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Mini Waffles or Pancakes

Servings: 3.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-34157

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

WAFFLE MINI BLUEB WGRAIN IW 1 Package 269240

PANCAKE MINI CONFET 72-3.03Z EGGO 1 Package 395303

PANCAKE MINI MAPL IW 1 Package 284831

Preparation Instructions
Heat & Serve: Heat frozen in oven-able pouch.

Convection Oven: Preheat oven to 350F. Place pouches flat on a baking sheet and heat for 7-9 minutes.

Conventional Oven: Preheat oven to 350F. Place pouches flat on a baking sheet and heat for 11-13 minutes.

NOTE: DO NOT place pouches directly on oven rack or let pouches touch oven sides. Bake times will vary by oven 
type and load. Consume within 6 hours of preparing.



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: 3.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 206.67
Fat 6.33g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 5.00mg
Sodium 226.67mg
Carbohydrates 35.67g
Fiber 3.67g
Sugar 11.00g
Protein 4.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 26.67mg Iron 1.57mg

*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 Breakfast Bar

Servings: 6.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-34158

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

BAR APPLE CINN WGRAIN 1 Each 209741

BAR CEREAL CINN TST WGRAIN 1 Each N/A 265891

BAR BLUEB WGRAIN 1 Each 498170

BAR CEREAL TRIX WGRAIN 1 Each N/A 268690

BAR DBL CHOC OATML 1 Each N/A 262103

BAR CEREAL COCOPUFF WGRAIN 1 Each 265901

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: 6.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 155.00
Fat 3.75g
SaturatedFat 0.42g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 118.33mg
Carbohydrates 28.67g
Fiber 3.00g
Sugar 10.50g
Protein 2.17g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 161.67mg Iron 1.63mg

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

Nutrition - Per 100g
No 100g Conversion Available



Bacon Egg Cheese Croissant

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-42959

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

BACON CKD RND 1 Each
BAKE
Fully cooked. Simply heat and serve.

433608

EGG PTY RND 3.5IN 1 Each 741320

CHEESE AMER 160CT SLCD 
R/F

2 Slice
READY_TO_EAT
Pre-sliced
Use Cold or Melted

722360

CROISSANT BKD PLN SLCD 1 Each

BAKE
Standard Prep: Thaw to room temperature and 
serve.
THAW
Baked croissants require limited preparation, 
just thaw and serve.

120872

Preparation Instructions
Layer bacon, egg, and cheese slices on croissant.



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 417.00
Fat 22.20g
SaturatedFat 9.40g
Trans Fat 0.12g
Cholesterol 125.00mg
Sodium 988.41mg
Carbohydrates 35.00g
Fiber 1.10g
Sugar 6.00g
Protein 18.60g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 219.71mg Iron 1.65mg

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

Nutrition - Per 100g
No 100g Conversion Available



Chef Salad with Cheez-It and Croutons

Servings: 1.00 Category: Entree

Serving Size: 1.00 salad HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-42957

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY BRST SLCD OVN RSTD 4 Slice Rolled in pinwheels and sliced. 689541

LETTUCE ROMAINE CHOP 1 Pint 735787

CHEESE CHED MLD SHRD 4-5 LOL 1/4 Cup 150250

CROUTON CHS GARL WGRAIN 2 Package
READY_TO_EAT
Ready to use.

661022

CRACKER CHEEZ-IT WGRAIN IW 1 Package 282422

Preparation Instructions
Package all ingredients together in container. Student must also be allowed to take menued vegetables, 1 cup fruit, 
and milk if desired.



Meal Components (SLE)
Amount Per Serving

Meat 3.000
Grain 2.000
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 salad

Amount Per Serving
Calories 431.66
Fat 17.52g
SaturatedFat 7.51g
Trans Fat 0.00g
Cholesterol 70.83mg
Sodium 1099.31mg
Carbohydrates 37.00g
Fiber 3.00g
Sugar 4.00g
Protein 32.37g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 349.00mg Iron 3.44mg

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

Nutrition - Per 100g
No 100g Conversion Available



Seasoned Corn

Servings: 55.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-45302

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

Corn fzn 10 Pound USDA Brown Box Commodity 100348

BUTTER SUB
1 Fluid Ounce 1 Tablespoon (3 
Tablespoon)

209810

SEASONING A/P HERB NO SALT 1 Tablespoon 647240

Preparation Instructions
Cook vegetables according to directions on package. Once cooked sprinkle with butter buds and seasoning and mix 
until combined.

