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Bosco Sticks w Marinara Sauce

-

Servings: 50.000 Category: Entree
Serving Size: 2.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-4058
Ingredients
Description Measurement  Prep Instructions DistPart #
CONVECTION

Convection Oven

1. Preheat oven to 400° F.

2. Place Bosco Sticks on a baking sheet.

3. THAWED: 7-9 minutes.

4. Let stand 2 minutes before serving.

CAUTION: FILLING MAY BE HOT!

Oven temperatures may vary. Adjust baking time and

or temperature as necessary.

Top Bosco Stick breadsticks with butter and parmesan cheese (not
included) after baking.

DEEP_FRY
BREADSTICK CHS Deep Fryl. Preheat oil to 350° F.2. THAWED ONLY: 1-2 minutes.3.
STFD WGRAIN 6 100 Each Let stand 2 minutes before serving.CAUTION: FILLING MAY BE 235411
144CT HOT!Oven temperatures may vary. Adjust baking time andor

temperature as necessary.Top Bosco Stick breadsticks with butter
and parmesan cheese (not included) after baking.

THAW

Thawing Instructions

1. Thaw before baking.

2. Keep Bosco Sticks covered while thawing

3. Bosco Sticks may be thawed in packaging.

4. Bosco Stick have 8 days shelf life when refrigerated.

Oven temperatures may vary. Adjust baking time and

or temperature as necessary.

Top Bosco Stick breadsticks with butter and parmesan cheese (not
included) after baking.

SAUCE MARINARA
DIPN CUP 84-2.5Z 50 Each
REDG

READY_TO_EAT

None 677721



Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 50.000
Serving_; Size: 2.00 Each

Amount Per Serving

Calories 353.90

Fat 11.20g
SaturatedFat 5.20g

Trans Fat 0.03g

Cholesterol 30.00mg

Sodium 679.70mg
Carbohydrates 44.00g

Fiber 4.00g

Sugar 8.00g

Protein 21.509g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 444.00mg Iron 2.70mg

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

Nutrition - Per 1009

No 100g Conversion Available




Sloppy Joe

Servings: 50.000 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4064
Ingredients

Description Measurement Prep Instructions DistPart #

Beef, Fine 85/15 8 5/8 Pound 100158

ONION RED DCD 1/4 2-5 RSS 12/3 Cup 429201

SPICE GARLIC POWDER 21Z TRDE 1 Tablespoon 224839

TOMATO PASTE 26 6-10 FULLRD 719 Quart 522372

KETCHUP CAN 33 FCY 6-10 CRWNCOLL 3/4 Quart 100129

Tap Water for Recipes 1/2 Quart UNPREPARED 000001WTR

\C/EISIECC:;AR WHT DISTILLED 5 4-1GAL 1 1/8 Cup 629640

SPICE PEPR BLK REST GRIND 16Z TRDE 1 Teaspoon 225061

SUGAR BROWN LT 12-2 P/L 2 3/4 Ounce 860311

4" Wg Rich Hamburger Bun 50 bun BAKE 3474

Toast if desired

Preparation Instructions

Directions:
Brown ground beef. Drain. Continue immediately.

Add onions and granulated garlic. Cook for 5 minutes. Add tomato paste, catsup, water, vinegar, dry mustard,
pepper, and brown sugar. Mix well and simmer for 25-30 minutes. CCP: Heat to 155° F or higher for at least 15



seconds.

Pour 10 Ib 12 oz (1 gallon ¥4 cup) ground beef mixture into steamtable pan (12" x 20" x 2 ¥2"). For 50 servings, use 1
pan. For 100 servings, use 2 pans.

CCP: Hold for hot service at 135° F or higher. Portion with No. 12 scoop ( cup) onto bottom half of each roll. Cover
with top half of roll.

Notes:

1: Comments:

2: *See Marketing Guide.

