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Uncrustable w/ String Cheese and Goldfish

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-40963
Lourdes Academy-
School: y
Elementary
Ingredients
Description Measurement Prep Instructions DistPart #
SAND UNCRUST PB&J GRP WGRAIN 72- 1/2 Each Frozen-un-thaw 527462
2.6Z ready to eat
SAND UNCRUST PB&J STRAWB 72-2.6Z 1/2 Each Frozen-un-thaw 536012
ready to eat
CHEESE STRING MOZZ IW 168-1Z LOL 1 Each RN 0L =5 786580
Ready to eat.
CRACKER GLDFSH WGRAIN COLOR 300- 1 Package READY_TO_EAT 112702

.75Z Ready to Enjoy

Preparation Instructions

Gather all above items and put 1 item (1 PBJ or PBJS) of each in a saddle bag and clasp the bag. Made enough
bags of each grape or strawberry for according to production sheet



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving_; Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 480.00

GreenVeg 0.000 Fat 25.50g

RedVeg 0.000 SaturatedFat 8.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 20.00mg

Starch 0.000 Sodium 650.00mg
Carbohydrates 48.50g
Fiber 5.00g
Sugar 16.00g
Protein 17.00g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 241.50mg Iron 1.72mg

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

Nutrition - Per 1009

No 100g Conversion Available




Corn Dog

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-40301
School: Lourdes Academy-
Elementary
Ingredients
Description Measurement Prep Instructions DistPart #

Wash hands and put on gloves.
From frozen: preheat oven to 375 degrees. Place parchment
paper on baking tray. Place corn dogs on baking sheet . Heat
for 20 minutes or until internal temp reaches 165 degrees.
1 Each From Thawed: preheat oven to 375 degrees. Place parchment 620220
paper on baking tray. Place corn dogs on baking sheet . Heat
for 15 minutes or until internal temp reaches 165 degrees.
Hot hold until service.
Serve with condiments.

CORN DOG CHIX
WGRAIN 72-4Z GCHC

Preparation Instructions

Wash hands and put on gloves.
From frozen: preheat oven to 375 degrees. Place parchment paper on baking tray. Place corn dogs on baking sheet
. Heat for 20 minutes or until internal temp reaches 165 degrees.

From Thawed: preheat oven to 375 degrees. Place parchment paper on baking tray. Place corn dogs on baking
sheet . Heat for 15 minutes or until internal temp reaches 165 degrees.



Hot hold until service.
Serve with condiments.
Serving Size =1 each

Case Yield = 72
CN Labeled
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 2.000 Serving Size: 1.00 Each
Grain 2.000 Amount Per Serving
Fruit 0.000 Calories 240.00
GreenVeg 0.000 Fat 9.00g
RedVeg 0.000 SaturatedFat 2.509
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 40.00mg
Starch 0.000 Sodium 470.00mg
Carbohydrates 30.00g
Fiber 2.00g
Sugar 8.00g
Protein 9.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 100.00mg Iron 1.50mg

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

Nutrition - Per 1009

No 100g Conversion Available




Fresh Carrots w/Ranch Dip

NO IMAGE

Servings: 0.00 Category: Vegetable

Serving Size: 0.75 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41802
Ingredients

Description Measurement Prep Instructions DistPart #

CARROT BABY WHL CLEANED 12-2 3/4 Cup Wash carrot and assemble according to 510637

RSS menu

DRESSING RANCH LT CUP 100-1Z 1 Each SERIDN_ G =R 130292

Preparation Instructions

Shake well.

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 0.00

Meat 0.000 Serving_; Size: 0.75 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 136.75

GreenVeg 0.000 Fat 7.00g

RedVeg 0.750 SaturatedFat 1.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 5.00mg

Starch 0.000 Sodium 270.00mg
Carbohydrates 18.02¢g
Fiber 5.34g
Sugar 9.04g
Protein 1.00g
Vitamin A 32100.00lU  Vitamin C 11.70mg
Calcium  56.04mg Iron 0.54mg

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

Nutrition - Per 1009

No 100g Conversion Available




String Cheese Stick

NO IMAGE

Servings: 1.00 Category:
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID:
School: Lourdes Academy-
Elementary
Ingredients
Description Measurement Prep Instructions DistPart #