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: 55.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 67.38
Fat 1.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 4.27mg
Carbohydrates 16.11g
Fiber 2.00g
Sugar 3.00g
Protein 2.00g

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



Assorted Variety of Muffin

Servings: 4.00 Category: Entree

Serving Size: 1.00 muffin HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-34156

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

MUFFIN CINN STRUSL WGRAIN IW 1 Each 279991

MUFFIN BLUEB WGRAIN IW 1 Each 557970

MUFFIN APPL CINN WGRAIN IW 1 Each 558011

MUFFIN CHOC/CHOC CHP WGRAIN IW 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 muffin

Amount Per Serving
Calories 190.00
Fat 7.00g
SaturatedFat 2.25g
Trans Fat 0.00g
Cholesterol 32.50mg
Sodium 151.25mg
Carbohydrates 30.50g
Fiber 1.50g
Sugar 15.25g
Protein 3.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 29.75mg Iron 1.08mg

*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 Cereal

Servings: 6.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-42951

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

CEREAL TRIX R/S WGRAIN BWL 1 Package N/A 265782

CEREAL CHEERIOS HNYNUT BWL 1 Each N/A 509396

CEREAL CINN TOAST R/S BWL 1 Each N/A 365790

CEREAL COCOA PUFFS WGRAIN R/S 1 Each N/A 270401

CEREAL GLDN GRAHAMS BWL 1 Each
READY_TO_EAT
Ready to eat

509434

CEREAL LUCKY CHARMS WGRAIN BWL 1 Package
READY_TO_EAT
Ready to Eat

265811

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: 6.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 110.33
Fat 1.48g
SaturatedFat 0.05g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 160.00mg
Carbohydrates 23.50g
Fiber 2.02g
Sugar 8.00g
Protein 1.57g

Vitamin A 50.00IU Vitamin C 0.60mg
Calcium 85.73mg Iron 2.51mg

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

Nutrition - Per 100g
No 100g Conversion Available



Seasoned Steamed Broccoli

Servings: 48.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-45324

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

Broccoli, No salt added, Frozen 10 Pound 110473

BUTTER SUB
1 Fluid Ounce 1 Tablespoon (3 
Tablespoon)

209810

SEASONING A/P HERB NO SALT 1 Tablespoon 647240

Preparation Instructions
Cook vegetables according to directions on package. Once cooked sprinkle with butter buds and seasoning and mix 
until combined.

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: 48.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 26.86
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 26.11mg
Carbohydrates 5.21g
Fiber 3.05g
Sugar 1.02g
Protein 3.05g

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



Egg & Cheese Burrito

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-45238

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

EGG PTY RND 3.5IN 1 Each 741320

BACON TOPPING CKD 1/2IN DCD 1 Fluid Ounce 814781

CHEESE CHED MLD SHRD 4-5 LOL 1/8 Cup 2 Tablespoons 150250

TORTILLA FLOUR ULTRGR 8IN 1 Each 882700

Preparation Instructions
Place egg patty on pans. Bake at 350 for 8 - 10 min. Put shredded cheese on bottom of tortilla. Wrap 
burrito/Assemble and hold in warmer.

Meal Components (SLE)
Amount Per Serving

Meat 1.500
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 337.20
Fat 16.68g
SaturatedFat 8.12g
Trans Fat 0.00g
Cholesterol 120.60mg
Sodium 575.80mg
Carbohydrates 31.52g
Fiber 4.00g
Sugar 2.00g
Protein 17.12g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 166.48mg 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



Nacho Supreme

Servings: 1.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-45333

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

TACO FILLING BEEF REDC FAT 6-5 COMM 3 1/6 Ounce
Weight
#10 Disher or 3/8 cup

722330

CHIP TORTL RND R/F 1 Each 662512

Preparation Instructions
Cook taco meat according to directions on package.

Serving of Nacho is: 1 Bag of chips and #10 disher scoop of taco meat. Toppings and queso offered on the side.

