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Peas & Carrots

Servings: 1.00 Category: Vegetable

Serving Size: 4.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-39539

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

PEAS & CARROT 1/2 Cup 285730

Preparation Instructions
Place vegetables in a 4" full size pan. Cook in steamer until vegetables are crisp-tender, approximately 5.7 minutes.

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.

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: 1.00
Serving Size: 4.00 Ounce

Amount Per Serving
Calories 37.31
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 14.93mg
Carbohydrates 7.46g
Fiber 2.24g
Sugar 2.99g
Protein 1.49g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.52mg

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



Nutrition - Per 100g
Calories 32.90
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 13.16mg
Carbohydrates 6.58g
Fiber 1.97g
Sugar 2.63g
Protein 1.32g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.46mg

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



Mixed Green Salad

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-39544

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE 1 Cup 583371

CUCUMBER SELECT 1/8 Slice 592323

TOMATO GRAPE SWT 3 Each 129631

Preparation Instructions
Combine all ingredients.

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000
GreenVeg 0.500
RedVeg 0.200
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 6.24
Fat 0.08g
SaturatedFat 0.02g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 1.69mg
Carbohydrates 1.35g
Fiber 0.41g
Sugar 0.95g
Protein 0.30g

Vitamin A 281.95IU Vitamin C 4.64mg
Calcium 3.54mg Iron 0.09mg

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



Nutrition - Per 100g
No 100g Conversion Available



Vegetarian Baked Beans

Servings: 1.00 Category: Vegetable

Serving Size: 4.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-39660

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

BEAN BAKED VEGTAR 1/2 Cup 570710

Preparation Instructions
Place beans in hotel pan and heat in Combi steamer, uncovered, until reaching a minimum temperature of 165F.

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.

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: 1.00
Serving Size: 4.00 Ounce

Amount Per Serving
Calories 150.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 550.00mg
Carbohydrates 30.00g
Fiber 5.00g
Sugar 12.00g
Protein 7.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 50.00mg Iron 1.90mg

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



Nutrition - Per 100g
Calories 132.28
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 485.02mg
Carbohydrates 26.46g
Fiber 4.41g
Sugar 10.58g
Protein 6.17g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 44.09mg Iron 1.68mg

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



Smiley Fries

Servings: 1.00 Category: Vegetable

Serving Size: 4.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-39681

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

POTATO SMILES 26/# 2 2/5 Ounce

CONVECTION
PREHEAT OVEN TO 425° F. SPREAD FROZEN PRODUCT 
EVENLY ON A SHALLOW BAKING PAN. BAKE FOR 9 TO 13 
MINUTES, TURNING ONCE FOR UNIFORM COOKING.
DEEP_FRY
FILL BASKET ONE THIRD FULL (1 LB) WITH FROZEN 
PRODUCT. DEEP FRY @ 350° F FOR 2 TO 2 1
2 MINUTES.

228818

Preparation Instructions
PREHEAT OVEN TO 425*F. SPREAD PRODUCT EVENLY ON A SHALLOW BAKING PAN. BAKE FOR 9 TO 13 
MINUTES, TURNING ONCE FOR UNIFORM COOKING. FOR BEST RESULTS, COOK FROM A FROZEN STATE 
USING RECOMMENDED TIME AND TEMPERATURE. ALWAYS COOK TO A LIGHT GOLDEN COLOR. DO NOT 
OVERCOOK. WHEN COOKING SMALLER AMOUNTS, REDUCE COOKING TIME.

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.



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 1.205

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 4.00 Each

Amount Per Serving
Calories 128.53
Fat 4.82g
SaturatedFat 0.80g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 184.77mg
Carbohydrates 20.08g
Fiber 1.61g
Sugar 0.00g
Protein 1.61g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 8.03mg Iron 0.40mg

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

Nutrition - Per 100g
No 100g Conversion Available



Veggie Pack cucumber / carrots

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-39683

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

CUCUMBER SELECT 1/4 Cup 592323

CARROT BABY WHL PETITE 1/4 Cup 768146

Preparation Instructions
Slice Cucumber and Red Peppers. Combine in a Veggie Pack.

CCP: COLD FOODS HELD FOR LATER SERVICE MUST NOT EXCEED A MAXIMUM INTERNAL 
TEMPERATURE OF 41 DEGREES F

Meal Components (SLE)
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 19.33
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 24.25mg
Carbohydrates 4.31g
Fiber 1.10g
Sugar 2.15g
Protein 0.28g

Vitamin A 25.00IU Vitamin C 0.60mg
Calcium 16.02mg Iron 0.09mg

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



Nutrition - Per 100g
No 100g Conversion Available



Pancake with Sausage

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-40135

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

PANCAKE MINI CONFET 72-3.03Z EGGO 1 Package 395303

SAUSAGE PTY TKY CKD 1Z 1 Each 184970

SYRUP PANCK DIET CUP 1 Each 666785

Preparation Instructions
Confetti Pancake:

Convection Oven: Preheat oven to 350 degrees F.

