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Veggie Pack cucumber / carrots

NO IMAGE

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-39683
School: Brooks School
Elementary

Ingredients
Description Measurement Prep Instructions DistPart #
CUCUMBER SELECT 6CT MRKN 1/4 Cup 592323
CARROT BABY WHL PETITE 4-5 RSS 1/4 Cup 768146

Preparation Instructions

Slice Cucumber and Red Peppers. Combine in a Veggie Pack.
CCP: COLD FOODS HELD FOR LATER SERVICE MUST NOT EXCEED A MAXIMUM INTERNAL
TEMPERATURE OF 41 DEGREES F



Meal Components (SLE)

Amount Per Serving

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

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

Amount Per Serving

Calories 16.28

Fat 0.03g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 24.50mg
Carbohydrates 3.81g

Fiber 1.18g

Sugar 1.90g

Protein 0.35g

Vitamin A 13.65IU Vitamin C 0.37mg
Calcium 13.10mg Iron 0.04mg

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

Nutrition - Per 1009

No 100g Conversion Available




Pancake with Sausage

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-40135
School: Brooks School
Elementary
Ingredients
Description Measurement Prep Instructions DistPart #

PANCAKE MINI CONFET 72-3.03Z EGGO 1 Package

SAUSAGE PTY TKY CKD 17 10.25 JENNO 1 Each

Preparation Instructions

395303

184970

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 1.000
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 280.00

Fat 11.00g
SaturatedFat 2.00g

Trans Fat 0.00g

Cholesterol 30.00mg

Sodium 90.00mg
Carbohydrates 36.00g

Fiber 0.00g

Sugar 0.00g

Protein 10.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.00mg Iron 0.36mg

*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:

Serving Size: 1.00 Each HACCP Process:

Meal Type: Lunch Recipe ID:

) Brooks School
School:
Elementary
Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY BRST SLCD OVN RSTD 6-2

JENNO 3 Ounce 689541
READY_TO_EAT

CHEESE AMER 160CT SLCD 6-5 COMM 1 Slice Pre-sliced 150260
Use Cold or Melted

4" Wg Rich Hamburger Bun 1 bun ?:aKsltEif desired 3474

Preparation Instructions

No Preparation Instructions available.



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 277.76

Fat 7.53g

SaturatedFat 3.02g

Trans Fat 0.00g

Cholesterol 53.88mg

Sodium 920.52mg
Carbohydrates 26.00g

Fiber 2.00g

Sugar 3.50g

Protein 26.62g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 87.50mg Iron 8.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Pizza Pack

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-40165
) Brooks School
School:
Elementary
Ingredients
_ . DistPart
Description Measurement  Prep Instructions "
THAW
1. Keep product frozen at 0°F or below until ready to use. 2. Defrost
FLATBREAD and store thawed flatbread at room temperature. 1. Each "sheet" has
W/GRAIN 4 192-1Z 2 Each four 1 oz., 4" Whole Grain Sliders. 2. Simply snap at the seams to 959048
RICH break apart. 3. That's it! Use the product for slider buns, mini pizzas,
tacos. The connector can be used for whole grain rich croutons for
salad!
PEPPERONI TKY
SLCD 15/Z 8-2.25 15 Slice 276662
JENNO
CHEESE MOzz READY_TO_EAT
SHRD 4-5 LOL e Preshredded. Use cold or melted. 645170
HEAT_AND_SERVE
Heat & Serve
MIX
Heat & Serve
SAUCE MARINARA EE;%Y?;R;DRINK
DIPN CUP 84-2.57 1 Each 677721

REDG

READY_TO_EAT
Heat & Serve
UNPREPARED
Heat & Serve
UNSPECIFIED
Heat & Serve



Preparation Instructions

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 2.000 Amount Per Serving

Fruit 0.000 Calories 324.30

GreenVeg 0.000 Fat 11.50g

RedVeg 0.500 SaturatedFat 2.95¢

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 37.80mg

Starch 0.000 Sodium 993.60mg
Carbohydrates 38.02¢g
Fiber 2.00g
Sugar 9.27¢g
Protein 18.39g
Vitamin A 0.201U Vitamin C 0.06mg
Calcium 151.28mg Iron 2.59mg

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

Nutrition - Per 1009

No 100g Conversion Available




Impossible Burger

NO IMAGE

Servings: 1.00 Category:
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID:
Brooks School
School:
Elementary
Ingredients
Description Measurement Prep Instructions DistPart #
BURGER PLNTBSD 2.78Z 2-28CT
IMPBRGR 1 Each 330497
READY_TO_EAT
CHEESE AMER 160CT SLCD 6-5 COMM 1 Slice Pre-sliced 150260
Use Cold or Melted
4" Wg Rich Hamburger Bun 1 bun 'I?:.:sltzif desired 3474

Preparation Instructions

No Preparation Instructions available.



