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Crispy Fish Tacos w/ remoulade

Servings: 1.000 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-35904
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
COOKING INSTRUCTIONS: Cook from Frozen State. Preheat
Eglc_;hoﬁchleDziTlx 4 Each Oven. Conventional Oven: Bake at 425°F for 16-18 Minutes. 715051
Convection Oven: Bake at 400°F for 12-14 Minutes. NOTE: COOK
TO AN INTERNAL TEMPERATURE OF 165°F.
TORTILLA FLOUR
ULTRGR 6 30-12CT 2 Each 882690
COLE SLAW SHRED 1Cup 198226

SEP BAG 1/8 4-5 RSS

Preparation Instructions

1. Bake fish according to package instruction.

CCP: Hold at 135F o r higher for service.

2. Place 2 6" tortillas in a boat.

3. In each tortilla, arrange 2 fish sticks.

4. Top with plain mixed cabbage (without coleslaw sauce).

5. Drizzle remoulade sauce (recipe) over top of the slaw on each taco, just before service.



Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 3.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.167
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 1.000
Serving Size: 1.00 Serving

Amount Per Serving

Calories 416.67

Fat 15.00g
SaturatedFat 5.50g

Trans Fat 0.00g

Cholesterol 35.00mg

Sodium 563.33mg
Carbohydrates 55.33¢g

Fiber 7.33g

Sugar 5.00g

Protein 16.67g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 71.33mg Iron 3.30mg

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

Nutrition - Per 1009

No 100g Conversion Available




Fruit & Yogurt Parfait

Servings: 48.000 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-28453
CUSTER BAKER
School: INTERMEDIATE
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #

OSSN LI SIZAR A A 24 Pound 8 0z yogurt = 2 Meat Alt. 811500
YOPL
If the frozen fruit has been thawed, drain most
of liquid.
Canned fruit should also be drained prior to

BERRIES BURST O IQF 4-5 GCHC 20 Pound L - 244620
building the parfait.
Other canned or frozen fruit may be used in
place of the frozen berries.

S A LAV 1 Package 1 cup granola =2 oz grain 711664

50Z NATVLLY

Preparation Instructions

Use cup #557200 and either of these lids: #791505 (slot) or #864194 (flat lid).

Build parfait in the following layers: 4 0z yogurt in the bottom of the cup, then 1/4 cup (2 oz) fruit , 1/2 cup granola.
Repeat this for one more layer.

CCP: Hold for cold service at 41° or lower.



Meal Components (SLE)

Amount Per Serving

Meat 2.985
Grain 2.083
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 48.000
Serving_; Size: 1.00 Serving

Amount Per Serving

Calories 498.88

Fat 11.08g
SaturatedFat 1.799g

Trans Fat 0.00g

Cholesterol 7.46mg

Sodium 317.32mg
Carbohydrates 92.10g

Fiber 4.17g

Sugar 50.75¢g

Protein 12.05¢g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 279.91mg Iron 1.67mg

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

Nutrition - Per 1009

No 100g Conversion Available




Shredded Pork BBQ Sandwich HS/MS

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-25904
Ingredients

Description Measurement Prep Instructions DistPart #

RopIor R EE Lok Rk 4ounce 498702

3474 WGR HAMBURGER BUN (76) 60g 1 Each READY TO EAT

12ct

Preparation Instructions

1. Heat BBQ for approx 30 minutes until the internal temperature is 160°.
CCP: Hold for hot service at 140° or higher.

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 380.00

GreenVeg 0.000 Fat 10.00g

RedVeg 0.000 SaturatedFat 2.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 65.00mg

Starch 0.000 Sodium 460.00mg
Carbohydrates 43.00g
Fiber 2.00g
Sugar 4.00g
Protein 27.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 71.00mg 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