Place frozen pouches, picture side up, in a single layer on lined baking sheet.

Heat for 9-10 minutes.

Do not exceed 350 degrees F.

Do not allow pouches to contact any interior oven surfaces.

Bake times will vary by oven load and type.

Pull pouch apart carefully to remove heated product

Turkey Sausage:

Convection Oven: Preheat oven to 350 degrees F.

Place frozen sausage in a single layer on lined baking sheet.

Heat for 9-10 minutes.

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.



Meal Components (SLE)
Amount Per Serving

Meat 1.000
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 290.00
Fat 11.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 30.00mg
Sodium 170.00mg
Carbohydrates 40.00g
Fiber 0.00g
Sugar 0.00g
Protein 10.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg 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



Breakfast Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-40136

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

MUFFIN ENG WGRAIN 
SLCD 2Z

1 Each

READY_TO_EAT
Handling Instructions: Product will arrive frozen. Store in the 
freezer. Thaw the amount you want to use at room 
temperature for 3-4 hours
or under refrigeration overnight. Make sure to close bakery 
bag on any unused product, as not to dry it out. Return 
unused product to the freezer. Do not refrigerate.

687131

EGG SCRMBD PTY RND 
GRLLD

1 Each 208990

SAUSAGE PTY TKY 
CKD 1Z

1 Each 184970

CHEESE AMER 160CT 
SLCD

1 Slice
READY_TO_EAT
Pre-sliced
Use Cold or Melted

150260

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 2.250
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 280.00
Fat 13.50g
SaturatedFat 4.50g
Trans Fat 0.00g
Cholesterol 117.50mg
Sodium 675.00mg
Carbohydrates 23.00g
Fiber 1.00g
Sugar 1.50g
Protein 18.00g

Vitamin A 32.73IU Vitamin C 0.01mg
Calcium 186.50mg 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



Veggie Pack Broccoli Cauliflower

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-40145

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

BROCCOLI CRWN ICELESS 1/4 Cup 704547

CAULIFLOWER REG CUT 1/4 Cup 732494

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 13.98
Fat 0.13g
SaturatedFat 0.08g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 15.00mg
Carbohydrates 2.50g
Fiber 1.10g
Sugar 1.00g
Protein 1.15g

Vitamin A 141.73IU Vitamin C 32.34mg
Calcium 16.19mg Iron 0.27mg

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

Nutrition - Per 100g
No 100g Conversion Available



Strawberry Chocolate Chip Overnight Oats

Servings: 100.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-40148

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

OATS HEARTY KETTLE HOT 1 Gallon 1 Quart (20 Cup) 467278

MILK WHT FF 2 Quart 1 1/2 Cup (9 1/2 Cup) 557862

SUGAR BROWN LT
3 Fluid Ounce 1 Tablespoon (7 
Tablespoon)

860311

YOGURT VAN L/F 1 Gallon 3 Quart 1 Cup (29 Cup) 541966

CHOC CHIPS SMISWT 1000/ 6 Pound 4 Ounce (100 Ounce) 874523

Strawberries, Diced, Cups, 
Frozen

3 Gallon 1 Pint (50 Cup)
THAW
Thaw under refrigeration prior to 
serving.

100256

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 0.500
Grain 0.750
Fruit 0.500
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 100.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 209.06
Fat 1.99g
SaturatedFat 0.79g
Trans Fat 0.00g
Cholesterol 4.34mg
Sodium 51.38mg
Carbohydrates 43.45g
Fiber 3.60g
Sugar 27.26g
Protein 5.50g

Vitamin A 47.48IU Vitamin C 0.00mg
Calcium 140.53mg Iron 0.65mg

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

Nutrition - Per 100g
No 100g Conversion Available



Veggie Pack Carrots / Celery

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-40150

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

CARROT BABY WHL PETITE 1/4 Cup 768146

CELERY STIX 1/4 Cup 781592

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 20.21
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 61.51mg
Carbohydrates 4.43g
Fiber 1.98g
Sugar 2.47g
Protein 0.74g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 29.78mg 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



Veggie Pack Celery / Tomatoes

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-40154

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

CELERY STIX 1/4 Cup 781592

TOMATO CHERRY 1/4 Cup 169275

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 14.25
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 41.75mg
Carbohydrates 3.00g
Fiber 1.50g
Sugar 2.00g
Protein 0.75g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 22.50mg Iron 0.09mg

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

Nutrition - Per 100g
No 100g Conversion Available



Hamburger

Servings: 1.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-40160

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions
DistPart 
#

BEEF PTY CKD 
LO SOD 2.25Z 6-5 
JTM

1 Each

BAKE
FROM FROZEN (0-10 Degrees): Convection Oven (Preheated to 350 
Degrees): Place frozen beef patties flat on a sheet pan lined with 
parchment paper. Do not overlap or stack patties. Place sheet pan in a 350 
degree F preheated oven and set timer for 7-9 minutes. When timers 
sounds, check for internal temperature of 160 degrees F or higher. Remove 
from oven. Steamer: Place bag of beef patties in pan. Place pan in steamer 
and cook for approximately 35-40 minutes until product reaches internal 
temperature of 160 degrees F. Cook time will depend on amount of product 
in steamer. For more detailed heating instructions and other methods, 
please contact JTM.