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 435.00

Fat 20.50g
SaturatedFat 10.50g

Trans Fat 0.00g

Cholesterol 12.50mg

Sodium 825.00mg
Carbohydrates 35.00g

Fiber 5.00g

Sugar 3.50g

Protein 27.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 87.50mg Iron 8.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Crispy Chicken Salad

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-40171
) Brooks School
School:
Elementary
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
Appliances vary, adjust accordingly.
Conventional Oven
8-10 minutes at 400°F from frozen.
CHIX PTY BRD WGRAIN 3.26Z 4-7.7 1 Each CONVECTION 558061
Appliances vary, adjust accordingly.
Convection Oven
6-8 minutes at 375°F from frozen.
LETTUCE ROMAINE CHOP 6-2 RSS 1 Pint 735787
TOMATO ROMA DCD 3/8 2-5 RSS 1 Ounce 786543
Whole Grain Dinner Roll 11 READY_TO_EAT 3920

Ready to eat

Preparation Instructions

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 2.000 Amount Per Serving

Fruit 0.000 Calories 345.00

GreenVeg 1.000 Fat 14.00g

RedVeg 0.300 SaturatedFat 2.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 25.00mg

Starch 0.000 Sodium 595.00mg
Carbohydrates 35.00g
Fiber 6.33g
Sugar 5.67g
Protein 19.33g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 110.00mg Iron 3.56mg

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

Nutrition - Per 1009

No 100g Conversion Available




Mini Chicken Corn Dogs

NO IMAGE

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-39538
Ingredients

Description Measurement Prep Instructions DistPart #

CORN DOG CHIX MINI WG L/F 2-5 FOSTFM 6 Each 660850

Preparation Instructions
Bake in oven at 350F for 8-10 minutes.
CCP: FINAL INTERNAL COOKING TEMPERATURE MUST REACH A MINIMUM OF 165 DEGREES F, HELD FOR

15 SECONDS.
CCP: HOT FOOD HELD FOR LATER SERVICE MUST MAINTAIN A MINIMUM INTERNAL TEMPERATURE OF

135 DEGREES F.




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

Amount Per Serving

Calories 260.00

Fat 12.00g
SaturatedFat 3.50g

Trans Fat 0.00g

Cholesterol 15.00mg

Sodium 470.00mg
Carbohydrates 30.00g

Fiber 1.00g

Sugar 5.00g

Protein 9.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 70.00mg Iron 2.20mg

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

Nutrition - Per 1009

No 100g Conversion Available




VEGETARIAN BAKED BEANS

NO IMAGE

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-39660
School: Brooks School
Elementary

Ingredients
Description Measurement Prep Instructions DistPart #
BEAN BAKED VEGTAR 6-10 BUSH 1/2 Cup 570710

Preparation Instructions

Place beans in hotel pan and heat in Combi steamer, uncovered, until reaching a minimum temperature of 165F.
CCP: FINAL INTERNAL COOKING TEMPERATURE MUST REACH A MINIMUM OF 165 DEGREES F, HELD FOR
15 SECONDS.

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



Meal Components (SLE)

Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00

Serving Size: 1.00

Amount Per Serving

Calories 150.00

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 550.00mg
Carbohydrates 30.00g

Fiber 5.00g

Sugar 12.00g

Protein 7.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 50.00mg Iron 1.90mg

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

Nutrition - Per 1009

No 100g Conversion Available




Veggie Pack red pepper / broccoli

NO IMAGE

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-39712
Ingredients

Description Measurement Prep Instructions DistPart #

PEPPERS RED DOMESTIC 23 MRKN 1/4 Cup 560715

BROCCOLI CRWN ICELESS 20 MRKN 1/4 Cup 704547

Preparation Instructions

Slice Red Peppers and cut Broccoli into bitesize pieces. Combine in a baggie.
CCP: COLD FOODS HELD FOR LATER SERVICE MUST NOT EXCEED A MAXIMUM INTERNAL
TEMPERATURE OF 41 DEGREES F



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.250
RedVeg 0.250
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 17.23

Fat 0.13g
SaturatedFat 0.03¢g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 8.20mg
Carbohydrates 4.00g

