4.45mg

Starch 0.500 Sodium 13.36mg
Carbohydrates 15.679g
Fiber 0.75¢
Sugar 3.73¢
Protein 2.249g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Mixed Vegetables

Servings: 41.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23049
Ingredients
Description Measurement Prep Instructions DistPart #
. If commodity is not available use
Mixed Vegetables 9 Pound GES#283771 110871
gLéLTCER PRINT SLTD GRD AA 36-1 NI Il
ng;ESSENG GARLIC HRB NO SALT 2 Tablespoon S65164
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 41.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Eruit 0.000 Calories 78.45
GreenVeg 0.000 Fat 1.649
RedVeg 0.130 SaturatedFat 1.05¢g
OtherVeg 0.130 Trans Fat 0.00g
Legumes 0.000 Cholesterol 4.48mg
Starch 0.250 Sodium 52.82mg
Carbohydrates 12.70g
Fiber 3.03¢g
Sugar 3.03g
Protein 2.02g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Green Beans

Servings: 72.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-23050
Ingredients
Description Measurement Prep Instructions DistPart #
BEAN GREEN CUT XTRA GRN 6-10 GCHC 3 #10 CAN 328251
BUTTER PRINT SLTD GRD AA 36-1 GCHC 3 Ounce 191205
SEASONING MIX RNCH 6-16Z HVALL 2 Tablespoon 618684
SPICE ONION MINCED 12Z TRDE 2 Tablespoon 513997
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 72.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 31.73
GreenVeg 0.000 Fat 0.949
RedVeg 0.000 SaturatedFat 0.60g
OtherVeg 0.500 Trans Fat 0.00g
Legumes 0.000 Cholesterol 2.55mg
Starch 0.000 Sodium 340.21mg
Carbohydrates 4.64g
Fiber 2.169g
Sugar 2.169g
Protein 1.08g
Vitamin A Vitamin C 0.00mg
Calcium Iron 0.43mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Mashed Potatoes

Servings: 40.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23052
Ingredients

Description Measurement Prep Instructions DistPart #

:TDOAT:JAONMASH REAL PREM 12-26Z 26 Ounce 166872

Tap Water for Recipes 1 Gallon UNPREPARED 000001WTR

Preparation Instructions

Measure 1 gallon (3.79L) of boiling water into a 6 x 1/2 size steam table pan.
Add entire pouch of potatoes at once, using a spoon or wire whip to distribute evenly and wet all potatoes.
Let stand for 60 seconds, stir well and serve.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 40.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 64.00

GreenVeg 0.000 Fat 0.80g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.500 Sodium 248.00mg
Carbohydrates 13.60g
Fiber 0.80g
Sugar 0.80g
Protein 1.60g
Vitamin A 0.00IU Vitamin C 2.88mg
Calcium 16.00mg Iron 0.29mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Peas

Servings: 43.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23053
Ingredients

Description Measurement Prep Instructions DistPart #

PEAS GREEN IQF 30 GCHC 9 Pound 285660

BUTTER PRINT SLTD GRD AA 36-1 GCHC 3 Ounce 191205

B2 SO NSRSl O CIrat 2 Tablespoon Can use any salt-free seasoning 565164

TRDE

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.500

Nutrition Facts
Servings Per Recipe: 43.00
Serving Size: 0.50 Cup

Amount Per Serving

Calories 61.83

Fat 1.57g

SaturatedFat 1.00g

Trans Fat 0.00g

Cholesterol 4.27mg

Sodium 12.81mg
Carbohydrates 9.52¢g

Fiber 2.999

Sugar 2.99¢9

Protein 2.999

Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.82mg

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

Nutrition - Per 1009

No 100g Conversion Available




Carrots Coins

Servings: 72.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23054
Ingredients

Description Measurement Prep Instructions DistPart #

CARROT SLCD MED 6-10 GCHC 3 #10 CAN 118915

BUTTER PRINT SLTD GRD AA 36-1 GCHC 4 Ounce 191205

B2 SO NSRSl O CIrat 2 Tablespoon Can use any salt-free seasoning. 565164

TRDE

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.500
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 72.00
Serving Size: 0.50 Cup

