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Chicken Nuggets w/ Roll

Servings: 1.000 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30421

Ingredients

Description Measurement Prep Instructions DistPart #

Whole Grain Pan Roll 1 Each 3920

CHIX NUGGET BRD CKD 
WGRAIN .6Z 6-5

5 Each

BAKE
FROM FROZEN: CONVENTIONAL OVEN FOR 10-14 
MINUTES AT 350F; CONVECTION OVEN FOR 8-10 
MINUTES AT 350F.

501851

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

Serve 5 nuggets and 1 roll together as an entree.

Meal Components (SLE)
Amount Per Serving

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

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

Amount Per Serving
Calories 290.00
Fat 11.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 35.00mg
Sodium 525.00mg
Carbohydrates 29.00g
Fiber 3.00g
Sugar 2.00g
Protein 18.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 68.00mg Iron 2.80mg

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



Nutrition - Per 100g
No 100g Conversion Available



Meatball Hoagie

Servings: 30.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-28434

School:
FRANKLIN 
COMMUNITY HIGH 
SCHOOL

Ingredients

Description Measurement Prep Instructions DistPart #

MEATBALL CKD .65Z 6-5 
COMM

5 Pound

Put frozen meatballs into steamtable pans. Pour sauce 
over the meatballs. Cover pan and heat for approx. 30 
minuter at 375°
CCP: Heat to 165° for at least 15 sec.

785860

SAUCE SPAGHETTI 6-10 P/L 1 #10 CAN CCP: Hold for hot service at 135° or higher. 744520

BUN SUB SLCD WGRAIN 5 
12-8CT GCHC

30 Each 276142

CHEESE MOZZ SHRD 4-5 
LOL

1 Pound 645170

Preparation Instructions
1. Portion 5 meatballs in sauce onto the bun.

2. Sprinkle 1/2 oz (about 2 Tbsp.) shredded mozzarella on top of the meatballs.



Meal Components (SLE)
Amount Per Serving

Meat 2.500
Grain 2.000
Fruit 0.000
GreenVeg 0.000
RedVeg 1.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 30.000
Serving Size: 1.00

Amount Per Serving
Calories 417.70
Fat 15.79g
SaturatedFat 5.96g
Trans Fat 0.62g
Cholesterol 44.93mg
Sodium 698.79mg
Carbohydrates 45.03g
Fiber 4.75g
Sugar 12.48g
Protein 24.77g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 242.27mg Iron 3.89mg

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

Nutrition - Per 100g
No 100g Conversion Available



Fresh Strawberries

Servings: 32.000 Category: Fruit

Serving Size: 4.00 Ounce HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-34025

Ingredients

Description Measurement Prep Instructions DistPart #

STRAWBERRY 8 MRKN 8 Pound 212768

Preparation Instructions
Thoroughly wash and dry strawberries. Serve in 4oz portions.

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: 32.000
Serving Size: 4.00 Ounce

Amount Per Serving
Calories 36.27
Fat 0.36g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 1.16mg
Carbohydrates 8.89g
Fiber 2.31g
Sugar 5.33g
Protein 0.80g

Vitamin A 13.61IU Vitamin C 66.68mg
Calcium 18.14mg Iron 0.46mg

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



Nutrition - Per 100g
Calories 31.98
Fat 0.31g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 1.02mg
Carbohydrates 7.84g
Fiber 2.04g
Sugar 4.70g
Protein 0.71g

Vitamin A 12.00IU Vitamin C 58.80mg
Calcium 16.00mg Iron 0.41mg

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


