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Hot Cakes

Servings: 1.00 Category: Entree

Serving Size: 2.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-29721

School:
HUNTERTOWN 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

PANCAKE BTRMLK 
WGRAIN 144-1.3Z BKCRFT

2 Each

READY_TO_EAT
The day before serving: Remove product in full cases 
from the freezer and thaw for 2 hours at room 
temperature. After thawing, put in the refrigerator
cooler until needed. DO NOT RE-FREEZE! Re-freezing will 
cause product to stick together.

156101

Preparation Instructions
THE DAY OF SERVING: REMOVE PRODUCT FROM REFRIGERATOR OR COOLER. HEAT IN A WARMER OR 
CONVECTION OVEN AT 175 DEGREES FOR 5 MINUTES.

Store in warmer at 140* until service



Meal Components (SLE)
Amount Per Serving

Meat 0.000
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: 2.00 Each

Amount Per Serving
Calories 180.00
Fat 4.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 10.00mg
Sodium 220.00mg
Carbohydrates 30.00g
Fiber 2.00g
Sugar 10.00g
Protein 4.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 60.00mg Iron 1.40mg

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

Nutrition - Per 100g
No 100g Conversion Available



Crispy Bacon

Servings: 1.00 Category: Entree

Serving Size: 2.00 Slice HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-16747

School:
WOODFORD 
COUNTY HIGH

Ingredients

Description Measurement Prep Instructions DistPart #

BACON CKD MED SLCD 3-100CT GFS 2 Slice 874124

Preparation Instructions
BAKE IN OVEN at 350*F FOR 1-2 MINUTES UNTIL DESIRED CRISPINESS



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: 1.00
Serving Size: 2.00 Slice

Amount Per Serving
Calories 46.67
Fat 3.80g
SaturatedFat 1.40g
Trans Fat 0.02g
Cholesterol 6.67mg
Sodium 167.07mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g
Protein 2.87g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.12mg

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

Nutrition - Per 100g
No 100g Conversion Available



Cocoa Puffs Cereal

Servings: 1.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-25770

School:
HUNTERTOWN 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

CEREAL COCOA PUFFS CUP 60-2Z GENM 1 Container 105850

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 0.000
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 Serving

Amount Per Serving
Calories 230.00
Fat 2.50g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 220.00mg
Carbohydrates 47.00g
Fiber 3.00g
Sugar 15.00g
Protein 3.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 200.00mg Iron 5.60mg

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

Nutrition - Per 100g
No 100g Conversion Available



Lucky Charms Cereal

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-25766

School:
HUNTERTOWN 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

CEREAL LUCKY CHARMS CUP 60-2Z 
GENM

1 Container 105840

Preparation Instructions
No Prep



Meal Components (SLE)
Amount Per Serving

Meat 0.000
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 210.00
Fat 2.50g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 350.00mg
Carbohydrates 46.00g
Fiber 3.00g
Sugar 20.00g
Protein 4.00g

Vitamin A 0.00IU 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 100g
No 100g Conversion Available



Cinnamon Toast Crunch Cereal

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-25771

School:
HUNTERTOWN 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

CEREAL CINN TST CRNCH CUP 60-2Z 
GENM

1 container 105931

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 0.000
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 240.00
Fat 5.00g
SaturatedFat 0.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 320.00mg
Carbohydrates 44.00g
Fiber 6.00g
Sugar 11.00g
Protein 3.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 130.00mg Iron 4.50mg

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

Nutrition - Per 100g
No 100g Conversion Available



Pineapple Spear

Servings: 1.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-34602

Ingredients

Description Measurement Prep Instructions DistPart #

PINEAPPLE SPEAR IW 60-1.76Z DELM 1 Each 206889

Preparation Instructions
Serve chilled



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.500
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 41.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 15.00g
Fiber 0.00g
Sugar 0.00g
Protein 0.00g

Vitamin A 0.00IU 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 100g
No 100g Conversion Available



Orange Wedge

Servings: 1.00 Category: Fruit

Serving Size: 1.00 whole HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-5725

School:
NORTHSIDE 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

ORANGES FANCY 72-88CT MRKN 1 1 whole Wash oranges, remove stickers 198005

Preparation Instructions
Wash Oranges.

