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Variety of Cereal

Servings: 12.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-18856

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

CEREAL LUCKY CHARMS WGRAIN 
BWL 96CT

1 Package
READY_TO_EAT
Ready to eat dry cereal in a portable, easy-
to-serve bowl.

265811

CEREAL GLDN GRAHAMS BWL 
96CT GENM

1 Each
READY_TO_EAT
Ready to eat dry cereal in a portable, easy-
to-serve bowl.

509434

CEREAL TRIX R/S WGRAIN BWL 
96CT GENM

1 Package
READY_TO_EAT
Ready to eat dry cereal in a portable, easy-
to-serve bowl.

265782

CEREAL FRSTD MINI WHE BWL 
96CT KELL

1 Each 662186

CEREAL APPLCINN WGRAIN BWL 
96CT GENM

1 Each
READY_TO_EAT
Ready to eat dry cereal in a portable, easy-
to-serve bowl.

266052

CEREAL CINN TOAST R/S BWL 
96CT GENM

1 Each
READY_TO_EAT
Ready to eat dry cereal in a portable, easy-
to-serve bowl.

365790

CEREAL CHEERIOS WGRAIN BWL 
96CT GENM

1 Each
READY_TO_EAT
Ready to eat dry cereal in a portable, easy-
to-serve bowl.

264702

CEREAL CHEERIOS HNYNUT BWL 
96CT GENM

1 Each
READY_TO_EAT
Ready to eat dry cereal in a portable, easy-
to-serve bowl.

509396

CEREAL COCOA PUFFS WGRAIN 
R/S 96CT

1 Each
READY_TO_EAT
Ready to eat dry cereal in a portable, easy-
to-serve bowl.

270401

CEREAL RICE CHEX BLUEB BOWL 
96-1Z

1 Each
READY_TO_EAT
Ready to eat

261737

CEREAL CHEERIOS HNY BOWL 96-
1Z

1 Each 261557



Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.917
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 12.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 100.39
Fat 1.45g
SaturatedFat 0.03g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 131.06mg
Carbohydrates 21.17g
Fiber 1.93g
Sugar 6.33g
Protein 1.83g

Vitamin A 225.17IU Vitamin C 3.92mg
Calcium 93.22mg Iron 5.83mg

*All reporting of TransFat is for information only, and is 
not used for evaluation purposes 
**One or more nutritional components are missing from at 
least one item on this recipe.

Nutrition - Per 100g
No 100g Conversion Available



Hot Dog on Bun

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18857

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

FRANKS BEEF 8/ 2-5 GFS 1 Each BAKE 265039

BUN HOT DOG WGRAIN WHT 1.5Z 12-12CT 1 Each 266536

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 2.000
Grain 1.500
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 17.50g
SaturatedFat 6.00g
Trans Fat 0.50g
Cholesterol 35.00mg
Sodium 670.00mg
Carbohydrates 20.00g
Fiber 2.00g
Sugar 3.00g
Protein 10.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 28.89mg Iron 1.77mg

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

Nutrition - Per 100g
No 100g Conversion Available



Specialty Salad

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18860

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 2.000
Grain 2.000
Fruit 0.000
GreenVeg 0.500
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 0.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 0.00g
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



Breaded Tenderloin on Bun

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18862

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions
DistPart 
#

PORK PTY 
CHOPPETTE 
WGRAIN 64-3.75Z

1 Each

BAKE
Conventional oven: preheat oven to 375 degrees f. Bake frozen 
product for 20 -25 minutes. Convection oven: preheat oven to 350 
degrees f. Bake frozen product for 10 -15 minutes. Microwave: cook 
frozen product on high power for 2 - 3 minutes. Deep fryer: preheat 
oil to 350 degrees f. Place frozen product in oil and cook for 3 - 4 
minutes.

100750

4" WG HAMBURGER 
BUN, AUNT MILLIES

1 bun UNSPECIFIED 3159

Preparation Instructions
No Preparation Instructions available.



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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 430.00
Fat 18.00g
SaturatedFat 4.50g
Trans Fat 0.00g
Cholesterol 35.00mg
Sodium 580.00mg
Carbohydrates 47.00g
Fiber 4.00g
Sugar 5.00g
Protein 20.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 44.00mg Iron 11.80mg

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

Nutrition - Per 100g
No 100g Conversion Available



BBQ Chicken Wrap

Servings: 20.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18864

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

Chicken, diced, cooked, frozen 5 Pound 100101

LETTUCE ROMAINE CHOP 6-2 RSS 1 Gallon 1 Quart (20 Cup) 735787

ONION RED JUMBO 25 MRKN 1 Pint 1 Cup (3 Cup) 198722

SAUCE BBQ 4-1GAL SWTBRAY 1 Pint 655937

Cheese, Cheddar Reduced fat, 
Shredded

1 Quart 1 Cup (5 Cup) 100012

TORTILLA FLOUR LO SOD 9 16-12CT 20 Each 523610

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 5.000
Grain 2.250
Fruit 0.000
GreenVeg 0.500
RedVeg 0.000
OtherVeg 0.333
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 20.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 468.61
Fat 14.50g
SaturatedFat 7.00g
Trans Fat 0.00g
Cholesterol 104.00mg
Sodium 691.84mg
Carbohydrates 49.69g
Fiber 5.38g
Sugar 17.36g
Protein 37.23g

Vitamin A 0.43IU Vitamin C 1.60mg
Calcium 65.97mg Iron 2.41mg

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

Nutrition - Per 100g
No 100g Conversion Available



Grab -n- Go Breakfast Kit

Servings: 10.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-18867

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

CEREAL CINN TST RS BKFST KIT 2-36CT 1 Each
READY_TO_EAT
Ready-to-eat

150471

CEREAL FRSTD FLKS RS BKFST KIT 44CT 1 Package 872040

CEREAL APPL JK R/S BKFST KIT 36CT 1 Package 676160

CEREAL COCO PUFFS BKFST KIT R/S 
60CT

1 Package
READY_TO_EAT
Ready-to-eat

533130

CEREAL LUCKY CHARMS BKFST KIT 60CT 1 Each
READY_TO_EAT
Ready-to-eat

525290

CEREAL FROOT LOOP BKFST KIT 44CT 1 Package 282491

PASTRY POP-TART CINN BKFST KIT 56CT 1 Package 676222

CEREAL COKRPY BAR BKFST KIT 56CT 1 Package 676242

CEREAL CHEERIOS MULTIGR BKFST 
KIT60CT

1 Package
READY_TO_EAT
Ready to eat.

585321

CEREAL TRIX RS BKFST KIT 60CT 1 Each
READY_TO_EAT
Ready-to-eat

525340

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 2.025
Fruit 0.500
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 10.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 229.00
Fat 4.15g
SaturatedFat 0.55g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 203.00mg
Carbohydrates 46.60g
Fiber 3.30g
Sugar 18.90g
Protein 3.00g

