Cookbook for Lakeland I ntermediate School

Created by HPS M enu Planner



Table of Contents

Mini Corn Dogs

Turkey Sandwich

Frito Pie

Pinwheel Hawaiian

Bosco sticks and marinara sauce
PB & J w/Cheese Stick
Chick-cone

Wrap - Chicken Ranch
Broccoli & Cauliflower

Hot dog

Ham & Cheese Sandwich
CarnitasBurrito

Club Fold Up

Bologna & Cheese Sandwich
Chicken Sandwich

Yogurt Bundle

Brunch for Lunch Fr Toast



Mini Corn Dogs

NO IMAGE

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 Prep Instructions 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

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 6.00 Each

Amount Per Serving

Calories 266.70

Fat 10.70g
SaturatedFat 1.90g

Trans Fat 0.11g

Cholesterol 34.00mg

Sodium 364.70mg
Carbohydrates 33.00g

Fiber 2.90g

Sugar 12.00g

Protein 9.409g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 70.00mg 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




Turkey Sandwich

NO IMAGE

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 Prep Instructions DistPart #
Turkey Breast Deli 2 3/4 Ounce 100121
BUN HAMB WHLWHE 3.5 R/SOD 10-12CT 1 Each HMEHDN_ oL =y 676151

Preparation Instructions

No baking necessary.

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

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

Amount Per Serving

Calories 196.86

Fat 4.469g

SaturatedFat 1.73g

Trans Fat 0.00g

Cholesterol 48.43mg

Sodium 600.25mg
Carbohydrates 20.73g

Fiber 3.00g

Sugar 3.00g

Protein 19.57g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 20.00mg Iron 1.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Frito Pie

NO IMAGE

Servings: 1.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-37217

School: Lakeland Jr - Sr High

Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY TACO MEAT FC

4-7 JENNO 4 Ounce 768230
READY_TO_EAT
Use code date on bag to rotate product so the oldest

CHIP CORN 8-1 FRITOS 1 3/4 Ounce product is consumed first. Store remaining product in 210170
airtight container to keep fresh
UNSPECIFIED

Shredded Cheddar Cheese 1 Ounce 100003

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 3.500
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: 1.00

Serving Size: 1.00 Serving

Amount Per Serving

Calories 536.18

Fat 33.14g
SaturatedFat 10.62g

Trans Fat 0.00g

Cholesterol 103.09mg

Sodium 895.25mg
Carbohydrates 30.66g

Fiber 1.75¢g

Sugar 0.00g

Protein 29.43¢g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 61.58mg 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




Pinwheel Hawaiian

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Wrap HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-37447
Ingredients
L : DistPart
Description Measurement Prep Instructions 4
READY_TO_EAT
KEEP FROZEN 0°F OR BELOW Handling Instructions: 1. Keep product
frozen at 0°F or below until ready to use 2. Defrost and store thawed
flatbread at room temperature Note: To prevent drying, flatbread must
be completely covered with plastic when stored in the freezer,
FLATBREAD refrigerator or at room temperature. Thawing in refrigerator or near
WGRAIN 6 2.2Z 16- 1 Each sources of heat causes moisture loss. 3. Warm flatbreads prior to 644182
12CT RICH folding for easier handling Note: Cold, dry or toasted flatbread will crack
when folded 4. To properly fold
roll flatbread, locate the grill marks which represent the "grain". Fold
roll the flatbread against the grain 5.. For sandwich applications with a
more authentic artisan appearance, expose the oven fired bubbles when
folding the flatbread around ingredients
READY_TO_EAT
SAUCE TERYK 4- - = . . . .
1GAL GCHC 1 Tablespoon Ready to use. 1 TBSP is a serving size. Packaged in a pourable, easy-to- 895868
use jug.
Ham, 97% Fat Free,
Cooked , Water 2 1/2 Ounce 100187
Added, Sliced
PINEAPPLE
TIDBITS IN WTR 6- 1/4 Cup READY_TO_EAT 612464

10 GCHC

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

Nutrition Facts

Servings Per Recipe: 1.00

Serving Size: 1.00 Wrap

Amount Per Serving

Calories 303.31

Fat 9.10g

SaturatedFat 2.95¢g

Trans Fat 0.06g

Cholesterol 36.89mg

Sodium 1188.91mg
Carbohydrates 43.70g

Fiber 3.07g

Sugar 13.27g

Protein 17.15g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 27.92mg Iron 1.73mg