Chicken Drumstick w/ mac & cheese

Servings: 1.000 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-35788
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
Preparation: Appliances vary, adjust accordingly.
Conventional Oven
1. Preheat oven to 375°F.
2. From frozen, place pieces in a single layer on a
parchment paper lined sheet pan or on a wire rack
sprayed with pan release.
3. Heat for 35-40 minutes.
For best performance hold on a sheet pan, uncovered,
CHIX DRMSTX BRD 1 Piece with a wire rack, above 140°F in a dry heat environment. 603391
WGRAIN CKD 4-7.4 CONVECTION
Preparation: Appliances vary, adjust accordingly.
Convection Oven
1. Preheat oven to 350°F.
2. From frozen, place pieces in a single layer on a
parchment paper lined sheet pan or on a wire rack
sprayed with pan release.
3. Heat for 25-30 minutes
For best performance hold on a sheet pan, uncovered,
with a wire rack, above 140°F in a dry heat environment.
ENTREE MACAR & CHS R/F
WGRAIN 6-5 6 Ounce 119122
Whole Grain Dinner Roll 1 Piece READY_TO_EAT 3920

Preparation Instructions

Ready to eat

1 Drumstick: CN portion is 1 drum = 2 m/ma and 0.75 oz. grain.

Mac & Cheese: 6 0z =2 0z M/MA and 1 oz grain



Meal Components (SLE)

Amount Per Serving

Meat 3.500
Grain 2.500
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 Serving

Amount Per Serving

Calories 615.00

Fat 26.00g
SaturatedFat 9.75¢g

Trans Fat 0.38g

Cholesterol 93.75mg

Sodium 1760.00mg
Carbohydrates 55.50¢g

Fiber 3.50g

Sugar 8.75¢g

Protein 40.75¢g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 519.75mg Iron 2.47mg

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

Nutrition - Per 1009

No 100g Conversion Available




Nachos Supreme

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-27755
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
Place sealed bags into steamer until temperature
-IIZ—Q'(I??SEI(L:IE)IIU(I\S/I BEEF REDC 3 Ounce reaches 165°, about 30 minutes 722330
CCP: hold for hot service at 140° or higher.
READY_TO_EAT
Use code date on bag to rotate product so the oldest
product is consumed first. Place on display rack or
?:ISF;.;%?I—_II'TRND R 6 1 Each include in catering 662512
' box lunches. Contact PepsiCo Foodservice for display
equipment options.
UNSPECIFIED
SAUCE CHS CHED POUCH 6- . .
1067 LOL 1 Ounce Heat bag in steamer approx 12-15 minutes 135261
SALSA CUP 84-3Z REDG 1 Each EEnAEY—TO—EAT 677802
SOUR CREAM PKT FF 100- 1 Each 853190

1ZLOL

Preparation Instructions

Serve with sour cream and salsa cup to pick up.



Meal Components (SLE)

Amount Per Serving

Meat 2.226
Grain 2.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.623
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 1.000

Serving Size: 1.00

Amount Per Serving

Calories 761.33

Fat 39.54g
SaturatedFat 20.70g

Trans Fat 0.279g

Cholesterol 112.18mg

Sodium 2260.34mg
Carbohydrates 49.73¢g

Fiber 4.899g

Sugar 6.899g

Protein 37.11g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 983.32mg Iron 2.47mg

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

Nutrition - Per 1009

No 100g Conversion Available




Bosco Sticks w/ Marinara

Servings: 1.000 Category: Entree

Serving Size: 2.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-31152
Ingredients

Description Measurement Prep Instructions DistPart #

Convection Oven
1. Preheat oven to 400° F.
2. Place Bosco Stick breadsticks on a baking
sheet.
3. THAWED: 6-8 minutes.
4. Let stand 2 minutes before serving.
CAUTION: FILLING MAY BE HOT!
1. Oven temperatures may vary. Adjust baking
time and

BREADSTICK CHS STFD 108-3Z 2 Each or temperature as necessary.