Meal Components (SLE)
Amount Per Serving

Meat 2.000
Grain 2.000
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 Serving

Amount Per Serving
Calories 313.10
Fat 11.80g
SaturatedFat 2.80g
Trans Fat 0.29g
Cholesterol 34.00mg
Sodium 455.70mg
Carbohydrates 34.00g
Fiber 5.00g
Sugar 2.00g
Protein 15.80g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 90.00mg Iron 2.58mg

*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: 50.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-10431

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

BEAN REFRIED SEAS DEHY 3 Package 183910

Tap Water for Recipes 1 1/2 Gallon Boiling 000001WTR

SALSA 103Z 1 1/2 #10 CAN 452841

SOUR CREAM IMIT HY-DERV 2 1/2 Pound 438529

Preparation Instructions
1: Pour 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: Mix in salsa and sour cream, stir, and 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 0.500
Starch 0.000

Nutrition Facts
Servings Per Recipe: 50.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 257.91
Fat 5.29g
SaturatedFat 4.28g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 927.02mg
Carbohydrates 39.74g
Fiber 10.10g
Sugar 2.81g
Protein 10.10g

Vitamin A 0.71IU Vitamin C 1.00mg
Calcium 56.48mg Iron 4.49mg

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

Nutrition - Per 100g
No 100g Conversion Available



Bacon, Egg, & Cheese Muffin

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-34159

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

BACON CKD RND 1 Each 433608

EGG PTY RND 3.5IN 1 Each 741320

CHEESE AMER 160CT SLCD 1 Slice 150260

MUFFIN ENG WGRAIN SLCD 2Z 1 Each 687131

Preparation Instructions
Place egg patty on pans with bacon on top. Bake at 350 for 8 - 10 min. Put 1 slice of cheese on bottom muffin. 
Assemble sandwich and hold in warmer.

Meal Components (SLE)
Amount Per Serving

Meat 1.500
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 285.00
Fat 14.00g
SaturatedFat 5.00g
Trans Fat 0.00g
Cholesterol 122.50mg
Sodium 815.01mg
Carbohydrates 23.00g
Fiber 1.00g
Sugar 1.50g
Protein 16.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 189.50mg Iron 1.60mg

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



Nutrition - Per 100g
No 100g Conversion Available



Sausage, Egg, & Cheese Muffin

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-34160

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

SAUSAGE PTY TKY CKD 1Z 1 Each 184970

EGG PTY RND 3.5IN 1 Each 741320

CHEESE AMER 160CT SLCD 1 Slice 150260

MUFFIN ENG WGRAIN SLCD 2Z 1 Each 687131

Preparation Instructions
Place egg patty and sausage on pans. Bake at 350 for 8 - 10 min. Put 1 slice of cheese on bottom muffin. Assemble 
sandwich and hold in warmer.

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 295.00
Fat 14.00g
SaturatedFat 4.50g
Trans Fat 0.00g
Cholesterol 137.50mg
Sodium 695.00mg
Carbohydrates 23.00g
Fiber 1.00g
Sugar 1.50g
Protein 18.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 189.50mg Iron 1.96mg

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



Nutrition - Per 100g
No 100g Conversion Available



Sausage Egg Cheese Croissant

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-42960

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

SAUSAGE PTY TKY CKD 1Z 1 Each 184970

EGG PTY RND 3.5IN 1 Each 741320

CHEESE AMER 160CT SLCD 
R/F

1 Slice
READY_TO_EAT
Pre-sliced
Use Cold or Melted

722360

CROISSANT BKD PLN SLCD 1 Each

BAKE
Standard Prep: Thaw to room temperature and 
serve.
THAW
Baked croissants require limited preparation, 
just thaw and serve.

120872

Preparation Instructions
Layer sausage, egg, and cheese slices on croissant.



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 392.00
Fat 20.20g
SaturatedFat 7.65g
Trans Fat 0.12g
Cholesterol 132.50mg
Sodium 658.40mg
Carbohydrates 34.00g
Fiber 1.10g
Sugar 5.50g
Protein 17.10g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 123.71mg Iron 2.01mg

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

Nutrition - Per 100g
No 100g Conversion Available



Johnny Marzetti

Servings: 512.00 Category: Entree

Serving Size: 1.50 Cup HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-43583

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions
DistPart 
#

BEEF CRMBL CKD 
6-5

80 Pound

MICROWAVE
To thaw product must be heated from a thawed state. To thaw, place 
product under refrigeration overnight. Microwave heat thawed product 
in 5 pound bag on high power for 6 8 minutes on each side or until 
internal temperature reaches 165degrees f. Steamer place a small 
amount of water in bottom of pan. Place thawed 5 pound bag of 
product in pan, place pan in steamer and heat for 20 25 minutes or 
until internal temperature reaches 165 degrees f.

