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Mini Donuts (Chocolate or Powdered)

Servings: 2.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-36162
Ingredients
Description Measurement Prep Instructions DistPart #
DONUT PWDRD MINI IW 72-3Z GOODYMN 1 Package 738201
DONUT CHOC MINI IW 72-3.3Z GOODYMN 1 Package 738181
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 2.00
Meat 0.000 Serving_; Size: 1.00 Each
Grain 2.000 Amount Per Serving
Fruit 0.000 Calories 295.00
GreenVeg 0.000 Fat 13.50g
RedVeg 0.000 SaturatedFat 6.75g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 300.00mg
Carbohydrates 41.50g
Fiber 2.50g
Sugar 19.00g
Protein 4.50g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 29.00mg Iron 1.50mg

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

Nutrition - Per 1009

No 100g Conversion Available




Cinnamon and Sugar Donut

Servings: 100.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-36189
Ingredients
Description Measurement Prep Instructions DistPart #
DONUT YST RNG WGRAIN 84-2Z RICH 100 Each 556582
SUGAR BEET GRANUL 25 GCHC 3 Cup 108588
SPICE CINNAMON GRND 5 TRDE 1/2 Cup 224731
Preparation Instructions
Place thawed donuts on sheet pan.
Heat at 350 degrees for 2 to 3 minutes.
Remove from oven and dip in cinnamon/sugar mixture.
Allow to cool and on cooling rack
Donuts are ready to serve
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 100.00
Meat 0.000 Serving_; Size: 1.00 Each
Grain 2.000 Amount Per Serving
Fruit 0.000 Calories 298.90
GreenVeg 0.000 Fat 15.60g
RedVeg 0.000 SaturatedFat 7.30g
OtherVeg 0.000 Trans Fat 0.12g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 305.60mg
Carbohydrates 35.769
Fiber 2.50g
Sugar 11.769g
Protein 4.30g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 13.88mg Iron 1.45mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Assorted Cereal (2 Ounce)

Servings: 6.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-36154
Ingredients

Description Measurement Prep Instructions DistPart #

CEREAL CINN TST CRNCH CUP 60-2Z

GENM 1 Each 105931

CEREAL LUCKY CHARMS CUP 60-2Z GENM 1 Container 105840

CEREAL RICE CHEX BLUEB CUP 60-2Z

GENM 1 Each 806114

CEREAL RICE CHEX CINN CUP 60-2Z GENM 1 Each 105357

CEREAL CHEERIOS HNYNUT CUP 60-2Z 1 Each 105307

General Mills Cheerios Honey Cereal 1 Each 16000-18448

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 6.00

Meat 0.000 Serving Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 213.33

GreenVeg 0.000 Fat 3.67g

RedVeg 0.000 SaturatedFat 0.33g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 321.67mg
Carbohydrates 43.00g
Fiber 3.50g
Sugar 13.679g
Protein 3.83g
Vitamin A 83.33IU Vitamin C  1.00mg
Calcium 85.00mg Iron 6.15mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Assorted Variety of Muffin

Servings: 9.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-36155
Ingredients
Description Measurement Prep Instructions DistPart #
MUFFIN BLUEBERRY WGRAIN IW 48-2Z SL 1 Each 262370
MUFFIN BANANA WGRAIN IW 48-2Z SL 1 Each 262362
MUFFIN CHOC WGRAIN IW 60-1.94Z GCHC 1 Each 280001
MUFFIN CINN STRUSL WGRAIN IW 60-1.94Z 1 Each 279991
MUFFIN BLUEBERRY IW 96-2Z
MUFEINTOWN 1 Each 273442
E/IZUFFIN CHOCOLATE CHP WGRAIN IW 96- 1 Each 273681
2MZUFFIN CHOC/CHOC CHP WGRAIN IW 72- 1 Each 557991
MUFFIN BAN WGRAIN IW 72-2Z ARYZTA 1 Each 557981
MUFFIN BLUEB WGRAIN IW 72-2Z ARYZTA 1 Each 557970