Vitamin A 515.00IU Vitamin C 46.50mg
Calcium 124.10mg Iron 3.88mg

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

Nutrition - Per 100g
No 100g Conversion Available



Breakfast Cavalier Bowl

Servings: 50.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-18868

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

HASHBROWN CUBES SEAS CRISPY 6-6 
LAMB

6 Pound 504122

EGG SCRMBD CKD W/BCN & CHS 4-5 SNY 5 Pound 533034

GRAVY SAUS CNTRY STYLE 6-10 HRTHSTN 1 #10 CAN 125350

Cheese, Cheddar Reduced fat, Shredded 1 Pound 100012

Preparation Instructions
Prepare crispy cubes, eggs, and sausage gravy per manufactures directions for each product.

Assemble bowls in layers; starting with 1/4 cup cubes, then 1.5 ounce weight eggs, 1/4 cup gravy next and the 
sprinkle 1 Tablespoon cheese on top. Serve



Meal Components (SLE)
Amount Per Serving

Meat 0.408
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 1.433

Nutrition Facts
Servings Per Recipe: 50.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 513.18
Fat 26.05g
SaturatedFat 7.28g
Trans Fat 0.00g
Cholesterol 20.07mg
Sodium 1253.68mg
Carbohydrates 61.82g
Fiber 5.73g
Sugar 2.92g
Protein 10.44g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 74.08mg Iron 2.39mg

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

Nutrition - Per 100g
No 100g Conversion Available



Nacho w/ Meat & Cheese

Servings: 275.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18869

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

TACO FILLING BEEF REDC 
FAT 6-5 COMM

45 Pound 722330

SAUCE CHS ULTIM YEL 
POUC 6-106Z LOL

6 Package 310668

CHIP TORTL SCOOP BKD 
72-.875Z TOSTIT

275 Package

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

696871

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 2.709
Grain 1.250
Fruit 0.000
GreenVeg 0.000
RedVeg 0.107
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 275.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 309.16
Fat 17.04g
SaturatedFat 7.83g
Trans Fat 0.24g
Cholesterol 59.81mg
Sodium 950.83mg
Carbohydrates 28.42g
Fiber 2.65g
Sugar 1.65g
Protein 19.97g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 374.79mg Iron 1.94mg

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

Nutrition - Per 100g
No 100g Conversion Available



Hot Ham -n- Cheese Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18870

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY HAM UNCURED 6-2 JENNO 6 Slice 690041

CHEESE AMER 160CT SLCD R/F R/SOD 6-5 2 Slice 189071

Aunt Millie's WG Sub Bun - Himes 1 Each 5157

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 4.000
Grain 2.250
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 506.21
Fat 20.83g
SaturatedFat 7.10g
Trans Fat 0.00g
Cholesterol 127.63mg
Sodium 1227.20mg
Carbohydrates 36.14g
Fiber 4.00g
Sugar 10.10g
Protein 39.62g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 197.00mg Iron 1.43mg

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



Nutrition - Per 100g
No 100g Conversion Available



Chicken Patty on Bun

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18871

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX BRST BRD CKD 
WGRAIN 3.75Z 4-7.5

1 Each

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 
18 to 20 minutes.
CONVECTION
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.

525480

4" WG HAMBURGER BUN, 
AUNT MILLIES

1 bun UNSPECIFIED 3159

Preparation Instructions
No Preparation Instructions available.



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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 360.00
Fat 11.00g
SaturatedFat 1.50g
Trans Fat 0.00g
Cholesterol 45.00mg
Sodium 480.00mg
Carbohydrates 38.00g
Fiber 5.00g
Sugar 4.00g
Protein 25.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 4.00mg Iron 11.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Fiesta Rice

Servings: 36.00 Category: Grain

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18874

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

BEAN BLACK FIESTA TACO 6-10 BUSH 1 #10 CAN 581180

RICE SPANISH 6-36Z UBEN 1 Package 555169

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 36.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 186.21
Fat 0.61g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 609.79mg
Carbohydrates 37.81g
Fiber 3.59g
Sugar 2.72g
Protein 7.33g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 60.31mg Iron 2.09mg

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

Nutrition - Per 100g
No 100g Conversion Available



Hamburger on Bun

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18875

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

BEEF STK BRGR 
CHARB 160-3Z ADV

1 Each

BAKE
From thawed state: sleeve pack preparation, put a few small 
holes in top of bag. Place entire bag intact on sheet pan 
inpreheated convection oven at 375 degrees f for 45 minutes. 
Remove from oven and let stand 3 minutes before opening bag.

203260

BUN HAMB WGRAIN 
3.5 10-12CT GCHC

1 Each 266545

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 2.000
Grain 1.500
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 310.00
Fat 15.50g
SaturatedFat 6.00g
Trans Fat 0.00g
Cholesterol 60.00mg
Sodium 310.00mg
Carbohydrates 19.00g
Fiber 2.00g
Sugar 3.00g
Protein 22.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 25.00mg 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



Egg Sausage and Cheese on Bagel

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-18876

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

EGG SCRMBD PTY RND GRLLD 144-1Z PAP 1 Each 208990

SAUSAGE PTY CKD IQF 2Z 12 GFS 1 Each 112630

CHEESE, AMERICAN BLENDED, YELLOW, 
SKIM, SLICED

1 Slice 100036

BAGEL WHT WGRAIN 2Z 12-6CT LENDERS 1 Each 230264

Preparation Instructions
Assemble sandwich. Heat.