CHEESE STRING MOZZ LT IW 168-1Z LOL 1 Each

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 1.000 Serving_; Size: 1.00 Each

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 60.00

GreenVeg 0.000 Fat 3.00g

RedVeg 0.000 SaturatedFat 2.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 10.00mg

Starch 0.000 Sodium 200.00mg
Carbohydrates 1.00g
Fiber 0.00g
Sugar 1.00g
Protein 7.00g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 198.00mg Iron 0.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Assorted Fresh Fruit

NO IMAGE

Servings: 1.00 Category: Fruit
Serving Size: 4.00 Serving HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-42428
Lourdes Academ
School: y
MS/HS
Ingredients
Description Measurement Prep Instructions DistPart #
APPLE DELIC GLDN 125-138CT MRKN 1 Each 597481
BANANA TURNING 40 P/L 1 Each 200999
GRAPES RED LUNCH BUNCH 21AVG MRKN 4 Ounce 280895
ORANGES NAVEL/VALENCIA FCY 138CT
MRKN 1 Each 198021
STRAWBERRY 8 MRKN 4 Ounce 212768

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: 4.00 Serving

Amount Per Serving

Calories 639.96

Fat 2.21g
SaturatedFat 0.15g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 10.16mg
Carbohydrates 168.39¢g

Fiber 26.769g

Sugar 109.33g

Protein 5.35¢

Vitamin A 710.841U Vitamin C 155.93mg
Calcium 113.62mg Iron 2.25mg

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

Nutrition - Per 1009

No 100g Conversion Available




Ketchup Cup

NO IMAGE

Servings: 0.00 Category: Condiments or Other
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41888
School: Lourdes Academy-
Elementary
Ingredients
Description Measurement Prep Instructions DistPart #

KETCHUP FCY LO SOD CUP 250-1Z REDG 1 Ounce

Preparation Instructions

Ready to Eat

Ready to Eat 117905

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: 0.00
Serving Size: 1.00 Serving

Amount Per Serving

Calories 25.00

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 75.00mg
Carbohydrates 6.00g

Fiber 0.00g

Sugar 6.00g

Protein 0.00g

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

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

Nutrition - Per 1009

No 100g Conversion Available




Pepperoni Pizza

Servings: 0.00 Category: Entree
Serving Size: 1.00 Slice HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41078
School: Lourdes Academy-
Elementary
Ingredients

Description Measurement

PIZZA TKY PEPP
16 WGRAIN PRIMO 1 Slice
9CT

. DistPart
Prep Instructions "
BAKE
COOK BEFORE EATING. Best if cooked from Frozen state. PREHEAT
OVEN. FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING TO
AN INTERNAL TEMPERATURE OF 160°F. CONVECTION OVEN: 350°F
high fan for 14-16 minutes. IMPINGEMENT OVEN: 420°F for 7-9 minutes. 665451

NOTE: Rotate product half-way through bake time for convection oven.
Due to variances in oven regulators, cooking time and temperature may
require adjustments. Pizza is done when cheese begins to brown and is
completely melted in the middle. Refrigerate or discard any unused
portion.

Preparation Instructions

BAKE

COOK BEFORE EATING. Best if cooked from Frozen state. PREHEAT OVEN. FOR FOOD SAFETY AND
QUALITY COOK BEFORE EATING TO AN INTERNAL TEMPERATURE OF 160°F. CONVECTION OVEN: 350°F
high fan for 14-16 minutes. IMPINGEMENT OVEN: 420°F for 7-9 minutes. NOTE: Rotate product half-way through
bake time for convection oven. Due to variances in oven regulators, cooking time and temperature may require
adjustments. Pizza is done when cheese begins to brown and is completely melted in the middle. Refrigerate or

discard any unused portion.
Slice into 8 slices
Serving Slice: 1 slice



Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 0.00

Meat 2.000 Serving_; Size: 1.00 Slice

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 360.00

GreenVeg 0.000 Fat 17.00g

RedVeg 0.130 SaturatedFat 7.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 45.00mg

