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Variety of Juice

Servings: 3.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-30691
Ingredients

Description Measurement Prep Instructions DistPart #

JUICE ORNG 100 FRSH 72-4FLZ SNCUP 1 Each 118930

JUICE GRP 100 FRSH 72-4FLZ SNCUP 1 Each 118940

JUICE APPLE 100 FRSH 72-4FLZ SNCUP 1 Each 118921

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 0.500 Calories 63.33

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 0.40mg
Carbohydrates 15.00g
Fiber 0.00g
Sugar 14.00g
Protein 0.03g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 7.07mg Iron 0.27mg

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

Nutrition - Per 1009

No 100g Conversion Available




Seasoned Green Beans

Servings: 51.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30704
Ingredients

Description Measurement Prep Instructions DistPart #

Green Beans cnd 2 #10 CAN 100307

BUTTER SUB 24-4Z BTRBUDS 2 Ounce 1/2 package 209810

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 51.00

Meat 0.000 Serving_; Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 17.53

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 153.13mg
Carbohydrates 3.41¢g
Fiber 2.03g
Sugar 1.01g
Protein 1.019g
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




Assorted Pop-Tarts® (2 count)

Servings: 4.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-33867
Ingredients

Description Measurement Prep Instructions DistPart #

PASTRY POP-TART WGRAIN FUDG 72-2CT 1 Package 452082

PASTRY POP-TART WGRAIN CINN 72-2CT 1 Package 123081

PASTRY POP-TART WGRAIN BLUEB 72- 1 Package 865101

2CT

PASTRY POP-TART WGRAIN STRAWB 72- 1 Package 123031

2CT

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 4.00

Meat 0.000 Serving_j Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 355.75

GreenVeg 0.000 Fat 5.639

RedVeg 0.000 SaturatedFat 1.83g

OtherVeg 0.000 Trans Fat 0.03g

Legumes 0.000 Cholesterol 57.50mg

Starch 0.000 Sodium 305.00mg
Carbohydrates 74.509
Fiber 5.90g
Sugar 29.75¢9
Protein 4.58¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 230.00mg Iron 3.60mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Seasoned Steamed Carrots

Servings: 1.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30711
Ingredients

Description Measurement Prep Instructions DistPart #

Carrots fzn 1/2 Cup 100352

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 27.00

GreenVeg 0.000 Fat 1.00g

RedVeg 0.500 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 24.00mg

Starch 0.000 Sodium 43.00mg
Carbohydrates 6.00g
Fiber 2.00g
Sugar 3.00g
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




Steamed Broccoli

Servings: 1.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30710
Ingredients

Description Measurement Prep Instructions DistPart #

Broccoli, No salt added, Frozen 1/2 Cup 110473

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 26.00

GreenVeg 0.500 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 22.00mg
Carbohydrates 5.00g
Fiber 3.00g
Sugar 1.00g
Protein 3.00g
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




Roasted Chickpeas

Servings: 105.00 Category: Vegetable

Serving Size: 0.25 Cup HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-30758
Ingredients

Description Measurement Prep Instructions DistPart #

Low-Sodium canned Garbanzo Beans 3#10 CAN 100360

SHORTENING LIQ CNOLA CLR 35 GSIG 11/2 Cup 431971

SPICE PAPRIKA SPANISH 5 TRDE 2 1/2 Tablespoon 273988

SPICE GARLIC GRANULATED 7.25 TRDE 2 Tablespoon 514047

SPICE ONION POWDER 19Z TRDE 3 Tablespoon 126993

SPICE PEPR BLK 30 MESH REG GRIND 5 1 1/2 Tablespoon 225045

SALT IODIZED 25 CARG 2 Teaspoon 108286

Preparation Instructions

1. Pre-heat oven to 350°F.

2. Open cans of beans, drain, and rinse beans well under cool running water.

3. Drain beans well and pat dry with towel.
4. Mix oil and the remaining seasonings in a bowl.

5. Add the beans and coat well. Pour them on the sheet pan and spread the beans out evenly.

6. Bake for 20 minutes at 350° F. Stir the beans around on the pan and bake for another20 to 25 minutes until crisp
and roasted. Beans will turn dark in color and will be crunchy.

Recipe Notes
1 #10 can fits perfectly on a sheet pan.
Store at room temperature in an air tight container.

If you bake ahead and they are not crisp at time of service, return them back in oven at 400° for 5 minutes to re-

crisp.
Can add cayenne pepper to make them spicy.



