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Grilled Cheese Sandwich w/tomato Soup
(Elem)

Servings: 1.000 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22505
Ingredients

Description Measurement Prep Instructions DistPart #

Whole Grain Sandwich Bread 2 Slice 1292

PAN SPRAY BUTTERMIST 6- 1 Teaspoon 5# loaf cheese = 160 slices 651171

17Z BTRBUDS P Top each slice of bread with 3 slices of cheese.

CHEESE AMER 160CT SLCD . Cover with remaining bread slices. Spray tops of

R/F R/SOD 4-5 - Bongards - W e sandwiches with butter spray. i

Prepare soup, add slightly less than 1 can of water for
1 Cup each can of soup. Heat is steam table pan until a min 488232
temp of 165° is reached for 15 sec.

SOUP TOMATO 12-5
HLTHYREQ

Preparation Instructions

Bake sandwiches until lightly browned in a 350° convection oven for approximately 10 minutes. DO NOT
OVERBAKE.

CCP: Hold sandwiches for hot service at 135° or higher.
CCP: Hold soup for hot service at 135° or higher.



Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 2.000
Fruit 0.000
GreenVeg 0.000
RedVeg 1.260
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 1.000

Serving Size: 1.00 Each

Amount Per Serving

Calories 480.00

Fat 16.00g
SaturatedFat 7.00g

Trans Fat 0.00g

Cholesterol 30.00mg

Sodium 1500.00mg
Carbohydrates 64.00g

Fiber 4.00g

Sugar 24.00g

Protein 24.00g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 514.00mg Iron 2.24mg

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

Nutrition - Per 1009

No 100g Conversion Available




Crispy Chicken Sandwich

Servings: 1.000 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-22510
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
Appliances vary, adjust accordingly.
Conventional Oven
Preheat oven to 400°F. Place frozen filets on a baking
sheet lined with parchment paper in a single layer. Heat for
CHIX BRST BRD CKD 18 to 20 minutes.
WGRAIN 3.75Z 4-7.5 1Cup CONVECTION 525480
Appliances vary, adjust accordingly.
Convection Oven
Preheat oven to 375°F; no steam and low fans. Place
frozen filets in a single layer on a baking sheet lined with
parchment paper. Heat for 16 to 18 minutes.
3474 WGR HAMBURGER 1 Cup READY_TO_EAT

BUN (76) 60g 12ct

Preparation Instructions

Sanitize work area.
Wash Hands put on gloves
Place 24 chicken patties on a sheet

Cook chicken Patty in a 350 degree oven for 8 minutes until temps 165°.

Place buns on work table

Place chicken patty on bun and top with bun
Wrap in foil wrapper

CCP: Hold for hot service at 140 degrees



Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 3.000
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 Each

Amount Per Serving

Calories 350.00

Fat 11.00g
SaturatedFat 1.50g

Trans Fat 0.00g

Cholesterol 45.00mg

Sodium 500.00mg
Carbohydrates 36.00g

Fiber 5.00g

Sugar 4.00g

Protein 25.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 71.00mg 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




Cowboy Beans

Servings: 50.000 Category: Vegetable
Serving Size: 4.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-30932
Ingredients
Description Measurement Prep Instructions DistPart #
BEAN PINTO 6-10 GCHC 2 #10 CAN Drain and rinse beans. 261475
OIL BLND CANOLA/XVRGN 75/25 6-1GALGFS 4 Tablespoon 743879
ONION DCD 1/4 2-5 RSS 11/2 Cup 198307
TURKEY HAM DCD 2-5 JENNO 1 Pound 202150
SEASONING TACO 21Z TRDE 4 Tablespoon 413429
SUGAR BROWN LT 12-2 GFS 1/2 Cup 314641
SAUCE WORCESTERSHIRE 4-1GAL FRENC 2 Tablespoon 109843
SALSA 103Z 6-10 REDG 1 Quart Use 1 gt +1 cup 452841

Preparation Instructions

1. Drain and rinse beans.
2. Heat oil in steam table pan in oven, add onion and bake until tender, about 10 minutes.
3. Add remaining ingredients and seasonings to the onions. Mix gently. Cover.

4. Bake in a 300°F oven for ¥ hour. Uncover and bake an additional 30 minutes or more until desired consistency.
Stir occasionally.

CCP: Heat to 165°F or higher for at least 15 seconds.
CCP: Hold for hot service at 135°F or higher.
Serve with a 4 o0z spoodle or a #8 scoop.