Meal Components (SLE)
Amount Per Serving

Meat 2.250
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 465.00
Fat 29.00g
SaturatedFat 10.50g
Trans Fat 0.00g
Cholesterol 132.50mg
Sodium 890.00mg
Carbohydrates 30.00g
Fiber 4.00g
Sugar 5.50g
Protein 21.00g

Vitamin A 32.73IU Vitamin C 0.01mg
Calcium 65.00mg 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



Spaghetti

Servings: 320.00 Category: Entree

Serving Size: 0.75 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18879

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE SPAGHETTI BF REDC FAT 6-5 
COMM

12 Package 573201

PASTA SPAGHETTI 10 2-10 KE 20 Pound 654560

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 1.000
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.250
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 320.00
Serving Size: 0.75 Cup

Amount Per Serving
Calories 189.46
Fat 4.25g
SaturatedFat 1.50g
Trans Fat 0.00g
Cholesterol 29.46mg
Sodium 155.36mg
Carbohydrates 25.82g
Fiber 2.07g
Sugar 4.75g
Protein 11.54g

Vitamin A 346.61IU Vitamin C 10.18mg
Calcium 23.57mg Iron 1.97mg

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

Nutrition - Per 100g
No 100g Conversion Available



Cheeseburger on Bun

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18889

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions
DistPart 
#

BEEF PTY CKD 
2.5Z 6-5 COMM

1 Each

BAKE
FFROM FROZEN (0-10 Degrees): Convection Oven (Preheated to 350 
Degrees): Place frozen beef patties flat on a sheet pan lined with 
parchment paper. Do not overlap or stack patties. Place sheet pan in a 
350 degree F preheated oven and set timer for 7-9 minutes. When timers 
sounds, check for internal temperature of 160 degrees F or higher. 
Remove from oven. Steamer: Place bag of beef patties in pan. Place pan 
in steamer and cook for approximately 35-40 minutes until product 
reaches internal temperature of 160 degrees F. Cook time will depend on 
amount of product in steamer. For more detailed heating instructions and 
other methods, please contact JTM.

785850

CHEESE, 
AMERICAN 
BLENDED, 
YELLOW, SKIM, 
SLICED

1 Slice 100036

BUN HAMB SLCD 
WGRAIN WHT 4 10-
12CT

1 Each 266546

Preparation Instructions
No Preparation Instructions available.



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 338.00
Fat 14.50g
SaturatedFat 5.60g
Trans Fat 0.60g
Cholesterol 46.50mg
Sodium 649.00mg
Carbohydrates 28.00g
Fiber 4.00g
Sugar 4.50g
Protein 22.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 63.00mg Iron 4.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Tenderloin on Bun

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18892

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions
DistPart 
#

PORK PTY 
CHOPPETTE 
WGRAIN 64-3.75Z

1 Each

BAKE
Conventional oven: preheat oven to 375 degrees f. Bake frozen 
product for 20 -25 minutes. Convection oven: preheat oven to 350 
degrees f. Bake frozen product for 10 -15 minutes. Microwave: cook 
frozen product on high power for 2 - 3 minutes. Deep fryer: preheat 
oil to 350 degrees f. Place frozen product in oil and cook for 3 - 4 
minutes.

100750

3.5 WG Hamburger 
Bun

1 Each READY_TO_EAT 3354

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 2.000
Grain 2.500
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 390.00
Fat 17.50g
SaturatedFat 4.50g
Trans Fat 0.00g
Cholesterol 35.00mg
Sodium 530.00mg
Carbohydrates 39.00g
Fiber 4.00g
Sugar 4.00g
Protein 19.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 42.00mg Iron 9.80mg

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



Nutrition - Per 100g
No 100g Conversion Available



Breaded Chicken Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18912

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX PTY BRD WGRAIN FC 4Z 4-5.25 TYS 1 Each 641402

3.5 WG Hamburger Bun 1 Each READY_TO_EAT 3354

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 2.000
Grain 2.500
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 400.00
Fat 17.50g
SaturatedFat 4.00g
Trans Fat 0.00g
Cholesterol 65.00mg
Sodium 650.00mg
Carbohydrates 36.00g
Fiber 3.00g
Sugar 3.00g
Protein 23.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 12.00mg Iron 9.60mg

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

Nutrition - Per 100g
No 100g Conversion Available



Smoothie/Parfait

Servings: 6.00 Category: Entree

Serving Size: 12.00 Fluid Ounce HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-20899

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

YOGURT VAN L/F PARFPR 6-
4 YOPL

1 Package 811500

1 % White Milk 1 1 cup 1% White

BANANA TURNING SNGL 
150CT 40 P/L

3 Each 197769

STRAWBERRIES, DICED, 
CUPS, FROZEN

3 Each 100256

GRANOLA BAG IW 144-1Z 
FLDSTN

6 Package 649742

CHIP HARV CHED 104-SSV 
SUNCHIP

6 Package

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

105260

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 6.00
Serving Size: 12.00 Fluid Ounce

Amount Per Serving
Calories 634.08
Fat 11.88g
SaturatedFat 1.43g
Trans Fat 0.00g
Cholesterol 10.50mg
Sodium 407.39mg
Carbohydrates 119.83g
Fiber 6.55g
Sugar 63.94g
Protein 16.31g

Vitamin A 37.76IU Vitamin C 5.14mg
Calcium 330.85mg Iron 1.48mg

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

Nutrition - Per 100g
No 100g Conversion Available



Chicken & Waffles (M/H)

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-20900

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX TNDR BRD WGRAIN 
2.07Z 4-7.7

3 Piece

BAKE
Appliances vary, adjust accordingly.
Conventional Oven
Preheat oven to 400°F. Place frozen strips in a single layer 
on a parchment lined baking sheet. Heat for 11 to 13 minutes 
uncovered.
CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
Preheat oven to 375°F with no steam, medium-low fans. 
Place frozen strips in a single layer on a parchment lined 
baking sheet. Heat for 7 to 10 minutes uncovered.

533830

WAFFLE BEL BUFFET 
SQ 2.4Z 12-6CT

1 Each 258972

Preparation Instructions
No Preparation Instructions available.



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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 550.00
Fat 26.00g
SaturatedFat 4.50g
Trans Fat 0.00g
Cholesterol 80.00mg
Sodium 970.00mg
Carbohydrates 50.00g
Fiber 3.00g
Sugar 11.00g
Protein 34.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 4.40mg

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

Nutrition - Per 100g
No 100g Conversion Available



Chicken & Waffles (elem)

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-20901

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX TNDR BRD WGRAIN 2.07Z 4-7.7 3 Piece 533830

WAFFLE BTRMLK SQ FLT 132-1.7Z KRUST 1 Each 645333

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 3.000
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 470.00
Fat 24.00g
SaturatedFat 4.00g
Trans Fat 0.00g
Cholesterol 60.00mg
Sodium 930.00mg
Carbohydrates 36.50g
Fiber 3.50g
Sugar 5.00g
Protein 32.50g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 20.00mg Iron 3.30mg

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

Nutrition - Per 100g
No 100g Conversion Available



Uncrustable Sack Lunch

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-20930

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

SAND UNCRUST PB&J GRP 
WGRAIN 72-2.6Z

1 Each 527462

CHIP NACHO REDC FAT 72-
1Z DORITOS

1 Ounce

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

456090

CHEESE STRING MOZZ IW 
168-1Z LOL

1 Each 786580

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 510.00
Fat 27.00g
SaturatedFat 8.50g
Trans Fat 0.00g
Cholesterol 20.00mg
Sodium 680.00mg
Carbohydrates 54.00g
Fiber 6.00g
Sugar 17.00g
Protein 17.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 281.00mg Iron 1.30mg

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



Nutrition - Per 100g
No 100g Conversion Available



Tomato Soup

Servings: 150.00 Category: Vegetable

Serving Size: 1.00 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-21028

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

SOUP TOMATO 12-5 CAMP
6 #10 CAN 1/14 #5 CAN (11 #5 
CAN)

UNPREPARED
Slowly Mix Soup + 1 Can Water. Stove: Heat, 
Stirring Occasionally.