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

Nutrition - Per 1009

No 100g Conversion Available




Bosco sticks and marinara sauce

T—

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 Prep Instructions DistPart #
BREADSTICK CHS STFD 108-3Z BOSC 2 Each 432180
EQBZE MARINARA DIPN CUP 84-2.5Z 1 Each EEQI;Y_TO_EAT 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) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving Size: 1.00

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 493.90

GreenVeg 0.000 Fat 15.20g

RedVeg 0.500 SaturatedFat 6.20g

OtherVeg 0.000 Trans Fat 0.03g

Legumes 0.000 Cholesterol 30.00mg

Starch 0.000 Sodium 859.70mg
Carbohydrates 64.00g
Fiber 2.00g
Sugar 8.00g
Protein 25.509g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 428.00mg Iron 4.70mg

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

Nutrition - Per 1009

No 100g Conversion Available




PB & J w/Cheese Stick

NO IMAGE

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 Prep Instructions DistPart #

JELLY APPLE-GRAPE 6-10 GCHC 1 Tablespoon Spread 1 T. Jelly on a Slice of Bread. 100927

CHEESE STRING MOZZ LT IW 168-

17 LOL 1 Each 786801
THAW

BREAD WHL WHE PULLMAN Simply thaw and serve. If desired, can be

SLCD 12-227 2 Each toasted, baked, and 710650
or microwaved.

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) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving_; Size: 1.00 Each

Grain 1.500 Amount Per Serving

Fruit 0.000 Calories 450.00

GreenVeg 0.000 Fat 21.00g

RedVeg 0.000 SaturatedFat 5.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 10.00mg

Starch 0.000 Sodium 570.00mg
Carbohydrates 46.00g
Fiber 6.00g
Sugar 17.00g
Protein 20.00g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 278.00mg 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




Chick-cone

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-33861
Ingredients
. . DistPart
Description Measurement Prep Instructions "
CONE WAFF CLSC
1219CT JOY 1 Each 646062
CONVECTION
PREHEAT OVEN TO 425° F. SPREAD FROZEN FRIES EVENLY ON A
SHALLOW BAKING PAN. BAKE FOR 7 TO 11 MINUTES, TURNING
ONCE FOR UNIFORM COOKING.CONVECTION OVEN: PREHEAT OVEN
TO 425° F. SPREAD FROZEN FRIES EVENLY ON A SHALLOW BAKING
PAN. BAKE FOR 7 TO 11 MINUTES, TURNING ONCE FOR UNIFORM
zilileééSS ALNG 3 Ounce COOKING. 200611
' DEEP_FRY
FILL BASKET HALF FULL (1.5 LBS) WITH FROZEN FRIES. DEEP FRY @
350°FFOR 21
2 TO 3 MINUTES.DEEP FRY: FILL BASKET HALF FULL (1.5 LBS) WITH
FROZEN FRIES. DEEP FRY @ 350° F FOR 2 1
2 TO 3 MINUTES.
BAKE
Appliances vary, adjust accordingly.
Conventional Oven
CHIX STIX WGRAIN 7 Each 8-10 minutes at 400°F from frozen. 283562

FC .43Z26-5TYS

CONVECTION

Appliances vary, adjust accordingly.
Convection Oven

6-8 minutes at 375°F from frozen.

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 1.750
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.500

Nutrition Facts

Servings Per Recipe: 1.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 410.00

Fat 17.00g
SaturatedFat 2.50g

Trans Fat 0.00g

Cholesterol 20.00mg

Sodium 395.00mg
Carbohydrates 49.00g

Fiber 4.00g

Sugar 6.00g

Protein 15.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 46.00mg Iron 3.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Wrap - Chicken Ranch

NO IMAGE

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 Prep Instructions DistPart #
TORTILLA FLOUR ULTRGR 8
18-12CT 1 Wrap 882700
DRESSING RNCH 4-1GAL KENS 1 Tablespoon Spread 1 T . ranch on the tortilla Shell 188662
LETTUCE BLND
ICEBERG/ROMN 4-5 RSS 1/4 Cup Place lettuce on top of ranch 600504
Place shredded cheese on top.
To roll fold edges in then roll like a burrito.
CHEESE CHED MLD SHRD 4-5 1/4 Cup Place in bag & seal. 150250
LOL . .
Place the wrap in a baggie.
Keep in refrigerator until ready to serve.
BAKE
PLACE ONE BAG ON SPRAYED BAKING SHEET
CONVENTIONAL OVEN 350 DEGREES F
CCP: REHEAT 25 - 30 MINUTES FROM FROZEN TIL
TEMPERATURE REACHES 165 DEGREES OR
CHICKEN FAJITA STRIPS, 2 Ounce HIGHER 100117

