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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




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




Corn

Servings: 50.000 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-3989
School: CORYDON
' ELEMENTARY
Ingredients
Description Measurement Prep Instructions DistPart #

Corn, Whole Kernel, No Salt Added,

Frozen 25 Cup 100348

READY_TO_EAT

Ready to use. SRR

BUTTER SPREAD 6-5 SMRT BAL 16 Tablespoon

Preparation Instructions

1. Heat in deep steam table pans until corn is soft.
2. Season with pepper.



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 0.500

Nutrition Facts

Servings Per Recipe: 50.000

Serving Size: 0.50 Cup

Amount Per Serving

Calories 99.00

Fat 4.52¢g

SaturatedFat 1.129g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 29.80mg
Carbohydrates 16.00g

Fiber 2.00g

Sugar 3.00g

Protein 2.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.13mg 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




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




Orange Slices

Servings: 50.000 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-23883
Ingredients

Description Measurement Prep Instructions DistPart #

:\ZEQNGES NAVEL/VALENCIA FCY 113CT 50 Each 198013

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 Each

Amount Per Serving

Calories 40.45

Fat 0.10g
SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 0.85mg
Carbohydrates 10.50g

Fiber 1.80g

Sugar 7.00g

Protein 0.75¢g

Vitamin A 203.78IU  Vitamin C 48.76mg
Calcium 35.48mg Iron 0.11mg

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

Nutrition - Per 1009

No 100g Conversion Available




Applesauce Cup

Servings: 50.000 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-4027
Ingredients

Description Measurement Prep Instructions DistPart #

Applesauce, Unsweetened, Cups 50 Each 110361

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 50.000

Meat 0.000 Serving Size: 1.00 Each

Grain 0.000 Amount Per Serving

Fruit 0.500 Calories 51.00

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 2.00mg
Carbohydrates 14.00g
Fiber 1.00g
Sugar 11.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

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




Bacon Egg and Cheese Sandwich

NO IMAGE

Servings: 50.000 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-35175
SOUTH CENTRAL
School: JR/SR HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
BACON CKD THK SLCD 3-100CT GFS 50 Slice 590495
EES SCRMBD PTY RND GRLLD 144-17 50 Each 208990
READY_TO_EAT
CHEESE AMER 160CT SLCD R/F 6-5 LOL 100 Slice Pre-sliced 722360
Use Cold or Melted
BAKE 3474

4" Wg Rich Hamburger Bun 50 bun Toast if desired

Preparation Instructions

Bake and assemble sandwiches day of service.
Bun Bottom -> Egg Patty -> Bacon Slice -> Cheese Slice -> Bun Top



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 292.50

Fat 12.55¢g
SaturatedFat 4.60g

Trans Fat 0.02g

Cholesterol 95.50mg

Sodium 874.25mg
Carbohydrates 28.00g

Fiber 2.00g

Sugar 4.00g

Protein 17.30g

Vitamin A 32.73IU Vitamin C 0.01mg
Calcium 213.00mg Iron 8.09mg

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

Nutrition - Per 1009

No 100g Conversion Available




