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Country Breakfast Bowl|

Servings: 80.000 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-35799
o : DistPart
Description Measurement Prep Instructions #
BAKE
Food Safety Statement: FOR FOOD SAFETY AND QUALITY, FOLLOW
POTATO RDSKN THESE COOKING INSTRUCTIONS TO ENSURE PRODUCT REACHES
UNSEAS 6-2.5 15 Pound AN INTERNAL TEMPERATURE OF 165°F. CONVECTION OVENBake 850675
RSTWRK potatoes at 375°F for 12-17 minutes in a single layer on a greased sheet
pan. FLAT TOP GRILLHeat ¥ cup oil. Cook a single layer of potatoes
for 15-18 minutes at 375°F, turning as needed.
BAKE
For best results reheat product from fully thawed state. Line sheet
EGG SCRMBD CKD 20 Pound trays with pan liner or non-stick spray. Place product on sheet trays 192330
FZ 4-5 CARG and cover with foil before placing in oven. Preheat oven to 350F. Cook
thawed product for approx. 40 minutes. Cook frozen product for
approx. 55 minutes.
PORK CRMBL CKD
120z wiTvp 10pG 10 Pound 499595
CHEESE CHED MLD READY_TO_EAT
SHRD 4-5 LOL 3 e Preshredded. Use cold or melted Ll
ONION GREEN
CLPD 4-2 RSS 1 Pound 198889
BAKE
Keep Pan frozen dough on paper lined sheet pan, approx. 2-3 inches
ZDSC())L_JESSEISI((::ﬁTICK 80 Each apart. Bake until golden brown. Conventional Oven: 375 degrees F: 8- 149070
’ 10 minutes. Convection Oven: 325 degrees F for 6-8 minutes. Bake
times vary based on appliances - adjust accordingly.
HEAT_AND_SERVE
Ready to Eat
MIX
Ready to Eat
READY_TO_DRINK
SALSA CUP 84-3Z 80 Each Ready to Eat 677802

REDG

READY_TO_EAT
Ready to Eat
UNPREPARED
Ready to Eat
UNSPECIFIED
Ready to Eat



DistPart

Description Measurement Prep Instructions 4
SOUR CREAM PKT READY_TO_EAT
FF 100-1Z LOL 80 Each None 853190

Preparation Instructions

1. Cook eggs: PLACE SCRAMBLED EGGS IN 2" DEEP 1/2 SIZE HOTEL PAN. COVER TIGHTLY WITH
ALUMINUM FOIL. CONVECTION OVEN: 20-25 MINUTES AT 325 DEGREES F. MICROWAVE: 8-10 MINUTES.
STIR PRE COOKED SCRAMBLED EGGS ONCE DURING COOKING.

2. Bake potatoes and pork crumbles to package directions.

3. In serving bowl, dish out 4 0z potatoes on the bottom.

4. Top potatoes with 2 0z scrambled eggs, 2 0z pork crumbles, 1 oz shredded cheese, and 1 oz sliced green onions.
5. Serve with salsa and sour cream optional on the side.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 80.000

Meat 5514 Serving Size: 1.00 Serving

Grain 2.000 Amount Per Serving

Eruit 0.000 Calories 605.89

GreenVeg 0.000 Fat 38.199

RedVeg 0.500 SaturatedFat 17.28g

OtherVeg 0.000 Trans Fat 0.05g

Legumes 0.000 Cholesterol 445.32mg

Starch 0.082 Sodium 1622.91mg
Carbohydrates 26.28g
Fiber 0.63g
Sugar 6.169
Protein 29.65¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 367.88mg Iron 8.99mg

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

Nutrition - Per 1009

No 100g Conversion Available




Spicy Chicken Tenders w/ Sweet Chili Doritos

Servings: 1.000 Category: Entree

Serving Size: 4.00 Strips HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-35700
Ingredients

Description Measurement Prep Instructions DistPart #

CHIX TNDR HOT & SPCY

WG FC 1.13Z 4-8 =

CHIP SPCY SWT REDC 72-

1Z SSV DORIT L FEEEgE

Preparation Instructions

BAKE

Appliances vary, adjust accordingly.
Conventional Oven

8-10 minutes at 400°F from frozen.

CONVECTION 281731
Appliances vary, adjust accordingly.

Convection Oven

6-8 minutes at 375°F from frozen.