Amount Per Serving

Calories 45.34

Fat 1.25¢g

SaturatedFat 0.799

Trans Fat 0.00g

Cholesterol 3.40mg

Sodium 279.65mg
Carbohydrates 6.80g

Fiber 1.08g

Sugar 2.169g

Protein 0.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 39.88mg Iron 0.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Buttered Toast

Servings: 1.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-23055
Ingredients
Description Measurement Prep Instructions DistPart #
BREAD WGRAIN HNY WHT 16-24Z GCHC 1 Slice 204822
BUTTER PRINT SLTD GRD AA 36-1 GCHC 1 Cup 191205
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 123.33
GreenVeg 0.000 Fat 4.679
RedVeg 0.000 SaturatedFat 2.33g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 10.00mg
Starch 0.000 Sodium 135.00mg
Carbohydrates 16.00g
Fiber 1.00g
Sugar 3.00g
Protein 3.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 48.00mg Iron 1.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Turkey Sub

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23478
Ingredients

Description Measurement Prep Instructions DistPart #

IENRl\Kng BRST SLCD OVN RSTD 6-2 4 Slice 689541

BUN SUB SLCD WGRAIN 5 12-8CT GCHC 1 Each 276142

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 241.66

GreenVeg 0.000 Fat 3.52g

RedVeg 0.000 SaturatedFat 1.01g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 40.83mg

Starch 0.000 Sodium 699.31mg
Carbohydrates 28.00g
Fiber 2.00g
Sugar 3.00g
Protein 25.37g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 50.00mg Iron 2.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Spanish Rice

Servings: 35.00 Category: Grain

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23894
Ingredients

Description Measurement Prep Instructions DistPart #

RICE SPANISH 6-36Z GCHC 36 Ounce 1Box 834850

BUTTER PRINT SLTD GRD AA 36-1 GCHC 1/2 Cup 191205

Tap Water for Recipes 11 Cup Boiling 000001WTR

Preparation Instructions

Conventional Oven:
1. Preheat oven to 350 degrees

2. Combine 11 cups of boiling water, 1/2 cup of butter or margarine, rice, and contents of seasoning pouch in a full
size steam table pan. Stir well.

3. Cover and bake for approximately 35 minutes or until most of the liquid is absorbed. Stir well. Keep warm.
Stove Top:
1. Combine 11 cups of water and 1/2 cup of butter or margarine in a stockpot. Bring to a boil.

2. Stir in rice and contents of seasoning pouch. Reduce heat to a gentle boil (simmer); cook covered for
approximately 20-25 minutes or until most of the liquid has been absorbed, stirring occasionally.

3. Stir well and transfer to a serving pan. Keep warm. Fluff with fork before serving.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 35.00

Serving Size: 0.50 Cup

Amount Per Serving

Calories 126.20

Fat 2.779

SaturatedFat 1.60g

Trans Fat 0.00g

Cholesterol 6.86mg

Sodium 284.08mg
Carbohydrates 22.73g

Fiber 0.52¢g

Sugar 1.55g

Protein 2.58¢g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 19.63mg Iron 1.03mg

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

Nutrition - Per 1009

No 100g Conversion Available




Assorted Yogurt

Servings: 7.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-27535

Ingredients

Description Measurement Prep Instructions DistPart #

YOGURT CHERRY TRPL L/F 48-4Z TRIX 1 Each RER NMCLIZAT . 186911
Ready to eat single serving

YOGURT RASPB RNBW L/F 48-4Z TRIX 1 Each READY_TO_EAT . 551770
Ready to eat single serving

YOGURT VAR PK L/F 48-4Z YOPL 1 Each READYIIOREAT . 551751
Ready to eat single serving

