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Candied Carrots

Servings: 74.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-31699
Ingredients
Description Measurement Prep Instructions DistPart #
Carrots fzn 15 Pound 100352
BUTTER PRINT SLTD GRD AA 36-1 GCHC  1/4 Pound 191205
HONEY 4-6 GCHC 1/2 Cup 225614
SUGAR BROWN LT 12-2 P/L 2 Cup 860311
Preparation Instructions
1. Put the frozen carrots in the steamer and cook for 15 minutes at 150 degrees.
2. Mix together the melted margarine, honey and brown sugar.
3. Pour the glaze over the carrots.
4. Toss well to coat.
5. Cover the pans and keep warm in hot boxes.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 74.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 70.69
GreenVeg 0.000 Fat 2.459
RedVeg 0.500 SaturatedFat 0.769g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 33.41mg
Starch 0.000 Sodium 63.77mg
Carbohydrates 14.57¢g
Fiber 2.519g
Sugar 10.80g
Protein 0.00g
Vitamin A Vitamin C  0.00mg
Calcium 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




Grilled Cheese Sandwich

Servings: 24.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-31721
School: West Central
Elementary

Ingredients
Description Measurement Prep Instructions DistPart #
BUTTER PRINT SLTD GRD AA 36-1 GCHC 1/3 Cup Melted 191205
BREAD WHL WHE PULLMAN SLCD 12-227 48 Each 710650
CHEESE AMER 160CT SLCD 6-5 COMM 72 Slice 150260

Preparation Instructions

Prior to day of service:

Thaw bread by placing in the storage room on bread rack

Pre prep

Clean and sanitize prep area

Wash hands thoroughly

Gather gloves, baking sheets, pan liners, bread, cheese, and butter and bring to prep area
Prep:

. Melt the butter

. Line baking sheet pan with parchment paper and then spread melted butter on top of paper
. Layout 24 pieces of bread.

. Put 3 slices of cheese on each piece of bread.

. Top with remaining slice of bread

. Spray top bread with butter flavored pan release.

. Take an additional sheet pan and place on top of sandwiches (for improved browning)

. Place prepared sandwiches back in cooler until ready to bake CCP: Hold at 40*F or colder until ready to bake
Bake:

Cook in a 350 degree oven for 8 minutes or until sandwiches are toasted.
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Batch cook at all times as needed.
CCP: Heat to an internal temperature of 145*F for 15 seconds
CCP: Hold at 135*F

Transfer grilled cheese sandwiches to 2-inch full size steam table pans for service. Shingle in pan for best
appearance.



Meal Components (SLE)

Amount Per Serving

Meat 1.500
Grain 1.500
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 327.00

Fat 17.92¢g
SaturatedFat 9.04g

Trans Fat 0.00g

Cholesterol 44.10mg

Sodium 894.80mg
Carbohydrates 27.00g

Fiber 4.00g

Sugar 3.50g

Protein 15.00g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 324.50mg 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




Roasted Broccoli

Servings: 20.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-31690
Ingredients

Description Measurement Prep Instructions DistPart #

Broccoli, No salt added, Frozen 3 Pound 110473

SPICE PEPR WHITE GRND 17Z TRDE 3/4 Teaspoon 513776

SEASONING LEMON PEPR 27Z TRDE 1 Teaspoon 514098

OIL OLIVE POMACE 6-1GAL KE 1/2 Cup 502146

SPICE GARLIC POWDER 21Z TRDE 1/4 Teaspoon 224839

SPICE ONION POWDER 19Z TRDE 1/4 Teaspoon 126993

Preparation Instructions

Pre prep:

Clean and sanitize prep area

Gather all ingredients, pan spray, sheet pans or ovation pans.
Wash hands

Prep:

Spray pan with spray

Mix broccoli with oil and seasoning and toss lightly to coat
Place in a single layer on pans.

Cook:

If using the convection oven preheat to 375* and bake for 6 to 10 minutes depending on size of veg. If using ovation
oven S- et on roasted vegetable setting.

If using Rational oven set on roasted vegetable setting.

Heat to internal temperature of 135* and make sure the vegetables are crunchy not mushy

SOP: Batch cook as necessary to insure best end product and nutritional value.