101427

MILK WHT 2 4-1GAL 
RGNLBRND

2 Gallon 504602

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 0.750
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 150.00
Serving Size: 1.00 Cup

Amount Per Serving
Calories 120.40
Fat 1.00g
SaturatedFat 0.62g
Trans Fat 0.00g
Cholesterol 4.27mg
Sodium 527.11mg
Carbohydrates 23.39g
Fiber 1.04g
Sugar 12.50g
Protein 3.90g

Vitamin A 106.62IU Vitamin C 0.52mg
Calcium 87.73mg Iron 0.65mg

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



Nutrition - Per 100g
No 100g Conversion Available



Grilled Cheese Sandwich

Servings: 100.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-21029

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

MARGARINE BTR BLEND SPRD 1-30 1 1/2 Cup
READY_TO_EAT
Ready to use.

840840

BREAD WGRAIN HNY WHT 16-24Z 
GCHC

200 Slice

THAW
Simply thaw and serve. If desired, can be 
toasted, baked, and
or microwaved.

204822

CHEESE, AMERICAN BLENDED, 
YELLOW, SKIM, SLICED

400 Slice 100036

Preparation Instructions
Directions:

1. Brush approximately ½ oz (1 Tbsp) margarine or butter on each sheet pan (18" x 26" x 1"). For 50 servings, use 3 
pans. For 100 servings, use 5 pans. Reserve the remaining margarine or butter for step 5

2. Place 20 slices of bread on each sheet pan, 4 across and 5 down. For 50 servings, one pan will have only 10 
slices.

3. Top each slice of bread with 4 slices (2 oz) of cheese.

4. Cover with remaining bread slices.

5. Brush tops of sandwiches with remaining margarine or butter, approximately 1 ½ oz (3 Tbsp) per pan.

6. Bake until lightly browned: Conventional oven: 400° F for 15-20 minutes Convection oven: 350° F for 10-15 
minutes DO NOT OVERBAKE

CCP: Heat to 140° F or higher.

CCP: Hold for hot service at 135° F or higher. If desired, cut each sandwich diagonally in half.



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: 100.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 361.60
Fat 14.40g
SaturatedFat 6.96g
Trans Fat 0.00g
Cholesterol 30.00mg
Sodium 796.40mg
Carbohydrates 36.00g
Fiber 2.00g
Sugar 8.00g
Protein 18.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 96.56mg 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



Sloppy Joe Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-21030

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

SLOPPY JOE REDUCED FAT 6-5 COMM 3 5/8 Ounce 564790

3.5 WG Hamburger Bun 1 Each READY_TO_EAT 3354

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 2.000
Grain 1.500
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 265.10
Fat 7.30g
SaturatedFat 2.20g
Trans Fat 0.00g
Cholesterol 44.00mg
Sodium 808.80mg
Carbohydrates 31.00g
Fiber 2.80g
Sugar 11.00g
Protein 18.30g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 32.00mg Iron 9.80mg

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

Nutrition - Per 100g
No 100g Conversion Available



Goulash

Servings: 320.00 Category: Entree

Serving Size: 0.75 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22159

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE SPAGHETTI BF REDC FAT 6-5 
COMM

12 Package 573201

PASTA ELBOW MACAR 2-10 KE 20 Pound 654550

Salsa, Low-Sodium, Canned 6 #10 CAN READY_TO_EAT 100330

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 1.071
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.510
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 320.00
Serving Size: 0.75 Cup

Amount Per Serving
Calories 208.86
Fat 4.25g
SaturatedFat 1.50g
Trans Fat 0.00g
Cholesterol 29.46mg
Sodium 223.26mg
Carbohydrates 29.70g
Fiber 4.01g
Sugar 6.69g
Protein 11.54g

Vitamin A 346.61IU Vitamin C 10.18mg
Calcium 23.57mg Iron 1.97mg

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



Nutrition - Per 100g
No 100g Conversion Available



Pasta

Servings: 1.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-22160

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

Preparation Instructions
No Preparation Instructions available.

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 Serving

Amount Per Serving
Calories 0.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 0.00g
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



Tater Tot Casserole

Servings: 200.00 Category: Entree

Serving Size: 0.75 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23131

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

Beef, Fine 85/15 25 Pound 100158

SALT IODIZED 25 CARG 3 Teaspoon 108286

SPICE PEPR BLK REST GRIND 16Z 
TRDE

3 Teaspoon 225061

SOUP CRM OF MUSHRM 12-5 
HLTHYREQ

2 #10 CAN 1 5/14 #5 CAN (5 #5 CAN) 488259

CHEESE CHED MLD SHRD 4-5 LOL 12 1/2 Pound 150250

POTATO TATER TOTS 6-5 LMBSUPR 25 Pound 233404

Preparation Instructions
1. Cook ground beef.

2. Mix cooked ground beef with salt, pepper, and cream of mushroom soup.

3. Distribute mixture among steam table pans.

4. Top with tater tots and shredded cheese.



Meal Components (SLE)
Amount Per Serving

Meat 2.250
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.380

Nutrition Facts
Servings Per Recipe: 200.00
Serving Size: 0.75 Cup

Amount Per Serving
Calories 351.48
Fat 24.18g
SaturatedFat 10.41g
Trans Fat 1.49g
Cholesterol 69.69mg
Sodium 555.50mg
Carbohydrates 15.44g
Fiber 1.51g
Sugar 1.02g
Protein 18.14g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 224.09mg Iron 0.48mg

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

Nutrition - Per 100g
No 100g Conversion Available



Turkey Club Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-23132

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY BRST SLCD WHT 1/2Z 12-1 
JENNO

6 Slice 244190

CHEESE AMER 160CT SLCD 6-5 COMM 1 Slice 150260

LETTUCE SHRD 3/8 CUT 4-5 RSS 1/4 Cup 678791

BACON TKY CKD 12-50CT JENNO 2 Slice 834770

380 - Aunt Millie's WG Honey White Bread 2 Each 380

Preparation Instructions
1. Thaw turkey according to directions. CCP: Keep cold 41F or below.