Starch 0.000 Sodium 580.00mg
Carbohydrates 33.00g
Fiber 3.00g
Sugar 9.00g
Protein 21.00g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 370.00mg Iron 2.20mg

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

Nutrition - Per 1009

No 100g Conversion Available




Romaine Side Salad

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41759
School: Lourdes Academy-
Elementary

Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE RIBBONS 6-2 RSS 11/2 Cup 451730
SAUCE RNCH DIPN CUP 100-1Z PPI 1 Each 182265

Preparation Instructions

drizzle top of side salads with ranch French or Italian dressing.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 1.000
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 110.32

Fat 11.00g
SaturatedFat 2.00g

Trans Fat 0.00g

Cholesterol 10.00mg

Sodium 250.00mg
Carbohydrates 2.069g

Fiber 0.03g

Sugar 1.03¢g

Protein 0.03g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.51mg Iron 0.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Assorted Canned Fruit

NO IMAGE

Servings: 6.00 Category: Fruit
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41768
School: Lourdes Academy-
Elementary

Ingredients
Description Measurement Prep Instructions DistPart #
PEACH DCD IN JCE 6-10 GCHC 1/2 Cup 610372
PEAR DCD IN JCE 6-10 GCHC 1/2 Cup 610364
APPLESAUCE UNSWT 6-10 GCHC 1/2 Cup 271497
PINEAPPLE TIDBITS IN WTR 6-10 GCHC 1/2 Cup READY_TO_EAT 612464
FRUIT COCKTAIL DCD XL/S 6-10 P/L 1/2 Cup 258362
ORANGES MAND WHL L/S 6-10 GCHC 1/2 Cup 117897

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 2.373
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 6.00
Serving_; Size: 1.00 Serving

Amount Per Serving

Calories 60.03

Fat 0.02g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 4.15mg
Carbohydrates 14.37¢g

Fiber 1.199g

Sugar 9.91g

Protein 0.42¢g

Vitamin A 47.77IU Vitamin C 0.62mg
Calcium 10.84mg Iron 0.28mg

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

Nutrition - Per 1009

No 100g Conversion Available




Cheese Quesadilla

Servings: 0.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41167
School: Lourdes Academy-
Elementary

Ingredients
Description Measurement Prep Instructions DistPart #
TORTILLA FLOUR 10 12-12CT GRSZ 1 Each READY_TO_EAT 713340
CHEESE CHED MLD SHRD 4-5 LOL 1 Cup RIZHOT_I9 =nt 150250

Preshredded. Use cold or melted

Preparation Instructions

Preheat oven to 350 degrees F.

Place 1 - 10" tortillas on a parchment line sheet tray.

Pour 1/2 cup of Shredded Cheddar Cheese on top of each tortilla.
Place the other 8" Tortilla on top of the Shredded Cheddar Cheese.
Place tray in preheat oven, bake for 7-10 minutes.



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: 0.00
Serving_; Size: 1.00 Serving

Amount Per Serving

Calories 630.00

Fat 41.00g
SaturatedFat 26.50¢g

Trans Fat 0.00g

Cholesterol 120.00mg

Sodium 1120.00mg
Carbohydrates 36.00g

Fiber 1.00g

Sugar 2.00g

Protein 28.00g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 846.00mg Iron 2.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Refried Beans with Cheese

Servings: 120.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41773
Lourdes Academy-
School: y
Elementary
Ingredients
Description Measurement Prep Instructions DistPart #
RECONSTITUTE
1: Pour 1
BEAN REFRD VEGTAR 2 gallon (1.9L) boiling water into 4" deep half-steamtable pan.
6-27.09Z SANTG U B FEEERR 2: Quickly pour full pouch of beans into water and cover. 3: [Lsike
Allow beans to sit for 25 minutes on steamtable. 4: Season if
desired, stir, serve.
CHEESE MOZZ SHRD 4- 1 Pint 1 3/4 Cup (3 3/4 READY_TO_EAT ST
5L0L Cup) Preshredded. Use cold or melted.

