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Popcorn Chicken Basket (Elem)

Servings: 1.000 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-35758

School:
NORTHWOOD 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX BRST CHNK BRD WGRAIN CKD 6-5 5 Piece 5 poppers = 2 meat/1 grain 536790

Whole Grain Dinner Roll 1 1
READY_TO_EAT
Ready to eat

3920

Preparation Instructions
1. Cook chicken according to package instructions.

2. Assemble 6 chicken pieces and roll in a boat.

CCP: Hold at 135F or higher for service.

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 290.00
Fat 9.00g
SaturatedFat 1.50g
Trans Fat 0.00g
Cholesterol 50.00mg
Sodium 705.00mg
Carbohydrates 32.00g
Fiber 3.00g
Sugar 2.00g
Protein 21.00g

Vitamin A 200.00IU Vitamin C 0.00mg
Calcium 60.00mg Iron 1.80mg

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



Nutrition - Per 100g
No 100g Conversion Available



Hamburger on Bun

Servings: 1.000 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-26016

Ingredients

Description Measurement Prep Instructions
DistPart 
#

BEEF PTY CKD LO 
SOD FLAMEBR 144-
2.25Z

1 Each

GRILL
Flat grill: from frozen at 375 degree f (medium-high) for 10-12 minutes (5-
6 minutes per side). From thawed at 375 degree f for 6 minutes (3 
minutes per side).conventional oven: frozen at 375 degree f for 15-18 
minutes. Convection oven: frozen at 350 degree f for 9-11 minutes. 
Thawed at 350 degree f for 5-7 minutes. Microwave: from frozen place on 
microwave safe plate. Cover with paper towel and heat on high 60-70 
seconds. From thawedplace on microwave safe plate. Cover with paper 
towel and heat on high 40-45 seconds.

226851

4" Wg Rich 
Hamburger Bun

1 bun
BAKE
Toast if desired

3474

Preparation Instructions
1. Cook beef patty according to manufacturer's instructions. CCP: Heat to minimum internal temperature of 165 F or 
higher.

2. Assemble burger. Wrap in foil. CCP: Keep warm at 135 F or higher.

**Allergens: Soy, Wheat



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 Each

Amount Per Serving
Calories 270.00
Fat 10.00g
SaturatedFat 3.50g
Trans Fat 0.00g
Cholesterol 40.00mg
Sodium 315.00mg
Carbohydrates 26.00g
Fiber 2.00g
Sugar 3.00g
Protein 17.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 6.00mg Iron 8.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Cowboy Beans

Servings: 50.000 Category: Vegetable

Serving Size: 4.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30932

Ingredients

Description Measurement Prep Instructions DistPart #

BEAN PINTO 6-10 GCHC 2 #10 CAN Drain and rinse beans. 261475

OIL BLND CANOLA/XVRGN 75/25 6-1GALGFS 4 Tablespoon 743879

ONION DCD 1/4 2-5 RSS 1 1/2 Cup 198307

TURKEY HAM DCD 2-5 JENNO 1 Pound 202150

SEASONING TACO 21Z TRDE 4 Tablespoon 413429

SUGAR BROWN LT 12-2 GFS 1/2 Cup 314641

SAUCE WORCESTERSHIRE 4-1GAL FRENC 2 Tablespoon 109843

SALSA 103Z 6-10 REDG 1 Quart Use 1 qt + 1 cup 452841

Preparation Instructions
1. Drain and rinse beans.

2. Heat oil in steam table pan in oven, add onion and bake until tender, about 10 minutes.

3. Add remaining ingredients and seasonings to the onions. Mix gently. Cover.

4. Bake in a 300°F oven for ½ hour. Uncover and bake an additional 30 minutes or more until desired consistency. 
Stir occasionally.

CCP: Heat to 165°F or higher for at least 15 seconds.

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

Serve with a 4 oz spoodle or a #8 scoop.



Meal Components (SLE)
Amount Per Serving

Meat 0.210
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.110
OtherVeg 0.010
Legumes 0.520
Starch 0.000

Nutrition Facts
Servings Per Recipe: 50.000
Serving Size: 4.00 Serving

Amount Per Serving
Calories 159.60
Fat 1.44g
SaturatedFat 0.27g
Trans Fat 0.00g
Cholesterol 4.25mg
Sodium 293.56mg
Carbohydrates 26.13g
Fiber 5.29g
Sugar 3.74g
Protein 8.32g

Vitamin A 0.00IU Vitamin C 0.21mg
Calcium 45.14mg Iron 3.01mg

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

Nutrition - Per 100g
No 100g Conversion Available



Broccoli with Cheese

Servings: 32.000 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22620

Ingredients

Description Measurement Prep Instructions DistPart #

BROCCOLI FLORETS 6-4 GCHC 4 Pound
Use commodity broccoli whenever 
possible!

