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Cinnamon Sticks

Servings: 50.000 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-44768
Ingredients

Description Measurement Prep Instructions DistPart #

BREADSTICK CINN BLUEB TWST 50 Each 480431

Preparation Instructions

Spray with PAM before baking for softer crust. Place Twisted Stix in ovenable bag for a softer texture if desired. 32-
54 Sticks fit on baking sheet.

Convection Oven: Preheat convection oven to 350 degrees F.
Place sticks on parchment lined baking sheet(s).
Bake 8-10 minutes or until product reaches an internal temperature of 165 degrees F. or more.

CCP: FINAL INTERNAL COOKING TEMPERATURE MUST REACH A MINIMUM OF 165 DEGREES F, HELD FOR
15 SECONDS.

CCP: HOT FOOD HELD FOR LATER SERVICE MUST MAINTAIN A MINIMUM INTERNAL TEMPERATURE OF
135 DEGREES F.

Food Component Equivalents: 2 oz. Meat/Meat Alternate&1 oz. Grain/Bread



Meal Components (SLE)

Amount Per Serving

Meat 1.000
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: 50.000
Serving_; Size: 1.00 Serving

Amount Per Serving

Calories 180.00

Fat 6.00g
SaturatedFat 2.00g

Trans Fat 0.00g

Cholesterol 10.00mg

Sodium 280.00mg
Carbohydrates 24.00g

Fiber 2.00g

Sugar 7.00g

Protein 8.00g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 150.00mg Iron 1.44mg

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

Nutrition - Per 1009

No 100g Conversion Available




ASSORTED CEREAL

NO IMAGE

Servings: 50.000 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-41457
School: Brooks School
Elementary
Ingredients
Description Measurement Prep Instructions DistPart #

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 50.000

Meat 0.000 Serving_; Size: 1.00 Each

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 0.00

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 0.00mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g
Protein 0.00g
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 1009_1

No 100g Conversion Available




Orange

lﬂ@@qf-ricm‘ageor type unknown

Servings: 10.000 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-40525
Hamilton
School: Southeastern High
School
Ingredients
Description Measurement Prep Instructions DistPart #
ORANGES NAVEL/VALENCIA FCY 10 Each 198021

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 10.000

Meat 0.000 Serving Size: 1.00 Each

Grain 0.000 Amount Per Serving

Eruit 0.500 Calories 44.10

GreenVeg 0.000 Fat 0.25g

RedVeg 0.000 SaturatedFat 0.05¢g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 0.00mg
Carbohydrates 10.50g
Fiber 2.25g
Sugar 0.00g
Protein 0.95¢g
Vitamin A 207.00lU  Vitamin C 43.65mg
Calcium 36.00mg Iron 0.08mg

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

Nutrition - Per 1009

No 100g Conversion Available




Cheerios Cereal

NO IMAGE

Servings: 25.000 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-41382
Ingredients
Description Measurement Prep Instructions DistPart #
CEREAL CHEERIOS WGRAIN BWL 25 Each ﬁEADY—TO—EAT 264702
eady to eat
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 25.000
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 100.00
GreenVeg 0.000 Fat 2.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 140.00mg
Carbohydrates 21.00g
Fiber 3.00g
Sugar 1.00g
Protein 4.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 60.00mg 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




Cinnamon Toast Crunch Cereal

NO IMAGE

Servings: 25.000 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-41379
Ingredients
Description Measurement Prep Instructions DistPart #
CEREAL CINN TOAST R/S BWL 25 Each QEADY—TO—EAT 365790
eady To Eat
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 25.000
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 100.00
GreenVeg 0.000 Fat 2.50g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 160.00mg
Carbohydrates 22.00g
Fiber 4.00g
Sugar 6.00g
Protein 1.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 60.00mg Iron 1.80mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Froot Loops Cereal

NO IMAGE

Servings: 0.000 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-41378
Ingredients

Description Measurement Prep Instructions DistPart #

CEREAL FROOT LOOPS R/S BWL 0 Each 283620

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: 0.000
Serving Size: 1.00 Each