2. Place 6 slices turkey, 1 slice of cheese, 2 slices of bacon and 1/4 cup of lettuce.

3. Wrap, label and date for 3 days.

CCP: Keep cold 41F or below.



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 587.50
Fat 27.00g
SaturatedFat 7.50g
Trans Fat 0.00g
Cholesterol 127.50mg
Sodium 2156.25mg
Carbohydrates 35.50g
Fiber 4.25g
Sugar 6.75g
Protein 46.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 88.00mg Iron 13.08mg

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

Nutrition - Per 100g
No 100g Conversion Available



Chicken Pot Pie

Servings: 300.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-23137

School:
Culver Middle/High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

BISCUIT BTRMLK EZ 
SPLT120-2.25Z PILLS

300 Each

BAKE
Standard Prep: Place white bakeable tray of biscuits onto 
sheet pan. Heating time 7-9 minutes for full sheet pan in 325 
degrees F convection oven. See package for complete heating 
instructions.

120851

FILLING POT PIE CHIX 4-
5 JTM

125 Pound 513242

Preparation Instructions
weigh out the 6.7 oz weight to figure out what size scoop it fits in.

add another meat, (string cheese, peanut butter or cottage cheese)

Meal Components (SLE)
Amount Per Serving

Meat 1.000
Grain 2.250
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 300.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 337.98
Fat 12.96g
SaturatedFat 7.57g
Trans Fat 0.04g
Cholesterol 29.12mg
Sodium 851.95mg
Carbohydrates 42.38g
Fiber 2.26g
Sugar 6.15g
Protein 14.68g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 259.35mg Iron 2.27mg

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



Nutrition - Per 100g
No 100g Conversion Available



Swedish Meatballs with Noodles

Servings: 100.00 Category: Entree

Serving Size: 4.00 Meatballs HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-28561

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

Tap Water for Recipes
2 Gallon 2 Quart 1 1/2 Cup (41 1/2 
Cup)

Equal to 2 gallon and 9 1/2 cups of 
water

000001WTR

GRAVY MIX BROWN 12-15Z 
GCHC

13 1/8 Ounce Equal to 7/8 of package 242450

SOUP CRM OF MUSHRM 12-5 
CAMP

1 #10 CAN 1 2/3 #5 CAN (3 1/2 #5 
CAN)

N/A 101346

MEATBALL CKD .65Z 6-5 COMM 400 Each Equal to 16 1/4 lbs. 785860

PASTA NOODL KLUSKI 1/8 2-5 
GCHC

6 1/4 Pound 270385

Preparation Instructions
In a steam kettle bring water to boil.

Add Gravy Mix to water and stir. Heat to a boil.

Add Cream of Mushroom of Soup to kettle and simmer stirring frequently until gravy is formed.

In steamtable pan place 5# Meatballs and cover with 1 gallon of gravy mixture. Repeat for rest of meatballs and 
gravy.

Cover each pan and bake at 325 degrees until internal temperature is 160 degrees.

Remove from oven and hold in hot holding unit until ready for service.

Noodles:

Cook according to package directions.

Serve 1/2 cup cooked noodles with 4 meatballs.



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: 100.00
Serving Size: 4.00 Meatballs

Amount Per Serving
Calories 287.21
Fat 11.31g
SaturatedFat 3.87g
Trans Fat 0.60g
Cholesterol 59.74mg
Sodium 483.89mg
Carbohydrates 28.77g
Fiber 2.50g
Sugar 3.38g
Protein 16.50g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 69.00mg Iron 1.95mg

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

Nutrition - Per 100g
No 100g Conversion Available



Assorted Variety of Muffin

Servings: 4.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-28667

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

MUFFIN APPL CINN WGRAIN IW 72-2Z 1 Each 558011

MUFFIN BLUEB WGRAIN IW 72-2Z ARYZTA 1 Each 557970

MUFFIN BAN WGRAIN IW 72-2Z ARYZTA 1 Each 557981

MUFFIN CHOC/CHOC CHP WGRAIN IW 72-
2Z

1 Each 557991

Preparation Instructions
No Preparation Instructions available.

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: 4.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 187.50
Fat 6.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 35.00mg
Sodium 128.75mg
Carbohydrates 31.25g
Fiber 2.00g
Sugar 16.50g
Protein 3.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 1.01mg

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



Nutrition - Per 100g
No 100g Conversion Available



Super Hero Day

Servings: 1.00 Category: Entree

Serving Size: 1.00 Birthday HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-28944

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

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 Birthday

Amount Per Serving
Calories 0.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 0.00g
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



Ten Apples Up On Top!

Servings: 1.00 Category: Fruit

Serving Size: 1.00 Apple HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-28945

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

APPLE DELICIOUS RED 88CT MRKN 1 Piece 197688

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 Apple

Amount Per Serving
Calories 66.60
Fat 0.20g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 1.30mg
Carbohydrates 18.00g
Fiber 3.10g
Sugar 13.00g
Protein 0.30g

Vitamin A 69.12IU Vitamin C 5.89mg
Calcium 7.68mg Iron 0.15mg

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

Nutrition - Per 100g
No 100g Conversion Available



Green Eggs and Ham

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-28946

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

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 0.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 0.00g
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



Refried Beans

Servings: 23.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-28947

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

BEAN REFRIED VEGTAR LO SOD 6-
26.25Z

1 Package N/A 668341

Tap Water for Recipes 1 Gallon Boiling Water 000001WTR

Preparation Instructions
RECONSTITUTE

1: Pour 1gallon (1.9L) boiling water into 4" deep half-steamtable pan.

2: Quickly pour full pouch of beans into water and cover. 3: Allow beans to sit for 25 minutes on steamtable. 4: 
Season if desired, stir, 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 0.751
Starch 0.000

Nutrition Facts
Servings Per Recipe: 23.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 319.53
Fat 1.14g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 319.53mg
Carbohydrates 54.78g
Fiber 20.54g
Sugar 0.00g
Protein 20.54g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 114.12mg Iron 4.79mg

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



Nutrition - Per 100g
No 100g Conversion Available



Doritos or Sunchips

Servings: 3.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-28948

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

CHIP HARV CHED 104-SSV SUNCHIP 1 Package 1.25 Grain Equivalents 105260

CHIP COOL RNCH REDC FAT 72-1Z DORIT 1 Package 1.50 Grain Equivalents 541502

CHIP NACHO REDC FAT 72-1Z DORITOS 1 Package 1.50 Grain Equivalents 456090

Preparation Instructions
No Preparation Instructions available.

