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Chicago Style Hot Dog & Bratwurst Bar (1)

Servings: 1.000 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30906

Ingredients

Description Measurement Prep Instructions DistPart #

FRANKS 3 MEAT CLASSIC 8/ 2-
5 GFS

1 Each
REFRIGERATED PRODUCT. KEEP 
REFRIGERATED AT 40 DEGREES F OR LESS.

304913

PEPPERS GREEN SPORT 4-
1GAL P/L

1 Ounce 234761

ONION YEL SLIVER 1/4 CUT 2/5 
RSS

1 Ounce 285371

PICKLE KOSH DILL SPEAR 6-
.5GAL GCHC

1 Ounce 485594

MUSTARD PKT 200-1/5Z HNZ 1 Each 109908

RELISH SWT PKT 200-9GM 
GCHC

1 Each 187216

Whole Grain Rich Hot Dog Bun 1 bun
READY_TO_EAT
Thaw at Ambient Temperature. Ready to Eat or 
toast to desired flavor and texture.

3736

Preparation Instructions
FULLY COOKED, CAN BE STEAMED, GRILLED, OR OVEN HEATED, HEAT TO 165 DEG F. INTERNAL FOR 
MINIMUM OF 15 SECONDS.

CCP: HOLD ABOVE 140 DEG F.

To serve, place hot dog on bun in a paper boat.

Serve a pickle spear if requested,

Allow students to self-serve remaining toppings.



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 Serving

Amount Per Serving
Calories 341.30
Fat 18.00g
SaturatedFat 5.00g
Trans Fat 0.00g
Cholesterol 45.00mg
Sodium 1621.10mg
Carbohydrates 34.00g
Fiber 2.50g
Sugar 10.00g
Protein 11.30g

Vitamin A 0.64IU Vitamin C 2.10mg
Calcium 54.63mg Iron 8.82mg

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

Nutrition - Per 100g
No 100g Conversion Available



Chicago Style Hot Dog & Bratwurst Bar (2)

Servings: 1.000 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30905

Ingredients

Description Measurement Prep Instructions DistPart #

BRATWURST CKD SKNLS 5/ 2-5 
GFS

1 Each

Thaw unopened packages under refrigeration at 
35°F for 36 to 48 hours.
If packages are removed from the case, identify 
with date, time and product SKU.
Refrigerate opened packages at 35°F, and use 
within 6 days of opening.
Keep thawed, sealed packages refrigerated at 
35°F and use within 21 days of thawing

113130

6" Whole Grain Rich Hot Dog 
Bun

1 Each 3709

PEPPERS GREEN SPORT 4-
1GAL P/L

1 Ounce 234761

ONION YEL SLIVER 1/4 CUT 2/5 
RSS

1 Ounce 285371

PICKLE KOSH DILL SPEAR 6-
.5GAL GCHC

1 Ounce 485594

MUSTARD PKT 200-1/5Z HNZ 1 Each 109908

RELISH SWT PKT 200-9GM 
GCHC

1 Each 187216

Preparation Instructions
FULLY COOKED, CAN BE STEAMED, GRILLED, OR OVEN HEATED, HEAT TO 165 DEG F. INTERNAL FOR 
MINIMUM OF 15 SECONDS.

CCP: HOLD ABOVE 140 DEG F.

To serve, place bratwurst on bun in a paper boat.

Serve a pickle spear if requested,

Allow students to self-serve remaining toppings.



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 Serving

Amount Per Serving
Calories 411.30
Fat 25.50g
SaturatedFat 9.00g
Trans Fat 0.00g
Cholesterol 60.00mg
Sodium 1781.10mg
Carbohydrates 29.00g
Fiber 0.50g
Sugar 9.00g
Protein 16.30g

Vitamin A 0.57IU Vitamin C 2.10mg
Calcium 15.10mg Iron 1.02mg

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

Nutrition - Per 100g
No 100g Conversion Available



Italian Sub Sandwich

Servings: 1.000 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-25996

School:
FRANKLIN 
COMMUNITY HIGH 
SCHOOL

Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY HAM UNCURED 6-2 JENNO 1 Ounce 690041

TURKEY BRST SLCD OVN RSTD 6-2 
JENNO

1 Ounce 689541

PEPPERONI SLCD SAND 3.34 8/Z 5-2 2 Slice 776221

CHEESE MOZZ 3 SLCD .75Z 6-1.5 GCHC 1 Slice
READY_TO_EAT
Open, pour and enjoy!