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 9.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 186.67

Fat 6.94g

SaturatedFat 1.729g

Trans Fat 0.02g

Cholesterol 25.56mg

Sodium 143.89mg
Carbohydrates 29.00g

Fiber 1.119g

Sugar 15.00g

Protein 2.78g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 19.58mg Iron 0.96mg

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

Nutrition - Per 1009

No 100g Conversion Available




Choice of Juice

Servings: 4.00 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-36160
Ingredients
Description Measurement Prep Instructions DistPart #
JUICE APPL 100 FZ 72-4FLZ SNCUP 1 Each 135440
JUICE GRP 100 FZ 72-4FLZ SNCUP 1 Each 135460
JUICE ORNG 100 FZ 72-4FLZ SNCUP 1 Each 135450
JUICE FRT PNCH 100 FZ 72-4FLZ SNCUP 1 Each 135470
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 4.00
Meat 0.000 Serving Size: 1.00 Each
Grain 0.000 Amount Per Serving
Fruit 0.500 Calories 62.50
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 11.25mg
Carbohydrates 14.75¢g
Fiber 0.00g
Sugar 14.25g
Protein 0.00g
Vitamin A 0.00IU Vitamin C 15.00mg
Calcium 11.23mg Iron 0.13mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Meatball Sub

Servings: 50.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-36316
Winamac Community
School: Middle and High
School
Ingredients
Description Measurement Prep Instructions DistPart #
BUN SUB SLCD WGRAIN 5 12-8CT GCHC 50 Each 276142
MEATBALL CKD 6-5JTM 200 Each 135071
SAUCE SPAGHETTI FCY 6-10 REDPK 1/2 #10 CAN 852759
CHEESE MOZZ SHRD 30 COMM 25 Ounce Weight 150620

Preparation Instructions

Pull the sub buns out of the freezer and place into the cooler the day before you are going to make the subs.

Prepare meatballs as stated on package.
CCP: Heat to 165 degrees F or higher.

Fill each Sub Bun with...
4 meatballs

1/8 cup (2 Tablespoons or 1 Fluid Ounce Ladle) Spaghetti Sauce

1/2 ounce (1/8 cup) Cheese

Wrap tray of subs and place in warmer until ready to serve.
CCP: Hold for hot service at 135 degrees F or higher.



Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 2.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.125
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 50.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 346.97

Fat 14.00g
SaturatedFat 6.04g

Trans Fat 0.48g

Cholesterol 42.90mg

Sodium 575.31mg
Carbohydrates 36.15¢g

Fiber 3.68g

Sugar 7.079g

Protein 19.28g

Vitamin A 5.601U Vitamin C  0.80mg
Calcium 92.59mg Iron 3.60mg

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

Nutrition - Per 1009

No 100g Conversion Available




Salad Bar

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-36259
Ingredients

Description Measurement Prep Instructions DistPart #

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving_; Size: 1.00 Each

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 0.00

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 0.00mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g
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

No 100g Conversion Available




Assorted Variety of Cereal Bars

Servings: 5.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-36156
Ingredients

Description Measurement Prep Instructions DistPart #

BAR CEREAL CHEERIO WGRAIN IW 96- 1 Each 265931

1.42z7

BAR CEREAL GLDN GRHM WGRAIN 96- 1 Each 265921

1.427

BAR CEREAL CINN TST WGRAIN 96-1.427 1 Each 265891

BAR CEREAL TRIX WGRAIN 96-1.42Z

GENM 1Each 268690

BAR CEREAL COCOPUFF WGRAIN 96- 1 Each 265901

1.427

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 5.00

Meat 0.000 Serving_; Size: 1.00 Each

Grain 1.000 Amount Per Serving

Fruit 0.000 Calories 158.00

GreenVeg 0.000 Fat 3.50g

RedVeg 0.000 SaturatedFat 0.20g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 108.00mg
Carbohydrates 29.80g
Fiber 3.00g
Sugar 8.80g
Protein 2.20g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 250.00mg Iron 2.14mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Buffalo Chicken Wrap