Amount Per Serving

Calories 100.00

Fat 0.50g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 170.00mg
Carbohydrates 24.00g

Fiber 2.00g

Sugar 8.00g

Protein 2.00g

Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 1.80mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Rice Chex Cereal

NO IMAGE

Servings: 0.000 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-41381
Ingredients
Description Measurement Prep Instructions DistPart #
CEREAL RICE CHEX WGRAIN BWL 0 Package ﬁEADY—TO—EAT 268711
eady to Eat
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 0.000
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 109.20
GreenVeg 0.000 Fat 0.60g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 229.60mg
Carbohydrates 24.00g
Fiber 1.10g
Sugar 2.00g
Protein 2.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 92.40mg Iron 8.82mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Apple Fruedel

TN RACE
FILLEDSTRUDEL

ETWT, | i
FROZEN 22907 (650).

NET WT.

Servings: 0.000 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-41376

Ingredients

Description Measurement

PASTRY APPL FILLD

IW FRUDEL UIEzEn

Prep Instructions

BAKE

Heat & Serve. Heat frozen Frudel in ovenable pouch by placing flat
on baking sheets. Convection oven: Preheat to 350 degrees and
heat pouches for 7-9 minutes. Conventional oven: Preheat oven to
350 degrees and heat pouches for 11-13 minutes
HEAT_AND_SERVE

Heat & Serve: Heat frozen Frudel in ovenable pouch

Preheat oven to 350°F. Place pouches flat on a baking sheet and
heat per chart below:

Convection Oven | 7-9 minutes* | *DO NOT place pouches directly
on oven rack or let pouches touch oven sides. Bake times will vary
by oven type and load.

Conventional Oven | 11-13 minutes* | Consume within 6 hours of
preparing

- Warming Unit: Preheat Warming Unit to 150°F. Heat for 1 hour and
30 minutes.

MICROWAVE

Microwave: Place one pouch in microwave and heat on HIGH for 30-
40 seconds.

LET STAND one minute before removing from microwave
CAUTION: Pouch and product can be very hot! Use caution when
handling and eating.

THAW

Thaw & Serve: Thaw at room temperature for 90 minutes prior to
serving.

DistPart #

838340



Preparation Instructions

No Preparation Instructions available.

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: 0.000
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 210.00

Fat 6.00g

SaturatedFat 1.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 250.00mg
Carbohydrates 36.00g

Fiber 2.00g

Sugar 10.00g

Protein 4.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.00mg 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




Cherry Fruedel

NO IMAGE

Servings: 0.000 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-41377
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE

Heat & Serve. Heat frozen Frudel in ovenable pouch by placing flat
on baking sheets. Convection oven: Preheat to 350 degrees and
heat pouches for 7-9 minutes. Conventional oven: Preheat oven to
350 degrees and heat pouches for 11-13 minutes
HEAT_AND_SERVE
Heat & Serve: Heat frozen Frudel in ovenable pouch
Preheat oven to 350°F. Place pouches flat on a baking sheet and
heat per chart below:
Convection Oven | 7-9 minutes* | *DO NOT place pouches directly
on oven rack or let pouches touch oven sides. Bake times will vary

PASTRY CHRY FILLD 0 Each by oven type and load.

IW FRUDEL Conventional Oven | 11-13 minutes* | Consume within 6 hours of
preparing
- Warming Unit: Preheat Warming Unit to 150°F. Heat for 1 hour and
30 minutes.
- Microwave: Place one pouch in microwave and heat on HIGH for
30-40 seconds.
LET STAND one minute before removing from microwave
CAUTION: Pouch and product can be very hot! Use caution when
handling and eating.
THAW
Thaw & Serve: Thaw at room temperature for 90 minutes prior to
serving.

838350

Preparation Instructions

No Preparation Instructions available.



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: 0.000

Serving Size: 1.00 Each

Amount Per Serving

Calories 210.00

Fat 6.00g

SaturatedFat 1.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 260.00mg
Carbohydrates 36.00g

Fiber 2.00g

Sugar 11.00g

Protein 4.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.00mg 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




