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Choice of Juice

Servings: 1.00 Category: Fruit
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-24630
School: Test Middle School

Ingredients
Description Measurement DistPart #
JUICE GRP 100 FRSH 72-4FLZ SNCUP 1 Each 118940

Preparation Instructions

No Preparation Instructions available.



Chicken Alfredo

Servings: 100.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-26189
School: KATHY'S TEST
SCHOOL

Ingredients
Description Measurement DistPart #
CHIX BRST GRLLD CKD NAE 3Z 2-5TYS 100 Each 152121
SAUCE ALFREDO FZ 6-5JTM 11 Pound 7 Ounce (183 Ounce) 155661
PASTA PENNE RIGATE 100 WHLWHE 2-5 3 Gallon 1 Pint (50 Cup) 654571

Preparation Instructions

No Preparation Instructions available.



Choice of Juice

Servings: 1.00 Category: Fruit
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-25285
School: KATHY'S TEST
' SCHOOL

Ingredients
Description Measurement DistPart #
JUICE GRP 100 FRSH 72-4FLZ SNCUP 1 Each 118940

Preparation Instructions

No Preparation Instructions available.



Side Salad

Servings: 100.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25857
School: KATHY'S TEST
SCHOOL

Ingredients
Description Measurement DistPart #
LETTUCE ROMAINE 24CT MRKN 6 Gallon 1 Quart (100 Cup) 305812
TOMATO 6X6 LRG 10 MRKN 1 Gallon 2 Quart 1 Cup (25 Cup) 199001
CUCUMBER SELECT SUPER 45 MRKN 1 Gallon 2 Quart 1 Cup (25 Cup) 198587

Preparation Instructions

No Preparation Instructions available.



Bowl Asian Mashed Potato MTG

Servings: 100.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25851
School: KATHY'S TEST
SCHOOL

Ingredients
Description Measurement DistPart #
BEEF DIPPERS WONDER BITE 400-.7Z PIER 25 Pound 7/10 Ounce (400 7/10 Ounce) 770817
PEPPERS RED DCD 3/8 2-3 RSS 1 9/16 Gallon 581992
BROCCOLI 16-1# MKTDAY 3 1/4 Gallon 613180
Mashed poataoes 12 Gallon 2 Quart 1/2 Cup (200 1/2 Cup) 066159

Preparation Instructions

Directions:

WASH HANDS.

1. Cook potatoes according to recipe/package instructions.
2. Bake the beef according to manufacturer instructions.

CCP: FINAL INTERNAL TEMPERATURE MUST REACH A MINIMUM OF 135°F FOR A MINIMUM OF 15
SECONDS.

3. Steam or saute the bell peppers until tender.

4. Place 1 cup potatoes in a 160z container. Evenly place 4 pieces of beef over potatoes. Add 1/2 cup broccoli and
1/4 cup peppers.

5. Serve warm.

CCP: HOT FOOD HELD FOR LATER SERVICE MUST MAINTAIN A MINIMUM INTERNAL TEMPERATURE OF
135°F.

Child Nutrition information: 1 Bowl provides= 1 c. starchy vegetable, 2 0z meat/meat alternate, 1/4 c. red/orange
vegetable, and 1/2 c. dark green vegetable

Source: Basic American Foods, www.baf.com
Notes:



Deluxe Cheeseburger

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25286
School: Test High School 2
Ingredients
Description Measurement DistPart #
BEEF PTY CKD W/SOY CN 90-2.5Z GCHC 1 Each 100650
BUN HAMB SLCD WHEAT WHL 4 10-12 GCHC 1 Each 517810
CHEESE AMER 160CT SLCD R/F R/SOD 6-5 1 Slice 189071

Preparation Instructions

Directions:
WASH HANDS.

WASH ALL FRESH PRODUCE UNDER COOL RUNNING WATER. RINSE WELL. DRAIN.

1. Cook beef patty as directed on package.

2. Layer patty, lettuce, tomato, ketchup, mustard and mayo over bottom of roll. Top with remaining half of roll.

3. Serve.

1 hamburger provides: 2 0z. eq meat/meat alternate & 2 oz. eq. grain
Updated October 2013

Notes:
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