Cut into Wedges with a knife or fruit wedger



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.500
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 whole

Amount Per Serving
Calories 80.90
Fat 0.20g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 1.70mg
Carbohydrates 21.00g
Fiber 3.60g
Sugar 14.00g
Protein 1.50g

Vitamin A 407.55IU Vitamin C 97.52mg
Calcium 70.95mg Iron 0.21mg

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

Nutrition - Per 100g
No 100g Conversion Available



Syrup

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-29720

School:
HUNTERTOWN 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

SYRUP PANCK BKFST NAT 100-1Z SMUCK 1 Each 345352

Preparation Instructions
No Preparation Instructions available.



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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 80.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 15.00mg
Carbohydrates 21.00g
Fiber 0.00g
Sugar 21.00g
Protein 0.00g

Vitamin A 0.00IU 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 100g
No 100g Conversion Available



Ketchup

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-14208

School:
HUNTERTOWN 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

KETCHUP PKT SCHOOL 1000-7GM HNZ 1 Each 852406

Preparation Instructions
No Preparation Instructions available.



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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 10.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 75.00mg
Carbohydrates 2.00g
Fiber 0.00g
Sugar 2.00g
Protein 0.00g

Vitamin A 0.00IU 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 100g
No 100g Conversion Available



Turkey & Cheese Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-3348

School:
SIMMON'S 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY BRST DELI 8-5# COMM 3 Ounce 3oz 765991

BREAD WGRAIN WHT 16-22Z GCHC 2 Each 266547

CHEESE SLCD YEL 6-5 COMM 1 Slice 334450

Preparation Instructions
Assemble sandwich. Slice diagonally.

Offer with choice of daily fruit, vegetable, milk, mustard and mayo.

Store in cooler.



Meal Components (SLE)
Amount Per Serving

Meat 2.500
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 305.21
Fat 8.60g
SaturatedFat 2.50g
Trans Fat 0.00g
Cholesterol 12.50mg
Sodium 853.95mg
Carbohydrates 35.10g
Fiber 4.00g
Sugar 4.50g
Protein 25.28g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 60.00mg Iron 2.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Hash Brown Patty

Servings: 1.00 Category: Vegetable

Serving Size: 2.25 Ounce HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-35277

School:
Woodford County 
Middle School

Ingredients

Description Measurement Prep Instructions DistPart #

HASHBROWN FAST 2.5Z 6-3.5 LAMB 1 Each 242241

Preparation Instructions
Lay hashbrowns out on parchment-lined sheet tray

CONVECTION: BAKE AT 400F FOR 12 MINUTES.



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 0.250

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 2.25 Ounce

Amount Per Serving
Calories 125.00
Fat 6.50g
SaturatedFat 1.75g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 245.00mg
Carbohydrates 14.50g
Fiber 2.00g
Sugar 0.00g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 8.00mg Iron 0.35mg

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

Nutrition - Per 100g
Calories 195.97
Fat 10.19g
SaturatedFat 2.74g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 384.09mg
Carbohydrates 22.73g
Fiber 3.14g
Sugar 0.00g
Protein 3.14g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 12.54mg Iron 0.55mg

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



Fudge Pop Tart

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-29723

School:
HUNTERTOWN 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

PASTRY POP-TART WGRAIN FUDG 120-
1CT

1 Each 452062

Preparation Instructions
PRODUCT IS PRE-PACKAGED AND IS READY TO EAT AT ROOM TEMPERATURE OR CAN BE SERVED 
WARM.