Servings: 20.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-36269
Ingredients

Description Measurement Prep Instructions DistPart #

Chicken, Diced, Cooked, Frozen 2 1/2 Pound USDA Brown Box Commodity 100101

DRESSING RNCH BTRMLK 4-1GAL GCHC 11/4 Cup 426598

ZZ_I—SIEESE BLND CHED/MONTRY JK SHRD 2 1/2 Cup 712131

SAUCE BUFF WNG REDHOT 4-1GAL

FRNKS 3/4 Cup 704229

LETTUCE ROMAINE CHOP 6-2 RSS 20 Cup 735787

TORTILLA FLOUR LO SOD 9 16-12CT 20 Each 523610

Preparation Instructions

2 Days Prior to Service put chicken in cooler/refrigerator to thaw
Start with a large bowl combine: chicken, hot sauce, ranch dressing, and cheese and mix well.
Lay tortillas out and layer: 1 cup of lettuce and 1/2 cup of the bowl mixture. Fold into a wrap and cut in half. Place in

a container. Store in the cooler and serve.



Meal Components (SLE)

Amount Per Serving

Meat 2.250
Grain 2.250
Fruit 0.000
GreenVeg 0.500
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 20.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 382.00

Fat 19.00g
SaturatedFat 7.25¢g

Trans Fat 0.00g

Cholesterol 57.00mg

Sodium 760.05mg
Carbohydrates 33.00g

Fiber 5.00g

Sugar 3.50g

Protein 21.509g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 162.00mg Iron 2.36mg

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

Nutrition - Per 1009

No 100g Conversion Available




Assorted Variety of Yogurt

Servings: 3.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-36157
Ingredients

Description Measurement Prep Instructions DistPart #

YOGURT STRAWB BAN BASH L/F 48-47Z 1 Each 551760

TRIX

YOGURT VAR PK L/F RASPB/PCH 48-4Z 1 Each 551741

YOGURT CHERRY TRPL L/F 48-4Z TRIX 1 Each 186911

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 3.00

Meat 1.000 Serving Size: 1.00 Each

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 86.67

GreenVeg 0.000 Fat 0.50g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 5.00mg

Starch 0.000 Sodium 61.67mg
Carbohydrates 17.00g
Fiber 0.00g
Sugar 10.679g
Protein 3.679g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 133.33mg 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




Graham Snack

Servings: 12.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-36159
Ingredients

Description Measurement Prep Instructions DistPart #

CRACKER GRHM VAN CHAT 210-1Z KELL 1 Package 774471

CRACKER GRHM GRIPZ CHOC IW 150CT 1 Package 282441

KEEB

CRACKER GLDFSH GRHM FREN TST 300-1Z 1 Package 288252

CRACKER GRHM CHARACT CINN 150-1Z 1 Package 330751

KEEB

CRACKER GRHM CHARACT W/G 150-1Z 1 Package 264282

KEEB

CRACKER GLDFSH GRHM VAN 300-.9Z 1 Each 198472

PEPP

CRACKER GRHM CHARACT CHOC 150-1Z 1 Package 123171

KEEB

CRACKER GLDFSH CINN 300-2CT PEPPFM 1 Package 194510

CRACKER GRHM BUG BITES 210CT KEEB 1 Package 859560

CRACKER GRHM STCK SCOOBY 210-1Z 1 Package 859550

CRACKER GRHM GRIPZ 150CT KEEB 1 Package 805640

CRACKER GRHM HNY MAID LIL SQ 72-1.06Z 1 Package 503370

Preparation Instructions

Note: When served at lunch grahams are considered dessert grains



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 12.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 120.83

Fat 3.799

SaturatedFat 0.88g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 112.92mg
Carbohydrates 20.67g