655482

4" Wg Rich 
Hamburger Bun

1 bun
BAKE
Toast if desired

3474

Preparation Instructions
No Preparation Instructions available.



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 Serving

Amount Per Serving
Calories 280.50
Fat 11.60g
SaturatedFat 3.90g
Trans Fat 0.58g
Cholesterol 36.00mg
Sodium 391.40mg
Carbohydrates 26.00g
Fiber 2.80g
Sugar 3.00g
Protein 17.90g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 26.00mg Iron 9.44mg

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

Nutrition - Per 100g
No 100g Conversion Available



Turkey Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-40164

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY BRST SLCD OVN RSTD 3 Ounce 689541

CHEESE AMER 160CT SLCD 1 Slice
READY_TO_EAT
Pre-sliced
Use Cold or Melted

150260

4" Wg Rich Hamburger Bun 1 bun
BAKE
Toast if desired

3474

Preparation Instructions
No Preparation Instructions available.

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 277.76
Fat 7.53g
SaturatedFat 3.02g
Trans Fat 0.00g
Cholesterol 53.88mg
Sodium 920.52mg
Carbohydrates 26.00g
Fiber 2.00g
Sugar 3.50g
Protein 26.62g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 87.50mg Iron 8.00mg

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



Nutrition - Per 100g
No 100g Conversion Available



Pizza Pack

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-40165

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions
DistPart 
#

FLATBREAD 
W/GRAIN 4"

2 Each

THAW
1. Keep product frozen at 0°F or below until ready to use. 2. Defrost and 
store thawed flatbread at room temperature. 1. Each "sheet" has four 1 
oz., 4" Whole Grain Sliders. 2. Simply snap at the seams to break apart. 
3. That's it! Use the product for slider buns, mini pizzas, tacos. The 
connector can be used for whole grain rich croutons for salad!

959048

PEPPERONI TKY 
SLCD 15/Z

1 3/10 Ounce
READY_TO_EAT
Fully Cooked - Ready To Eat This item is fully cooked and is "Ready To 
Eat".

276662

CHEESE MOZZ 
SHRD

1/8 Cup
READY_TO_EAT
Preshredded. Use cold or melted.

645170

SAUCE MARINARA 
DIPN CUP

1 Each

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

677721

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 1.656
Grain 2.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.500
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 345.44
Fat 12.55g
SaturatedFat 3.30g
Trans Fat 0.00g
Cholesterol 47.19mg
Sodium 1106.33mg
Carbohydrates 38.49g
Fiber 2.00g
Sugar 9.50g
Protein 20.50g

Vitamin A 0.20IU Vitamin C 0.06mg
Calcium 158.33mg Iron 2.75mg

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

Nutrition - Per 100g
No 100g Conversion Available



Muffin & Yogurt Bento Box

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-40166

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

YOGURT DANIMAL STRAWB 
N/F

4 Ounce
READY_TO_EAT
READY_TO_EAT

885750

MUFFIN BANANA WGRAIN 
IW

1 Each

MICROWAVE
THAWING DIRECTIONS:
Thaw whole shipper overnight. OR:
Remove muffins from shipper.
Thaw wrapped muffins in single layer at room 
temperature about 4 hours.
MICROWAVE HEATING (1000 WATT HIGH POWER):
Remove muffins from packaging.
Place muffins on microwave-safe plate.
Microwave heat: 20 seconds if frozen; 10 seconds if 
refrigerated; 5 seconds if thawed.
THAW
Store frozen until ready to use. Thaw overnight 
under refrigeration.

262362

CHEESE STRING MOZZ IW 1 Each
READY_TO_EAT
Ready to eat.

786580

CRACKER GRHM ORIG 
WGRAIN

1 Package 282451

Preparation Instructions
may use 262343, 262370 muffins also

may use 869921 yogurt also



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 440.00
Fat 16.50g
SaturatedFat 5.50g
Trans Fat 0.10g
Cholesterol 30.00mg
Sodium 465.00mg
Carbohydrates 64.00g
Fiber 2.00g
Sugar 31.00g
Protein 14.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 316.26mg Iron 1.51mg

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

Nutrition - Per 100g
No 100g Conversion Available



Vegan Pepperoni & Cheese Bento Box

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-40167

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

PEPPERONI SLCD PLNTBSD 15 Slice 403548

PEPPERONI SLCD PLNTBSD 15 Slice 403548

CHEESE STRING MOZZ IW 1 Each
READY_TO_EAT
Ready to eat.