674312

PASTA NOODL 
KLUSKI AMISH

40 Pound 456632

SAUCE 
SPAGHETTI FCY

9 #10 CAN

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

852759

SAUCE CHS ULTIM 
YEL POUC 6-106Z 
LOL

2 Package 310668

ONION DCD 1/2IN 1 Quart 1 Pint (6 Cup) 426059

SOUP CRM OF 
MUSHRM LO SOD

3 #10 CAN 7/13 #5 
CAN (6 #5 CAN)

514802

SPICE PEPR BLK 
REST GRIND

1 Fluid Ounce 225061

Preparation Instructions



In the big kettle put 80# Beef crumbles and onions in to get hot - stir every 15 min.

Drain off grease and add 9 gallons water - bring to boil - then turn heat to low and add kluski noodles.

Stir well and turn heat up a little - let set for 10 min.

Stir again and add remaining ingredients - temp at 165 degrees.

Scoop into 4 inch pans for service.

Yield= 48 gallon

Serving size = 1.5 cup (2, 6 oz. spoodles)

Meal Components (SLE)
Amount Per Serving

Meat 2.500
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: 512.00
Serving Size: 1.50 Cup

Amount Per Serving
Calories 479.30
Fat 23.43g
SaturatedFat 12.31g
Trans Fat 0.00g
Cholesterol 146.47mg
Sodium 841.22mg
Carbohydrates 35.19g
Fiber 2.26g
Sugar 3.50g
Protein 28.13g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 280.57mg Iron 2.73mg

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

Nutrition - Per 100g
No 100g Conversion Available



Caesar Salad

Servings: 32.00 Category: Vegetable

Serving Size: 1.25 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-42958

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE CHOP 5 Pound 735787

CHEESE PARM SHRD FCY 1/2 Pound 460095

DRESSING CAESAR 1 Pint 818201

CROUTON HMSTYL SEAS 1/2 Pound 793944

Preparation Instructions
Mix all ingredients together.

1.25 cups= 0.50 cup dark green vegetable

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: 32.00
Serving Size: 1.25 Cup

Amount Per Serving
Calories 92.77
Fat 8.01g
SaturatedFat 2.25g
Trans Fat 0.00g
Cholesterol 11.25mg
Sodium 200.55mg
Carbohydrates 3.30g
Fiber 1.25g
Sugar 1.50g
Protein 3.26g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 82.58mg Iron 0.36mg

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



Nutrition - Per 100g
No 100g Conversion Available



Mixed Vegetables

Servings: 46.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-42990

Ingredients

Description Measurement Prep Instructions DistPart #

VEG MIXED 12-2.5 GCHC 10 Pound 119393

SALT IODIZED 1 Fluid Ounce 125557

BUTTER SUB 1 Fluid Ounce 1 Tablespoon (3 Tablespoon) 209810

Preparation Instructions
Add salt and butter buds to vegetables. Cook.

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: 46.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 45.23
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 326.67mg
Carbohydrates 9.09g
Fiber 2.24g
Sugar 2.99g
Protein 1.49g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.45mg

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

Nutrition - Per 100g
No 100g Conversion Available



Popcorn Chicken Salad

Servings: 1.00 Category: Entree

Serving Size: 1.00 salad HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-45352

School:
Westview Jr.-Sr. High 
School

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX PCORN LRG WGRAIN CKD 10 Each N/A 536620

LETTUCE ROMAINE CHOP 1 Pint 735787

CHEESE CHED MLD SHRD 4-5 LOL 1/8 Cup 1 oz spoodle or 2 Tablespoon 150250

Preparation Instructions
Prepare popcorn chicken according to directions on case.

To assemble: Place lettuce on bottom, portion meat on top of lettuce, and add cheese to top of meat. Offer dinner oll 
on the side.

Meal Components (SLE)
Amount Per Serving

Meat 2.500
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 salad

Amount Per Serving
Calories 337.20
Fat 17.68g
SaturatedFat 6.12g
Trans Fat 0.00g
Cholesterol 85.60mg
Sodium 648.80mg
Carbohydrates 21.52g
Fiber 5.00g
Sugar 2.00g
Protein 24.12g

Vitamin A 200.00IU Vitamin C 0.00mg
Calcium 155.48mg Iron 2.16mg

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



Nutrition - Per 100g
No 100g Conversion Available