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 1.250
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 170.00
Fat 3.00g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 120.00mg
Carbohydrates 36.00g
Fiber 3.00g
Sugar 15.00g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 130.00mg Iron 1.80mg

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

Nutrition - Per 100g
No 100g Conversion Available



Cinnamon Pop Tart

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-29724

School:
HUNTERTOWN 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

PASTRY POP-TART WGRAIN CINN 120-
1CT

1 Piece 695880

Preparation Instructions
PRODUCT IS PRE-PACKAGED AND IS READY TO EAT AT ROOM TEMPERATURE OR CAN BE SERVED 
WARM.



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 1.250
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 190.00
Fat 3.00g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 200.00mg
Carbohydrates 38.00g
Fiber 3.00g
Sugar 16.00g
Protein 2.00g

Vitamin A 500.00IU Vitamin C 0.00mg
Calcium 100.00mg Iron 1.80mg

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

Nutrition - Per 100g
No 100g Conversion Available



Strawberry Pop Tart

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-29722

School:
HUNTERTOWN 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

PASTRY POP-TART WGRAIN STRAWB 120-
1CT

1 Piece 695890

Preparation Instructions
PRODUCT IS PRE-PACKAGED AND IS READY TO EAT AT ROOM TEMPERATURE OR CAN BE SERVED 
WARM.



Meal Components (SLE)
Amount Per Serving

Meat 0.000
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 Each

Amount Per Serving
Calories 170.00
Fat 2.50g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 115.00mg
Carbohydrates 36.00g
Fiber 3.00g
Sugar 14.00g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 130.00mg Iron 1.80mg

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

Nutrition - Per 100g
No 100g Conversion Available



Apple Juice Box

Servings: 1.00 Category: Fruit

Serving Size: 4.23 Ounce HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-13827

School:
HUNTERTOWN 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

JUICE BOX APPL 100 40-4.23FLZ 1 Each Chill prior to service. 698744

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 4.23 Ounce

Amount Per Serving
Calories 60.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 14.00g
Fiber 0.00g
Sugar 13.00g
Protein 0.00g

Vitamin A 0.00IU 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 100g
Calories 50.03
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 11.67g
Fiber 0.00g
Sugar 10.84g
Protein 0.00g

Vitamin A 0.00IU 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



Orange Juice Box

Servings: 1.00 Category: Fruit

Serving Size: 4.23 Ounce HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-13828

School:
HUNTERTOWN 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

JUICE BOX ORNG TANGR 100 40-4.23FLZ 1 Each 698251

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 4.23 Ounce

Amount Per Serving
Calories 60.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 10.00mg
Carbohydrates 15.00g
Fiber 0.00g
Sugar 13.00g
Protein 0.00g

Vitamin A 0.00IU 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 100g
Calories 50.03
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 8.34mg
Carbohydrates 12.51g
Fiber 0.00g
Sugar 10.84g
Protein 0.00g

Vitamin A 0.00IU 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



Mozzarella String Cheese

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-29719

School:
HUNTERTOWN 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

CHEESE STRING MOZZ 360-1.02Z USDA 1 Ounce no prep 347211

Preparation Instructions
Store 41*F or lower



Meal Components (SLE)
Amount Per Serving

Meat 1.000
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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 90.00
Fat 7.00g
SaturatedFat 5.00g
Trans Fat 0.00g
Cholesterol 20.00mg
Sodium 200.00mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g
Protein 7.00g

Vitamin A 0.00IU 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 100g
No 100g Conversion Available



Light & Fit Yogurt

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-35259

Ingredients

Description Measurement Prep Instructions DistPart #

YOGURT VAR PK N/F 24-5.3Z LTN FIT 1 Each 719211

Preparation Instructions
Keep refrigerated until service at >40*F



Meal Components (SLE)
Amount Per Serving

Meat 1.000
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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 80.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 10.00mg
Sodium 50.00mg
Carbohydrates 9.00g
Fiber 0.00g
Sugar 6.00g
Protein 12.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 150.00mg Iron 0.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Pepperoni & Cheese Pizza Lunch Kit

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-29730

School:
HUNTERTOWN 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

LUNCH KIT PIZZA CHS&TKY PEPP 48-
5.58Z

1 Each Thaw & Serve 588391

Preparation Instructions
Thawing Option 1: Remove the desired number of lunch kit cases from freezer and then remove the individual lunch 
kits from the cases to racks or trays, separating them slightly. Hold in the refrigerator for 24 to 36 hours prior to 
serving for complete thawing. Keep refrigerated until served. Thawing Option 2: Remove the desired number of 
lunch kit cases from freezer and place in refrigerator for 48-72 hours prior to serving for complete thawing. Keep 
refrigerated until served.



