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Orange Chicken with Rice and Veggie Eggroll

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

Preparation Instructions

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

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

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

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

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

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



Meal Components (SLE)

Amount Per Serving

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

Nutrition Facts

Servings Per Recipe: 1.000

Serving Size: 1.00

Amount Per Serving

Calories 668.67

Fat 8.60g
SaturatedFat 2.03g

Trans Fat 0.00g

Cholesterol 46.15mg

Sodium 845.54mg
Carbohydrates 120.649

Fiber 4.05¢g

Sugar 16.33g

Protein 24.569

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 152.20mg Iron 7.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Spicy Chicken Wrap

Servings: 1.000 Category: Entree
Serving Size: 1.00 1 each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25891
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
Appliances vary, adjust accordingly.
Conventional Oven
CHIX TNDR HOT & SPCY WG FC 8-10 minutes at 400°F from frozen.
1.137 4-8 8 Each CONVECTION 281731
Appliances vary, adjust accordingly.
Convection Oven
6-8 minutes at 375°F from frozen.
TORTILLA FLOUR LO SOD 9 16-12CT 1 Each Lay shells out on a flat surface 523610
DRESSING RNCH DISPNSR PK 2- . .
1 5GAL HNZ 1 Tablespoon spread with ranch dressing 676210
CHEESE CHED MLD SHRD 4-5 LOL 2 Tablespoon Sprinkle with cheese 150250
LETTUCE ROMAINE RIBBONS 6-2 1/2 Cup Top With shredded romaine, Roll tightly 451730
RSS and cut in half.

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 2.500
Grain 3.250
Fruit 0.000
GreenVeg 0.500
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 1.000

Serving Size: 1.00 1 each

Amount Per Serving

Calories 545.11

Fat 30.00g
SaturatedFat 9.50g

Trans Fat 0.00g

Cholesterol 45.00mg

Sodium 757.00mg
Carbohydrates 48.52¢g

Fiber 7.01g

Sugar 3.51g

Protein 23.51g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 183.67mg Iron 4.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Peanut Butter and Jelly Sandwich

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-22513
Ingredients

Description Measurement Prep Instructions DistPart #

Whole Grain Sandwich Bread 2 Slice READY_TO_EAT 1292

PEANUT BUTTER SMOOTH 6-5 GFS 3 1/2 Tablespoon 183245

JELLY GRP 6-4 SMUCK 2 Tablespoon 224111

Preparation Instructions

1. Lay bread slices out on a parchment lined counter.

2. Using a #24 scoop, place peanut butter on one slice of bread. Spread to cover slice.
3. Top with 2 tbsp. jelly, use a #30 scoop. Spread over peanut butter.

4. Top with second slice of bread. Cut in half. Wrap

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.000

Meat 1.750 Serving Size: 1.00

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 572.50

GreenVeg 0.000 Fat 28.25¢g

RedVeg 0.000 SaturatedFat 4.389

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 387.50mg
Carbohydrates 62.25¢g
Fiber 5.50g
Sugar 31.25¢g
Protein 18.25¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 80.00mg Iron 2.67mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Chef Salad

Servings: 10.000 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25956
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE RIBBONS 6-2 RSS 10 Cup 451730
CARROT MATCHSTICK SHRED 2-3 RSS 2 1/2 Cup 198161
CHEESE CHED MLD SHRD 4-5 LOL 10 Ounce 150250
TURKEY HAM DCD 2-5 JENNO 30 Ounce 3 0z by weight =2 0z of Meat 202150
EGG HARD CKD PLD DRY PK 12-12CT 5 Each 853800
PAP
TOMATO CHERRY 11 MRKN 30 Each Cut cherry tomatoes in half. 569551
BREAD BANANA IW 70-3.4Z SUPBAK 10 Each 230361
DRESSING RNCH ORIG PKT 102-1Z 10 Package 554693

MARZ

Preparation Instructions

Portion into a serving container in the following order:

Romaine lettuce - 1 Cup

Cherry tomatoes - 3 each - halved

Carrots, matchstick - 1/4 C

Cheese, cheddar, shredded - 1 0z

Turkey Ham, diced - 3 oz by weight
Serve with salad dressing packet and 1 slice of banana bread
CCP: Hold for cold service at 41° or lower.



