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Roasted Cauliflower

Servings: 50.000 Category: Vegetable

Serving Size: 4.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-30465
Ingredients

Description Measurement Prep Instructions DistPart #

1. Preheat oven to 400F. Line 3 sheet pans

CAULIFLOWER REG CUT 2.3RSS 12 Pound T TG R . .
2. Break cauliflower into smaller pieces/trim if

needed.

3. Toss cauliflower in olive oil and sprinkle

OIL BLND CNOLA/XVRGN 90/10 6- 1Cu with salt.
1GAL GFS P 4. Divide cauliflower among sheet pans in

single layer, not overlapping.

fAARI?I_TNKOSHER SO 1 Tablespoon 5. Roast until golden, about 20 minutes.

Preparation Instructions

732494

732900

153550

1. Preheat oven to 400F. Line 3 sheet pans with parchment paper.

2. Break cauliflower into smaller pieces/trim if needed.

3. Toss cauliflower in olive oil and sprinkle with salt.

4. Divide cauliflower among sheet pans in single layer, not overlapping.
5. Roast until golden, about 20 minutes.



Meal Components (SLE)

Amount Per Serving

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

Nutrition Facts

Servings Per Recipe: 50.000
Serving Size: 4.00 Ounce

Amount Per Serving

Calories 50.90

Fat 4.58g
SaturatedFat 0.42g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 130.20mg
Carbohydrates 2.00g

Fiber 1.00g

Sugar 1.00g

Protein 1.00g

Vitamin A 0.001U Vitamin C 24.10mg
Calcium 11.00mg Iron 0.21mg

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

Nutrition - Per 1009

Calories 44.89

Fat 4.04¢g

SaturatedFat 0.37¢g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 114.82mg
Carbohydrates 1.769

Fiber 0.88¢g

Sugar 0.88g

Protein 0.88¢g

Vitamin A 0.001U Vitamin C 21.25mg
Calcium 9.70mg Iron 0.19mg

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



Fresh Grapes

Servings: 50.000 Category: Fruit

Serving Size: 0.50 .50 cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-22625
Ingredients

Description Measurement Prep Instructions DistPart #

GRAPES RED SDLSS 18AVG MRKN 9 Pound Wash thoroughly and dry. 197831

GRAPES GREEN SEEDLESS 17AVG 9 Pound Wash thoroughly and dry. 197858

Preparation Instructions

1. Wash thoroughly and dry.

2. Portion approximately 14 grapes into individual side dish containers.

Meal Components (SLE)

Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.810
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 50.000
Serving Size: 0.50 .50 cup

Amount Per Serving

Calories 91.15
Fat 0.43g
SaturatedFat 0.11g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 2.70mg
Carbohydrates 23.769
Fiber 1.199
Sugar 21.60g
Protein 0.869g
Vitamin A  136.08IU Vitamin C 5.44mg

Calcium 19.05mg Iron 0.40mg

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

Nutrition - Per 1009

No 100g Conversion Available




Deli Wrap

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-26028
Ingredients
Description Measurement Prep Instructions DistPart #
TORTILLA FLOUR LO Sub # 713330 if needed.
SOD 9 16-12CT 1 Each Lay tortillas out. Spread 1 side with dressing. SR
READY_TO_EAT
) This ready-to-use dressing simplifies back-of-house prep. Easily
DRESSING RNCH 4-1 1 Tablespoon customize this dressing by adding extra dill to enhance the 631430
GAL KE o
dressing's tangy flavor. Create flavorful, leafy salads or a custom
dipping sauce to your signature buffalo hot wings.
g’égﬂ SHCIRIeAg e 3 Slice Layer ham, turkey and cheese slices onto the tortilla. 294187
TURKEY BRST SLCD .
OVNRSTD 62 JENNO 2 Slice 689541
LETTUCE ROMAINE Top meat and cheese with lettuce. Tightly roll up the wrap. Cut in
RIBBONS 6-2 RSS 1/2 Cup half. 451730
READY_TO_EAT
Sal=saSabilaen 1 Slice Pre-sliced 150260

SLCD 6-5 COMM

Preparation Instructions

Use Cold or Melted

CCP: Maintain cold food temp at 41° or below.