Meal Components (SLE)
Amount Per Serving

Meat 2.000
Grain 2.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.130
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 350.00
Fat 15.00g
SaturatedFat 7.00g
Trans Fat 0.00g
Cholesterol 40.00mg
Sodium 880.00mg
Carbohydrates 35.00g
Fiber 4.00g
Sugar 7.00g
Protein 15.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 450.00mg Iron 1.80mg

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

Nutrition - Per 100g
No 100g Conversion Available



Double Strawberry Parfait

Servings: 1.00 Category: Entree

Serving Size: 8.00 Serving HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-14276

School:
WOODFORD 
COUNTY HIGH

Ingredients

Description Measurement Prep Instructions
DistPart 
#

YOGURT VAN L/F 6-
32Z DANN

1/2 Cup 541966

Strawberry Cup 4 Ounce BAKE 100256

STRAWBERRY 8 
MRKN

1 Ounce 212768

SNACK MIX 
STRAWB YOG 
WGRAIN 60-1.03Z

1 Package
READY_TO_EAT
Ready To Eat

266020

TOPPING WHIP I/BG 
12-16Z ONTOP

1 Tablespoon

READY_TO_EAT
1. OPEN BAG ON DOTTED LINE 2. PUSH THROUGH PERFORATION 
TO POSITION TIP 3. TWIST TOP OF BAG 4. SQUEEZE & TWIST TOP 
OF BAG TO DISPENSE STORAGE: ARRIVES FROZEN. THAW IN 
REFRIGERATOR OVERNIGHT AS NEEDED. NEVER REFREEZE. 
SHELF LIFE: 2 WEEKS REFRIGERATED Do not knead frozen or 
thawed bag. 35°F KEEP REFRIGERATED
THAW
1. Open Bag On Dotted Line 2. Push Through Perforation To Position 
Tip 3. Twist Top Of Bag 4. Squeeze & Twist Top Of Bag To Dispense 
Storage: Arrives Frozen. Thawing Instructions: Single Bag, Thaw In 
Refrigerator Overnight Or For At Least 6 Hours. Full Case, Thaw In 
Refrigerator 2-3 Days. Shelf Life: 2 Weeks Refrigerated Do Not 
Massage Frozen Or Partially Thawed Bag Perishable. Keep 
Refrigerated.

330442



Description Measurement Prep Instructions
DistPart 
#

SPRINKLES 
RAINBOW DECOR 
25Z GCHC

1/4 Teaspoon 421620

Preparation Instructions
Assemble ingredients in a to-go parfait cup.

Strawberry cup on the bottom, then yogurt, sliced strawberries, and whipped topping and sprinkles

Serve with Chex mix on the side.

Meal Components (SLE)
Amount Per Serving

Meat 1.000
Grain 1.250
Fruit 0.500
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 8.00 Serving

Amount Per Serving
Calories 337.12
Fat 5.96g
SaturatedFat 3.08g
Trans Fat 0.01g
Cholesterol 6.67mg
Sodium 126.14mg
Carbohydrates 63.19g
Fiber 4.36g
Sugar 40.83g
Protein 7.81g

Vitamin A 3.40IU Vitamin C 16.67mg
Calcium 197.99mg Iron 0.82mg

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

Nutrition - Per 100g
No 100g Conversion Available



Beef Brisket

Servings: 1.00 Category: Entree

Serving Size: 0.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-37751

School:
Woodford Elementary 
Schools

Ingredients

Description Measurement Prep Instructions DistPart #

BEEF BRSKT SLCD CKD BBQ 2-8AVG 3 Ounce 619632

Preparation Instructions
Reheat in the oven at 350 degrees F for 30 minutes in foil pan until internal temperature reaches 160 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 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 0.00