726567

LETTUCE ROMAINE RIBBONS 6-2 RSS 1/4 Cup 451730

TOMATO 6X6 LRG 10 MRKN 3 Slice 199001

6" Whole Grain Rich Hoagie Bun 1 Each 3744

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 2.122
Grain 2.250
Fruit 0.000
GreenVeg 0.250
RedVeg 0.300
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.000
Serving Size: 1.00

Amount Per Serving
Calories 571.45
Fat 32.61g
SaturatedFat 12.42g
Trans Fat 0.00g
Cholesterol 103.23mg
Sodium 1293.44mg
Carbohydrates 37.90g
Fiber 4.33g
Sugar 7.69g
Protein 34.61g

Vitamin A 899.64IU Vitamin C 14.80mg
Calcium 152.15mg Iron 11.55mg

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

Nutrition - Per 100g
No 100g Conversion Available



Grilled Cheese Sandwich w/ tomato Soup 
(Elem)

Servings: 1.000 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22505

Ingredients

Description Measurement Prep Instructions DistPart #

Whole Grain Sandwich Bread 2 Slice 1292

PAN SPRAY BUTTERMIST 6-
17Z BTRBUDS

1 Teaspoon
5# loaf cheese = 160 slices
Top each slice of bread with 3 slices of cheese.

651171

CHEESE AMER 160CT SLCD 
R/F R/SOD 4-5 - Bongards - W

4 Slice
Cover with remaining bread slices. Spray tops of 
sandwiches with butter spray.

247822

SOUP TOMATO 12-5 
HLTHYREQ

1 Cup
Prepare soup, add slightly less than 1 can of water for 
each can of soup. Heat is steam table pan until a min 
temp of 165° is reached for 15 sec.

488232

Preparation Instructions
Bake sandwiches until lightly browned in a 350° convection oven for approximately 10 minutes. DO NOT 
OVERBAKE.

CCP: Hold sandwiches for hot service at 135° or higher.

CCP: Hold soup for hot service at 135° or higher.



Meal Components (SLE)
Amount Per Serving

Meat 2.000
Grain 2.000
Fruit 0.000
GreenVeg 0.000
RedVeg 1.260
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 480.00
Fat 16.00g
SaturatedFat 7.00g
Trans Fat 0.00g
Cholesterol 30.00mg
Sodium 1500.00mg
Carbohydrates 64.00g
Fiber 4.00g
Sugar 24.00g
Protein 24.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 514.00mg Iron 2.24mg

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

Nutrition - Per 100g
No 100g Conversion Available



Honey Sriracha Boneless Chicken Wing Basket

Servings: 88.000 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30439

Ingredients

Description Measurement Prep Instructions DistPart #

FRIES JOJO JR SEAS 6-5# 
LAMB

30 Pound

Cooking Instructions
Conventional Oven: Pre-heat oven to 400F. For 1-1/2 
pounds of frozen product, arrange product in a single 
layer. Bake 25-30 minutes.
Convection Oven: Pre-heat oven to 400F. For 1-1/2 
pounds of frozen product, arange product in a single 
layer. Bake 14-16 minutes.

445353

CORNBREAD SNAC FORT 
WGRAIN IW 72-2Z

88 Each 159791

CHIX BRST CHNK BRD 
SRIRACHA 4-7.12

30 Pound 750892

Preparation Instructions
Boneless Wings:

Convection Oven, From Frozen:

1. Preheat oven to 375°F.

2. Arrange pieces in a single layer on a baking sheet.

3. Heat in oven for 12-15 minutes.

CCP: Hold for hot service at 135F or higher.

Fries:

Conventional Oven: Pre-heat oven to 400F. For 1-1/2 pounds of frozen product, arrange product in a single layer. 
Bake 25-30 minutes.

Convection Oven: Pre-heat oven to 400F. For 1-1/2 pounds of frozen product, arange product in a single layer. Bake 
14-16 minutes.

