Cookbook for CORYDON ELEMENTARY

Created by HPS M enu Planner



Table of Contents

Biscuit and Sausage Gravy
Wafflesw Sausage Patties
Hash Brown Triangle
Fresh Broccoli

Side Salad

Peaches

Whole Fruit



Biscuit and Sausage Gravy

Servings: 50.000 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23893
Ingredients

Description Measurement Prep Instructions DistPart #

GRAVY MIX PEPR DRY 12-24Z GCHC 65 5/8 Tablespoon 701450

Tap Water for Recipes 1 9/16 Gallon UNPREPARED 000001WTR

SAUSAGE WHL HOG BULK TUBE 5-2

GCHC 100 Ounce 836753

BISCUIT BTRMLK WGRAIN 6-25CT 50 Each 126962

BKCHEF

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 0.000
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 404.41

Fat 23.97¢g
SaturatedFat 10.99¢g

Trans Fat 0.00g

Cholesterol 30.00mg

Sodium 856.71mg
Carbohydrates 30.92¢g

Fiber 2.00g

Sugar 3.999

Protein 16.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 47.89mg Iron 2.52mg

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

Nutrition - Per 1009

No 100g Conversion Available




Waffles w Sausage Patties

Servings: 50.000 Category: Entree
Serving Size: 0.00 HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-34295
— : DistPart
DESCI‘IptIOI’l Measurement Prep Instructions #
BAKE
Heat & Serve: Heat frozen Mini Waffle in ovenable pouch. Convection
WAEELE MINI Oven: Preheat oven to 350?F. Place pouches flat on a baking sheet and
heat for 7-9 minutes.* Conventional Oven: Preheat oven to 350?F. Place
MAPL WGRAIN IW 10 Package . . . i 269260
792 477 pouches flat on a baking sheet and heat for 11-13 minutes.* Microwave:
’ Heat for 30-35 seconds on high. *DO NOT place pouches directly on
oven rack or let pouches touch oven sides. Bake times will vary by oven
type and load. Consume within 6 hours of preparing.
BAKE
Heat & Serve: Heat frozen Mini Waffle in ovenable pouch. Convection
WAEELE MINI Oven: Preheat oven to 350?F. Place pouches flat on a baking sheet and
9 mi * i : 2
BLUEB WGRAIN IW 10 Package heat for 7-9 minutes. _Conventlonal Oven: Preheat oven to 359. F. Placg 269240
792 477 pouches flat on a baking sheet and heat for 11-13 minutes.* Microwave:
’ Heat for 30-35 seconds on high. *DO NOT place pouches directly on
oven rack or let pouches touch oven sides. Bake times will vary by oven
type and load. Consume within 6 hours of preparing.
WAFFLE MINI
MAPL IW 72-2.65Z 10 Package 284811
EGGO
WAFFLE MINI CINN
W 72-2 657 EGGO 10 Package 284821
WAFFLE BEL
WHLWHE 48-3.5 10 Each 243572
GINNYS
SYRUP PANCK
DIET CUP 100-1Z 50 Each 666785

SMUCK



DistPart

Description Measurement Prep Instructions #
SAUSAGE PTY BAKE
STHRN 1.33Z 6-5 100 Each Place patties on a sheet pan and heat in convection oven at 350 degrees 785880
JTM to 375 degrees F for approximately 7-8 minutes.
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_j Servings Per Recipe: 50.000
Meat 2.000 Serving Size: 0.00
Grain 2.000 Amount Per Serving
Fruit 0.000 Calories 468.00
GreenVeg 0.000 Fat 27.20g
RedVeg 0.000 SaturatedFat 9.60g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 55.00mg
Starch 0.000 Sodium 608.00mg
Carbohydrates 42.00g
Fiber 3.00g
Sugar 12.60g
Protein 15.80g
Vitamin A 212.001U Vitamin C 0.00mg
Calcium 150.00mg Iron 2.23mg

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

Nutrition - Per 1009

No 100g Conversion Available




Hash Brown Triangle

-
p o ALl r - S
Servings: 50.000 Category: Vegetable
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-15728
Ingredients

Description Measurement Prep Instructions DistPart #
POTATO TRIANGLES 27 6-5 GCHC 50 Each 518557

Preparation Instructions

1. Bake from forzen state
2. CONVECTION: 7 OR 8 UNITS AT 400 DEGREES F. FOR 13 MINUTES. CONVENTIONAL: 7 OR 8 UNITS AT

450 DEGREES F. FOR 20 MINUTES.



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 0.250

Nutrition Facts

Servings Per Recipe: 50.000

Serving Size: 1.00 Each

Amount Per Serving

Calories 100.00

Fat 5.00g

SaturatedFat 1.50g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 220.00mg
Carbohydrates 13.00g

Fiber 1.00g

Sugar 0.00g

Protein 1.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 11.00mg Iron 0.35mg

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

Nutrition - Per 1009

No 100g Conversion Available




Fresh Broccoll

Servings: 50.000 Category: Vegetable
Serving Size: 1.00 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-34543
School: CORYDON
' ELEMENTARY

Ingredients
Description Measurement Prep Instructions DistPart #
BROCCOLI FLORET REG CUT 4-3 RSS 25 Cup 732478

Preparation Instructions

1. Bag 1/2 cup (1.2 ounce) portions of broccoli florets in ekon-o-pac system
2. Store in cooler



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.250
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 50.000

Serving Size: 1.00 Cup

Amount Per Serving

Calories 15.45

Fat 0.15g
SaturatedFat 0.05¢g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 15.00mg
Carbohydrates 3.00g

Fiber 1.209g

Sugar 1.00g

Protein 1.30g

Vitamin A 283.47IU Vitamin C 40.59mg
Calcium 21.39mg Iron 0.33mg

*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




Peaches

i,
Servings: 50.000 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-3986
Ingredients
Description Measurement Prep Instructions DistPart #
PEACH SLCD IN JCE 6-10 GCHC 25 Cup 610267

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: 0.50 Cup

Amount Per Serving

Calories 50.00

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 0.00mg
Carbohydrates 12.00g

Fiber 1.00g

Sugar 10.00g

Protein 1.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 9.00mg 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




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