786580

CRACKER CHEEZ-IT WGRAIN IW 1 Ounce 282422

CRACKER GLDFSH GRHM VAN 1 Each
READY_TO_EAT
Ready to Enjoy

198472

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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 519.54
Fat 30.18g
SaturatedFat 10.99g
Trans Fat 0.00g
Cholesterol 20.00mg
Sodium 919.14mg
Carbohydrates 50.01g
Fiber 2.33g
Sugar 7.00g
Protein 15.84g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 335.47mg Iron 7.17mg

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

Nutrition - Per 100g
No 100g Conversion Available



Egg, Cheese & Pretzel Bento Box

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-40169

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

CHEESE STRING MOZZ IW 1 Each
READY_TO_EAT
Ready to eat.

786580

EGG HARD CKD PLD DRY PK 1 Each 853800

PRETZEL HEARTZELS 1 Package
READY_TO_EAT
Ready to Eat

893711

CRACKER PRESIDENTS SMART 1 Ounce 159381

Preparation Instructions
No Preparation Instructions available.

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 350.00
Fat 16.00g
SaturatedFat 5.50g
Trans Fat 0.00g
Cholesterol 190.00mg
Sodium 520.00mg
Carbohydrates 41.00g
Fiber 4.00g
Sugar 9.00g
Protein 16.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 255.00mg Iron 2.80mg

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



Nutrition - Per 100g
No 100g Conversion Available



Impossible Burger

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-40170

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

BURGER PLNTBSD 2.78Z 2-28CT 
IMPBRGR

1 Each 330497

CHEESE AMER 160CT SLCD R/F R/SOD 1 Slice 189071

4" Wg Rich Hamburger Bun 1 bun
BAKE
Toast if desired

3474

Preparation Instructions
No Preparation Instructions available.

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 415.00
Fat 18.00g
SaturatedFat 9.25g
Trans Fat 0.00g
Cholesterol 7.50mg
Sodium 705.00mg
Carbohydrates 35.00g
Fiber 5.00g
Sugar 4.00g
Protein 27.50g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 104.50mg Iron 8.00mg

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



Nutrition - Per 100g
No 100g Conversion Available



Crispy Chicken Salad

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-40171

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX PTY BRD WGRAIN 3.26Z 1 Each

BAKE
Appliances vary, adjust accordingly.
Conventional Oven
8-10 minutes at 400°F from frozen.
CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
6-8 minutes at 375°F from frozen.

558061

LETTUCE ROMAINE CHOP 1 Pint 735787

TOMATO ROMA DCD 3/8" 1 Ounce 786543

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 2.000
Grain 1.000
Fruit 0.000
GreenVeg 1.000
RedVeg 0.300
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 265.00
Fat 13.00g
SaturatedFat 2.50g
Trans Fat 0.00g
Cholesterol 25.00mg
Sodium 460.00mg
Carbohydrates 20.00g
Fiber 5.33g
Sugar 3.67g
Protein 16.33g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 70.00mg Iron 2.84mg

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

Nutrition - Per 100g
No 100g Conversion Available



Chicken BLT Salad

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-40172

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX BRST GRLLD 
CKD 3Z

1 Each

CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
From frozen, place the breast filets on a lined (non-stick) sheet 
pan with a small amount of water. Completely cover with foil. 
Place in a pre-heated, 350°F convection oven for approximately 
16-20 minutes.
MICROWAVE
Appliances vary, adjust accordingly.
Microwave
From frozen, place 1 or 2 filets on a microwave safe plate and 
cover completely with cling wrap
plastic wrap. Heat in microwave on highest setting for 
approximately 2-3 minutes.

152121

LETTUCE ROMAINE 
CHOP

1 Pint 735787

TOMATO ROMA DCD 
3/8"

1 Ounce 786543

BACON TKY CKD 2 Slice 834770

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 2.500
Grain 0.000
Fruit 0.000
GreenVeg 1.000
RedVeg 0.300
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 187.86
Fat 5.36g
SaturatedFat 1.21g
Trans Fat 0.00g
Cholesterol 72.50mg
Sodium 541.46mg
Carbohydrates 6.00g
Fiber 2.33g
Sugar 2.67g
Protein 27.91g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 47.00mg Iron 1.97mg

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

Nutrition - Per 100g
No 100g Conversion Available



Chef Salad

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-40175

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY BRST DCD 1 Ounce 451300

TURKEY HAM DCD 2-5 JENNO 1 Ounce
READY_TO_EAT
Fully Cooked - Ready To Eat This product is fully 
cooked and is "Ready To Eat".

