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Chicken Alfredo w/Bread stick

Servings: 80.000 Category: Entree
Serving Size: 6.00 Ounce HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-28449
CUSTER BAKER
School: INTERMEDIATE
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
SAUCE ALFREDO EZ 6-5 JTM 10 Pound Heat sauce to an interngl tempgrature of 145°. Pour 155661
sauce into a pan, add diced chicken to sauce.
CHIX DCD 1/2 WHT/DARK CKD Heat in combi for an additional 10 minutes or until
2-5 TYSON (olFoum: temperature reaches 165° . ST
PASTA ROTINI 4-5 GCHC 15 Pound 413360

BREADSTICK WGRAIN 17 6-

54CT ULTR LOCO 160 Each Serve 1 each 512723

Preparation Instructions

CCP: Heat sauce with chicken to 165° for 15 seconds.

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

Hole pasta in a small amount of water. To prevent sticking you may add a small amount of oil.
To serve: Put 1 C pasta into a serving dish. Put 5 ounce chicken + sauce mix on top of the pasta.



Meal Components (SLE)

Amount Per Serving

Meat 2.449
Grain 2.280
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 80.000

Serving Size: 6.00 Ounce

Amount Per Serving

Calories 276.39

Fat 5.45g

SaturatedFat 1.48¢g

Trans Fat 0.00g

Cholesterol 39.36mg

Sodium 296.83mg
Carbohydrates 37.02¢g

Fiber 2.56¢9

Sugar 1.01g

Protein 18.81g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 48.40mg Iron 2.30mg

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

Nutrition - Per 1009

Calories 162.49

Fat 3.20g

SaturatedFat 0.87g

Trans Fat 0.00g

Cholesterol 23.14mg

Sodium 174.50mg
Carbohydrates 21.76g

Fiber 1.50g

Sugar 0.599

Protein 11.069g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 28.45mg Iron 1.35mg

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



Chicken Burrito Bowl

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25977
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
TACO FILLING CHIX SHRD 4-5 Place sealed bag into steamer. Heat approx 30
JTM 2 Ounce minutes or until temp reaches 160° or higher. 560270
SAUCE CHS QUESO BLANCO Place sealed bag into steamer. Heat approx 30
FZ 6-5JTM O TleL: minutes or until temp reaches 160° or higher. et
RICE 2-10 UBEN 1/4 Cup Cook per package directions. 427586
BEANS BLACK LO SOD 6-10 Drain and rinse beans, season with Mexican
BUSH MEEH seasoning. Heat to 140° or higher 231981
TORTILLA FLOUR ULTRGR 8
18-12CT 1 Each 882700
ggﬁg CUT SUPER SWT 6-4 1/2 Cup Steam until minimum temperature is 140° or higher. 851329
SALSA CUP 84-3Z REDG 1 Each RERDN_TEL =AY 677802

Preparation Instructions

None

To serve:

Place 1 #6 scoop of rice, top with #6 scoop of chicken taco meat,
Add 1/2 cup black beans and 1/2 C corn. Top with tortilla shell.



Meal Components (SLE)

Amount Per Serving

Meat 4.562
Grain 3.500
Fruit 0.000
GreenVeg 0.000
RedVeg 0.500
OtherVeg 0.000
Legumes 0.500
Starch 0.500

Nutrition Facts

Servings Per Recipe: 1.000

Serving Size: 1.00

Amount Per Serving

Calories 649.59

Fat 11.78¢g
SaturatedFat 6.11g

Trans Fat 0.02g

Cholesterol 29.96mg

Sodium 891.95mg
Carbohydrates 103.569

Fiber 11.169g

Sugar 11.51g

Protein 26.32¢g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 301.41mg Iron 6.13mg

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

Nutrition - Per 1009

No 100g Conversion Available




Egg & Cheese Biscuit

Servings: 1.000 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-33846
School: CREEKSIDE ELEM
' SCHL

Ingredients
Description Measurement Prep Instructions DistPart #
g:(Sg:IIE'L BTRMLK WGRAIN 6-25CT 1 Each Ss:vlgislggli;#z%?z% if this one is 126962
Egg Patty 2 Each 110931

READY_TO_EAT
CHEESE AMER 160CT SLCD 6-5 A e Pre-sliced 150260

COMM Use Cold or Melted

Preparation Instructions

Use commodity egg patties and commodity cheese slices whenever possible.

1. Place single layer of egg patties in a lightly sprayed steam table pan. Cook according to package directions.
CCP: Heat to 165F for at least 15 seconds.

CCP: Hold for hot service at 135F or higher

2. Pan the biscuits on a paper-lined sheet pan. Bake until lightly brown at 325 F for approx 10- 14 minutes.

3. Assemble egg patty onto a biscuit and top with 1 slice of cheese.

Bag or wrap sandwich and hold for hot service at 135F or higher.