CCP: Hold for hot service at 135F or higher.

To Serve:

Assemble 6 boneless wings and fries in a boat and serve with cornbread.



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 0.500

Nutrition Facts
Servings Per Recipe: 88.000
Serving Size: 1.00 Serving

Amount Per Serving
Calories 662.84
Fat 27.46g
SaturatedFat 4.71g
Trans Fat 0.00g
Cholesterol 68.69mg
Sodium 913.68mg
Carbohydrates 78.18g
Fiber 6.36g
Sugar 19.98g
Protein 29.84g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 75.62mg Iron 3.87mg

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

Nutrition - Per 100g
No 100g Conversion Available



Chicken Alfredo w/Bread stick

Servings: 80.000 Category: Entree

Serving Size: 6.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-28449

School:
CUSTER BAKER 
INTERMEDIATE 
SCHOOL

Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE ALFREDO FZ 6-5 JTM 10 Pound
Heat sauce to an internal temperature of 145°. Pour 
sauce into a pan, add diced chicken to sauce.

155661

CHIX DCD 1/2 WHT/DARK CKD 
2-5 TYSON

10 Pound
Heat in combi for an additional 10 minutes or until 
temperature reaches 165° .

570533

PASTA ROTINI 4-5 GCHC 15 Pound 413360

BREADSTICK WGRAIN 1Z 6-
54CT ULTR LOCO

160 Each Serve 1 each 512723

Preparation Instructions
CCP: Heat sauce with chicken to 165° for 15 seconds.

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

Hole pasta in a small amount of water. To prevent sticking you may add a small amount of oil.

To serve: Put 1 C pasta into a serving dish. Put 5 ounce chicken + sauce mix on top of the pasta.



Meal Components (SLE)
Amount Per Serving

Meat 2.449
Grain 2.280
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 80.000
Serving Size: 6.00 Ounce

Amount Per Serving
Calories 276.39
Fat 5.45g
SaturatedFat 1.48g
Trans Fat 0.00g
Cholesterol 39.36mg
Sodium 296.83mg
Carbohydrates 37.02g
Fiber 2.56g
Sugar 1.01g
Protein 18.81g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 48.40mg Iron 2.30mg

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

Nutrition - Per 100g
Calories 162.49
Fat 3.20g
SaturatedFat 0.87g
Trans Fat 0.00g
Cholesterol 23.14mg
Sodium 174.50mg
Carbohydrates 21.76g
Fiber 1.50g
Sugar 0.59g
Protein 11.06g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 28.45mg Iron 1.35mg

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



Veggie Lovers Pizza

Servings: 8.000 Category: Entree

Serving Size: 1.00 Slice HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-35899

Ingredients

Description Measurement Prep Instructions
DistPart 
#

PIZZA CHS 16 
WGRAIN SLCD 
3-3CT

8 Serving

BAKE
COOK BEFORE EATING. Best if cooked from frozen state. PREHEAT OVEN. 
FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING TO AN INTERNAL 
TEMPERATURE OF 160°F. CONVECTION OVEN: Preheat oven to 350°F on 
high fan and bake for 12-15 minutes. IMPINGEMENT OVEN: Preheat at 400°F 
and bake for 7.0 - 9.0 minutes. CONVENTIONAL OVEN: SINGLE SLICE 1. 
Preheat oven to 400°F. 2. Separate one slice from frozen pizza. 3. Place pizza 
slice on baking sheet or pizza pan. 4. Place pan on middle oven rack and bake 
for 13 to 15 minutes. WHOLE PIZZA 1. Preheat oven to 400°F. 2. Remove 
frozen pizza from overwrap. 3. Place pizza directly on middle oven rack. 4. 
Bake for 20 to 22 minutes. Pizza is done when all cheese is melted. 
MICROWAVE (1100W) ONE SLICE: 1. SEPARATE ONE SLICE FROM FROZEN 
PIZZA. 2. PLACE PIZZA SLICE ON MICROWAVE SAFE PLATE. 3. PLACE IN 
CENTER OF MICROWAVE AND COOK ON HIGH FOR 1 MINUTE 45 SECONDS 
TO 2 MINUTES 15 SECONDS. PIZZA IS DONE WHEN ALL CHEESE IS 
MELTED. NOTE: Rotate product half-way through bake time in convection 
oven. Due to variances in oven regulators, cooking time and temperature may 
require adjustments. Pizza is done when cheese begins to brown and is 
completely melted in the middle. Refrigerate or discard any unused portion.