BOSC 2. Top Bosco Stick breadsticks with butter and
parmesan cheese (not included) after baking.
Thawing Instructions
1. Thaw before baking.
2. Keep Bosco Stick breadsticks covered while
thawing.
3. Bosco Stick breadsticks may be thawed in
packaging.
4. Bosco Stick breadsticks have 8 days shelf life
when refrigerated.

432180

SAUCE MARINARA DIPN CUP

84-2.5Z REDG 1 Each None 677721

Preparation Instructions

THAW PRODUCT FULLY BEFORE BAKING. KEEP PRODUCT COVERED WHILE THAWING. 72 HOURS SHELF
LIFE WHEN REFRIGERATED.

PLACE PRODUCT ON A PAN. BAKE AT 400 DEGREES FOR 8-10 MINUTES. BRUSH WITH BUTTER AND
PARMESAN CHEESE AFTER BAKING PRODUCT, IF DESIRED.

To Serve: Portion 2 sticks into a bag or boat, serve with a cup of marinara sauce.



Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 4.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.500
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 1.000

Serving Size: 2.00 Each

Amount Per Serving

Calories 493.90

Fat 15.20g
SaturatedFat 6.20g

Trans Fat 0.03g

Cholesterol 30.00mg

Sodium 859.70mg
Carbohydrates 64.00g

Fiber 2.00g

Sugar 8.00g

Protein 25.509g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 428.00mg Iron 4.70mg

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

Nutrition - Per 1009

No 100g Conversion Available




Fresh Winter Citrus Mix

Servings: 100.000 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-33223
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
Order Piazza #08139.
32?’,:16'58 NAEE SN (R Teel] 138 Each Cut oranges into wedges using the 198021
sectionizer.
GRAPEFRUIT RED FCY 40-48CT 40 40 Pound OIS HEEN ) - 197882
Cut into wedges using the sectionizer.
CLEMENTINE 30 30 Pound S AL 722451

Preparation Instructions

Cut into wedges using the sectionizer.

Slice all citrus into a large bowl, mix well.
Serve 6 wedges assorted citrus into a side dish container.
CCP: Hold for cold service at 41° or less.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.766
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 100.000
Serving_; Size: 0.50 Cup

Amount Per Serving

Calories 205.24

Fat 0.73g
SaturatedFat 0.20g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 0.00mg
Carbohydrates 50.899g

Fiber 8.46¢

Sugar 24.13g

Protein 4.07g

Vitamin A 3952.07IU  Vitamin C 159.71mg
Calcium 126.42mg Iron 0.40mg

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

Nutrition - Per 1009

No 100g Conversion Available




HS Assorted Fruit

Servings: 9.000 Category:
Serving Size: 0.50 Cup HACCP Process:
Meal Type: Breakfast Recipe ID:

Ingredients
Description Measurement Prep Instructions DistPart #
APPLE DELIC GLDN 125-138CT MRKN 1 Each 597481
ORANGES NAVEL/VALENCIA FCY 138CT 1 Each 198021
MRKN
PEAR 95-110CT MRKN 1 Each 198056
BANANA TURNING SNGL 150CT 40 P/L 1 Each 197769
PEAR DCD IN JCE 6-10 GCHC 1/2 Cup 610364
PINEAPPLE TIDBITS IN JCE 6-10 DOLE 1/2 Cup HERD oL 509221

Ready to Eat

ORANGES MAND BRKN L/S 6-10 GCHC 1/2 Cup 152811
PEACH DCD XL/S 6-10 GCHC 1/2 Cup RIZRIT_IC =T 268348

Preparation Instructions

ready to use

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 1.416
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 9.000

Serving Size: 0.50 Cup

Amount Per Serving

Calories 72.53

Fat 0.12g
SaturatedFat 0.02g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 2.72mg
Carbohydrates 17.78g

Fiber 2.199

Sugar 11.11g

Protein 0.72g

Vitamin A 62.071U Vitamin C 11.50mg
Calcium 15.73mg Iron 0.26mg

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

Nutrition - Per 1009

No 100g Conversion Available