3: A new nutrient analysis will be coming. Updated July 2014. Restandardization in progress.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 50.000

Meat 2.000 Serving_; Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 346.13

GreenVeg 0.000 Fat 14.369g

RedVeg 0.000 SaturatedFat 4.12g

OtherVeg 0.000 Trans Fat 2.069

Legumes 0.000 Cholesterol 53.55mg

Starch 0.000 Sodium 445.02mg
Carbohydrates 33.61g
Fiber 2.50g
Sugar 9.09g
Protein 19.92¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 12.22mg Iron 8.29mg

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

Nutrition - Per 1009

No 100g Conversion Available




Steamed Carrots

Servings: 50.000 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4066
Ingredients

Description Measurement Prep Instructions DistPart #

CARROT BABY WHL PETITE 4-5 RSS 130 Ounce 768146

SEASONING GARDEN NO SALT 19Z TRDE 2 Teaspoon 565148

Preparation Instructions

1. Steam carrots
2. Season appropriately
3. Serve in 1/2 cup portions



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.500
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 30.04

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 50.84mg
Carbohydrates 7.099

Fiber 2.31g

Sugar 3.479g

Protein 0.58g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 23.11mg 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




Celery Sticks with Peanut Butter

Servings: 50.000 Category: Vegetable

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-4051
Ingredients

Description Measurement Prep Instructions DistPart #

CELERY STIX 4-3 RSS 50 Cup 781592

PEANUT BUTTER CUP 100-

117 50 Each

Preparation Instructions

READY_TO_EAT
Ready to Eat: Best if thawed at room temperature or 651890
in refrigerator overnight prior to eating.

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

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

Nutrition Facts

Servings Per Recipe: 50.000

Serving Size: 1.00 Each

Amount Per Serving

Calories 210.00

Fat 15.00g
SaturatedFat 2.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 320.00mg
Carbohydrates 14.00g

Fiber 6.00g

Sugar 7.00g

Protein 9.00g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 100.00mg Iron 0.72mg

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

Nutrition - Per 1009

No 100g Conversion Available




Side Salad

NO IMAGE

Servings: 50.000 Category: Vegetable
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-4324
School: CORYDON
ELEMENTARY

Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE CHOP 6-2 RSS 75 Cup 735787
TOMATO GRAPE SWT 10 MRKN 1/10 Cup 129631

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.750
RedVeg 0.002
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 50.000

Serving Size: 1.00 Each

Amount Per Serving

Calories 15.06

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 0.02mg
Carbohydrates 3.01g

Fiber 1.50g

Sugar 1.51g

Protein 1.50g

Vitamin A 3.001U Vitamin C  0.05mg
Calcium 24.04mg Iron 0.54mg

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

Nutrition - Per 1009

No 100g Conversion Available




Dried Fruit

NO IMAGE

Servings: 50.000 Category: Fruit

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-34297
Ingredients

Description Measurement Prep Instructions DistPart #

RAISIN SELECT 1.5Z BOXES 24-6CT P/L 12 1/2 Cup READY_TO_EAT 544426

CRANBERRY DRIED CHRY 200-1.16Z

OCSPR 12 1/2 Package 636402

CRANBERRY DRIED STRAWB 200-1.16Z 12 1/2 Package 531681

APPLE DRIED NAT 125-.34Z TREE TOP 12 1/2 907621

Preparation Instructions

No Preparation Instructions available.



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: 50.000
Serving_; Size: 1.00 Serving

Amount Per Serving

Calories 191.00

Fat 0.30g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 7.80mg
Carbohydrates 47.00g

Fiber 3.80g

Sugar 42.75¢9

Protein 1.20g

Vitamin A 3.701U Vitamin C  0.10mg
Calcium 15.90mg Iron 1.17mg

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

Nutrition - Per 1009

No 100g Conversion Available




Whole Fruit

NO IMAGE

Servings: 50.000 Category:
Serving Size: 1.00 Each HACCP Process:
Meal Type: Breakfast Recipe ID:
School: CORYDON
ELEMENTARY

Ingredients
Description Measurement Prep Instructions DistPart #
ORANGES NAVEL/VALENCIA CHC 125-138CT 12 1/2 Each 322326
APPLE GALA 100CT MRKN 12 1/2 Piece 197718
PEAR 95-110CT MRKN 12 1/2 Piece 198056
BANANA TURNING SNGL 150CT 40 P/L 12 1/2 Each 197769

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.506
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 50.000

Serving Size: 1.00 Each

Amount Per Serving

Calories 77.81

Fat 0.18g
SaturatedFat 0.03g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 1.13mg
Carbohydrates 20.50g

Fiber 3.51g

Sugar 12.88g

Protein 0.849g

Vitamin A 80.011U Vitamin C 14.41mg
Calcium 16.19mg Iron 0.23mg

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

Nutrition - Per 1009

No 100g Conversion Available