444115

OLIVE RIPE 
SLCD BLK 
SPAIN 6-10 
GCHC

1/4 Cup 324531

ONION YEL 
SLIVER 1/4 CUT 
2/5 RSS

1/4 Cup Or order piazza onions #00049 or 00609 285371

PEPPERS SWT 
MINI 20 P/L

4 Ounce
Slice peppers into thin rings.
Can also order Piazza 00482.

667582

BROCCOLI 
FLORET BITE 
SIZE 2-3 RSS

1/4 Cup Dice into very small pieces. 732451

MUSHROOM 
LRG XFCY 3 
MRKN

1/4 Cup 285188

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. PIZZA IS DONE WHEN CHEESE BEGINS TO BROWN 



AND IS COMPLETELY MELTED IN THE MIDDLE. COOK BEFORE EATING.

To one frozen pizza, add the toppings in the amount above.

Bake as directed.

Meal Components (SLE)
Amount Per Serving

Meat 2.000
Grain 2.000
Fruit 0.000
GreenVeg 0.016
RedVeg 0.130
OtherVeg 0.111
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 8.000
Serving Size: 1.00 Slice

Amount Per Serving
Calories 373.78
Fat 16.64g
SaturatedFat 8.13g
Trans Fat 0.00g
Cholesterol 40.00mg
Sodium 508.72mg
Carbohydrates 36.69g
Fiber 4.47g
Sugar 6.65g
Protein 18.30g

Vitamin A 17.82IU Vitamin C 2.96mg
Calcium 384.45mg Iron 2.35mg

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

Nutrition - Per 100g
No 100g Conversion Available



Cheesy Cauliflower

Servings: 96.000 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-35745

Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE CHS CHED POUCH 6-106Z LOL 3 Quart 135261

CAULIFLOWER 6-4 GCHC 24 Pound 610882

Preparation Instructions
1. Place cauliflower in covered steamtable pan or microwaveable pan, or heat in combi, oven or microwave to 140 ° 
F - 160° F. DO NOT OVERCOOK!

2. Prepare Sauce according to the directions.

3. Pour Sauce over drained, cooked vegetables. Stir.

4: CCP: Hold for hot service at 135 ° For higher.

Meal Components (SLE)
Amount Per Serving

Meat 0.500
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.583
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 96.000
Serving Size: 0.50 Cup

Amount Per Serving
Calories 64.58
Fat 3.50g
SaturatedFat 2.25g
Trans Fat 0.00g
Cholesterol 10.00mg
Sodium 208.75mg
Carbohydrates 4.42g
Fiber 1.75g
Sugar 0.58g
Protein 4.25g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 124.92mg Iron 0.58mg

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



Nutrition - Per 100g
No 100g Conversion Available



Roasted Broccoli

Servings: 50.000 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22555

Ingredients

Description Measurement Prep Instructions DistPart #

BROCCOLI FLORETS 6-4 GCHC 3 1/2 Pound 610902

OIL BLND CNOLA/XVRGN 90/10 6-1GAL 
GFS

1/2 Cup 732900

SPICE GARLIC GRANULATED 24Z TRDE 1 Tablespoon 513881

SPICE PEPR BLK REG FINE GRIND 16Z 1 1/4 Teaspoon 225037

Kosher Salt 2 Teaspoon READY_TO_EAT 65932

Preparation Instructions
1. Preheat the oven to 400ºF. Line a few baking sheet with parchment paper. Spread the frozen florets out over the 
baking sheets in a single layer (no need to thaw).

2. Drizzle the olive oil over the broccoli. Blend the pepper, salt, and granulated garlic. Sprinkle the seasonings over 
the top. Toss the florets in the oil and seasoning until everything is evenly distributed (it's okay if a lot of it falls onto 
the baking sheet, it will be stirred and redistributed again later).