READY_TO_EAT

Use code date on bag to rotate product so the oldest

product is consumed first. Use in your to go menu, place 788670

on display rack or include in catering
box lunches. Contact PepsiCo Foodservice for display
equipment options.

Spicy Chicken Strip: There are about 28 servings of 4 strips per bag, and 4 bags per case. 112 servings per case.
Cook per package directions and assemble strips in a boat with wedges.



Meal Components (SLE)

Amount Per Serving

Meat 2.667
Grain 2.833
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 Strips

Amount Per Serving

Calories 476.67

Fat 25.00g
SaturatedFat 3.83g

Trans Fat 0.00g

Cholesterol 33.33mg

Sodium 720.00mg
Carbohydrates 42.67g

Fiber 6.00g

Sugar 2.339g

Protein 22.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 82.00mg 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




Mixed Veggie Cruncher Cup w/ dip

Servings: 150.000 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-22686
School: NORTHWOOD

ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #
PEPPERS RED DOMESTIC 23 MRKN 7 Pound Wash and slice 560715
CAULIFLOWER BITE SIZE 2-3 RSS 5 1/2 Pound Rinse 732486
CUCUMBER SELECT 24CT MRKN 10 Pound Wash, cut into sticks about 3" X 3/4 " 418439
Ranch Dressing Cup 150 Each 52976
|I:33§SOCCOLI FLORET BITE SIZE 2-3 6 Pound 732451
CELERY STIX 4-3 RSS 12 Pound 781592

Preparation Instructions

Mix any fresh veggies on hand in an large bowl. Portion into a side dish container.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.117
RedVeg 0.187
OtherVeg 0.631
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 150.000

Serving Size: 0.50 Cup

Amount Per Serving

Calories 170.01

Fat 16.17g
SaturatedFat 2.55¢g

Trans Fat 0.00g

Cholesterol 10.00mg

Sodium 233.08mg
Carbohydrates 7.439

Fiber 2.519g

Sugar 3.499g

Protein 1.849g

Vitamin A 898.26IU  Vitamin C 69.29mg
Calcium 43.75mg Iron 0.38mg

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

Nutrition - Per 1009

No 100g Conversion Available




Garden Side Salad w/ ranch

Servings: 1.000 Category: Vegetable
Serving Size: 1.00 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-22563
CUSTER BAKER
School: INTERMEDIATE
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE RIBBONS 6-2 RSS 1 Cup 451730
TOMATO CHERRY 11 MRKN 3 Each 569551
CUCUMBER SELECT 4-6CT MRKN 2 Slice 361510
READY_TO_EAT
CHEESE CHED MLD SHRD 4-5 LOL 1/4 Ounce Preshredded. Use cold or melted 150250
SAUCE RNCH DIPN CUP 100-1Z PPI 1 Each 182265

Preparation Instructions

1. Place 1C lettuce in boat.

2. Arrange cherry tomatoes & cucumbers on the side top and sprinkle on cheese.
CCP: Hold for cold service at 35F.



Meal Components (SLE)

Amount Per Serving

Meat 0.250
Grain 0.000
Fruit 0.000
GreenVeg 0.500
RedVeg 0.250
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 1.000

Serving Size: 1.00 Cup

Amount Per Serving

Calories 156.57

Fat 13.369
SaturatedFat 3.52¢g

Trans Fat 0.00g

Cholesterol 17.50mg

Sodium 299.87mg
Carbohydrates 6.25g

Fiber 1.59¢g

Sugar 3.379g

Protein 2.94¢g

Vitamin A 381.53IU Vitamin C  6.35mg
Calcium 71.29mg Iron 0.14mg

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

Nutrition - Per 1009

No 100g Conversion Available




Sidekick Slushie Cups

Servings: 3.000 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-35884
Ingredients

Description Measurement Prep Instructions DistPart #

READY_TO_EAT
1 Each Remove from freezer and let sit out a short 794181
time before eating

SLUSHIE BL RASP/LEM 84CT
SIDEKICKS

READY_TO_EAT

SLBI 2 SRR NG AL 1 Each Remove from freezer and let sit out a short 863880

SIDEKICKS time before eating
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 3.000
Meat 0.000 Serving Size: 1.00 Each
Grain 0.000 Amount Per Serving
Fruit 0.500 Calories 90.00
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 33.33mg
Carbohydrates 22.00g
Fiber 0.00g
Sugar 18.679g
Protein 0.00g
Vitamin A 1250.00IU  Vitamin C 60.00mg
Calcium  80.00mg 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