Meal Components (SLE)

Amount Per Serving

Meat 2.500
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 365.00

Fat 22.50g
SaturatedFat 9.50g

Trans Fat 0.00g

Cholesterol 262.50mg

Sodium 765.00mg
Carbohydrates 28.00g

Fiber 2.00g

Sugar 3.50g

Protein 13.00g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 121.50mg Iron 1.44mg

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

Nutrition - Per 1009

No 100g Conversion Available




Glazed Carrots

Servings: 96.000 Category: Vegetable
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-28426
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
CARROT SLCD C/C 12-2 GCHC 24 Pound Steam carrots until just tender 175706
MARGARINE &BTR BLND EURO Make glaze by melting butter and adding
UNSLTD 36-1 U brown sugar and salt. GRS
SUGAR BROWN LT 12-2 GFS 2 Cup Pour glaze over the carrots. Cover 314641
SALT KOSHER COARSE 12-3MRTN 1 Tablespoon i?rlfﬁt?sa O YR, L2170 4D 153550
Preparation Instructions
CCP: Hold for hot service at 135° or higher.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_j Servings Per Recipe: 96.000
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 70.72
GreenVeg 0.000 Fat 4.00g
RedVeg 0.500 SaturatedFat 1.67g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 93.58mg
Carbohydrates 9.22¢g
Fiber 1.49¢
Sugar 6.99¢9
Protein 0.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 1.05mg 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




Smashed Red Potatoes

Servings: 100.000 Category: Vegetable

Serving Size: 4.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-35696
Ingredients

Description Measurement Prep Instructions DistPart #

POTATO RED B SZ 50 MRKN 50 Pound 200476

8::LSBLND CNOLA/XVRGN 90/10 6-1GAL 1 Tablespoon 732900

SPICE ROSEMARY LEAF 6Z TRDE 1 Teaspoon 138310

Preparation Instructions

1. Place washed potatoes in hotel pans and steam until fork-tender.

2. Drizzle sheet pans with olive oil and place tender potatoes on the pan, leaving space between each potato (to
smash).

3. With a large fork or potato masher, press down each potato twice in an "X" until it mashes, placing any filling
caught in the fork/masher back on top of the potato.

4. Drizzle the tops of the potatoes with olive oil and sprinkle with salt & pepper and rosemary, chives, or other herbs.
Add a sprinkle of grated parmesan if desired.

5. Bake 20-25 minutes until golden brown and sizzling.




Meal Components (SLE)

Amount Per Serving

Nutrition Facts

Servings Per Recipe: 100.000

Serving Size: 4.00 Ounce

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

Calories 175.87

Fat 0.41g
SaturatedFat 0.01g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 13.60mg
Carbohydrates 40.00g

Fiber 5.07g

Sugar 2.679

Protein 4.53¢g

Vitamin A 4.53IU Vitamin C 44.67mg
Calcium 27.20mg  Iron 1.76mg

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

Nutrition - Per 1009

Calories 155.09

Fat 0.369
SaturatedFat 0.01g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 11.99mg
Carbohydrates 35.27¢g

Fiber 4.47g

Sugar 2.35¢g

Protein 4.00g

Vitamin A 4.00IU Vitamin C 39.39mg
Calcium 23.99mg Iron 1.55mg

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



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) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.000

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 154.44

GreenVeg 0.000 Fat 11.00g

RedVeg 0.500 SaturatedFat 2.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 10.00mg

Starch 0.000 Sodium 330.00mg
Carbohydrates 12.679g
Fiber 3.56¢9
Sugar 6.339
Protein 0.89¢g
Vitamin A 19022.22|U 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 1009

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
CUSTER BAKER
School: 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
READY_TO_EAT
CHEESE CHED MLD SHRD 4-5 LOL 1/4 Ounce 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 13.369
SaturatedFat 3.52¢g

Trans Fat 0.00g

Cholesterol 17.50mg

Sodium 299.87mg
Carbohydrates 4.299g

Fiber 0.61g

Sugar 2.409g

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 1009

No 100g Conversion Available




Watermelon Wedge

Servings: 20.000 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-35889
Ingredients

Description Measurement Prep Instructions DistPart #

WATERMELON RED SDLSS 2CT P/L 1 Each *Order Piazza #01815* 326089

Preparation Instructions

1. Thoroughly wash and dry watermelon.

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

3. Slice into 10 equal wedges, serve one wedge as a 40z 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.

*Order Piazza #01815*

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 20.000

Meat 0.000 Serving_; Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.500 Calories 22.80

GreenVeg 0.000 Fat 0.10g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 0.75mg
Carbohydrates 5.50g
Fiber 0.30g
Sugar 4.50g
Protein 0.45¢g
Vitamin A 432.441U Vitamin C 6.16mg
Calcium 5.32mg Iron 0.18mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




HS Assorted Fruit

Servings: 9.000 Category:
Serving Size: 0.50 Cup HACCP Process:
Meal Type: Breakfast Recipe ID:

Ingredients
Description Measurement Prep Instructions DistPart #
APPLE DELIC GLDN 125-138CT MRKN 1 Each 597481
ORANGES NAVEL/VALENCIA FCY 138CT 1 Each 198021
MRKN
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 HERD oL 509221

Ready to Eat

ORANGES MAND BRKN L/S 6-10 GCHC 1/2 Cup 152811
PEACH DCD XL/S 6-10 GCHC 1/2 Cup RIZRIT_IC =T 268348

Preparation Instructions

ready to use

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 2.199

Sugar 11.11g

Protein 0.72g

Vitamin A 62.071U 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 1009

No 100g Conversion Available