3. Transfer the baking sheets to the oven and roast for 15 minutes. Take the broccoli out and use a spatula to stir 
the broccoli and redistribute the oil and spices. Return the baking sheets to the oven and roast for another 5-10 
minutes, or until the broccoli turns a crispy brown. Serve hot.

CCP: Cook until internal temperature reaches 135 F.

CCP: Hold for hot service at 135°.

**Allergens: None



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.630
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 50.000
Serving Size: 0.50 Cup

Amount Per Serving
Calories 40.20
Fat 2.24g
SaturatedFat 0.16g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 57.40mg
Carbohydrates 4.44g
Fiber 2.52g
Sugar 0.84g
Protein 2.52g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 29.40mg Iron 0.84mg

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

Nutrition - Per 100g
No 100g Conversion Available



Balsamic Brussels Sprouts

Servings: 40.000 Category: Vegetable

Serving Size: 4.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-35907

Ingredients

Description Measurement Prep Instructions DistPart #

SPROUTS BRUSSEL HLVD 2-5 RSS 10 Pound 855201

VINEGAR BALSM IMPRTD 2-5LTR FAMOSO 6 Tablespoon 382971

OIL BLND CNOLA/XVRGN 90/10 6-1GAL 
GFS

10 Tablespoon 732900

HONEY 4-6 GCHC 2 Tablespoon 225614

SALT SEA 36Z TRDE 1 Teaspoon 748590

Preparation Instructions
1. Directly on a foil-lined baking sheet, toss the halved Brussels sprouts with 2 tablespoons of the oil, the salt, and 
the pepper. Roast, stirring once halfway through, until tender and golden brown, about 20 minutes.

2. Drizzle the remaining tablespoon of oil, the balsamic vinegar and the honey over the roasted Brussels sprouts; 
toss to coat evenly.

3. Taste and adjust seasoning, if necessary, then serve.



Meal Components (SLE)
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 40.000
Serving Size: 4.00 Ounce

Amount Per Serving
Calories 72.30
Fat 3.80g
SaturatedFat 0.35g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 77.00mg
Carbohydrates 9.15g
Fiber 3.30g
Sugar 3.15g
Protein 3.00g

Vitamin A 663.52IU Vitamin C 74.80mg
Calcium 36.96mg Iron 1.23mg

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

Nutrition - Per 100g
Calories 63.76
Fat 3.35g
SaturatedFat 0.31g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 67.90mg
Carbohydrates 8.07g
Fiber 2.91g
Sugar 2.78g
Protein 2.65g

Vitamin A 585.12IU Vitamin C 65.96mg
Calcium 32.59mg Iron 1.08mg

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



Kiwi with Blueberries

Servings: 50.000 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-29649

School:
NORTHWOOD 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

BLUEBERRY 12-1PT P/L 5 Pound Rinse in cold water 451690

KIWI 33-39CT P/L 6 Pound Peel and cut into chunks or slices 287008

Preparation Instructions
Combine kiwi and blueberries. Portion 1/2 C into clear containers or bags for bagging.

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

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.180
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 50.000
Serving Size: 0.50 Cup

Amount Per Serving
Calories 30.72
Fat 0.15g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.45mg
Carbohydrates 7.62g
Fiber 1.32g
Sugar 5.34g
Protein 0.45g

Vitamin A 23.98IU Vitamin C 4.31mg
Calcium 5.76mg Iron 0.15mg

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



Nutrition - Per 100g
No 100g Conversion Available



HS Assorted Fruit

Servings: 9.000 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-22425

Ingredients

Description Measurement Prep Instructions DistPart #

APPLE DELIC GLDN 125-138CT MRKN 1 Each 597481

ORANGES NAVEL/VALENCIA FCY 138CT 
MRKN

1 Each 198021

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
READY_TO_EAT
Ready to Eat

509221

ORANGES MAND BRKN L/S 6-10 GCHC 1/2 Cup 152811

PEACH DCD XL/S 6-10 GCHC 1/2 Cup
READY_TO_EAT
ready to use

268348

Preparation Instructions
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 2.19g
Sugar 11.11g
Protein 0.72g

Vitamin A 62.07IU 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 100g
No 100g Conversion Available