Meal Components (SLE)

Amount Per Serving

Meat 0.210
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.110
OtherVeg 0.010
Legumes 0.520
Starch 0.000

Nutrition Facts
Servings Per Recipe: 50.000
Serving_; Size: 4.00 Serving

Amount Per Serving

Calories 159.60

Fat 1.449

SaturatedFat 0.27g

Trans Fat 0.00g

Cholesterol 4.25mg

Sodium 293.56mg
Carbohydrates 26.13g

Fiber 5.29¢g

Sugar 3.749

Protein 8.32¢g

Vitamin A 0.00IU Vitamin C 0.21mg
Calcium 45.14mg Iron 3.01mg

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

Nutrition - Per 1009

No 100g Conversion Available




Fresh Broccoli & Cauliflower

Servings: 1.000 Category: Vegetable

Serving Size: 4.00 Ounce HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-34047
Ingredients

Description Measurement Prep Instructions DistPart #

BROCCOLI & CAULIF COMBO 2-3 RSS 1/2 Cup Trim into smaller florets if needed. 283339

Preparation Instructions

Portion in 4 oz servings.

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 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.000
Serving Size: 4.00 Ounce

Amount Per Serving

Calories 14.55
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 14.55mg
Carbohydrates 3.00g
Fiber 0.95¢g
Sugar 1.00g
Protein 0.95g
Vitamin A 0.00IU Vitamin C 0.00mg

Calcium 17.00mg Iron 0.50mg

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



Nutrition - Per 1009_1

Calories 12.83

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 12.83mg
Carbohydrates 2.65¢

Fiber 0.84g

Sugar 0.88g

Protein 0.84g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 14.99mg Iron 0.44mg

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



Mixed Fruit Cup

Servings: 50.000 Category: Fruit
Serving Size: 0.50 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-28440
Ingredients
Description Measurement Prep Instructions DistPart #
PEACH DCD XL/S 6-10 GCHC 1 #10 CAN USE COMMODITY FRUIT FIRST. Drain most of 268348
the liquid from the canned fruit.
PEAR DCD XL/S 6-10 GCHC 1#10 CAN Add frozen cherries or blueberries. Mix. 290203
PINEAPPLE TIDBITS IN JCE 6- READY_TO_EAT
10 DOLE O Ready to Eat sl
COMMODITY frozen blueberries may be
CHERRY DK SWT Sl substituted for the frozen cherries. COM90139
Preparation Instructions
Portion into clear cups.
CCP: hold for cold service at 41° or below.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 50.000
Meat 0.000 Serving Size: 0.50
Grain 0.000 Amount Per Serving
Fruit 0.537 Calories 71.65
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 10.35mg
Carbohydrates 16.68g
Fiber 0.61g
Sugar 14.40g
Protein 0.079g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.35mg Iron 0.02mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Corn Dog Nuggets

Servings: 1.000 Category: Entree
Serving Size: 6.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-39052
Ingredients
L . DistPart
Description Measurement Prep Instructions 4
1 Case = 238 Average Count (2 x 119 Average Count per Bag) Corn Dogs,
BAKE
CONVENTIONAL OVEN: PREHEAT OVEN TO 350°F. REMOVE MINI CORN
DOGS FROM PACKAGING AND PLACE ON A FOIL-LINED BAKING TRAY.
CORN DOG CHIX FROM THAWED (PREFERRED METHOD): HEAT FOR APPROXIMATEY 10
MINI WGRAIN CN 6 Each MINUTES. FOR BEST RESULTS, FLIP PRODUCT HALFWAY THROUGH 497360
2-5 HEATING. INTERNAL PRODUCT TEMPERATURE SHOULD REACH 160°F.

CONFIRM WITH A MEAT THERMOMETER. TIMES AND TEMPERATURES
MAY VARY BASED ON ACTUAL EQUIPMENT AND QUANTITY OF
PRODUCT PREPARED. ADJUST ACCORDINGLY. CAUTION: PRODUCT
WILL BE HOT.

Preparation Instructions

1 Case = 238 Average Count (2 x 119 Average Count per Bag) Corn Dogs,
BAKE

CONVENTIONAL OVEN: PREHEAT OVEN TO 350°F. REMOVE MINI CORN DOGS FROM PACKAGING AND
PLACE ON A FOIL-LINED BAKING TRAY. FROM THAWED (PREFERRED METHOD): HEAT FOR
APPROXIMATEY 10 MINUTES. FOR BEST RESULTS, FLIP PRODUCT HALFWAY THROUGH HEATING.
INTERNAL PRODUCT TEMPERATURE SHOULD REACH 160°F. CONFIRM WITH A MEAT THERMOMETER.
TIMES AND TEMPERATURES MAY VARY BASED ON ACTUAL EQUIPMENT AND QUANTITY OF PRODUCT
PREPARED. ADJUST ACCORDINGLY. CAUTION: PRODUCT WILL BE HOT.



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: 1.000

Serving Size: 6.00 Each

Amount Per Serving

Calories 270.00

Fat 12.00g
SaturatedFat 3.75¢g

Trans Fat 0.00g

Cholesterol 45.00mg

Sodium 480.00mg
Carbohydrates 30.00g

Fiber 1.50g

Sugar 7.509g

Protein 9.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 75.00mg Iron 2.25mg

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

Nutrition - Per 1009

No 100g Conversion Available