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: 3.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 133.33
Fat 5.33g
SaturatedFat 0.67g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 183.33mg
Carbohydrates 19.67g
Fiber 2.00g
Sugar 1.00g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 26.67mg Iron 0.40mg

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



Nutrition - Per 100g
No 100g Conversion Available



Sidekick Fruit Slushie

Servings: 2.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-28949

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

SLUSHIE STRAWB-MANG 84-4.4FLZ 
SIDEKIC

1 Each 863890

SLUSHIE BL RASP/LEM 84CT SIDEKICKS 1 Each 794181

Preparation Instructions
Note: Remove from freezer and let sit out a short time before eating. Counts as 1/2 cup fruit juice

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: 2.00
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 32.50mg
Carbohydrates 22.00g
Fiber 0.00g
Sugar 18.50g
Protein 0.00g

Vitamin A 1375.00IU 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 100g
No 100g Conversion Available



Caesar Side Salad

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 salad HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-29173

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE RIBBONS 6-2 RSS 1 Cup 451730

CROUTON PLAIN CUBE NT 10 
FRSHGOURM

1/8 Cup 773590

DRESSING CAESAR 4-1 GAL GFS 1 Tablespoon 818201

CHEESE PARM SHRD FCY 10-2 PG 1/2 Tablespoon 460095

Preparation Instructions
Layer items as listed in container.

Meal Components (SLE)
Amount Per Serving

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

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

Amount Per Serving
Calories 107.20
Fat 7.84g
SaturatedFat 1.50g
Trans Fat 0.00g
Cholesterol 7.50mg
Sodium 210.00mg
Carbohydrates 8.30g
Fiber 1.10g
Sugar 1.50g
Protein 2.94g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 44.68mg 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



Broccoli Salad

Servings: 180.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-29175

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

BROCCOLI FLORET REG CUT 4-3 RSS 10 Pound 732478

SEED SUNFLWR RSTD SLTD 4-4 GFS 2 Pound 337910

RAISIN SELECT 30 P/L 2 Pound 105686

BACON TOPPING 3/8 DCD 2-5 HRML 2 Pound 104396

ONION RED JUMBO 25 MRKN 1 Each 198722

MAYONNAISE 4-1GAL HELM 1 Quart 106933

DRESSING POPPYSEED 4-1GAL PMLL 1 Pint 1 Cup (3 Cup) 850942

SALT IODIZED 18-2.25 GCHC 1 Teaspoon 350732

SPICE PEPR BLK REST GRIND 16Z TRDE 1 Teaspoon 225061

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.375
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 180.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 136.99
Fat 9.25g
SaturatedFat 1.80g
Trans Fat 0.00g
Cholesterol 10.67mg
Sodium 284.91mg
Carbohydrates 10.98g
Fiber 2.78g
Sugar 5.97g
Protein 4.56g

Vitamin A 0.48IU Vitamin C 0.07mg
Calcium 32.02mg Iron 0.80mg

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

Nutrition - Per 100g
No 100g Conversion Available



Grilled Chicken Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-29451

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

Chicken Fillet, Cooked, Unbreaded, Frozen 2 5/11 Ounce 110921

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

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 250.00
Fat 4.50g
SaturatedFat 0.50g
Trans Fat 0.00g
Cholesterol 65.00mg
Sodium 460.00mg
Carbohydrates 25.00g
Fiber 3.00g
Sugar 4.00g
Protein 25.00g

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



Sack Lunch

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-29452

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

SAND UNCRUST PB&J GRP 
WGRAIN 72-2.6Z

1 Each 527462

CHIP NACHO REDC FAT 72-
1Z DORITOS

1 Ounce

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

456090

CHEESE STRING MOZZ IW 
168-1Z LOL

1 Each 786580

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 510.00
Fat 27.00g
SaturatedFat 8.50g
Trans Fat 0.00g
Cholesterol 20.00mg
Sodium 680.00mg
Carbohydrates 54.00g
Fiber 6.00g
Sugar 17.00g
Protein 17.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 281.00mg Iron 1.30mg

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



Nutrition - Per 100g
No 100g Conversion Available



Assorted Cereal Bars

Servings: 3.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-36717

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

BAR BLUEB WGRAIN 96-1.55Z 
NUTRIGRAIN

1 Each 498170

BAR STRAWB WGRAIN 96CT NUTRIGRAIN 1 Each 209761

BAR BTRSCOTCH OATML 144-1.24Z 
BTTYCR

1 Each
READY_TO_EAT
Ready to serve and eat.

194041

Preparation Instructions
No Preparation Instructions available.

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: 3.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 150.00
Fat 4.00g
SaturatedFat 0.67g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 130.00mg
Carbohydrates 28.33g
Fiber 2.67g
Sugar 12.33g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 93.33mg Iron 1.47mg

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



Nutrition - Per 100g
No 100g Conversion Available



Variety of 4 oz. Yogurt

Servings: 3.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-36718

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

YOGURT RASPB RNBW L/F 48-4Z TRIX 1 Each
READY_TO_EAT
Ready to eat

551770

YOGURT CHERRY TRPL L/F 48-4Z TRIX 1 Each
READY_TO_EAT
Ready to eat

186911

YOGURT STRAWB BAN BASH L/F 48-4Z 
TRIX

1 Each
READY_TO_EAT
Ready to eat

551760

Preparation Instructions
No Preparation Instructions available.

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: 3.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 80.00
Fat 0.50g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 5.00mg
Sodium 65.00mg
Carbohydrates 15.00g
Fiber 0.00g
Sugar 9.00g
Protein 4.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 140.00mg 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



Sloppy Joe

Servings: 29.00 Category: Entree

Serving Size: 1.00 Sandwich HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-36720

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

Beef, Fine Ground 85/15, Frozen 5 Pound 100158

ONION DCD 1/4 2-5 RSS 1 Cup Chopped 198307

SALT IODIZED 18-2.25 GCHC 1 Tablespoon To Taste 350732

SPICE PEPR BLK REST GRIND 16Z TRDE 1 Tablespoon To Taste 225061

SUGAR BROWN LT 12-2 P/L 1 Cup 860311

MUSTARD YELLOW PLAS JUG 6-104Z HNZ 1/2 Cup 433371

VINEGAR WHT DISTILLED 5 4-1GAL GCHC 1/4 Cup 629640

KETCHUP CAN 6-10 HNZ 1 Quart 100188

Preparation Instructions
Brown hamburger with onion and salt and pepper

Drain grease

Add brown sugar, mustard, vinegar, ketchup

Marinate (turn off and let cool down, then warm back up and serve or cool down, refrigerate overnight and reheat, or 
freeze and enjoy another time. . . )

Serve with a bun

SCHOOL NOTE: ground beef will shrink when cooked, each 10 lb tube will lose an estimate of 1 lb.