YOGURT DANIMAL STRAWB N/F 48-4Z READY_TO_EAT

DANN & [ZEE READY_TO_EAT ST

YOGURT DANIMAL STRAWB BAN N/F HEAT_AND_SERVE

48-47 L3 HEAT_AND_SERVE 869921

ZZOGURT VAR PK N/F STRAWB/PCH 24- S 280401

YOGURT STRAWB BAN BASHL/F 48-4Z | READY_TO_EAT T

TRIX

Preparation Instructions

Ready to eat single serving

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 7.00

Meat 1.000 Serving_; Size: 1.00 Each

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 75.71

GreenVeg 0.000 Fat 0.29g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 3.57mg

Starch 0.000 Sodium 60.00mg
Carbohydrates 14.71g
Fiber 0.00g
Sugar 9.57¢g
Protein 3.71g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 120.00mg Iron 0.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Fruit Slushie

Servings: 4.00 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-27634
Ingredients
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
el LAESN g 1 Each Remove from freezer and let sit out a short 863880
SIDEKICKS . .
time before eating
READY_TO_EAT
SLUSHIE BL RASP/LEM 84CT 1 Each Remove from freezer and let sit out a short 794181
SIDEKICKS . )
time before eating
READY_TO_EAT
SLUSHIE SR CHRY-LEM 84-4.4FLZ 1 Each Remove from freezer and let sit out a short 667911
time before eating
SLUSHIE STRAWB-MANG 84- 1 Each 863890

4.4FLZ SIDEKIC

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.500
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 4.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 90.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 32.50mg
Carbohydrates 22.00g
Fiber 0.00g
Sugar 18.75g
Protein 0.00g

Vitamin A 1187.50IU  Vitamin C 60.00mg

Calcium  80.00mg Iron

0.00mg

*All reporting of TransFat is for information only, and is

not used for evaluation purposes



Nutrition - Per 1009_1

No 100g Conversion Available




Homemade Spanish Rice

Servings: 100.00 Category: Grain

Serving Size: 0.25 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-31982
Ingredients

Description Measurement Prep Instructions DistPart #

(l)CI;LAELND CANOLA/XVGRN 80/20 3- 1/4 Cup S

SPICE ONION MINCED 12Z TRDE 1/2 Cup 513997

Tap Water for Recipes 3 3/4 Quart 15 cups 000001WTR

Diced Tomatoes cnd 4 1/2 Cup Commodity 100329

Salsa, Low-Sodium, Canned 11/2 Cup Commodity 100330

SPICE CHILI POWDER MILD 16Z TRDE 2 Tablespoon 331473

SPICE CUMIN GRND 15Z TRDE 4 1/2 Teaspoon 1 Tablespoon and 1.5 teaspoon 273945

SPICE PAPRIKA 16Z TRDE 1 1/2 Teaspoon 518331

SPICE ONION POWDER 19Z TRDE 1 1/2 Teaspoon 126993

RICE BRN PERFECTED 25 UBEN 1 3/4 Quart 7 cups 146404

Preparation Instructions

1. Heat oil. Add dehydrated onion. Cook for 5 minutes
2. Add Water, tomatoes, salsa, and seasonings. Bring to boil.

3. Stirin rice. Return to boil. Reduce heat and cover tightly. Cook over low heat for 20-30 minutes or until rice is
tender.

4. Pour into serving pans.
5. Portion with No. 16 scoop or 2 0z spoodle.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.500
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 100.00

Serving Size: 0.25 Cup

Amount Per Serving

Calories 56.02

Fat 0.99g

SaturatedFat 0.04g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 7.04mg
Carbohydrates 10.83¢g

Fiber 0.23g

Sugar 0.399g

Protein 1.22¢g

Vitamin A 19.801U Vitamin C  0.01mg
Calcium 1.58mg Iron 0.17mg

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

Nutrition - Per 1009

No 100g Conversion Available




Sweet Potato Casserole

Servings: 23.00 Category: Vegetable
Serving Size: 0.66 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-32006
School: John Glenn High

