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Cheese Pizza

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22433
Ingredients

Description Measurement Prep Instructions DistPart #

PIZZA CHS 16 WGRAIN SLCD 3-3CT 1 slice (5.13 0z) 444115

Preparation Instructions

CONVECTION OVEN: 350*F Low FAN FOR 13-17 MINUTES. BAKE ON PERFORATED SCREEN FOR BEST
RESULTS. DECK OVEN: 450*F FOR 10-13 MINUTES. P1ZZA IS DONE WHEN CHEESE BEGINS TO BROWN
AND IS COMPLETELY MELTED IN THE MIDDLE. COOK BEFORE EATING.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.000

Meat 2.000 Serving Size: 1.00

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 360.00

GreenVeg 0.000 Fat 16.00g

RedVeg 0.130 SaturatedFat 8.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 40.00mg

Starch 0.000 Sodium 470.00mg
Carbohydrates 35.00g
Fiber 4.00g
Sugar 6.00g
Protein 18.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 380.00mg 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




Turkey and Noodles w/ roll

Servings: 112.000 Category: Entree
Serving Size: 4.00 Ounce HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-22693
Ingredients
Description Measurement Prep Instructions DistPart #
1. Place frozen or thawed bag of turkey product into a
steam table pan and place in steamer. If frozen; 1 hour 15
min. Thawed 40 min.
TURKEY & GRAVY CKD 4- CCP: Heat until internal temperature is 140° for minimum
7 JENNO 28 Pound of 15 sec. 653171
2. Remove product from steamer, cut open bag and pour
contents into desired serving pan and serve.
CCP: For hot service, hold at 135° or above.
3. Cook pasta either in plenty of boiling water, or in a
steamer. Cook for approximately 8-12 minutes depending
PASTA NOODL EGG 1/2 on the method.
XTRA WD 2-5 gl 4. Drain pasta. If pasta is being held for service, lightly e
coat with vegetable oil.
CCP: Hold for hot service at 135° or higher.
Whole Grain Pan Roll 1roll 3920

Preparation Instructions

To serve: place noodles into serving container with the turkey and gravy portioned over top.

4 oz portion of noodles, use a 4 0z spoodle with

4 oz (by weight) of turkey and gravy, use a 6 0z spoodle or #8 scoop.



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: 112.000

Serving Size: 4.00 Ounce

Amount Per Serving

Calories 210.47

Fat 5.89¢g

SaturatedFat 1.669g

Trans Fat 0.00g

Cholesterol 62.55mg

Sodium 505.40mg
Carbohydrates 19.21g

Fiber 0.87¢g

Sugar 0.88g

Protein 20.769

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 9.00mg Iron 1.17mg

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

Nutrition - Per 1009

Calories 185.61

Fat 5.199

SaturatedFat 1.469g

Trans Fat 0.00g

Cholesterol 55.16mg

Sodium 445.69mg
Carbohydrates 16.949g

Fiber 0.769g

Sugar 0.779

Protein 18.31g

Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 7.94mg Iron 1.03mg

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



Seasoned Green Beans

Servings: 48.000 Category: Vegetable
Serving Size: 0.75 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-22633
Ingredients
Description Measurement Prep Instructions DistPart #
BEAN GREEN CUT MXD SV 6- 1. Drain off approximately ¥ of the liquid. Pour
10 GCHC il (G beans into full size steam table pans. it
BASE HAM NO ADDED MSG 12- 2. Add ham base and dehydrated onions. Stir to
1 GCHC 1 1/2 Teaspoon dissolve the base. 686691
ONION DEHY CHPD 15 P/L 2 Tablespoon 263036
Preparation Instructions
3. Steam for approx. 5 min.
CCP: Heat until a temperature of 140° is reached for 15 seconds.
CCP: Hold for hot service at 135° or higher.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 48.000
Meat 0.000 Serving Size: 0.75 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 32.84
GreenVeg 0.000 Fat 0.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.750 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 356.48mg
Carbohydrates 4.98¢g
Fiber 3.25¢g
Sugar 1.63¢g
Protein 1.63¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 37.38mg Iron 0.62mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Fresh Broccoli & Cauliflower

Servings: 1.000 Category: Vegetable

Serving Size: 4.00 Ounce HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-34047
Ingredients

Description Measurement Prep Instructions DistPart #

BROCCOLI & CAULIF COMBO 2-3 RSS 1/2 Cup Trim into smaller florets if needed. 283339

Preparation Instructions

Portion in 4 oz servings.

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: 1.000
Serving Size: 4.00 Ounce

Amount Per Serving

Calories 14.55
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 14.55mg
Carbohydrates 3.00g
Fiber 0.95¢g
Sugar 1.00g
Protein 0.95g
Vitamin A 0.00IU Vitamin C 0.00mg

Calcium 17.00mg Iron 0.50mg

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



Nutrition - Per 1009_1

Calories 12.83

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 12.83mg
Carbohydrates 2.65¢

Fiber 0.84g

Sugar 0.88g

Protein 0.84g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 14.99mg Iron 0.44mg

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