Amount Per Serving
Calories 157.95
Fat 12.45g
SaturatedFat 9.45g
Trans Fat 0.00g
Cholesterol 28.50mg
Sodium 189.00mg
Carbohydrates 4.50g
Fiber 1.95g
Sugar 1.50g
Protein 15.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 346.08mg Iron 0.23mg

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

Nutrition - Per 100g
No 100g Conversion Available



Pulled Pork

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-21502

Ingredients

Description Measurement Prep Instructions DistPart #

PORK PULLED CKD PKG-
8/5 LB

3 ounce weight

Thawing Instructions
Thaw under refrigeration 12-16 hours.
Shelf Life
Frozen = 365 days from date of production
Basic Preparation
Heat and serve. Place in boiling water for approximately 
45 minutes or until product reaches an internal 
temperature of 165 degrees F.

251253

SALT SEA 36Z TRDE 0.01 Teaspoon 748590

SPICE PEPR BLK REST 
GRIND 16Z TRDE

0.01 Teaspoon 225061



Preparation Instructions
Season pork with salt and pepper.

Preheat oven to 350*F. Cook to an internal temperature of 165*F

Serve with a cup of Sweet Baby Ray's sauce.

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 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 138.00
Fat 7.50g
SaturatedFat 3.00g
Trans Fat 0.00g
Cholesterol 54.00mg
Sodium 325.00mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g
Protein 16.50g

Vitamin A 0.00IU 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 100g
No 100g Conversion Available



Waffle Fries

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-37754

School:
Woodford Elementary 
Schools

Ingredients

Description Measurement Prep Instructions DistPart #

FRIES CRISSCUT SEAS 6-4.5 LAMB 1/2 Cup 457566

Preparation Instructions
CONVECTION OVEN: BAKE AT 400 DEGREES F FOR 11-13 MINUTES.



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 0.500

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 80.00
Fat 4.00g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 180.00mg
Carbohydrates 9.50g
Fiber 1.00g
Sugar 0.50g
Protein 1.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 10.00mg Iron 0.36mg

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

Nutrition - Per 100g
No 100g Conversion Available



Baked Beans

Servings: 65.00 Category: Vegetable

Serving Size: 4.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4404

School:
SIMMON'S 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

BEAN BAKED 6-10 
BUSH

2 #10 CAN Do not drain 520098

SAUCE BBQ 4-1GAL 
SWTBRAY

1 Pint 1 Cup (3 Cup)

READY_TO_EAT
All Ken's dressings and sauces are ready to serve. Just open and 
impress your customers with the fresh, bold taste of your 
products. Available in a wide variety of flavors. Add ingredients at 
store level to personalize your offerings (speed scratch recipes).

655937

ONION DCD IQF 6-4 
GCHC

1 Pint 261521

Preparation Instructions
Combine all ingredients in pan.

Bake uncovered for 45 minutes @ 350*F.

Hold between 140- 160 until service.

4 oz or 1/2 cup per serving.



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 0.500
Starch 0.000

Nutrition Facts
Servings Per Recipe: 65.00
Serving Size: 4.00 Ounce

Amount Per Serving
Calories 146.38
Fat 0.40g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 545.05mg
Carbohydrates 30.80g
Fiber 4.03g
Sugar 15.97g
Protein 5.57g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 39.79mg Iron 1.51mg

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

Nutrition - Per 100g
Calories 129.08
Fat 0.35g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 480.65mg
Carbohydrates 27.16g
Fiber 3.55g
Sugar 14.08g
Protein 4.91g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 35.09mg Iron 1.33mg

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



Mixed Berry Cup

Servings: 1.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-40723

School:
Woodford Elementary 
Schools

Ingredients

Description Measurement Prep Instructions DistPart #

BERRY MIXED CUP FZ 96-4Z COMM 1 Each 450432

Preparation Instructions
THAW UNOPENED CUPS OF STRAWBERRIES OVERNIGHT IN THE REFRIGERATOR, SPACING 
CONTAINERS ON SHELVES FOR GOOD AIR CIRCULATION. ONCE THAWED, DO NOT REFREEZE.