202150

CHEESE CHED MLD SHRD 4-5 
LOL

1 Tablespoon
READY_TO_EAT
Preshredded. Use cold or melted

150250

LETTUCE ROMAINE CHOP 1 Pint 735787

TOMATO ROMA DCD 3/8" 1 Ounce 786543

PEPPERS GREEN LRG 1 Slice 592315

EGG HARD CKD PLD DRY PK 1/2 Each 853800

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 2.500
Grain 0.000
Fruit 0.000
GreenVeg 1.000
RedVeg 0.300
OtherVeg 0.130
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 137.44
Fat 6.04g
SaturatedFat 2.72g
Trans Fat 0.00g
Cholesterol 115.99mg
Sodium 342.35mg
Carbohydrates 7.39g
Fiber 2.65g
Sugar 3.67g
Protein 14.32g

Vitamin A 68.91IU Vitamin C 15.64mg
Calcium 98.11mg Iron 2.82mg

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

Nutrition - Per 100g
No 100g Conversion Available



Mashed Potato Chicken Bowl

Servings: 1.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-40188

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

POTATO PRLS EXCEL 3 1/4 Fluid Ounce

RECONSTITUTE
1: Pour 4L (about 1 gallon plus 1 cup) of hot water (170-190°F) 
into 6" deep half-size steamtable pan. 2: Add all potatoes, stir 
for 15 seconds. 3: Let stand for 5 minutes, stir and serve.

613738

CHIX POPCORN BRD 
WGRAIN FC .28Z 4-8

12 Each

BAKE
Appliances vary, adjust accordingly.
Conventional Oven
8-10 minutes at 400°F from frozen.
CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
6-8 minutes at 375°F from frozen.

327120

GRAVY CHIX RSTD 1/4 Cup

HEAT_AND_SERVE
Convection: Place covered prepared product into 300°F oven 
for 30/u201340 minutes until center reaches 165°F.
Conventional: Place covered prepared product into 350°F 
oven for 60 minutes until center reaches 165°F.
Microwave: Place prepared product into microwave safe 
covered container. Heat on high approximately 2/u20133 
minutes per portion or until center reaches 165°F.
Stove Top: Place uncovered prepared product over medium 
heat for 10/u201315 minutes or until center reaches 165°F, 
stirring occasionally to prevent scorching.

516309

CHEESE CHED MLD 
SHRD 4-5 LOL

1/14 Cup
READY_TO_EAT
Preshredded. Use cold or melted

150250

Preparation Instructions
In a 1LB boat, add 1/2 cup (#8) scoop mashed potatoes. Top with 12 pc popcorn chicken, offer 1/4 cup corn, 1/4 cup 
gravy, garnish with 1/2 oz (weight) shredded cheddar.



Meal Components (SLE)
Amount Per Serving

Meat 2.250
Grain 1.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.500

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 1486.71
Fat 31.70g
SaturatedFat 4.91g
Trans Fat 0.00g
Cholesterol 30.22mg
Sodium 5585.02mg
Carbohydrates 240.55g
Fiber 16.27g
Sugar 1.09g
Protein 43.95g

Vitamin A 118.91IU Vitamin C 0.00mg
Calcium 227.99mg Iron 6.28mg

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

Nutrition - Per 100g
No 100g Conversion Available



Walking Tacos w/ Cheese Sauce

Servings: 1.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-40253

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

TACO FILLING BEEF 
REDC FAT 6-5 COMM

3 Ounce

BOIL
KEEP FROZEN. Place sealed bag in a steamer or in boiling 
water. Heat approximately 45 minutes or until product reaches 
serving temperature.

722330

CHIP TORTL TOP N GO 
WGRAIN

1 Package

READY_TO_EAT
Lay product flat with the front facing you. Pull open the easy 
open strip to reveal the product. Cover product with toppings 
(chili, cheese sauce, or other - you provide) Enjoy

818222

SAUCE CHS QUESO 
BLANCO FZ

2 Ounce

BOIL
KEEP FROZENPlace sealed bag in a steamer or in boiling 
water.Heat Approximately 45 minutes or until product reaches 
serving temperature.CAUTION: Open bag carefully to avoid 
being burned.

722110

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 2.893
Grain 2.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.123
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 415.70
Fat 21.33g
SaturatedFat 8.49g
Trans Fat 0.01g
Cholesterol 62.12mg
Sodium 880.41mg
Carbohydrates 33.73g
Fiber 4.99g
Sugar 1.89g
Protein 22.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 250.00mg Iron 0.60mg

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

Nutrition - Per 100g
No 100g Conversion Available



Breaded Chicken Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-40254

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX PTY BRD WGRAIN 3.26Z 1 Each

BAKE
Appliances vary, adjust accordingly.
Conventional Oven
8-10 minutes at 400°F from frozen.
CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
6-8 minutes at 375°F from frozen.

558061

4" Wg Rich Hamburger Bun 1 bun
BAKE
Toast if desired

3474

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 2.000
Grain 3.000
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 Serving

Amount Per Serving
Calories 380.00
Fat 15.00g
SaturatedFat 2.50g
Trans Fat 0.00g
Cholesterol 25.00mg
Sodium 690.00mg
Carbohydrates 40.00g
Fiber 5.00g
Sugar 4.00g
Protein 19.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 41.00mg Iron 10.00mg

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



Nutrition - Per 100g
No 100g Conversion Available



Mini Bagel & Strawberry Cream Cheese

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-40569

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions
DistPart 
#

BAGEL MINI 
STRAWB CRM 
CHS IW

1 Each

HEAT_AND_SERVE
Heat and serve, warm and serve in warming unit or thaw and serve. See 
the package for full instructions
READY_TO_EAT
Heat frozen Bagels in ovenable pouch. Preheat oven to 350 degrees F. 
Place pouches flat on a baking sheet. Heat in a Convection Oven 8-9 
minutes. Heat in a Conventional Oven 13-14 minutes. DO NOT place 
pouches directly on oven rack or let pouches touch oven sides. Bake 
times will vary by oven type of load. Consume within 6 hours of preparing 
THAW AND SERVE: Thaw at room temperature for 120 minutes prior to 
serving. WARMING UNIT: Preheat Warming Unit to 150 degrees F. Heat 
for 105 minutes.