Serve:

Place finished product on serving line in a 2 inch pan for self service or dish up for controlled 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: 20.00

Serving Size: 0.50 Cup

Amount Per Serving

Calories 75.32

Fat 6.00g

SaturatedFat 0.80g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 74.04mg
Carbohydrates 4.15¢g

Fiber 2.469

Sugar 0.82¢g

Protein 2.469g

Vitamin A 0.001U 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




Refried Beans

Servings: 20.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-31692
Ingredients

Description Measurement Prep Instructions DistPart #

BEAN REFRD VEGTAR 6-27.09Z SANTG 27 1/11 Ounce 703753

Tap Water for Recipes 1/2 Gallon UNPREPARED 000001WTR

Preparation Instructions

STEP 1) PLACE BEANS IN A STEAM TABLE PAN.

STEP 2) POUR 1/2 GALLON BOILING WATER OVER BEANS AND GIVE A QUICK STIR.
STEP 3) COVER AND HOLD 25 MINUTES ON STEAM TABLE UNTIL READY TO SERVE

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 0.500
Starch 0.000

Nutrition Facts
Servings Per Recipe: 20.00
Serving Size: 0.50 Cup

Amount Per Serving

Calories 139.02

Fat 1.49g

SaturatedFat 0.50g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 546.17mg
Carbohydrates 22.849g

Fiber 8.94¢g

Sugar 0.00g

Protein 8.94¢g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 49.65mg Iron 2.09mg

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

Nutrition - Per 1009

No 100g Conversion Available




Mini Pancakes

Servings: 3.00 Category: Grain

Serving Size: 1.00 Package HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-31728
Ingredients

Description Measurement Prep Instructions DistPart #

:Zﬁ_NLgAKE MAPL WGRAIN IW 72-3.17Z 1 Package 269220

PANCAKE MINI CONFET 72-3.03Z EGGO 1 Package 395303

PANCAKE STRAWB WGRAIN IW 72-3.17Z 1 Package 269230

Preparation Instructions

Heat frozen pancakes in ovenable pouch.
Convection Oven: Preheat oven to 350F. Place pouches flat on a baking sheet and heat for 8-10 minutes.
Conventional Oven: Preheat oven to 350F. Place pouches flat on a baking sheet and heat for 13-15 minutes.

*DO NOT place pouches directly on oven rack or let pouches touch oven sides. Bake times will vary by oven type
and load.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 3.00

Meat 0.000 Serving Size: 1.00 Package

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 223.33

GreenVeg 0.000 Fat 6.339g

RedVeg 0.000 SaturatedFat 0.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 3.33mg

Starch 0.000 Sodium 276.67mg
Carbohydrates 37.33g
Fiber 2.679g
Sugar 12.00g
Protein 4.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 43.33mg Iron 1.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Yogurt String Cheese and Chex Cereal

Servings: 3.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-31697
Ingredients
Description Measurement Prep Instructions DistPart #
YOGURT CHERRY TRPL L/F 48-4Z TRIX 1 Each 186911
YOGURT RASPB RNBW L/F 48-4Z TRIX 1 Each 551770
YOGURT VAR PK L/F 48-4Z YOPL 1 Each 551751
SNACK MIX STRAWB YOG WGRAIN 60- 3 Package S
1.03Z
CHEESE STRING MOZZ IW 168-1Z LOL 3 Each 786580
Preparation Instructions
Package 1 yogurt cup with string cheese and strawberry chex.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 3.00
Meat 2.000 Serving Size: 1.00 Each
Grain 1.250 Amount Per Serving
Fruit 0.000 Calories 296.67
GreenVeg 0.000 Fat 9.50g
RedVeg 0.000 SaturatedFat 5.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 25.00mg
Starch 0.000 Sodium 316.67mg
Carbohydrates 42.00g
Fiber 2.00g
Sugar 17.679g
Protein 11.67¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 331.33mg Iron 0.70mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Seasoned Green Beans

Servings: 24.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-31684
Ingredients
Description Measurement Prep Instructions DistPart #
BEAN GREEN CUT MXD SV 6-10 GCHC 1#10 CAN 273856
BUTTER SUB 24-4Z BTRBUDS 1 Tablespoon 209810
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 24.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 21.85
GreenVeg 0.000 Fat 0.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.500 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 239.61mg
Carbohydrates 3.32¢g
Fiber 2.169
Sugar 1.08g
Protein 1.08g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 24.79mg Iron 0.41mg