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.500
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 90.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 20.00g
Fiber 2.00g
Sugar 16.00g
Protein 0.00g

Vitamin A 0.00IU 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 100g
No 100g Conversion Available



Hamburger Bun

Servings: 1.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-37752

School:
Woodford Elementary 
Schools

Ingredients

Description Measurement Prep Instructions DistPart #

BUN HAMB SLCD WGRAIN WHT 4 10-12CT 1 Each 266546

Preparation Instructions
No Prep



Meal Components (SLE)
Amount Per Serving

Meat 0.000
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 150.00
Fat 2.00g
SaturatedFat 0.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 240.00mg
Carbohydrates 25.00g
Fiber 3.00g
Sugar 4.00g
Protein 5.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 2.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Cornbread

Servings: 1.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-37753

School:
Woodford Elementary 
Schools

Ingredients

Description Measurement Prep Instructions DistPart #

CORNBREAD SNAC FORT WGRAIN IW 72-
2Z

1 Each 159791

Preparation Instructions
THAW UNDER REFRIGERATION (7-DAY SHELF LIFE AT ROOM TEMPERATURE)



Meal Components (SLE)
Amount Per Serving

Meat 0.000
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 Each

Amount Per Serving
Calories 180.00
Fat 6.00g
SaturatedFat 0.50g
Trans Fat 0.00g
Cholesterol 15.00mg
Sodium 90.00mg
Carbohydrates 28.00g
Fiber 1.00g
Sugar 15.00g
Protein 3.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 22.00mg Iron 1.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



BBQ

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-14210

School:
HUNTERTOWN 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE BBQ CUP 100-1.5Z SWTBRAY 1 Each 816951

Preparation Instructions
No Preparation Instructions available.



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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 80.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 340.00mg
Carbohydrates 21.00g
Fiber 0.00g
Sugar 19.00g
Protein 0.00g

Vitamin A 0.00IU 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 100g
No 100g Conversion Available



Ham & Cheese Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-3347

School:
SIMMON'S 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

HAM SLCD W/A 8-5 640CT COMM 3 Ounce 3oz 651470

CHEESE SLCD BLND 6-5 COMM 1/2 Ounce 1 slice 150600

BREAD WGRAIN HNY WHT 16-24Z GCHC 2 Slice 2 slices 204822

Preparation Instructions
Assemble sandwich. Slice diagonally.

Store in cooler.

Offer with daily fruits, vegetables, milk choices, mustard and mayo.



Meal Components (SLE)
Amount Per Serving

Meat 3.000
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 310.98
Fat 9.42g
SaturatedFat 3.96g
Trans Fat 0.00g
Cholesterol 51.76mg
Sodium 920.49mg
Carbohydrates 37.92g
Fiber 2.00g
Sugar 8.96g
Protein 21.30g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 96.00mg Iron 2.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Turkey, Ham & Cheese Lunch Kit

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-29731

School:
HUNTERTOWN 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

LUNCH KIT TURKEY HAM & CHS 48-4.41Z 1 Each Thaw & Serve 588400

Preparation Instructions
Thawing Option 1: Remove the desired number of lunch kit cases from freezer and then remove the individual lunch 
kits from the cases to racks or trays, separating them slightly. Hold in the refrigerator for 24 to 36 hours prior to 
serving for complete thawing. Keep refrigerated until served. Thawing Option 2: Remove the desired number of 
lunch kit cases from freezer and place in refrigerator for 48-72 hours prior to serving for complete thawing. Keep 
refrigerated until served.