HS Assorted Fruit

Servings: 9.000 Category:
Serving Size: 0.50 Cup HACCP Process:
Meal Type: Breakfast Recipe ID:

Ingredients
Description Measurement Prep Instructions DistPart #
APPLE DELIC GLDN 125-138CT MRKN 1 Each 597481
ORANGES NAVEL/VALENCIA FCY 138CT 1 Each 198021
MRKN
PEAR 95-110CT MRKN 1 Each 198056
BANANA TURNING SNGL 150CT 40 P/L 1 Each 197769
PEAR DCD IN JCE 6-10 GCHC 1/2 Cup 610364
PINEAPPLE TIDBITS IN JCE 6-10 DOLE 1/2 Cup HERD oL 509221

Ready to Eat

ORANGES MAND BRKN L/S 6-10 GCHC 1/2 Cup 152811
PEACH DCD XL/S 6-10 GCHC 1/2 Cup RIZRIT_IC =T 268348

Preparation Instructions

ready to use

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.556
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 9.000

Serving Size: 0.50 Cup

Amount Per Serving

Calories 72.53

Fat 0.12g
SaturatedFat 0.02g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 2.72mg
Carbohydrates 17.78g

Fiber 2.199

Sugar 11.11g

Protein 0.72g

Vitamin A 62.071U Vitamin C 11.50mg
Calcium 15.73mg Iron 0.26mg

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

Nutrition - Per 1009

No 100g Conversion Available




Cheese Lasagna Roll-Up w/ garlic breadstick

Servings: 110.000 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-38968
Ingredients
Description Measurement Prep Instructions DistPart #
LASAGNA ROLL-UP
WGRAIN 110-4.37 110 Each 234041
BAKE
Break apart sticks. Place on greased sheet pan 1
DOUGH BREADSTICK 110 Each 2 inch apart. Let sticks rise until double to triple in size. Bake in 761830
CHS GARL 320CT a preheated 325 degree (convection) oven for 7-10 minutes or

until light golden brown. Remove from oven, remove sticks from
pan to cool on wire rack.

HEAT_AND_SERVE
Heat & Serve
MIX
Heat & Serve
READY_TO_DRINK
SAUCE SPAGHETTI 6- Heat & Serve
10 PIL S READY_TO_EAT 744520
Heat & Serve
UNPREPARED
Heat & Serve
UNSPECIFIED
Heat & Serve

Preparation Instructions

1. Wash hand thoroughly and put on fresh pair of gloves.

2. Choose method of preparation - Baking or Steaming, and see corresponding set of instructions below.
3. Serve with garlic breadstick on the side.

Keep frozen until ready to prepare!

Method 1- Baking

1.Preheat convection oven to 375°F. Set fan to HIGH.

2.Distribute 3 cups of room temperature canned sauce in the bottom of a stainless steel, full steam table
pan that has been sprayed with non-stick cooking spray.

3.Place a single layer of frozen (-10°F to +10°F) rollups in the pan and cover with 5 cups room temperature
canned sauce (approximately 18 rollups per layer).

4.Spread sauce over pasta to cover.

5.Cover the pan tightly with aluminum foil.

6.Bake for 45 minutes or until reaching a minimum internal temperature of 165°F for at least 15 seconds in



the coldest spot.

Note: cooking equipment, equipment settings, and kitchen conditions will vary so

cooking time may need adjusting. Cook all food thoroughly to 165°F.

Method 2 Steaming

1.Set steamer to HIGH.

2.Distribute 3 cups of room temperature canned sauce in the bottom of a stainless steel, full steam table
pan that has been sprayed with non-stick cooking spray.

3.Place a single layer of frozen (-10°F to +10°F) rollups in the pan and cover with 5 cups room temperature
canned sauce (approximately 18 rollups per layer).

4.Spread sauce over pasta to cover.

5.Cover the pan tightly with plastic film and then aluminum foil.

6.Steam for 45 minutes or until reaching a minimum internal temperature of 165°F for at least 15 seconds
in the coldest spot.

