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Cheeseburger

Servings: 50.000 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-3987
School: CORYDON
' ELEMENTARY

Ingredients
Description Measurement Prep Instructions DistPart #
4" Wg Rich Hamburger Bun 50 bun Eg\:sltzif desired 3474
Beef, Fine Ground 85/15, Frozen 150 Ounce 100158
CHEESE AMER 160CT SLCD R/F 6-5 LOL 50 Slice 722360

Preparation Instructions

Prep

1. Pull frozen beef loaves to refrigerator to thaw for approximately 24 hours

2. Slice partially thawed loaves on slicer; #14 settting

3. Tray 24 patties per full sheet pan to freeze or bake

Day of Prep

1. Bake patties to internal temp of 165F

2. Hot hold at 135 or above in steam table pans with beef broth

Service

1. Build burger between serve rounds - bottom bun, burger patty, cheese slice, top bun
2. Place burgers in steam table pan with parchment paper between layers - Rotate/restack burgers between rounds
3. Hold at 135 or above



Meal Components (SLE)

Amount Per Serving

Meat 2.500
Grain 2.000
Fruit 0.000
GreenVeg 0.010
RedVeg 0.005
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 358.58

Fat 17.43¢g
SaturatedFat 5.73g

Trans Fat 2.24q

Cholesterol 65.71mg

Sodium 495.97mg
Carbohydrates 26.00g

Fiber 2.00g

Sugar 3.50g

Protein 24.17¢g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 102.00mg Iron 8.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Chicken with Biscuit

NO IMAGE

Entree

Servings: 50.000 Category:

Serving Size:

1.00 Each HACCP Process: Same Day Service

Meal Type:

Lunch

Recipe ID: R-30241

Ingredients

Description

CHIX DRMSTX BRD
WGRAIN CKD 4-7.4

DOUGH BISCUIT
WGRAIN 216-2.1Z
RICH

Measurement

50 Piece

50 Each

Prep Instructions

BAKE

Preparation: Appliances vary, adjust accordingly.Conventional Ovenl.
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, with a wire rack, above 140°F in a dry heat
environment.

CONVECTION

Preparation: Appliances vary, adjust accordingly.Convection Oven1.
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 minutesFor best performance hold on a sheet
pan, uncovered, with a wire rack, above 140°F in a dry heat
environment.

BAKE

1. KEEP PRODUCT FROZEN AT O F TO -10 F UNTIL READY TO USE. 2.
PAN FROZEN DOUGH ON PAPER LINED SHEET PAN. FULL SHEET
PAN: INDIVIDUAL -8 X 5; CLUSTERED - HONEYCOMB OF 51. HALF
SHEET PAN: INDIVIDUAL -5 X 4; CLUSTERED - HONEYCOMB OF 21. *
LEAVE ABOUT 1

4" SPACE BETWEEN THE BISCUITS WHEN CLUSTERED 3. BAKE
UNTIL GOLDEN BROWN. CONVENTIONAL OVEN: 375 F - 12 TO 16
MINUTES. CONVECTION OVEN: 325 F - 8 TO 12 MINUTES FOR
INDIVIDUAL PANNED AND 12 TO 16 MINUTES FOR CLUSTERED. BAKE
TIMES WILL VARY DUE TO OVENS. ADJUST TIMES ACCORDINGLY.

Preparation Instructions

DistPart
#

603391

237390

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 2.250
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 392.70

Fat 20.40g
SaturatedFat 7.50g

Trans Fat 0.07g

Cholesterol 62.00mg

Sodium 911.20mg
Carbohydrates 29.00g

Fiber 3.60g

Sugar 2.00g

Protein 22.90g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 41.58mg Iron 2.18mg

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

Nutrition - Per 1009

No 100g Conversion Available




Crinkle Cut Fries

Servings: 50.000 Category: Vegetable
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-3981
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
PREHEAT OVEN TO 450° F. PLACE FROZEN FRIES IN A
SINGLE LAYER ON A SHALLOW BAKING PAN. BAKE FOR 18
FRIES 1/2 C/C OVEN 6- 120 Ounce TO 22 MINUTES. 200697

5MCC

Preparation Instructions

CONVECTION

PREHEAT OVEN TO 425° F. SPREAD FROZEN FRIES EVENLY
ON A SHALLOW BAKING PAN. BAKE FOR 10 TO 14 MINUTES,

TURNING ONCE FOR UNIFORM COOKING.

No Preparation Instructions available.



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 0.470

Nutrition Facts

Servings Per Recipe: 50.000

Serving Size: 1.00 Each

Amount Per Serving

Calories 80.00

Fat 2.40g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 16.00mg
Carbohydrates 14.409g

Fiber 0.80g

Sugar 0.80g

Protein 0.80g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 8.00mg Iron 0.24mg

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

Nutrition - Per 1009

No 100g Conversion Available




Baby Carrots

Servings: 50.000 Category: Vegetable

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-4019
Ingredients

Description Measurement Prep Instructions DistPart #

CARROTS BABY PLD 72-3Z P/L 50 Each 241541

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Sen/ing_] Servings Per Recipe: 50.000

Meat 0.000 Serving Size: 1.00 Each

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 103.80

GreenVeg 0.000 Fat 0.00g

RedVeg 1.500 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 175.50mg
Carbohydrates 24.00g
Fiber 8.10g
Sugar 12.00g
Protein 2.10g
Vitamin A 34883.51IU Vitamin C 209.31mg
Calcium 79.74mg Iron 0.72mg

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



Nutrition - Per 1009_1

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




Sidekick 100% Juice Frozen

Servings: 50.000 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-3993
School: CORYDON
' ELEMENTARY
Ingredients
Description Measurement Prep Instructions DistPart #

READY_TO_EAT
12 1/2 Each Remove from freezer and let sit out a short 794181
time before eating

SLUSHIE BL RASP/LEM 84CT
SIDEKICKS

READY_TO_EAT
12 1/2 Each Remove from freezer and let sit out a short 863880
time before eating

SLUSHIE STRAWB-KW 84-4.4FLZ
SIDEKICKS

READY_TO_EAT
SLUSHIE CHERRY SMTH 84-4.4FLZ 12 1/2 Each Thaw for 15 minutes before serving 824040
Smooth-frozen for effortless spoonability

SLUSHIE STRAWB-MANG 84-

4.4FLZ SIDEKIC 12 1/2 Each 863890

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.375
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.125
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 50.000

Serving Size: 1.00 Each

Amount Per Serving

Calories 92.50

Fat 0.00g
SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 31.25mg
Carbohydrates 22.75¢9

Fiber 0.00g

Sugar 19.25¢

Protein 0.00g

Vitamin A 1187.50IU  Vitamin C 60.00mg
Calcium  80.00mg 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