401034

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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 230.00
Fat 6.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 10.00mg
Sodium 190.00mg
Carbohydrates 42.00g
Fiber 2.00g
Sugar 13.00g
Protein 6.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg 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



Mini Bagel & Cinnamon Cream Cheese

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-40570

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions
DistPart 
#

BAGEL MINI CINN 
CRMY CHS IW

1 Each

HEAT_AND_SERVE
Heat & Serve: Heat frozen Bagels in ovenable pouch
Oven: Preheat oven to 350°F. Place pouches flat on a baking sheet and 
heat per chart below:
Convection Oven | 8-9 minutes*
Conventional Oven | 13-14 minutes* | Consume within 6 hours of 
preparing
*DO NOT place pouches directly on oven rack or let pouches touch oven 
sides. Bake times will vary by oven type and load.
· Warming Unit: Preheat Warming Unit to 150°F. Heat for 105 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 & Serve: Thaw at room temperature for 120 minutes prior to serving.
READY_TO_EAT
Heat frozen Bagels in ovenable pouch. Preheat oven to 350 degrees F. 
Place pouches flat on a baking sheet. Heat in a Convection Oven 8-9 
minutes. Heat in a Conventional Oven 13-14 minutes. DO NOT place 
pouches directly on oven rack or let pouches touch oven sides. Bake 
times will vary by oven type of load. Consume within 6 hours of preparing 
THAW AND SERVE: Thaw at room temperature for 120 minutes prior to 
serving. WARMING UNIT: Preheat Warming Unit to 150 degrees F. Heat for 
105 minutes.

401042

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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 230.00
Fat 6.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 10.00mg
Sodium 190.00mg
Carbohydrates 42.00g
Fiber 2.00g
Sugar 13.00g
Protein 6.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg 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



Stuffed Hashbrown

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-40585

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

HASHBRN STFD EARLY RISER 4-6 MCC 1 Each 402126

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 1.000
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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 230.00
Fat 11.00g
SaturatedFat 4.00g
Trans Fat 0.00g
Cholesterol 70.00mg
Sodium 450.00mg
Carbohydrates 24.00g
Fiber 3.00g
Sugar 2.00g
Protein 8.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 100.00mg Iron 1.10mg

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

Nutrition - Per 100g
No 100g Conversion Available



Frozen Fruit Cup

Servings: 1.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-40591

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

Preparation Instructions
No Preparation Instructions available.

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 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 0.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
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 100g
No 100g Conversion Available



WG Dinner Roll

Servings: 1.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-40592

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

DOUGH ROLL DNNR WGRAIN 1 Each 563332

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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 163.70
Fat 2.80g
SaturatedFat 0.50g
Trans Fat 0.03g
Cholesterol 0.00mg
Sodium 136.40mg
Carbohydrates 30.00g
Fiber 3.30g
Sugar 4.00g
Protein 6.80g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 13.65mg 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



ASSORTED FRUIT AND JUICE

Servings: 1.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-41333

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

Preparation Instructions
No Preparation Instructions available.

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 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 0.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
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 100g
No 100g Conversion Available



Fudge PopTart

Servings: 1.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-41334

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

PASTRY POP-TART WGRAIN FUDG 1 Each 452062

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 0.000
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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 170.00
Fat 3.00g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 120.00mg
Carbohydrates 36.00g
Fiber 3.00g
Sugar 15.00g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 130.00mg Iron 1.80mg

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

Nutrition - Per 100g
No 100g Conversion Available



ASSORTED FROZEN FRUIT JUICE

Servings: 1.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41338

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

NOVELTY FZ CUP JCE BRY/LEM 1/5 Each 532420

NOVELTY FZ ORG/PNAP/CHRY 1/5 Each 602402

SLUSHIE BL RASP/LEM 1/5 Each
READY_TO_EAT
Remove from freezer and let sit out a short 
time before eating

794181

SLUSHIE STRAWB-KW 1/5 Each
READY_TO_EAT
Remove from freezer and let sit out a short 
time before eating

863880

SLUSHIE SR CHRY-LEM 1/5 Each
READY_TO_EAT
Remove from freezer and let sit out a short 
time before eating

667911

Preparation Instructions
Serve one each



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 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 82.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 22.00mg
Carbohydrates 20.60g
Fiber 1.20g
Sugar 17.40g
Protein 0.00g

Vitamin A 700.00IU Vitamin C 48.00mg
Calcium 80.00mg Iron 0.14mg

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

Nutrition - Per 100g
No 100g Conversion Available



ASSORTED VEGETABLES & SIDE SALAD

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41339

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

Preparation Instructions
No Preparation Instructions available.