Ingredients
Description Measurement Prep Instructions DistPart #
POTATO PRLS SWT 10-26.7Z BAMER 26 7/10 Ounce 1 Package 447825
Tap Water for Recipes 2 Quart UNPREPARED 000001WTR
BUTTER PRINT SLTD GRD AA 36-1 GCHC 2 Tablespoon 191205
MARSHMALLOW MINI WHT 12-1# JTPFF 1 1/2 Cup 255289
SPICE CINN-MAPL SPRINKLE 29Z TRDE 2 Tablespoon 565911

Preparation Instructions

Pour 2 Quarts of hot water (170-190 degrees F) and 2 TBSP of Unsalted Butter into 4" deep, third-size steam-table
pan. Add all potatoes, stir until fully combined. Top pan with 1.5 cups mini marshmallows and place into oven until
marshmallows are browned. Top with 2 Tablespoons Maple Cinnamon seasoning and put in warmer until ready for
service.

Serve with #6 Disher.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.250
OtherVeg 0.000
Legumes 0.000
Starch 0.250

Nutrition Facts

Servings Per Recipe: 23.00

Serving Size: 0.66 Cup

Amount Per Serving

Calories 719.86

Fat 7.92¢g
SaturatedFat 0.61g

Trans Fat 0.00g

Cholesterol 2.61mg

Sodium 1124.69mg
Carbohydrates 156.719g

Fiber 13.93¢g

Sugar 72.35¢g

Protein 9.299g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 232.43mg Iron 2.33mg

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

Nutrition - Per 1009

No 100g Conversion Available




Blue Bunny Ice Cream Cup

Servings: 3.00 Category: Condiments or Other
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-32007
School: John Glenn High
Ingredients
Description Measurement Prep Instructions DistPart #
ICE CRM CUP VAN FLAV 48-4FLZ BLBNY 1 Each 359700
ICE CRM CUP CHOC FLAV 48-4FLZ BLBNY 1 Each 359720

ICE CRM CUP STRAWB FLAYV 48-4FLZ

BLBNY 1 Each 359730

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 3.00

Meat 0.000 Serving Size: 1.00 Each

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 130.00

GreenVeg 0.000 Fat 7.00g

RedVeg 0.000 SaturatedFat 4.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 25.00mg

Starch 0.000 Sodium 43.33mg
Carbohydrates 16.33g
Fiber 0.00g
Sugar 11.33g
Protein 2.00g
Vitamin A 266.671U Vitamin C 0.00mg
Calcium 80.00mg Iron 0.24mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Graham Snack

Servings: 9.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-32405
School: Walkerton Elem.

Ingredients
Description Measurement Prep Instructions DistPart #
CRACKER GRHM STCK SCOOBY 210-1Z 1 Package 859550
CRACKER GRHM VAN CHAT 210-1Z KELL 1 Each 774471
CRACKER GRHM GRIPZ CHOC IW 150CT 1 Package 282441
KEEB
CRACKER GLDFSH GRHM FREN TST 300-1Z 1 Ounce 288252
CRACKER GRHM BUG BITES 210CT KEEB 1 Package 859560
CRACKER GLDFSH GRHM VAN 300-.9Z7 1 Each 198472
PEPP
CRACKER GLDFSH CINN 300-2CT PEPPFM 1 Package 194510
CRACKER GRHM CHARACT CHOC 150-1Z 1 Package 123171
KEEB
CRACKER GRHM HNY MAID LIL SQ 72-1.06Z 1 Package 503370
CRACKER GRHM TEDDY CINN 1Z 4-12CT 1 Package 728760
CRACKER GRHM GRIPZ 150CT KEEB 1 Package 805640

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 9.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 147.78

Fat 4.61g

SaturatedFat 0.94g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 137.22mg
Carbohydrates 25.33¢g

Fiber 1.569g

Sugar 8.679g

Protein 2.33g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 30.00mg Iron 1.04mg

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

Nutrition - Per 1009

No 100g Conversion Available