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 360.00
Fat 17.00g
SaturatedFat 5.00g
Trans Fat 0.00g
Cholesterol 45.00mg
Sodium 720.00mg
Carbohydrates 33.00g
Fiber 1.00g
Sugar 8.00g
Protein 18.00g

Vitamin A 200.00IU Vitamin C 1.20mg
Calcium 200.00mg Iron 1.80mg

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

Nutrition - Per 100g
No 100g Conversion Available



Strawberries & Grapes

Servings: 1.00 Category: Fruit

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-35261

Ingredients

Description Measurement Prep Instructions DistPart #

STRAWBERRY 8 MRKN 2 Ounce 212768

GRAPES RED SDLSS 18AVG MRKN 1/4 Cup 197831

Preparation Instructions
Wash and cut tops off strawberries. Quarter with a paring knife.

Wash grapes and remove stems.

Serve grapes and strawberries in a cup

1/2 cup serving.



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.472
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 Serving

Amount Per Serving
Calories 46.27
Fat 0.31g
SaturatedFat 0.03g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 1.41mg
Carbohydrates 11.78g
Fiber 1.52g
Sugar 9.33g
Protein 0.67g

Vitamin A 48.80IU Vitamin C 35.02mg
Calcium 14.95mg Iron 0.35mg

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

Nutrition - Per 100g
No 100g Conversion Available



Blue Razz Applesauce

Servings: 1.00 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-8148

School:
SIMMON'S 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

APPLESAUCE BLUE RASPB CUP 96-4.5Z 1 Each 753881

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 90.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 22.00g
Fiber 2.00g
Sugar 19.00g
Protein 0.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 4.00mg Iron 0.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Blueberry Donut Holes

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-40674

School:
Woodford Elementary 
Schools

Ingredients

Description Measurement Prep Instructions DistPart #

DONUT HOLE CAKE BLUEB WGRAIN 60-
3Z

1 Each 371065

Preparation Instructions
Ready to Eat



Meal Components (SLE)
Amount Per Serving

Meat 0.000
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 260.00
Fat 11.00g
SaturatedFat 4.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 230.00mg
Carbohydrates 39.00g
Fiber 2.00g
Sugar 18.00g
Protein 4.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 37.00mg Iron 1.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Powdered Donut Holes

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-40675

School:
Woodford Elementary 
Schools

Ingredients

Description Measurement Prep Instructions DistPart #

DONUT HOLE CAKE PWDRD WGRAIN 60-
3.1Z

1 Each 371058

Preparation Instructions
Ready to Eat



Meal Components (SLE)
Amount Per Serving

Meat 0.000
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 12.00g
SaturatedFat 4.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 230.00mg
Carbohydrates 42.00g
Fiber 2.00g
Sugar 21.00g
Protein 4.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 26.00mg Iron 1.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Banana

Servings: 1.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-6520

School:
WOODFORD 
COUNTY HIGH

Ingredients

Description Measurement Prep Instructions DistPart #

BANANA TURNING SNGL 150CT 40 P/L 1 Each 197769

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.500
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 105.00
Fat 0.40g
SaturatedFat 0.10g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 1.20mg
Carbohydrates 27.00g
Fiber 3.10g
Sugar 14.00g
Protein 1.30g

Vitamin A 75.52IU Vitamin C 10.27mg
Calcium 5.90mg Iron 0.31mg

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

Nutrition - Per 100g
No 100g Conversion Available



Popcorn Chicken

Servings: 1.00 Category: Entree

Serving Size: 10.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-14662

School:
WOODFORD 
COUNTY HIGH

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX BRST CHNK BRD 
WGRAIN CKD 6-5

5 Each

BAKE
FROM FROZEN: CONVENTIONAL OVEN FOR 27-29 
MINUTES AT 350F; CONVECTION OVEN FOR 10-12 
MINUTES AT 350F.

536790

Preparation Instructions
BAKE

FROM FROZEN: CONVENTIONAL OVEN FOR 27-29 MINUTES AT 350F; CONVECTION OVEN FOR 10-12 
MINUTES AT 350F.



