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Cheeseburger

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-16399
School: Lakeland Primary
Ingredients
Description Measurement DistPart #
CHEESE, AMERICAN BLENDED, YELLOW, SKIM, SLICED 1 Ounce 100036
BEEF STK PTY CKD 2.45Z 6-5JTM 1 Each 661851
BUN HAMB WGRAIN 3.5 10-12CT GCHC 1 Each 266545

Preparation Instructions

Beef patty:
BAKE

Convection oven: from frozen state, bake in preheated 350 degree f convectionoven for 8 minutes. Times given are
approximate. Ovens vary. Adjust accordingly.

Assembly:
place 1 hamburger patty and 1 slice American cheese on hamburger bun.

Meal Components (SLE)

Amount Per Serving

Meat 3.000
Grain 1.500
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000

Starch 0.000




Broccoli & Cauliflower

Servings: 1.00 Category: Vegetable
Serving Size: 4.00 Ounce HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-37448
School: Lakeland Primary

Ingredients
Description Measurement DistPart #
Cauliflower FR 9-12 CT- Graves County Schools 1/4 Cup 16wW4l
Broccoli Florets CHL 4/3 LB BG- Graves County Schools 1/4 Cup 16W37

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving_;

Meat 0.000

Grain 0.000

Fruit 0.000

GreenVeg 0.250

RedVeg 0.000

OtherVeg 0.250

Legumes 0.000

Starch 0.000




Bologna & Cheese Sandwich

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-29516
School: Lakeland Primary

Ingredients
Description Measurement DistPart #
CHEESE, AMERICAN BLENDED, YELLOW, SKIM, SLICED 1 Slice 100036
BOLOGNA STICK 2-6 KENTQ 1 1/2 Ounce 330493
BUN HAMB WGRAIN 3.5 10-12CT GCHC 1 Each 266545

Preparation Instructions

Spread out the bottoms of hamburger buns on cutting board or sheet pan paper. Place 1.5 oz. of bologna and 1
slice of cheese on each bun. Place the top of the bun on cheese.

Place sandwich in baggy or layer the sandwiches in pan with a piece of paper in between each layer of sandwiches.

Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 1.500
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000

Starch 0.000




Yogurt Bundle

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-25855
School: Lakeland Primary

Ingredients
Description Measurement DistPart #
CHEESE STRING MOZZ IW 168-1Z LOL 1 Each 786580
YOGURT DANIMAL STRAWB N/F 48-4Z DANN 4 Ounce 885750
CRACKER ANIMAL WGRAIN 150-1Z KEEB 1 Package 682840

Preparation Instructions

Place all 3 items in a bag. Seal. Place in refrigerator until serving time.

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




Mini Corn Dogs

Servings: 1.00 Category: Entree

Serving Size: 6.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-32441

School: Lakeland

Intermediate School

Ingredients
Description Measurement DistPart #
CORN DOG TKY MINI .67Z 6-5 JTM 6 Each 722301

Preparation Instructions

Corn dog:

Cook from thawed or frozen state. Product is precooked. Bake on 350 for 5-10 minutes until temperature reaches
160 degrees.

Serve: 6 pieces

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




Club Fold Up

Servings: 1.00 Category: Entree
Serving Size: 1.00 Wrap HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-37446
Ingredients

Description Measurement DistPart #
TORTILLA FLOUR ULTRGR 8 18-12CT 1 Each 882700
DRESSING RNCH HMSTYL 4-1GAL KENS 2 Tablespoon 223158
TURKEY HAM SLCD 12-1 JENNO 1 Ounce 556121
TURKEY BRST SLCD WHT 1/2Z 12-1 JENNO 1 1/2 Ounce 244190
CHEESE AMER 160CT SLCD R/F 6-5 LOL 1 Slice 722360

Preparation Instructions

Lay out flour tortillas on a clean work surface. Cut from middle of tortilla to edge. Squirt ranch in circles on tortilla.
Lay ingredients as listed (turkey, ham, cheese) each in 1/4 of tortilla. Fold over quarters stacking as you go.

Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 1.500
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000

Starch 0.000




Bosco sticks and marinara sauce

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-32440
School: Lakeland Primary
Ingredients
Description Measurement DistPart #
BREADSTICK CHS STFD 108-3Z BOSC 2 Each 432180
SAUCE MARINARA DIPN CUP 84-2.5Z REDG 1 Each 677721

Preparation Instructions

Thawing Instructions

1. Thaw before baking.

2. Keep Bosco Stick breadsticks covered while thawing.
3. Bosco Stick breadsticks may be thawed in packaging.
4. Bosco Stick breadsticks have 8 days shelf life when refrigerated.
Convection Oven

1. Preheat oven to 400° F.

2. Place Bosco Stick breadsticks on a baking sheet.

3. THAWED: 6-8 minutes.

4. Let stand 2 minutes before serving.

CAUTION: FILLING MAY BE HOT!

1. Oven temperatures may vary. Adjust baking time and
or temperature as necessary.

Serve 2 sticks with 1 marinara cup.



Meal Components (SLE)

Amount Per Serving

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

Starch 0.000




Ham & Cheese Sandwich

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-32632
) Lakeland

S Intermediate School

Ingredients
Description Measurement DistPart #
TURKEY HAM UNCURED 6-2 JENNO 2 1/2 Ounce 690041
American Cheese Sliced RF 1 Slice 666204
BUN HAMB WHLWHE 3.5 R/SOD 10-12CT 1 Each 676151

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 1.500
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000




Hot dog

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-37445
School: Lakeland Primary
Ingredients
Description Measurement DistPart #
FRANKS TKY UNCURED 27 4-5 JENNO 1 Each 656882
BUN HOT DOG WHLWHE 12-12CT ANTMILL 1 Each 564053

Preparation Instructions

Frank:

Defrost product under refrigeration for 24 hours. Product should be used within 5 days of thawing. Heat on griddle or
in convection or conventional oven for 10-14 minutes.

Assembly: Place 1 frank in hot dog bun.

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




Pinwheel Hawaiian

Servings: 1.00 Category: Entree

Serving Size: 1.00 Wrap HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-37447
Ingredients

Description Measurement DistPart #

FLATBREAD WGRAIN 6 2.2Z 16-12CT RICH 1 Each 644182

SAUCE TERYK 4-1GAL GCHC 1 Tablespoon 895868

Ham, 97% Fat Free, Cooked , Water Added, Sliced 2 1/2 Ounce 100187

PINEAPPLE TIDBITS IN WTR 6-10 GCHC 1/4 Cup 612464

Preparation Instructions

Lay out flat bread on a clean work surface. Spread with teriyaki sauce. Lay ham on half and pineapple on half of
bread and roll. Cut in 1" wheels.

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




Beef Taco

Servings: 100.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-15105
School: Lakeland Primary
Ingredients
Description Measurement DistPart #
TACO FILLING BEEF REDC FAT 6-5 COMM 20 Pound 722330
CHEESE CHED MLD SHRD 4-5 LOL 4 Pound 150250
TORTILLA FLOUR ULTRGR 6 30-12CT 100 Each 882690

Preparation Instructions

Taco filling:

THAW PRODUCT UNDER REFRIGERATION FOR 3 DAYS PRIOR TO PREPARATION. PLACE SEALED BAGS
IN A STEAMER OR IN BOILING WATER. HEAT APPROXIMATELY 30 MINUTES OR UNTIL PRODUCT
REACHES SERVING TEMPERATURE. AVOID OVERLOADING KETTLES WHERE BAGS CAN BE TRAPPED
AGAINST SIDE OF KETTLE OR POT. OPEN BAG WITH CAUTION AS IT WILL BE HOT.

Assembly: Place 6" tortilla on deli paper. Add 20z scoop of taco filling and 1oz shredded to tortilla. Fold tortilla and
wrap in paper.
Can be assembled bulk on service line.

Meal Components (SLE)

Amount Per Serving

Meat 2.659
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000

Starch 0.000




Chicken Taco

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-14347
School: Lakeland Primary
Ingredients
Description Measurement DistPart #
Shredded Cheddar Cheese 1/2 Ounce 100003
Chicken, Diced, Cooked, Frozen 2 Ounce 100101
TORTILLA FLOUR ULTRGR 6 30-12CT 1 Each 882690
SEASONING TACO SLT FR 19.5Z TRDE 1 Teaspoon 605062

Preparation Instructions

Assembly: place 6" tortilla on deli paper. Add 2 oz chicken, .50z cheese. Fold tortilla. Wrap in deli paper for grab and
go
Can be assembled bulk on service line.