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: 29.00
Serving Size: 1.00 Sandwich

Amount Per Serving
Calories 240.57
Fat 12.35g
SaturatedFat 4.12g
Trans Fat 2.06g
Cholesterol 53.53mg
Sodium 693.76mg
Carbohydrates 18.27g
Fiber 0.00g
Sugar 15.65g
Protein 14.41g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 1.45mg 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



Breakfast Bar

Servings: 4.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-37474

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

BAR BKFST APPL CINN BENEFIT 48-2.5Z 1 Each 879671

BAR BKFST OATML CHOC CHP BNFT 48-
2.5Z

1 Each 240721

BAR BKFST BAN CHOC CHNK IW 48-2.5Z 1 Each 875860

ROUND BKFST UBR IW 126-2.2Z RICH 1 Each 129001

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: 4.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 286.65
Fat 8.63g
SaturatedFat 3.05g
Trans Fat 0.03g
Cholesterol 13.00mg
Sodium 214.33mg
Carbohydrates 47.75g
Fiber 3.85g
Sugar 21.50g
Protein 4.88g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 29.25mg Iron 1.88mg

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



Nutrition - Per 100g
No 100g Conversion Available



Graham

Servings: 3.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-37494

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

CRACKER GLDFSH GRHM FREN TST 300-
1Z

1 Package
READY_TO_EAT
Ready to Enjoy

288252

CRACKER GRHM STCK SCOOBY 210-1Z 1 Package 859550

CRACKER GLDFSH CINN 300-2CT PEPPFM 1 Package
READY_TO_EAT
Ready to Enjoy

194510

Preparation Instructions
No Preparation Instructions available.

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: 3.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 123.33
Fat 4.00g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 131.67mg
Carbohydrates 20.33g
Fiber 1.33g
Sugar 7.67g
Protein 1.67g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 40.00mg Iron 1.14mg

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



Nutrition - Per 100g
No 100g Conversion Available



Assorted Nutrigrain Bars

Servings: 3.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-37495

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

BAR BLUEB WGRAIN 96-1.55Z NUTRIGRAIN 1 Each 498170

BAR STRAWB WGRAIN 96CT NUTRIGRAIN 1 Each 209761

BAR APPLE CINN WGRAIN 96CT 
NUTRIGRAIN

1 Each 209741

Preparation Instructions
No Preparation Instructions available.

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: 3.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 150.00
Fat 3.50g
SaturatedFat 0.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 140.00mg
Carbohydrates 30.00g
Fiber 3.00g
Sugar 14.00g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 140.00mg Iron 1.90mg

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



Nutrition - Per 100g
No 100g Conversion Available



Taste Like Home Meatloaf

Servings: 50.00 Category: Entree

Serving Size: 4.00 Ounce HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-37496

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

100158 - Beef, Find Ground, 85/15, Frozen 10 Pound UNPREPARED 100158

CRUMB CRACKER SALTINE KRISPY 160Z 1 1/4 Quart 857521

EGG SHL LRG A GRD 6-30CT GCHC 5 Each 206539

KETCHUP CAN NAT LO SOD 6-10 REDG 1 Quart
READY_TO_EAT
None

200621

SPICE ONION MINCED 12Z TRDE 1/8 Cup 513997

Black Pepper 1 Tablespoon BAKE 24108

Preparation Instructions
Thaw raw ground meat under refrigeration. It should be on its own shelf at the bottom of cooler.

Mix ground beef, onions, ketchup, raw eggs, cracker crumbs, pepper, & herbs on low speed or by hand until 
blended.

Place baking rack on sheet pan and coat with cooking spray.

Use a 5 oz. scoop to portion out meatloaf balls onto the rack.

Bake at 350 degrees in a convection oven for approximately 1 hour until internal temperature reaches 165 degrees 
or higher.

Top with 1 oz. of low sodium ketchup before serving.



Meal Components (SLE)
Amount Per Serving

Meat 2.250
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: 50.00
Serving Size: 4.00 Ounce

Amount Per Serving
Calories 246.02
Fat 15.33g
SaturatedFat 4.93g
Trans Fat 2.39g
Cholesterol 18.50mg
Sodium 214.30mg
Carbohydrates 10.22g
Fiber 0.20g
Sugar 3.84g
Protein 17.72g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 3.00mg Iron 0.35mg

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

Nutrition - Per 100g
Calories 216.95
Fat 13.52g
SaturatedFat 4.34g
Trans Fat 2.11g
Cholesterol 16.31mg
Sodium 188.98mg
Carbohydrates 9.01g
Fiber 0.18g
Sugar 3.39g
Protein 15.62g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 2.65mg Iron 0.31mg

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



Lasagna Rollups

Servings: 15.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-37498

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

LASAGNA ROLL-UP WGRAIN 110-
4.3Z

15 Each 234041

SAUCE SPAGHETTI 6-10 GCHC 1 Quart 1 Pint 1 1/2 Cup (7 1/2 Cup)

HEAT_AND_SERVE
Heat & Serve
MIX
Heat & Serve
READY_TO_DRINK
Heat & Serve
READY_TO_EAT
Heat & Serve
UNPREPARED
Heat & Serve
UNSPECIFIED
Heat & Serve

144207

Preparation Instructions
4B pans- 15 roll-ups per pan + 7.5 cups of sauce.

Cover bottom of pan with 3 cups of sauce.

Add lasagna roll-ups and top with 4.5 cups of sauce.

Bake 1 hour and 30 minutes at 250 degrees.

When done, cover with mozzarella cheese and put in hot cart- covered.

Reheat- combi at 300 for 45 minutes.

Have 3 cases of spaghetti sauce for 31 pans. Mozz cheese- 8 bags does 32 pans.