Meal Components (SLE)

Amount Per Serving

Meat 3.493
Grain 2.000
Fruit 0.000
GreenVeg 1.000
RedVeg 0.610
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 10.000

Serving Size: 1.00 Each

Amount Per Serving

Calories 678.80

Fat 38.63g
SaturatedFat 12.28g

Trans Fat 0.00g

Cholesterol 174.82mg

Sodium 1181.65mg
Carbohydrates 55.02g

Fiber 4.799

Sugar 28.80g

Protein 30.78¢g

Vitamin A 5889.84IU  Vitamin C 10.83mg
Calcium  402.48mg Iron 2.48mg

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

Nutrition - Per 1009

No 100g Conversion Available




Asian Vegetable Blend

Servings: 320.000 Category: Vegetable

Serving Size: 4.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30716
Ingredients

Description Measurement Prep Instructions DistPart #

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

Preparation Instructions

PRODUCT PREP:

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

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

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 320.000

Meat 0.000 Serving Size: 4.00 Ounce

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 15.00

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.500 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 5.00mg
Carbohydrates 3.00g
Fiber 1.00g
Sugar 1.00g
Protein 0.50g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 12.50mg Iron 0.20mg

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



Nutrition - Per 1009_1

Calories 13.23

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 4.41mg
Carbohydrates 2.65¢

Fiber 0.88g

Sugar 0.88g

Protein 0.44g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 11.02mg Iron 0.18mg

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



Cowboy Beans

Servings: 50.000 Category: Vegetable
Serving Size: 4.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-30932
Ingredients
Description Measurement Prep Instructions DistPart #
BEAN PINTO 6-10 GCHC 2 #10 CAN Drain and rinse beans. 261475
OIL BLND CANOLA/XVRGN 75/25 6-1GALGFS 4 Tablespoon 743879
ONION DCD 1/4 2-5 RSS 11/2 Cup 198307
TURKEY HAM DCD 2-5 JENNO 1 Pound 202150
SEASONING TACO 21Z TRDE 4 Tablespoon 413429
SUGAR BROWN LT 12-2 GFS 1/2 Cup 314641
SAUCE WORCESTERSHIRE 4-1GAL FRENC 2 Tablespoon 109843
SALSA 103Z 6-10 REDG 1 Quart Use 1 gt +1 cup 452841

Preparation Instructions

1. Drain and rinse beans.
2. Heat oil in steam table pan in oven, add onion and bake until tender, about 10 minutes.
3. Add remaining ingredients and seasonings to the onions. Mix gently. Cover.

4. Bake in a 300°F oven for ¥ hour. Uncover and bake an additional 30 minutes or more until desired consistency.
Stir occasionally.

CCP: Heat to 165°F or higher for at least 15 seconds.
CCP: Hold for hot service at 135°F or higher.
Serve with a 4 o0z spoodle or a #8 scoop.



Meal Components (SLE)

Amount Per Serving

Meat 0.210
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.110
OtherVeg 0.010
Legumes 0.520
Starch 0.000

Nutrition Facts
Servings Per Recipe: 50.000
Serving_; Size: 4.00 Serving

Amount Per Serving

Calories 159.60

Fat 1.449

SaturatedFat 0.27g

Trans Fat 0.00g

Cholesterol 4.25mg

Sodium 293.56mg
Carbohydrates 26.13g

Fiber 5.17g

Sugar 3.749

Protein 8.32¢g

Vitamin A 0.00IU Vitamin C 0.21mg
Calcium 45.14mg Iron 2.99mg

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

Nutrition - Per 1009

No 100g Conversion Available