Meal Components (SLE)

Amount Per Serving

Meat 2.500
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000

Starch 0.000




Turkey Sandwich

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-14307
School: Lakeland Primary

Ingredients
Description Measurement DistPart #
Turkey Breast Deli 2 3/4 Ounce 100121
BUN HAMB WHLWHE 3.5 R/SOD 10-12CT 1 Each 676151

Preparation Instructions

Spread out the bottoms of hamburger buns on cutting board or sheet pan paper. Place 2.75 oz. of turkey on each
bun. Place the top of the bun on sandwich.

Place sandwich in baggy or layer the sandwiches in pan with a piece of paper in between each layer of sandwiches.

Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 1.500
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000

Starch 0.000




Wrap - Chicken Ranch

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-25843
School: Lakeland Primary

Ingredients
Description Measurement DistPart #
TORTILLA FLOUR ULTRGR 8 18-12CT 1 Wrap 882700
DRESSING RNCH 4-1GAL KENS 1 Tablespoon 188662
LETTUCE BLND ICEBERG/ROMN 4-5 RSS 1/4 Cup 600504
CHIX STRP FAJT DK MT FC 6-5 TYS 2 Ounce 860390
CHEESE CHED MLD SHRD 4-5 LOL 1/4 Cup 150250

Preparation Instructions

Lay the tortilla shell on cutting board, squirt a strip of ranch sauce down center, top with lettuce, 4 strips chicken
fajita meat = 2 oz., top with 1/4 cup = 1 oz. shredded cheese.

Roll edges of tortilla in then roll like a burrito. Place wrap in baggie and seal. Keep in refrigerator until serving time.

Meal Components (SLE)

Amount Per Serving

Meat 2.333
Grain 1.500
Fruit 0.000
GreenVeg 0.031
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000

Starch 0.000




Chicken Sandwich

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-32991
School: Lakeland Primary
Ingredients
Description Measurement DistPart #
CHIX PTY BRD WGRAIN CKD 3.05Z 6-5 1 Each 501861
BUN HAMB WHLWHE 3.5 R/SOD 10-12CT 1 Each 676151

Preparation Instructions

Chicken patty:
BAKE FROM FROZEN: CONVENTIONAL OVEN FOR 15-20 MINUTES AT 350F; CONVECTION OVEN FOR 8-10
MINUTES AT 350F.

Assembly: Place chicken patty on hamburger bun.

Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 2.500
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000

Starch 0.000




PB & J w/Cheese Stick

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-14864
School: Lakeland Primary
Ingredients
Description Measurement DistPart #
JELLY APPLE-GRAPE 6-10 GCHC 1 Tablespoon 100927
CHEESE STRING MOZZ LT IW 168-1Z LOL 1 Each 786801
BREAD WHL WHE PULLMAN SLCD 12-22Z7 2 Each 710650
Peanut Butter, Smooth 2 Tablespoon 100396

Preparation Instructions

Assembly:

Spread 1 T. Jelly on a Slice of Bread. Spread 2 Thsp. of Peanut Butter on other slice of bread. Place the 2 slices
together.

Cheese Stick must be offered with sandwich to meet the weekly M/MA requirement.

Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 1.500
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000

Starch 0.000




Pork Fritter Sandwich

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-28406
School: Lakeland Primary
Ingredients
Description Measurement DistPart #
PORK PTY BRD WGRAIN 3.35Z 6-5 JTM 1 Each 661950
BUN HAMB WGRAIN 3.5 10-12CT GCHC 1 Each 266545

Preparation Instructions

Pork patty:

Place Pork Patties on lined sheet tray.

Place in 350 degree oven.

Heat Pork Patty in oven until proper temperature.
Approximately 10-12 minutes.

Serve: on bun if requested.

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




BBQ Rib Sandwich

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-16485
School: Lakeland Jr - Sr High
Ingredients
Description Measurement DistPart #
PORK RIB PTY BBQ HNY 100CT ADVPIER 1 Each 451660
BUN SUB SLCD WGRAIN 5 12-8CT GCHC 1 Each 276142

Preparation Instructions

BAKE
Convection oven: frozen product: preheat oven to 350 degrees f. Heat for 11 minutes.
Place rib patty on hamburger bun.

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