Preparation Instructions

Wash Hands and Work Surface

Use a 4" pan. Pour 1 Gallon boiling water into pan

Add 2 bags of beans to pan, stir and cover

Allow beans to sit for 25 minutes Sprinkle cheese on top of beans
Place in 200 degree oven to hold

32 1/2 cup servings per pan

Hold at 145 degrees



Meal Components (SLE)

Amount Per Serving

Meat 0.125
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 1.693
Starch 0.000

Nutrition Facts

Servings Per Recipe: 120.00

Serving Size: 0.50 Cup

Amount Per Serving

Calories 485.38

Fat 5.83g
SaturatedFat 2.13g

Trans Fat 0.00g

Cholesterol 1.88mg

Sodium 1885.14mg
Carbohydrates 78.02¢g

Fiber 30.48g

Sugar 0.13g

Protein 31.35¢g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 194.96mg Iron 7.11mg

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

Nutrition - Per 1009

No 100g Conversion Available




Salsa

NO IMAGE

Servings: 0.00 Category: Condiments or Other
Serving Size: 2.00 Ounce HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41806
Ingredients
Description Measurement Prep Instructions DistPart #
HEAT_AND_SERVE
Ready to Eat
MIX
Ready to Eat
READY_TO_DRINK
SALSA 103Z 6-10 REDG 2 Ounce e 452841

Preparation Instructions

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

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.333
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 0.00

Serving Size: 2.00 Ounce

Amount Per Serving

Calories 20.00

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 138.67mg
Carbohydrates 4.00g

Fiber 0.00g

Sugar 1.33¢g

Protein 0.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.00mg Iron 1.33mg

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

Nutrition - Per 1009

Calories 35.27

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 244.57mg
Carbohydrates 7.05¢g

Fiber 0.00g

Sugar 2.35g

Protein 0.00g

Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 2.35mg

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



Celery Sticks w/ Peanut Butter

Servings: 100.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41298
School: Lourdes Academy-
Elementary

Ingredients
Description Measurement Prep Instructions DistPart #
CELERY STALK CLEANED 10 RSS 14 Pound 478318
FEINIFEIAUER L et s 3 Quart 1/2 Cup (12 1/2 Cup) 307831

SMUCK

Preparation Instructions

Wash hands. Refer to our Standard Operating Procedures (SOP).

Wash and cut celery into 1/2 inch by 4 inch sticks. Portion 6 celery sticks into 5.5 ounce souffle. Portion 2
tablespoons of peanut butter into 2 ounce souffle, serve together.



Meal Components (SLE)

Amount Per Serving

Meat 0.063
Grain 0.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.256
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 100.00

Serving Size: 0.50 Cup

Amount Per Serving

Calories 23.91

Fat 1.35¢g
SaturatedFat 0.30g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 62.05mg
Carbohydrates 2.67g

Fiber 1.279g

Sugar 1.279g

Protein 0.969g

Vitamin A 285.10I1U Vitamin C 1.97mg
Calcium 26.77mg Iron 0.13mg

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

Nutrition - Per 1009

No 100g Conversion Available




Lasagna Roll-Ups

NO IMAGE

Servings: 180.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-43260
Lourdes Academy-
School: y
Elementary
Ingredients
Description Measurement Prep Instructions DistPart #
LASAGNA ROLL-UP WGRAIN 110- 180 Each 234041
4.3Z
100158 - Beef, Find Ground, 85/15, 40 Pound UNPREPARED 100158
Frozen
SAUCE SPAGHETTI 6-10 P/L 5 #10 CAN g"&"ffpaghem Sauce using Recipe 744520
CHEESE MOZZ SHRD 4-5 LOL 5 Pound SSHDN_eL =y 645170

Preparation Instructions

Preshredded. Use cold or melted.

spray a 2" steam table pan with pan release

place 1/4 of #10 can of spaghetti sauce on bottom of pan

Place 18 roll ups in the pan cover with 1/4 can of spaghetti sauce

Spray a large piece of foil and cover pan or cover with lid. Bake at 300 degrees in Convection or Combi oven for
approximately 18-22 minutes or until reaches 165F for 15 seconds.

Remove foil and place approximately 1/4 cup shredded mozzarella cheese per roll up.
Put in heated pass through just to melt the cheese.
Serve one roll up each with a serving spoon and getting sauce with each serving.

CCP: Hold at 135F.