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 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 0.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
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 100g
No 100g Conversion Available



PEANUT BUTTER JELLY SANDWICH

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41342

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

SAND UNCRUST PB&J GRP WGRAIN 1/2 Each 516761

SAND UNCRUST PB&J STRAWB 1/2 Each 543822

Preparation Instructions
No Preparation Instructions available.

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 600.00
Fat 33.00g
SaturatedFat 7.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 530.00mg
Carbohydrates 64.00g
Fiber 7.00g
Sugar 30.00g
Protein 18.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 88.50mg 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



ASSORTED CEREAL

Servings: 1.00 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)
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 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 0.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
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 100g
No 100g Conversion Available



ASSORTED POP TARTS

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-41458

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

Preparation Instructions
No Preparation Instructions available.

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 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 0.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
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 100g
No 100g Conversion Available



ASSORTED NUTRIGRAIN BARS

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-41459

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

Preparation Instructions
No Preparation Instructions available.

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 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 0.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
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 100g
No 100g Conversion Available



ASSORTED CEREAL BARS

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-41460

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

Preparation Instructions
No Preparation Instructions available.

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 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 0.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
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 100g
No 100g Conversion Available



ASSORTED VEGETABLES

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41461

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

Preparation Instructions
No Preparation Instructions available.

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 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 0.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
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 100g
No 100g Conversion Available



Sweet Potato Fries

Servings: 1.00 Category: Vegetable

Serving Size: 4.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41463

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

FRIES SWT POT DP 
GROOVE 7/16"

4 Ounce

DEEP_FRY
FILL BASKET ONE HALF FULL (1.5 LBS) WITH 
FROZEN FRIES. DEEP FRY @ 350° F FOR 2 1
4 TO 2 3
4 MINUTES.

628100

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 4.00 Ounce

Amount Per Serving
Calories 213.33
Fat 8.00g
SaturatedFat 1.33g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 320.00mg
Carbohydrates 32.00g
Fiber 1.33g
Sugar 9.33g
Protein 1.33g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 40.00mg Iron 0.67mg

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



Nutrition - Per 100g
Calories 188.13
Fat 7.05g
SaturatedFat 1.18g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 282.19mg
Carbohydrates 28.22g
Fiber 1.18g
Sugar 8.23g
Protein 1.18g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 35.27mg Iron 0.59mg

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



Chicken Parmesan Pasta

Servings: 0.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-43141

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX PTY BRD WGRAIN 3.26Z 1 Each

BAKE
Appliances vary, adjust accordingly.
Conventional Oven
8-10 minutes at 400°F from frozen.
CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
6-8 minutes at 375°F from frozen.

558061

PASTA SPAG 51 WGRAIN 2 Ounce 221460

SAUCE SPAGHETTI FCY 2 1/2 Ounce

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

CHEESE MOZZ SHRD 1/4 Cup
READY_TO_EAT
Preshredded. Use cold or melted.

645170

Preparation Instructions
Bake Breaded Chicken Patty

Cook Pasta until tender

Heat Marinara Sauce

Place 1 cup cooked pasta in bowl,

Place chicken patty on top

Top with marinara sauce and mozzarella cheese



Meal Components (SLE)
Amount Per Serving

Meat 3.000
Grain 3.000
Fruit 0.000
GreenVeg 0.000
RedVeg 0.500
OtherVeg 0.000
Legumes 0.000
Starch 0.000

Nutrition Facts
Servings Per Recipe: 0.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 549.17
Fat 20.00g
SaturatedFat 6.00g
Trans Fat 0.00g
Cholesterol 40.00mg
Sodium 906.67mg
Carbohydrates 63.25g
Fiber 9.08g
Sugar 9.17g
Protein 30.08g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 264.58mg Iron 4.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Smothered Burrito

Servings: 0.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-43147

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

TORTILLA FLOUR 
ULTRGR 9"

1 Each 523610

CHIX PULLED WHT & 
DRK BLND

2 Ounce

BAKE
Appliances vary, adjust accordingly.
Conventional Oven
1. Preheat oven to 350°F.
2. Place frozen chicken pieces on foil lined baking sheet coated 
with cooking spray.
3. Heat 25 to 30 minutes.
UNSPECIFIED
Not Currently Available

467802

SAUCE CHS QUESO 
BLANCO FZ

2 1/2 Ounce

BOIL
KEEP FROZENPlace sealed bag in a steamer or in boiling 
water.Heat Approximately 45 minutes or until product reaches 
serving temperature.CAUTION: Open bag carefully to avoid being 
burned.

722110

SEASONING TACO 
SLT FR

1/4 Teaspoon 605062

Preparation Instructions
Steam Shredded Chicken, mix in taco seasoning when chicken is heated up

Heat up queso

Place chicken in tortilla shell together with the queso sauce.