Note: cooking equipment, equipment settings, and kitchen conditions will vary so

cooking time may need adjusting. Cook all food thoroughly.

If storing in a moist 145°F warmer, cover the pan with plastic film and hold up to 1 hour.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 110.000

Meat 2.000 Serving_; Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 392.36

GreenVeg 0.000 Fat 9.87g

RedVeg 1.091 SaturatedFat 4.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 20.00mg

Starch 0.000 Sodium 652.18mg
Carbohydrates 52.47g
Fiber 4.75¢g
Sugar 13.98g
Protein 19.75g
Vitamin A 400.001U Vitamin C 6.00mg
Calcium 349.44mg Iron 2.71mg

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

Nutrition - Per 1009

No 100g Conversion Available




Chef Salad w/ banana bread

Servings: 1.000 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25956
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE RIBBONS 6-2 RSS 1 Pint 451730
CARROT MATCHSTICK SHRED 2-3 RSS 1/4 Cup 198161
READY_TO_EAT
CHEESE CHED MLD SHRD 4-5 LOL 1 Ounce Preshredded. Use cold or melted 150250
TURKEY HAM DCD 2-5 JENNO 2 Ounce 3 0z by weight =2 0z of Meat 202150
EGG HARD CKD PLD DRY PK 12-12CT 1 Each 853800
PAP
TOMATO CHERRY 11 MRKN 3 Each Cut cherry tomatoes in half. 569551
BREAD BANANA IW 70-3.4Z SUPBAK 1 Each 230361
DRESSING RNCH ORIG PKT 102-1Z 1 Package 554693

MARZ

Preparation Instructions

Portion into a serving container in the following order:

Romaine lettuce - 2 Cup

Cherry tomatoes - 3 each - halved
Carrots, matchstick - 1/4 C
Cheese, cheddar, shredded - 1 0z

Turkey Ham, diced - 2 oz by weight

Hardboiled Egg- 1, sliced

Serve with salad dressing packet and 1 slice of banana bread
CCP: Hold for cold service at 41° or lower.



Meal Components (SLE)

Amount Per Serving

Meat 3.829
Grain 2.000
Fruit 0.000
GreenVeg 1.000
RedVeg 0.610
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 687.25

Fat 39.47g
SaturatedFat 12.53¢g

Trans Fat 0.00g

Cholesterol 241.54mg

Sodium 1049.68mg
Carbohydrates 57.52¢g

Fiber 5.799

Sugar 30.30g

Protein 29.13g

Vitamin A 5889.84IU  Vitamin C 10.83mg
Calcium  429.98mg Iron 2.74mg

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

Nutrition - Per 1009

No 100g Conversion Available




Chef Salad w/ croutons & roll

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-34549
Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE RIBBONS 6-2 1 Pint 451730
RSS
CHEESE CHED MLD SHRD 4-5 LOL 1/2 Ounce 150250
USDA Commodity Ham:
1.22 oz ham = 1oz Meat
Ham, Cubed Frozen 2 7/16 Ounce One case of ham provides about 525 1.22- 100188-H
ounce
portions.
EGG HARD CKD PLD 25 GCHC 1 Each 711160
TOMATO CHERRY 11 MRKN 1/2 Cup 569551
(;EOUTON CHS GARL WGRAIN 250- 2 Package 661022
Whole Grain Dinner Roll 11 RIER e =mT 3920
Ready to eat
CUCUMBER SELECT 4-6CT MRKN 4 Slice 361510

Preparation Instructions

1. Arrange lettuce in container.

2. Place the following toppings in rows across the top of the salad: shredded cheese, diced ham, sliced egg, cherry
tomatoes, sliced cucumber.

3. Serve with 2 pkgs croutons + 1 dinner roll.



Meal Components (SLE)

Amount Per Serving

Meat 4.500
Grain 2.000
Fruit 0.000
GreenVeg 0.043
RedVeg 0.500
OtherVeg 0.250
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 1.000

Serving Size: 1.00

Amount Per Serving

Calories 447.15

Fat 16.73g
SaturatedFat 6.55g

Trans Fat 0.00g

Cholesterol 236.00mg

Sodium 1058.75mg
Carbohydrates 46.50g

Fiber 4.18g

Sugar 11.75g

Protein 28.88¢g

Vitamin A 763.35IU Vitamin C 12.70mg
Calcium  225.58mg Iron 4.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