610902

SAUCE CHS CHED POUCH 6-106Z 
LOL

1 Quart 135261

Preparation Instructions
Use commodity broccoli whenever possible!

1. Place vegetables 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 0.042
Grain 0.000
Fruit 0.000
GreenVeg 0.500
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 32.000
Serving Size: 0.50 Cup

Amount Per Serving
Calories 66.67
Fat 3.50g
SaturatedFat 2.25g
Trans Fat 0.00g
Cholesterol 10.00mg
Sodium 210.00mg
Carbohydrates 4.83g
Fiber 2.00g
Sugar 0.67g
Protein 4.50g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 127.83mg Iron 0.67mg

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



Nutrition - Per 100g
No 100g Conversion Available



Crunchy Carrots w/ dip

Servings: 1.000 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22506

School:
NORTHWOOD 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

CARROT STIX C/C 4-3 RSS 4 Ounce Portion into 5 oz black containers. 781606

SAUCE RNCH DIPN CUP 100-1Z PPI 1 Each 182265

Preparation Instructions
Portion into 5 oz black containers..

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: 1.000
Serving Size: 0.50 Cup

Amount Per Serving
Calories 154.44
Fat 11.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 10.00mg
Sodium 330.00mg
Carbohydrates 12.67g
Fiber 3.56g
Sugar 6.33g
Protein 0.89g

Vitamin A 19022.22IU Vitamin C 6.93mg
Calcium 37.33mg Iron 0.32mg

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

Nutrition - Per 100g
No 100g Conversion Available



Garden Side Salad w/ ranch

Servings: 1.000 Category: Vegetable

Serving Size: 1.00 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-22563

School:
CUSTER BAKER 
INTERMEDIATE 
SCHOOL

Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE RIBBONS 6-2 RSS 1 Cup 451730

TOMATO CHERRY 11 MRKN 3 Each 569551

CUCUMBER SELECT 4-6CT MRKN 2 Slice 361510

CHEESE CHED MLD SHRD 4-5 LOL 1/4 Ounce
READY_TO_EAT
Preshredded. Use cold or melted

150250

SAUCE RNCH DIPN CUP 100-1Z PPI 1 Each 182265

Preparation Instructions
1. Place 1C lettuce in boat.

2. Arrange cherry tomatoes & cucumbers on the side top and sprinkle on cheese.

CCP: Hold for cold service at 35F.



Meal Components (SLE)
Amount Per Serving

Meat 0.250
Grain 0.000
Fruit 0.000
GreenVeg 0.500
RedVeg 0.250
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.000
Serving Size: 1.00 Cup

Amount Per Serving
Calories 146.78
Fat 13.36g
SaturatedFat 3.52g
Trans Fat 0.00g
Cholesterol 17.50mg
Sodium 299.87mg
Carbohydrates 4.29g
Fiber 0.61g
Sugar 2.40g
Protein 1.96g

Vitamin A 381.53IU Vitamin C 6.35mg
Calcium 55.63mg Iron 0.14mg

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

Nutrition - Per 100g
No 100g Conversion Available



Honeydew Wedge

Servings: 10.000 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-34053

Ingredients

Description Measurement Prep Instructions DistPart #

HONEYDEW 6 CT CASE 1 Each
*Order Piazza #08110*
One honeydew yields 10 4 oz (1/2cup) 
servings.

08110

Preparation Instructions
1. Thoroughly wash and dry honeydew.

2. Place honeydew on a clean cutting board and put on cutting gloves.

3. Slice honeydew into 10 equal wedges, serve one wedge as a 4oz serving of fruit.

If each wedge is large, may cut another time, and serve two smaller wedges for each serving.

CCP: Hold for service at 41F or lower.

One honeydew yields 10 4 oz (1/2cup) servings.

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: 10.000
Serving Size: 0.50 Cup

Amount Per Serving
Calories 61.00
Fat 0.00g
SaturatedFat 0.10g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 31.00mg
Carbohydrates 15.00g
Fiber 1.40g
Sugar 14.00g
Protein 0.90g

Vitamin A 0.00IU Vitamin C 30.60mg
Calcium 10.00mg Iron 0.00mg

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



Nutrition - Per 100g
No 100g Conversion Available



Applesauce Cups, asst. flavors

Servings: 3.000 Category: Fruit

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-35474

School:
CREEKSIDE ELEM 
SCHL

Ingredients

Description Measurement Prep Instructions DistPart #

APPLESAUCE UNSWT CUP 96-4.5Z P/L 1 Each 753911

APPLESAUCE CINN CUP 96-4.5Z P/L 1 Each 753921

APPLESAUCE STRAWB UNSWT 96-4.5Z 
P/L

1 Each 753931

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: 3.000
Serving Size: 1.00 Serving

Amount Per Serving
Calories 50.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 14.00g
Fiber 1.00g
Sugar 12.00g
Protein 0.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 5.00mg Iron 0.00mg

*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