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: 15.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 300.00
Fat 6.00g
SaturatedFat 3.50g
Trans Fat 0.00g
Cholesterol 20.00mg
Sodium 890.00mg
Carbohydrates 42.00g
Fiber 5.00g
Sugar 12.00g
Protein 17.00g

Vitamin A 400.00IU Vitamin C 6.00mg
Calcium 325.00mg Iron 2.08mg

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

Nutrition - Per 100g
No 100g Conversion Available



Ranch Potato Wedges

Servings: 10.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-37563

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

Potatoes, Wedges, Low-sodium Frozen 2 Pound 100355

SEASONING MIX RNCH 6-16Z HVALL 2 Teaspoon 618684

Preparation Instructions
Spray potato wedges with butter spray. Sprinkle ranch powder on top. Bake.

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: 10.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 112.53
Fat 3.19g
SaturatedFat 1.06g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 154.40mg
Carbohydrates 17.82g
Fiber 2.13g
Sugar 0.00g
Protein 2.13g

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



BBQ Chicken

Servings: 25.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-37565

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

Chicken Fillet, Cooked, Unbreaded, Frozen 25 Each 110921

SAUCE BBQ 6-80FLZ SWTBRAY 1 1/2 Cup 212071

Preparation Instructions
Cook Chicken as directed. Coat chicken in bbq sauce and hold in warmer until ready to serve.

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: 25.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 133.60
Fat 2.50g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 65.00mg
Sodium 359.20mg
Carbohydrates 8.16g
Fiber 0.00g
Sugar 7.68g
Protein 20.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.17mg

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

Nutrition - Per 100g
No 100g Conversion Available



Refried Bean Wrap

Servings: 1.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-37566

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

TORTILLA FLOUR 
ULTRGR 6 30-12CT

1 Each 882690

BEAN REFRIED VEGTAR 
LO SOD 6-26.25Z

1/2 Cup

RECONSTITUTE
1: Pour 1
2 gallon (1.9L) boiling water into 4" deep half-steamtable pan. 
2: Quickly pour full pouch of beans into water and cover. 3: 
Allow beans to sit for 25 minutes on steamtable. 4: Season if 
desired, stir, serve.

668341

Cheese, Cheddar 
Reduced fat, Shredded

1 Fluid Ounce 100012

Preparation Instructions
Spread refried beans on tortilla. Sprinkle with cheese. Roll up. Bake until warm and the cheese is melted.

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 0.500
Starch 0.000

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

Amount Per Serving
Calories 270.00
Fat 6.50g
SaturatedFat 4.00g
Trans Fat 0.00g
Cholesterol 10.00mg
Sodium 315.00mg
Carbohydrates 39.50g
Fiber 11.00g
Sugar 1.00g
Protein 14.50g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 74.00mg Iron 3.10mg

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



Nutrition - Per 100g
No 100g Conversion Available



Baked Apples

Servings: 23.00 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-37568

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

Apple Slices, Canned, Unsweetened 1 #10 CAN 100206

SUGAR CANE GRANUL 50 GCHC 10 1/2 Ounce 425311

SPICE CINNAMON GRND 15Z TRDE 1 1/2 Teaspoon 224723

JUICE LEM 6-.5GAL RSS 1/4 Cup 887320

Preparation Instructions
Drain apples, reserving juice. Add enough water to juice to make 1 ½ cups liquid.

Place apples into steamtable pan.

Sprinkle 10 ½ ounces sugar, 1 ½ teaspoons cinnamon, and ¼ cup lemon juice over apples. Stir to combine.

Pour 1 ½ cups liquid over apples.

Bake until apples are warm and bubbly.



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: 23.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 100.07
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 10.29mg
Carbohydrates 25.32g
Fiber 2.06g
Sugar 22.22g
Protein 0.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.02mg 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 -n- Cheese Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-39317

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY HAM UNCURED 6-2 JENNO 4 Slice 690041

CHEESE AMER 160CT SLCD R/F R/SOD 6-5 1 Slice 189071

BUN HAMB WGRAIN 3.5 10-12CT GCHC 1 Each 266545

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 2.500
Grain 1.500
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 278.11
Fat 10.67g
SaturatedFat 3.30g
Trans Fat 0.00g
Cholesterol 63.81mg
Sodium 653.60mg
Carbohydrates 23.07g
Fiber 2.00g
Sugar 6.05g
Protein 20.81g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 123.50mg Iron 1.72mg

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



Nutrition - Per 100g
No 100g Conversion Available



Cheeseburger on Bun

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-39319

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions
DistPart 
#

BEEF PTY CKD 
2.5Z 6-5 COMM

1 Each

BAKE
FFROM FROZEN (0-10 Degrees): Convection Oven (Preheated to 350 
Degrees): Place frozen beef patties flat on a sheet pan lined with 
parchment paper. Do not overlap or stack patties. Place sheet pan in a 
350 degree F preheated oven and set timer for 7-9 minutes. When timers 
sounds, check for internal temperature of 160 degrees F or higher. 
Remove from oven. Steamer: Place bag of beef patties in pan. Place pan 
in steamer and cook for approximately 35-40 minutes until product 
reaches internal temperature of 160 degrees F. Cook time will depend on 
amount of product in steamer. For more detailed heating instructions and 
other methods, please contact JTM.

785850

CHEESE, 
AMERICAN 
BLENDED, 
YELLOW, SKIM, 
SLICED

1 Slice 100036

BUN HAMB 
WGRAIN 3.5 10-
12CT GCHC

1 Each 266545

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 2.500
Grain 1.500
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 298.00
Fat 14.00g
SaturatedFat 5.10g
Trans Fat 0.60g
Cholesterol 46.50mg
Sodium 589.00mg
Carbohydrates 22.00g
Fiber 3.00g
Sugar 3.50g
Protein 21.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 58.00mg Iron 3.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Cav Burger on Bun

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-39320

School: Culver Elementary

Ingredients

Description Measurement Prep Instructions
DistPart 
#

MEATLOAF CKD 
SLCD W/CHS 100-
2.9Z

1 Piece

BAKE
This product is designed to be heated to 140 degrees F before 
serving. Verify internal temperature with a meat thermometer, as 
cooking times will vary due to differences in appliances and weight of 
product. Always wash work surfaces and your hands before handling 
food. Keep raw meats and vegetables separate from cooked product. 
Freeze or refrigerate leftovers immediately.
UNSPECIFIED
Not currently available

765641

BUN HAMB WGRAIN 
3.5 10-12CT GCHC

1 Each 266545

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 2.000
Grain 1.500
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 300.00
Fat 13.50g
SaturatedFat 6.00g
Trans Fat 0.50g
Cholesterol 40.00mg
Sodium 570.00mg
Carbohydrates 27.00g
Fiber 3.00g
Sugar 8.00g
Protein 15.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 25.00mg 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