Meal Components (SLE)

Amount Per Serving

Meat 2.646
Grain 2.250
Fruit 0.000
GreenVeg 0.250
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts

Servings Per Recipe: 1.000

Serving Size: 1.00

Amount Per Serving

Calories 373.43

Fat 18.14qg
SaturatedFat 7.38g

Trans Fat 0.00g

Cholesterol 55.41mg

Sodium 986.66mg
Carbohydrates 32.27¢g

Fiber 4.01g

Sugar 3.769g

Protein 23.95¢g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 126.67mg Iron 2.30mg

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

Nutrition - Per 1009

No 100g Conversion Available




Crispy Chicken and Waffle

Servings: 1.000 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-25957
Ingredients
Description Measurement Prep Instructions DistPart #
WAFFLE BEL WHLWHE 40- _
3.5 GINNYS 1 Each Warm in low temp oven. Do not allow to dry out 351669
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
CHIX BRST BRD CKD 18 to 20 minutes.
WGRAIN 3.75Z 4-7.5 1 Each CONVECTION 525480

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.

Preparation Instructions

Place prepared chicken breast on top of waffle and serve.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 1.000

Meat 2.000 Serving_; Size: 1.00

Grain 2.500 Amount Per Serving

Fruit 0.000 Calories 490.00

GreenVeg 0.000 Fat 23.00g

RedVeg 0.000 SaturatedFat 7.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 60.00mg

Starch 0.000 Sodium 450.00mg
Carbohydrates 46.00g
Fiber 5.00g
Sugar 18.00g
Protein 23.00g
Vitamin A 10.00lU  Vitamin C 0.00mg
Calcium 0.00mg Iron 9.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Celery & Sugar Snap Peas

Servings: 80.000 Category: Vegetable

Serving Size: 4.00 Ounce HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-38972
Ingredients

Description Measurement Prep Instructions DistPart #

Sugar Snap Peas 10 Pound 09090

CELERY STIX 4-3 RSS 7 Pound 781592

Preparation Instructions

Mix sugar snap peas and celery together. Serve in 4 0z portions.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 80.000

Meat 0.000 Serving_; Size: 4.00 Ounce

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 15.85

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.570 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 51.23mg
Carbohydrates 3.17g
Fiber 1.78g
Sugar 2.03g
Protein 1.149
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 32.36mg Iron 0.33mg

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



Nutrition - Per 1009_1

Calories 13.98

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 45.17mg
Carbohydrates 2.80g

Fiber 1.57g

Sugar 1.799

Protein 1.01g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 28.54mg Iron 0.29mg

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



BBQ Rib Sandwich

Servings: 1.000 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-22696
. CREEKSIDE ELEM
School:
SCHL
Ingredients

Description Measurement Prep Instructions DistPart #
6" Whole Grain Rich 1 Each 3744
Hoagie Bun

BAKE

1. Do not thaw. 2. Lay out patties on an oven sheet pan in a
gggﬁ,ﬁé%;gggé% 1 Each single layer. 3. Heat in a conventional oven preheated @ 350 661921

' degrees F for 12-14 minutes OR heat in a convection oven

preheated @350 degrees F for 10-12 minutes.

SAUCE BBQ ORIG 2- —

1GAL GCHC 1 Tablespoon

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 2.000
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: 1.000

Serving Size: 1.00 Each

Amount Per Serving

Calories 340.00

Fat 12.50g
SaturatedFat 3.50g

Trans Fat 0.00g

Cholesterol 40.00mg

Sodium 680.00mg
Carbohydrates 36.00g

Fiber 4.00g

Sugar 9.00g

Protein 20.00g

Vitamin A 100.00lU  Vitamin C 1.20mg
Calcium 0.00mg Iron 11.08mg

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

Nutrition - Per 1009

No 100g Conversion Available