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: 10.00 Each

Amount Per Serving
Calories 210.00
Fat 8.00g
SaturatedFat 1.50g
Trans Fat 0.00g
Cholesterol 50.00mg
Sodium 570.00mg
Carbohydrates 17.00g
Fiber 2.00g
Sugar 0.00g
Protein 18.00g

Vitamin A 200.00IU Vitamin C 0.00mg
Calcium 20.00mg Iron 1.08mg

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

Nutrition - Per 100g
No 100g Conversion Available



Mashed Potatoes

Servings: 1.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-5716

School:
NORTHSIDE 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

POTATO PRLS EXCEL 
12-28Z BAMER

1/2 Cup

RECONSTITUTE
1: Pour 4L (about 1 gallon plus 1 cup) of hot water (170-190°F) 
into 6" deep half-size steamtable pan. 2: Add all potatoes, stir 
for 15 seconds. 3: Let stand for 5 minutes, stir and serve.

613738

Preparation Instructions
RECONSTITUTE

1: Pour 4L (about 1 gallon plus 1 cup) of hot water (170-190°F) into 6" deep half-size steamtable pan.

2: Add all potatoes, stir for 15 seconds.

3: Let stand for 5 minutes, stir and serve.



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 0.500

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 180.00
Fat 2.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 800.00mg
Carbohydrates 34.00g
Fiber 2.00g
Sugar 0.00g
Protein 4.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 20.00mg Iron 0.60mg

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

Nutrition - Per 100g
No 100g Conversion Available



Green Beans

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-11898

School:
HUNTERTOWN 
ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #

SPICE BLND ORIG 3-21Z MDASH 1 Teaspoon 265103

BASE CHIX RSTD NO ADDED MSG 6-1 
GSIG

0.03 Cup 110601

BACON TOPPING 1 DCD 10 HRML 1/4 Ounce 827002

BEAN GREEN ITAL 6-10 1/2 Cup 132010

Preparation Instructions
1 can of green beans

2 oz chicken broth

2 oz bacon bits

1 Tbsp Ms. Dash



Equals (25) .5 cup serving of other vegetable.

Rinse the top of the green bean can before opening. Do not drain liquid. Put in a 2 in. pan.

Add chicken base to juice to liquid to create a cooking broth.

Mix in Ms Dash. Top with bacon bits.

Cook covered in the oven at 350*F for 30 minutes

Store in a warmer at 140-160* F until service

Meal Components (SLE)
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 55.45
Fat 2.27g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 12.50mg
Sodium 320.70mg
Carbohydrates 6.06g
Fiber 2.00g
Sugar 3.03g
Protein 3.53g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 35.00mg Iron 0.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Annie's Bunny Graham's

Servings: 1.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-29965

School:
Woodford Elementary 
Schools

Ingredients

Description Measurement Prep Instructions DistPart #

CRACKER GRHM HNY CHOC BUNNY 100-
1.25Z

1 Package 643012

Preparation Instructions
Ready to Eat



Meal Components (SLE)
Amount Per Serving

Meat 0.000
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 Each

Amount Per Serving
Calories 160.00
Fat 6.00g
SaturatedFat 0.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 105.00mg
Carbohydrates 24.00g
Fiber 3.00g
Sugar 9.00g
Protein 3.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 200.00mg Iron 0.36mg

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

Nutrition - Per 100g
No 100g Conversion Available



Chick'n Dippin'
user-imageImage not found or type unknown

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-40665

School:
Woodford Elementary 
Schools

Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE CHIX DIPPIN 100-1FLZ 
FLVRFRSH

1 Each
READY_TO_DRINK
open cup, apply to food

640212

Preparation Instructions
No Preparation Instructions available.

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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 130.00
Fat 12.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 10.00mg
Sodium 135.00mg
Carbohydrates 6.00g
Fiber 0.00g
Sugar 5.00g
Protein 0.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.10mg

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

Nutrition - Per 100g
No 100g Conversion Available