COOKED, FROZEN

CONVECTION OVEN 400 DEGREES F

CCP: 15 - 20 MINUTES FROM FROZEN TIL
TEMPERATURE REACHES 165 DEGREEES OR
HIGHER

CCP: HOLD FOR HOT SERVICE @ 135 DEGREES
OR HIGHER FOR NO LONGER THAN 4 HOURS

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) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 2.000 Serving_; Size: 1.00

Grain 1.500 Amount Per Serving

Fruit 0.000 Calories 417.70

GreenVeg 0.000 Fat 23.35¢g

RedVeg 0.000 SaturatedFat 11.18g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 78.53mg

Starch 0.000 Sodium 784.10mg
Carbohydrates 32.86¢
Fiber 4.069
Sugar 3.749
Protein 21.65¢g
Vitamin A 0.00I1U Vitamin C 0.00mg
Calcium 245.38mg Iron 2.06mg

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

Nutrition - Per 1009

No 100g Conversion Available




Broccoli & Cauliflower

NO IMAGE

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 Prep Instructions DistPart #
g?ﬁgglc;wer FR9-12 CT- Graves County 1/4 Cup READY_TO_EAT 16W41
Broccoli Florets CHL 4/3 LB BG- Graves 1/4 Cup READY TO EAT 16W37

County Schools

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

Nutrition Facts

Servings Per Recipe: 1.00

Serving Size: 4.00 Ounce

Amount Per Serving

Calories 14.00

Fat 0.08g
SaturatedFat 0.04g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 14.00mg
Carbohydrates 2.329

Fiber 1.409g

Sugar 0.52¢g

Protein 1.28¢g

Vitamin A 624.001U Vitamin C 32.40mg
Calcium 16.00mg Iron 0.30mg

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

Nutrition - Per 1009

Calories 12.35

Fat 0.07g
SaturatedFat 0.04g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 12.35mg
Carbohydrates 2.05¢g

Fiber 1.23¢g

Sugar 0.469g

Protein 1.13¢g

Vitamin A 550.27IU  Vitamin C 28.57mg
Calcium 14.11mg Iron 0.26mg

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



Hot dog

NO IMAGE

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 Prep Instructions DistPart #
FRANKS TKY UNCURED 27 4-5
JENNO 1 Each 656882
THAW
BUN HOT DOG WHLWHE 12-12CT Simply thaw and serve. If desired, can be
ANTMILL e toasted, baked, and 564053

or microwaved.

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

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

Amount Per Serving

Calories 260.00

Fat 12.00g
SaturatedFat 3.00g

Trans Fat 0.00g

Cholesterol 50.00mg

Sodium 385.00mg
Carbohydrates 26.00g

Fiber 5.00g

Sugar 3.00g

Protein 12.00g

Vitamin A 0.001U Vitamin C  9.00mg
Calcium 65.00mg Iron 2.72mg

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

Nutrition - Per 1009

No 100g Conversion Available




Ham & Cheese Sandwich

NO IMAGE

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 Prep Instructions DistPart #

TURKEY HAM UNCURED 6-2 JENNO 2 1/2 Ounce 690041

American Cheese Sliced RF 1 Slice 666204
READY_TO_EAT ]

BUN HAMB WHLWHE 3.5 R/SOD 10-12CT 1 Each

Preparation Instructions

No baking necessary.

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving_; Size: 1.00 Each

Grain 1.500 Amount Per Serving

Fruit 0.000 Calories 245.92

GreenVeg 0.000 Fat 8.97g

RedVeg 0.000 SaturatedFat 2.969

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 54.43mg

Starch 0.000 Sodium 652.17mg
Carbohydrates 22.56¢
Fiber 3.00g
Sugar 5.21¢g
Protein 18.59g
Vitamin A 30.001U Vitamin C 0.00mg
Calcium 120.00mg Iron 1.60mg

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

Nutrition - Per 1009

No 100g Conversion Available




Carnitas Burrito

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-32985
School: Lakeland Primary
Ingredients
Description Measurement Prep Instructions DistPart #
COMMODITY PULLED PORK BBQ IN
TRADITIONAL SAUCE 4 Ounce 122315
Shredded Cheddar Cheese 1 Ounce 100003
TORTILLA FLOUR 8 24-12CT GRSZ 1 Each 713330
Preparation Instructions
Pork:
Reheat in oven at 350 degrees F for 30 minutes or until internal temperature is 160 degrees F.
Assembly:

place 8" tortilla on deli paper, add 40z pork and 1 oz shredded cheese. Fold tortilla and wrap in paper.



Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 1.250
Fruit 0.000
GreenVeg 0.000
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 464.91

Fat 23.34g
SaturatedFat 11.14g

Trans Fat 0.00g

Cholesterol 86.70mg

Sodium 889.83mg
Carbohydrates 37.20g

Fiber 1.81g

Sugar 14.779g

Protein 26.82¢g

Vitamin A 0.00IU**  Vitamin C 0.00mg**
Calcium 40.10mg Iron 1.89mg

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

**One or more nutritional components are missing from at
least one item on this recipe.

Nutrition - Per 1009

No 100g Conversion Available




Club Fold Up

NO IMAGE

Servings: 1.00 Category: Entree

Serving Size: 1.00 Wrap HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-37446
Ingredients

Description Measurement Prep Instructions 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
READY_TO_EAT

CHEESE AMER 160CT SLCD R/F 6-5 LOL 1 Slice Pre-sliced 722360
Use Cold or Melted

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) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving_; Size: 1.00 Wrap

Grain 1.500 Amount Per Serving

Fruit 0.000 Calories 392.68

GreenVeg 0.000 Fat 21.88g

RedVeg 0.000 SaturatedFat 6.749g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 59.61mg

Starch 0.000 Sodium 948.86mg
Carbohydrates 32.00g
Fiber 4.00g
Sugar 3.50g
Protein 21.58¢g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 141.00mg Iron 2.42mg

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

Nutrition - Per 1009

No 100g Conversion Available




Bologna & Cheese Sandwich

NO IMAGE

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 Prep Instructions 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

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

Amount Per Serving

Calories 285.00

Fat 16.00g
SaturatedFat 6.00g

Trans Fat 0.00g

Cholesterol 33.75mg

Sodium 762.50mg
Carbohydrates 22.25¢g

Fiber 2.00g

Sugar 5.00g

Protein 11.50g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 31.44mg 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




Chicken Sandwich

NO IMAGE

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 Prep Instructions DistPart #
BAKE
CHIX PTY BRD WGRAIN 1 Each FROM FROZEN: CONVENTIONAL OVEN FOR 15-20 501861
CKD 3.05Z 6-5 MINUTES AT 350F; CONVECTION OVEN FOR 8-10

BUN HAMB WHLWHE 3.5
R/SOD 10-12CT

MINUTES AT 350F.

READY_TO_EAT

&= No baking necessary.

Preparation Instructions

676151

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

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

Amount Per Serving

Calories 300.00

Fat 11.00g
SaturatedFat 2.00g

Trans Fat 0.00g

Cholesterol 35.00mg

Sodium 535.00mg
Carbohydrates 32.00g

Fiber 5.00g

Sugar 3.00g

Protein 19.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 40.00mg Iron 2.80mg

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

Nutrition - Per 1009

No 100g Conversion Available




Yogurt Bundle

NO IMAGE

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 Prep Instructions DistPart #
CHEESE STRING MOZZ IW 168-1Z LOL 1 Each SERDN_ G =R 786580

Ready to eat.

YOGURT DANIMAL STRAWB N/F 48-4Z READY_TO_EAT
DANN 4 Ounce READY_TO_EAT 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) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving Size: 1.00

Grain 1.000 Amount Per Serving

Fruit 0.000 Calories 270.00

GreenVeg 0.000 Fat 9.50g

RedVeg 0.000 SaturatedFat 5.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 20.00mg

Starch 0.000 Sodium 370.00mg
Carbohydrates 38.00g
Fiber 2.00g
Sugar 19.00g
Protein 12.00g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 298.00mg Iron 0.80mg

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

Nutrition - Per 1009

No 100g Conversion Available




Brunch for Lunch Fr Toast

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-37215
School: Lakeland Jr - Sr High

Ingredients
Description Measurement Prep Instructions DistPart #
FRENCH TST CINN WGRAIN 144-2.9Z PAP 2 Each 646262
SYRUP PANCK BKFST 100-1.4FLZ SMUCK 1 Each 425700
SAUSAGE PTY TKY CKD 1Z 10.25 JENNO 1 Each 184970

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 3.000 Serving Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 590.00

GreenVeg 0.000 Fat 20.00g

RedVeg 0.000 SaturatedFat 5.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 250.00mg

Starch 0.000 Sodium 690.00mg
Carbohydrates 81.00g
Fiber 4.00g
Sugar 44.00g
Protein 22.00g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 118.00mg 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




