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Rotini Bake with Meat Sauce and Garlic Toast

Servings: 64.000 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-28450
CUSTER BAKER
School: INTERMEDIATE
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
BOIL
ROTINI PASTAWGRAIN 55, 1g water.Host Approximately 45 minutes or unti product reaches 728590

W/MEAT 6-5 COMM

BREAD GARL TX TST

serving temperature.CAUTION: Open bag carefully to avoid
being burned.

SLC 120-1.47 64 Each 243681
Preparation Instructions
CCP: Hold rotini with sauce for hot service at 135° or higher.
Serve 7.44 oz (by weight) using a heaping #6 disher.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 64.000
Meat 2.016 Serving Size: 1.00 Serving
Grain 2.008 Amount Per Serving
Fruit 0.000 Calories 456.53
GreenVeg 0.000 Fat 24.13g
RedVeg 0.252 SaturatedFat 8.25¢g
OtherVeg 0.000 Trans Fat 1.01g
Legumes 0.000 Cholesterol 54.44mg
Starch 0.000 Sodium 825.89mg
Carbohydrates 38.19¢g
Fiber 4.53¢g
Sugar 8.06g
Protein 20.15¢g
Vitamin A 717.94IlU  Vitamin C 23.19mg
Calcium 55.44mg Iron 4.10mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Caesar Side Salad

Servings: 50.000 Category: Vegetable
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-29647
School: NORTHWOOD
’ ELEMENTARY
Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE RIBBONS 6-2 91/2 Pound Open pa_ckage, check for and remove any 451730
RSS brown pieces of lettuce.

CROUTON CHS GARL WGRAIN

25057 50 Package 661022

DRESSING CAESAR RYL PKT 60-

157 MARZ 50 Each 554758

Preparation Instructions

Portion 1.5 cups of lettuce into a side salad container. Bag or seal with a lid.
Serve 1 package of dressing and 1 pkg croutons with each salad.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 50.000

Meat 0.000 Serving Size: 1.00

Grain 0.500 Amount Per Serving

Fruit 0.000 Calories 255.20

GreenVeg 0.750 Fat 20.00g

RedVeg 0.000 SaturatedFat 3.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 10.00mg

Starch 0.000 Sodium 550.00mg
Carbohydrates 14.04g
Fiber 1.52¢g
Sugar 3.52g
Protein 4.529g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 33.32mg 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




Kiwil with Blueberries

Servings: 50.000 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-29649
School: NORTHWOOD
’ ELEMENTARY
Ingredients
Description Measurement Prep Instructions DistPart #
BLUEBERRY 12-1PT P/L 5 Pound Rinse in cold water 451690
KIWI 33-39CT P/L 6 Pound Peel and cut into chunks or slices 287008

Preparation Instructions

Combine kiwi and blueberries. Portion 1/2 C into clear containers or bags for bagging.
CCP: Hold for cold service at 41° or less.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 50.000

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.180 Calories 30.72

GreenVeg 0.000 Fat 0.15¢g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 0.45mg
Carbohydrates 7.62g
Fiber 1.32g
Sugar 5.349g
Protein 0.45¢g
Vitamin A 23.98IU  Vitamin C 4.31mg
Calcium 5.76mg Iron 0.15mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Brunch for Lunch Bowl (elem)

Servings: 1.000 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-35966
Ingredients
L : DistPart
Description Measurement  Prep Instructions 4
FRENCH TST STIX
WGRAIN 300-.867Z 6 Each 646222
PAP
EGG SCRMBD LIQ _
MIX 6-5 DEB EL 2 Ounce 2 oz scrambled eggs =1.25 oz Meat Alternate 616631
GRILL
This is araw product. This product is not ready to eat. It is designed
to be heated to 165°F before serving. Verify temperature with a meat
thermometer, as cooking times will vary due to differences in
SAUSAGE TKY LNK irﬁlgﬂﬁes and weight of product.
?}SZFSS; CKD 160- L EEE Preheat to 350°F. Place frozen portion on grill. After the portion has 852740
' cooked through about half its thickness, approximately 1-2 minutes,
flip the portion once. As the meat slices begin to cook, separate
them with a spatula and add any desired seasoning. Continue to
cook the meat another 1-3 minutes. Meat should have a firm, cooked
appearance.
SURLIE N ELE 1 Each BAKE 160090

200-1.5Z GCHC

Preparation Instructions

1. Scramble eggs according to directions.
CCP: Hold at 135F or above for service.

2. Bake french toast sticks and sausage links.
3. Assemble scrambled eggs, french toast sticks, and sausage links in a boat and serve with a syrup cup.



Meal Components (SLE)

Amount Per Serving

Meat 3.714
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 568.57

Fat 15.069g
SaturatedFat 4.269

Trans Fat 0.00g

Cholesterol 366.29mg

Sodium 728.29mg
Carbohydrates 77.71g

Fiber 4.00g

Sugar 39.71g

Protein 27.31g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 150.29mg Iron 2.97mg

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

Nutrition - Per 1009

No 100g Conversion Available




