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Rotini Bake with Meat Sauce and Garlic Toast

Servings: 64.000 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-28450
CUSTER BAKER
School: INTERMEDIATE
SCHOOL
Ingredients
Description Measurement Prep Instructions DistPart #
BOIL
ROTINI PASTAWGRAIN 55, 1g water.Host Approximately 45 minutes or unti product reaches 728590

W/MEAT 6-5 COMM

BREAD GARL TX TST

serving temperature.CAUTION: Open bag carefully to avoid
being burned.

SLC 120-1.47 64 Each 243681
Preparation Instructions
CCP: Hold rotini with sauce for hot service at 135° or higher.
Serve 7.44 oz (by weight) using a heaping #6 disher.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 64.000
Meat 2.016 Serving Size: 1.00 Serving
Grain 2.008 Amount Per Serving
Fruit 0.000 Calories 456.53
GreenVeg 0.000 Fat 24.13g
RedVeg 0.252 SaturatedFat 8.25¢g
OtherVeg 0.000 Trans Fat 1.01g
Legumes 0.000 Cholesterol 54.44mg
Starch 0.000 Sodium 825.89mg
Carbohydrates 38.19¢g
Fiber 4.53¢g
Sugar 8.06g
Protein 20.15¢g
Vitamin A 717.94IlU  Vitamin C 23.19mg
Calcium 55.44mg Iron 4.10mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Caesar Side Salad

Servings: 50.000 Category: Vegetable
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-29647
School: NORTHWOOD

’ ELEMENTARY

Ingredients

Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE RIBBONS 6-2 91/2 Pound Open pa_ckage, check for and remove any 451730
RSS brown pieces of lettuce.
SSRO(_)LSJ;ON CHS GARL WGRAIN 50 Package 661022
DRESSING CAESAR RYL PKT 60- 50 Each 554758

1.5Z MARZ

Preparation Instructions

Portion 1.5 cups of lettuce into a side salad container. Bag or seal with a lid.
Serve 1 package of dressing and 1 pkg croutons with each salad.

Nutrition Facts
Servings Per Recipe: 50.000

Meal Components (SLE)

Amount Per Serving

Meat 0.000 Serving Size: 1.00

Grain 0.500 Amount Per Serving

Fruit 0.000 Calories 240.32

GreenVeg 0.750 Fat 20.00g

RedVeg 0.000 SaturatedFat 3.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 10.00mg

Starch 0.000 Sodium 550.00mg
Carbohydrates 11.069g
Fiber 0.03g
Sugar 2.03g
Protein 3.03g

Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 9.52mg Iron 1.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Kiwil with Blueberries

Servings: 50.000 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-29649
School: NORTHWOOD
’ ELEMENTARY
Ingredients
Description Measurement Prep Instructions DistPart #
BLUEBERRY 12-1PT P/L 5 Pound Rinse in cold water 451690
KIWI 33-39CT P/L 6 Pound Peel and cut into chunks or slices 287008

Preparation Instructions

Combine kiwi and blueberries. Portion 1/2 C into clear containers or bags for bagging.
CCP: Hold for cold service at 41° or less.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 50.000

Meat 0.000 Serving Size: 0.50 Cup

Grain 0.000 Amount Per Serving

Fruit 0.180 Calories 30.72

GreenVeg 0.000 Fat 0.15¢g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 0.45mg
Carbohydrates 7.62g
Fiber 1.32g
Sugar 5.349g
Protein 0.45¢g
Vitamin A 23.98IU  Vitamin C 4.31mg
Calcium 5.76mg Iron 0.15mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Biscuits & Gravy w/ Sausage Links

Servings: 25.000 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-43810
Ingredients

Description Measurement Prep Instructions DistPart #

Prepare gravy according to package

directions. 455555

GRAVY MIX CNTRY 6-1.5 PION 1 Package

BISCUIT BTRMLK WGRAIN 6- USE #685000 right now while we are

25 Each 126962

25CT BKCHEF experiencing supply chain issues!
BAKE
To Bake (convection oven): Preheat oven to
SAUSAGE LINK LO SOD CKD 160- 25 Each 325°F, heatfor5-51 278201

£osdlel 2 minutes if frozen,4-41

2 minutes if thawed.

Preparation Instructions

CCP: Hold gravy for hot service at 140° or higher.

CCP: Hold sausage links for hot service at 140° of higher.
Portion: 1 biscuit with 6 0z gravy and 2 sausage links.
Biscuit PREPARATION DIRECTIONS:

PLACE UNOPENED BAG WITH BAKEABLE TRAY OF BISCUITS DIRECTLY ON OVEN RACK. BAKE AS
DIRECTED UNTIL GOLDEN BROWN AND HOT.

AFTER BAKING, CAREFULLY CUT OR TEAR BAG AND BRUSH BISCUITS WITH LIQUID MARGARINE OR
BUTTER IF DESIRED.

THAW FROZEN BISCUITS OVERNIGHT IN REFRIGERATOR USING BAKEABLE TRAY.
CONVECTION OVEN 375°F 8-10 MINUTES; 16-18 MINUTES

CONVENTIONAL OVEN 400°F. 10-12 MINUTES 20-22 MINUTES.

WARMING CABINET DIRECTIONS: PLACE THAWED BISCUITS ON

PARCHMENT LINED SHEET PAN. DO NOT COVER. PLACE IN PREHEATED WARMING
CABINET: 190°F., 30% HUMIDITY: 1-1/2 HOURS OR UNTIL HOT. *FOR BEST RESULTS, DO
NOT HEAT FROZEN BISCUITS IN WARMING CABINET.



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: 25.000

Serving Size: 1.00 Each

Amount Per Serving

Calories 291.35

Fat 18.05¢g
SaturatedFat 8.03g

Trans Fat 0.00g

Cholesterol 20.00mg

Sodium 416.92mg
Carbohydrates 25.21g

Fiber 2.00g

Sugar 3.00g

Protein 8.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 40.12mg 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