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

Nutrition - Per 1009

No 100g Conversion Available




Spaghetti w/ Meat Sauce

Servings: 42.00 Category: Entree

Serving Size: 5.60 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-34913
Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE SPAGHETTI BF REDC FAT 6-5

COMM 15 Pound 573201

PASTA SPAGHETTI 20 THIN 20 GCHC 3 Pound 108332

Tap Water for Recipes 3 Gallon UNPREPARED 000001WTR

SALT IODIZED 18-2.25 GCHC 3 Tablespoon 350732

Preparation Instructions

Wah hands. Refer to our Standard Operation Procedures (SOP).

For sauce, place sealed bad in a steamer or in boiling water. Heat approximately 45 minutes or until product reaches
serving temperature.

CAUTION: Open bag carefully to avoid being burned.

For noodles, use 1 gallon of boiling water per pound of pasta. When water has reached a boil, add 1 tablespoon of

salt per gallon to bring out pasta's natural flavors. Stir pasta occasionally to prevent sticking and keep water at a
rolling boil. If pasta is used on a steam table, in soups, or baked dishes, reduce cook time by one-fourth. Pasta will

continue to absorb moisture while baking.
For service: Serve 5.6 0z weight of sauce with 1/2 cup cooked pasta
CCP: Hot foods should be held at 135 degrees in steam tables and hot cabinets.




Meal Components (SLE)

Amount Per Serving

Meat 2.000
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: 42.00

Serving Size: 5.60 Ounce

Amount Per Serving

Calories 284.69

Fat 7.71g
SaturatedFat 2.869

Trans Fat 0.00g

Cholesterol 56.12mg

Sodium 801.64mg
Carbohydrates 33.18¢g

Fiber 3.18¢g

Sugar 8.29¢g

Protein 19.31g

Vitamin A 660.20lU  Vitamin C 19.39mg
Calcium 50.61mg Iron 3.07mg

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

Nutrition - Per 1009

Calories 179.33

Fat 4.869
SaturatedFat 1.80g

Trans Fat 0.00g

Cholesterol 35.35mg

Sodium 504.95mg
Carbohydrates 20.90g

Fiber 2.01g

Sugar 5.22g

Protein 12.169g

Vitamin A 415.86lU  Vitamin C 12.21mg
Calcium 31.88mg Iron 1.93mg

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



Buttered Corn

Servings: 24.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-31685
Ingredients

Description Measurement Prep Instructions DistPart #

Corn, No Salt Added, Canned 1#10 CAN Commodity 100313

BUTTER SUB 24-4Z BTRBUDS 1 Tablespoon 209810

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 24.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 86.51

GreenVeg 0.000 Fat 2.169

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.500 Sodium 18.67mg
Carbohydrates 18.41g
Fiber 2.16g
Sugar 7.549
Protein 2.169
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




Mashed Potatoes

Servings: 40.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-31691
Ingredients

Description Measurement Prep Instructions DistPart #

:TDOAT:JAONMASH REASIENN e 7 26 Ounce 1 Package 166872

Tap Water for Recipes 1 Gallon UNPREPARED 000001WTR

Preparation Instructions

Measure 1 gallon (3.79L) of boiling water into a 6 x 1/2 size steam table pan.
Add entire pouch of potatoes at once, using a spoon or wire whip to distribute evenly and wet all potatoes.
Let stand for 60 seconds, stir well and serve.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 40.00

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 64.00

GreenVeg 0.000 Fat 0.80g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.500 Sodium 248.00mg
Carbohydrates 13.60g
Fiber 0.80g
Sugar 0.80g
Protein 1.60g
Vitamin A 0.00IU Vitamin C 2.88mg
Calcium 16.00mg Iron 0.29mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Seasoned Broccoll

Servings: 28.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-34914
School: West Central
Elementary

Ingredients
Description Measurement Prep Instructions DistPart #
Broccoli, No salt added, Frozen 4 Pound 110473
BUTTER SUB 24-4Z BTRBUDS 1 Tablespoon 209810

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 28.00

Meat 0.000 Serving_g Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 26.25

GreenVeg 0.500 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 24.14mg
Carbohydrates 5.07g
Fiber 3.00g
Sugar 1.00g
Protein 3.00g
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




