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Tater Tot Casserole

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-44367
School: Lourdes Academy-
Elementary

Ingredients
Description Measurement Prep Instructions DistPart #
Beef, Fine 85/15 1/8 Pound 100158
SPICE PEPR BLK REST 225061

GRIND 16Z TRDE DL MRS POE

CHEESE CHED MLD 1/16 Pound READY_TO_EAT

SHRD 4-5 LOL Preshredded. Use cold or melted Leie

DEEP_FRY
Deep Fry: 345° - 350°F (174°-177°C)for22 1
2 min. Deep fry from frozen state. Fill basket 1
1/8 Pound 2 full. Conventional Oven: Bake at 400°F (205°C) for 20 - 25 233404
minutes. Arrange product in single layer. Convection Oven:
Bake at 400°F (205°C) for 10 - 12 minutes. Arrange product in
single layer.

POTATO TATER TOTS 6-
5 LMBSUPR

Preparation Instructions

1. Cook ground beef.

2. Mix cooked ground beef with salt, pepper, and cream of mushroom soup.
3. Distribute mixture among 5 steam table pans.

4. Top with tater tots and shredded cheese.

Serve using a 6 ounce disher.



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00 Cup

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 343.82

GreenVeg 0.000 Fat 23.50g

RedVeg 0.000 SaturatedFat 10.25¢g

OtherVeg 0.000 Trans Fat 1.55¢

Legumes 0.000 Cholesterol 69.16mg

Starch 0.000 Sodium 450.01mg
Carbohydrates 14.13¢g
Fiber 1.399g
Sugar 0.69¢g
Protein 18.01g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 198.67mg Iron 0.50mg

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

Nutrition - Per 1009

No 100g Conversion Available




Un-crustable Sandwich w/ String Cheese

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 RSO IOLI=AY 786580

Ready to eat.

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 1.000 Amount Per Serving

Fruit 0.000 Calories 380.00

GreenVeg 0.000 Fat 22.00g

RedVeg 0.000 SaturatedFat 7.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 20.00mg

Starch 0.000 Sodium 480.00mg
Carbohydrates 34.50g
Fiber 4.00g
Sugar 16.00g
Protein 15.00g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 241.50mg 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




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 0.479
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 60.80

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 3.33mg
Carbohydrates 14.37¢g

Fiber 1.129g

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




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