Fiber 1.00g

Sugar 2.00g

Protein 0.95¢g

Vitamin A 1141.671U Vitamin C 78.43mg
Calcium  13.75mg Iron 0.32mg

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

Nutrition - Per 1009

No 100g Conversion Available




Mixed Green Salad

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-39544
School: Brooks School
Elementary

Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE 3 REVFRM 1 Cup 583371
CUCUMBER SELECT 6CT MRKN 1/8 Slice 592323
TOMATO GRAPE SWT 10 MRKN 3 Each 129631

Preparation Instructions

Combine all ingredients.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.500
RedVeg 0.200
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00

Serving Size: 1.00

Amount Per Serving

Calories 6.14

Fat 0.08g
SaturatedFat 0.02g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 1.70mg
Carbohydrates 1.33g

Fiber 0.41g

Sugar 0.95¢g

Protein 0.30g

Vitamin A 281.58I1U Vitamin C 4.64mg
Calcium 3.44mg Iron 0.09mg

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

Nutrition - Per 1009

No 100g Conversion Available




Breaded Chicken Tenders

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-39651
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE

Appliances vary, adjust accordingly.
Conventional Oven

. 8-10 minutes at 400°F from frozen.
CHIX TNDR WGRAIN FC 4-8 TYS 3 Piece CONVECTION 283951

Appliances vary, adjust accordingly.
Convection Oven
6-8 minutes at 375°F from frozen.

Preparation Instructions

Bake Chicken Tenders from frozen at 375F for 6-8 minutes.

CCP: FINAL INTERNAL COOKING TEMPERATURE MUST REACH A MINIMUM OF 165 DEGREES F, HELD FOR
15 SECONDS.

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




Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 1.000
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

Amount Per Serving

Calories 260.00

Fat 15.00g
SaturatedFat 2.50g

Trans Fat 0.00g

Cholesterol 25.00mg

Sodium 390.00mg
Carbohydrates 16.00g

Fiber 3.00g

Sugar 1.00g

Protein 15.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 36.00mg 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




Breakfast Sandwich

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-40136
) Brooks School
School:
Elementary
Ingredients
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
Handling Instructions: Product will arrive frozen. Store in
the freezer. Thaw the amount you want to use at room
MUFFIN ENG WGRAIN 1 Each temperature for 3-4 hours 687131
SLCD 2Z 12-12CT . . :
or under refrigeration overnight. Make sure to close bakery
bag on any unused product, as not to dry it out. Return
unused product to the freezer. Do not refrigerate.
EGG SCRMBD PTY RND
GRLLD 144-1Z PAP 1 Each 208990
SAUSAGE PTY TKY CKD
17 10.25 JENNO 1 Each 184970
READY_TO_EAT
CHEESE AMER 160CT 1 Slice Pre-sliced 150260

SLCD 6-5 COMM

Preparation Instructions

Use Cold or Melted

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.250 Serving_; Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 280.00

GreenVeg 0.000 Fat 13.50g

RedVeg 0.000 SaturatedFat 4.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 117.50mg

Starch 0.000 Sodium 675.00mg
Carbohydrates 23.00g
Fiber 1.00g
Sugar 1.50g
Protein 18.00g
Vitamin A 32.73IU Vitamin C 0.01mg
Calcium 186.50mg Iron 1.96mg

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

Nutrition - Per 1009

No 100g Conversion Available




Veggie Pack Broccoli Cauliflour

NO IMAGE

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-40145
School: Brooks School
Elementary

Ingredients
Description Measurement Prep Instructions DistPart #
BROCCOLI CRWN ICELESS 20 MRKN 1/4 Cup 704547
CAULIFLOWER REG CUT 2-3 RSS 1/4 Cup 732494

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: 1.00 Serving

Amount Per Serving

Calories 13.98

Fat 0.13g
SaturatedFat 0.08¢g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 15.00mg
Carbohydrates 2.50g

Fiber 1.10g

Sugar 1.00g

Protein 1.15¢g

Vitamin A 141.73IU Vitamin C 32.34mg
Calcium 16.19mg Iron 0.27mg

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

Nutrition - Per 1009

No 100g Conversion Available




Roll

NO IMAGE

Servings: 1.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-40081
Ingredients
Description Measurement Prep Instructions DistPart #
. BAKE
Whole Grain Rich Clustered Pan Rolls 1roll Toast to desired color 3920
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 80.00
GreenVeg 0.000 Fat 1.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 135.00mg
Carbohydrates 15.00g
Fiber 0.00g
Sugar 2.00g
Protein 3.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.00mg 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
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