Fiber 1.33g

Sugar 7.259g

Protein 1.92¢g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 11.67mg Iron 0.89mg

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

Nutrition - Per 1009

No 100g Conversion Available




Cheesy Broccoli

Servings: 274.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-36235
Ingredients

Description Measurement Prep Instructions DistPart #

Broccoli, No salt added, Frozen 60 Pound Brown Box/USDA Commodity 110473

SAUCE CHS CHED POUCH 6-106Z LOL 106 Ounce 135261

Preparation Instructions

1. Boil the broccoli in a pot until the temperature reaches 135 degrees.

2. Drain the water.

3. Distribute evenly among 6 pans.

4. Add the cheese evenly to the pans.

5. Toss to coat.

6. Cover and store in hot boxes until service.

Meal Components (SLE)

Amount Per Serving

Meat 0.000
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: 274.00
Serving Size: 0.50 Cup

Amount Per Serving

Calories 45.56

Fat 1.25¢g

SaturatedFat 0.80g

Trans Fat 0.00g

Cholesterol 3.56mg

Sodium 94.65mg
Carbohydrates 5.87g

Fiber 3.20g

Sugar 1.079g

Protein 4.09g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 37.17mg 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




Chicken Bacon Ranch Wrap

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-36237
Ingredients

Description Measurement Prep Instructions DistPart #

Chicken, Diced, Cooked, Frozen 2 Ounce Weight 100101

TORTILLA FLOUR LO SOD 9 16-12CT 1 Each 523610

DRESSING RNCH BTRMLK 4-1GAL GCHC 2 Tablespoon 426598

BACON TOPPING 3/8 DCD 2-5 HRML 1 Tablespoon 104396

LETTUCE ROMAINE RIBBONS 6-2 RSS 1 Cup 451730

Preparation Instructions

2 Days Prior to service thaw diced chicken in cooler/refrigerator
Place tortilla wrap on sheet pan. Spread 2 T of Ranch on the tortilla,
Add 2 ounce weight of diced chicken, 1 Tablespoon of bacon, and 1 cup of romaine lettuce to tortilla.

Roll up the wrap and cut diagonally in half. Place in sandwich container. Keep refrigerated until serving.

CCP: Cold foods should be kept at 41 degrees. Food kept at room temp for service for 4 hours should be thrown

away.



Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 2.250
Fruit 0.000
GreenVeg 0.500
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 455.40

Fat 27.00g
SaturatedFat 7.50g

Trans Fat 0.00g

Cholesterol 72.00mg

Sodium 763.00mg
Carbohydrates 31.68g

Fiber 4.34g

Sugar 3.349

Protein 22.349g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 50.45mg Iron 2.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Grilled Cheese Sandwich

Servings: 24.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-36275
Ingredients

Description Measurement Prep Instructions DistPart #

BREAD WGRAIN HNY WHT 16-24Z .

GCHC 48 Slice 204822

CHEESE AMER 160CT SLCD R/F 6-5 96 Slice Usg USDA Brown Box/Commodity if 722360

LOL available

BUTTER PRINT SLTD GRD AA 36-1 1 Cup Melted 191205

GCHC

Preparation Instructions

Brush melted butter on a large bun pan. Place 24 slices of bread on each pan and top with 2 oz. of cheese (4

slices).

Cover with another piece of bread. Brush tops of sandwiches with melted butter and bake until lightly

browned:

Conventional oven: 400 ° F for 15 - 20 minutes.
Convection oven: 350 ° F for 10 - 15 minutes.
DO NOT OVER BAKE

Serve immediately.

CCP: Hot foods should held at 140° or higher.



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: 24.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 386.67

Fat 17.33g
SaturatedFat 9.67g

Trans Fat 0.00g

Cholesterol 50.00mg

Sodium 1110.00mg
Carbohydrates 36.00g

Fiber 2.00g

Sugar 8.00g

Protein 20.00g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 480.00mg Iron 2.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