Meal Components (SLE)

Amount Per Serving

Meat 2.250
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.750
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 180.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 540.69

Fat 25.31g
SaturatedFat 10.369g

Trans Fat 2.65¢g

Cholesterol 26.67mg

Sodium 636.93mg
Carbohydrates 38.07¢g

Fiber 3.44qg

Sugar 11.199g

Protein 38.12¢g

Vitamin A 400.001U Vitamin C 6.00mg
Calcium 411.23mg Iron 1.80mg

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

Nutrition - Per 1009

No 100g Conversion Available




Breadstick

Servings: 1.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41944
School: Lourdes Academy-
Elementary
Ingredients
Description Measurement Prep Instructions DistPart #
THAW .
?(I)?CE_I,_ADSTICK WGRAIN 1Z 12- 1 Each ﬁ;;{;?fdflzvz;rjdaﬁzrve. If desired, can be 206321

or microwaved.

Preparation Instructions

Basic Preparation

Ready to serve once thawed. Can be heated in a warm oven, sprayed with cooking spray and topped with parmesan
cheese.



Thawing Instructions

Thaw at room temperature, ideally for 24 hours.

Item Yield

1 Case = 240 (12 x 20 per Bag) Breadsticks, Whole Grain, Frozen, 1 Ounce

Shelf Life

Frozen = 547 days from date of production

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 70.00

Fat 1.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 95.00mg
Carbohydrates 14.00g

Fiber 1.00g

Sugar 2.00g

Protein 2.00g

Vitamin A 0.001U 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 1009

No 100g Conversion Available




Assorted Fresh Fruit

NO IMAGE

Servings: 100.00 Category: Fruit
Serving Size: 4.50 Ounce HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41769
Lourdes Academy-
School: y
Elementary
Ingredients
Description Measurement Prep Instructions DistPart #
APPLE DELIC GLDN 125-138CT MRKN 1/2 Each 597481
BANANA TURNING 40 P/L 1 Each 200999
GRAPES RED LUNCH BUNCH 21AVG MRKN 1/2 Cup 280895
ORANGES NAVEL/VALENCIA FCY 138CT 1 Each 198021
MRKN
STRAWBERRY 8 MRKN 1/2 Cup 212768

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.046
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 100.00
Serving_; Size: 4.50 Ounce

Amount Per Serving

Calories 453

Fat 0.02g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 0.05mg
Carbohydrates 1.179g

Fiber 0.18¢g

Sugar 0.669g

Protein 0.05¢g

Vitamin A 6.99IU Vitamin C  1.24mg
Calcium 1.11mg Iron 0.01mg

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

Nutrition - Per 1009

Calories 3.55

Fat 0.01g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 0.04mg
Carbohydrates 0.92¢g

Fiber 0.14g

Sugar 0.51g

Protein 0.04g

Vitamin A 5.48|U Vitamin C  0.97mg
Calcium 0.87mg Iron 0.01mg

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



Orange Chicken Bowl|

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41650
Lourdes Academy-
School: y
Elementary
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
Appliances vary, adjust accordingly.Conventional
CHIX POPCORN BRD 3 Ounce Oven8-10 minutes at 400°F from frozen. 327120
WGRAIN FC .287 4-8 CONVECTION
Appliances vary, adjust accordingly.Convection Oven6-
8 minutes at 375°F from frozen.
SAUCE ORNG GINGR 4-
5GAL ASIAN 2 Ounce 802860
RICE BRN CKD 2-4 GCHC 1 Cup 452446

Preparation Instructions

Place 5# of popcorn chicken on each of 2 full size sheet pans. Bake at 350 degrees for 10 minutes or until
temperature reaches 135 degrees minimum. Pour all of the chicken into a 6 steamtable pan. Add oranges and
sauce. Mix thoroughly.



Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 1.000
Fruit 0.750
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 343.58

Fat 6.299

SaturatedFat 0.18¢g

Trans Fat 0.00g

Cholesterol 1.47mg

Sodium 155.74mg
Carbohydrates 66.369

Fiber 2.899

Sugar 14.07g

Protein 6.369

Vitamin A 8.011U Vitamin C  0.00mg
Calcium 15.98mg Iron 0.96mg

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

Nutrition - Per 1009

No 100g Conversion Available