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 0.250
Starch 0.000

Nutrition Facts

Servings Per Recipe: 105.00

Serving Size: 0.25 Cup

Amount Per Serving

Calories 123.50

Fat 4.68g

SaturatedFat 0.23¢g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 148.24mg
Carbohydrates 16.09¢g

Fiber 2.969

Sugar 2.969

Protein 3.70g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.15mg 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




Breakfast Sandwich

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-34206
School: Porter Lakes
' Elementary School

Ingredients
Description Measurement Prep Instructions DistPart #
EGG PTY RND 3.5 300-1.25Z PAP 1 Each 741320
BISCUIT WGRAIN EZ SPLIT 120-2Z PILLS 1 Each 631902

Preparation Instructions

Wrap in foil sheet GFS 177199.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 1.000 Serving_g Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 230.00

GreenVeg 0.000 Fat 12.00g

RedVeg 0.000 SaturatedFat 6.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 95.00mg

Starch 0.000 Sodium 440.00mg
Carbohydrates 23.00g
Fiber 2.00g
Sugar 2.00g
Protein 7.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 158.00mg Iron 1.20mg

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

Nutrition - Per 1009

No 100g Conversion Available




Chicken Gravy

Servings: 61.00 Category: Condiments or Other

Serving Size: 0.25 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30709
Ingredients

Description Measurement Prep Instructions DistPart #

GRAVY MIX CHIX 12-15Z GCHC 15 Ounce 1 Bag 242390

Tap Water for Recipes 1 Gallon 3 Quarts boiling and 1 quart cold 000001WTR

Preparation Instructions

STOVE TOP DIRECTIONS:

1.BRING 3 QUARTS OF WATER TO A BOIL. 2.MEANWHILE, ADD 1 PACKAGE OF GRAVY MIX GRADUALLY
TO 1 QUART OF COOL WATER, STIRRING VIGOROUSLY WITH A WIRE WHIP. 3.WHILE STIRRING
CONSTANTLY, ADD THE GRAVY MIXTURE TO THE BOILING WATER. CONTINUE TO STIR WHILE BRINGING
TO A FULL BOIL. 4.REDUCE HEAT AND SIMMER FOR 3-4 MINUTES, STIRRING OCCASIONALLY. IF GRAVY
IS TOO THICK, ADD MORE WATER. USE LESS WATER IF A THICKER GRAVY IS DESIRED.

ALTERNATE INSTANT: SLOWLY ADD MIX TO ONE GALLON OF HOT (140*F-180*F) WATER WHILE STIRRING
WITH A WIRE WHIP. CONTINUE MIXING UNTIL CONTENTS ARE DISSOLVED. COVER AND LET STAND FOR
10 MINUTES. REMOVE

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 61.00

Meat 0.000 Serving Size: 0.25 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 24.59

GreenVeg 0.000 Fat 0.98¢g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 393.44mg
Carbohydrates 3.93¢g
Fiber 0.00g
Sugar 0.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 1.97mg 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




Yogurt and Goldfish Graham

Servings: 1.00 Category: Entree
Serving Size: 1.00 Pack HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-33868
School: Porter Lakes
' Elementary School
Ingredients
Description Measurement Prep Instructions DistPart #
YOGURT STRAWB BAN BASH L/F 48-4Z READY_TO_EAT
TRIX = Ready to eat single serving 951760
CRACKER GLDFSH GRHM VAN 300-.9Z
PEPP 1 Each 198472
Preparation Instructions
Package 1 yogurt with 1 package of Goldfish graham.
Package in saddle bag GFS 455849.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 1.00
Meat 1.000 Serving Size: 1.00 Pack
Grain 1.000 Amount Per Serving
Eruit 0.000 Calories 200.00
GreenVeg 0.000 Fat 4.50g
RedVeg 0.000 SaturatedFat 1.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 5.00mg
Starch 0.000 Sodium 160.00mg
Carbohydrates 34.00g
Fiber 1.00g
Sugar 15.00g
Protein 6.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 140.00mg 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




Parfait- PLE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-34210
School: Porter Lakes

Elementary School

Ingredients
Description Measurement Prep Instructions DistPart #
YOGURT VAN FF PRO 4-6 DANN 4 Ounce 673261
CEREAL GRANOLA HNY OATS 4-447 1/3 Cup 818961
STRAWBERRIES, DICED, CUPS, FROZEN 1 Each 100256

Preparation Instructions

Package in parfait cup GFS 773551.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 1.000 Serving Size: 1.00 Each

Grain 1.000 Amount Per Serving

Fruit 0.500 Calories 302.99

GreenVeg 0.000 Fat 3.45g

RedVeg 0.000 SaturatedFat 0.49¢g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 3.00mg

Starch 0.000 Sodium 90.39mg
Carbohydrates 61.669
Fiber 3.48g
Sugar 37.90g
Protein 7.969g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 146.67mg Iron 0.86mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Breakfast Taco

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-34214
School: Porter Lakes
' Elementary School

Ingredients
Description Measurement Prep Instructions DistPart #
EGG SCRMBD IQF 20 PAP 1/3 Cup 148163
TORTILLA FLOUR LO SOD 9 16-12CT 1 Each 523610

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 1.750 Serving_g Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 260.00

GreenVeg 0.000 Fat 10.50g

RedVeg 0.000 SaturatedFat 5.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 250.00mg

Starch 0.000 Sodium 317.00mg
Carbohydrates 31.00g
Fiber 4.00g
Sugar 2.00g
Protein 13.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 84.00mg 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