Fold up and serve one each.



Meal Components (SLE)
Amount Per Serving

Meat 3.000
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: 0.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 404.50
Fat 19.83g
SaturatedFat 11.00g
Trans Fat 0.01g
Cholesterol 79.58mg
Sodium 775.13mg
Carbohydrates 32.42g
Fiber 4.25g
Sugar 2.00g
Protein 24.04g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 310.83mg Iron 2.79mg

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

Nutrition - Per 100g
No 100g Conversion Available



Loaded Taco Potato

Servings: 0.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-43151

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

POTATO BAKER IDAHO 1 Each 233285

TACO FILLING BEEF 
REDC FAT 6-5 COMM

2 Ounce

BOIL
KEEP FROZENPlace sealed bag in a steamer or in boiling 
water.Heat Approximately 45 minutes or until product reaches 
serving temperature.CAUTION: Open bag carefully to avoid 
being burned.

722330

SAUCE CHS QUESO 
BLANCO FZ

2 1/2 Ounce

BOIL
KEEP FROZENPlace sealed bag in a steamer or in boiling 
water.Heat Approximately 45 minutes or until product reaches 
serving temperature.CAUTION: Open bag carefully to avoid 
being burned.

722110

CHIP TORTL RND 
WGRAIN

13 Piece

READY_TO_EAT
Use code date on bag to rotate product so the oldest product is 
consumed first. Store remaining product in airtight container to 
keep fresh

739741

Preparation Instructions
Bake potato

Heat taco meat

Heat queso cheese

Place potato in a paper tray, cut open and spread out

Top potato with taco meat and queso cheese

Serve with 13 ea tortilla chips



Meal Components (SLE)
Amount Per Serving

Meat 2.512
Grain 2.234
Fruit 0.000
GreenVeg 0.000
RedVeg 0.082
OtherVeg 0.000
Legumes 0.000
Starch 453.515

Nutrition Facts
Servings Per Recipe: 0.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 473.61
Fat 25.75g
SaturatedFat 9.92g
Trans Fat 0.01g
Cholesterol 57.70mg
Sodium 937.75mg
Carbohydrates 40.15g
Fiber 4.96g
Sugar 1.26g
Protein 20.03g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 347.67mg Iron 2.14mg

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

Nutrition - Per 100g
No 100g Conversion Available



Loaded Taco Fries

Servings: 0.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-43154

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

FRIES 5/16" 4 Ounce

CONVECTION
PREHEAT OVEN TO 425° F. SPREAD FROZEN FRIES EVENLY 
ON A SHALLOW BAKING PAN. BAKE FOR 8 TO 12 MINUTES, 
TURNING ONCE FOR UNIFORM COOKING.
DEEP_FRY
FILL BASKET HALF FULL (1.5 LBS) WITH FROZEN FRIES. DEEP 
FRY @ 350° F FOR 2 1
2 TO 3 MINUTES.

118861

TACO FILLING BEEF 
REDC FAT 6-5 COMM

2 Ounce

BOIL
KEEP FROZENPlace sealed bag in a steamer or in boiling 
water.Heat Approximately 45 minutes or until product reaches 
serving temperature.CAUTION: Open bag carefully to avoid 
being burned.

722330

SAUCE CHS QUESO 
BLANCO FZ

2 1/2 Ounce

BOIL
KEEP FROZENPlace sealed bag in a steamer or in boiling 
water.Heat Approximately 45 minutes or until product reaches 
serving temperature.CAUTION: Open bag carefully to avoid 
being burned.

722110

CHIP TORTL RND 
WGRAIN

13 Piece

READY_TO_EAT
Use code date on bag to rotate product so the oldest product is 
consumed first. Store remaining product in airtight container to 
keep fresh

739741

Preparation Instructions
Bake french fries

Heat taco meat

Heat queso cheese

Place fries in a paper tray

Top potato with taco meat and queso cheese

Serve with 13 ea tortilla chips



Meal Components (SLE)
Amount Per Serving

Meat 2.500
Grain 2.250
Fruit 0.000
GreenVeg 0.000
RedVeg 0.000
OtherVeg 0.000
Legumes 0.000
Starch 0.500

Nutrition Facts
Servings Per Recipe: 0.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 673.61
Fat 36.42g
SaturatedFat 11.26g
Trans Fat 0.01g
Cholesterol 57.70mg
Sodium 1417.75mg
Carbohydrates 66.82g
Fiber 6.30g
Sugar 2.60g
Protein 22.69g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 347.67mg Iron 3.10mg

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

Nutrition - Per 100g
No 100g Conversion Available



Bacon Cheeseburger

Servings: 0.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-43156

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions
DistPart 
#

BEEF PTY CKD 
LO SOD 2.25Z 6-5 
JTM

1 Each

BAKE
FROM FROZEN (0-10 Degrees): Convection Oven (Preheated to 350 
Degrees): Place frozen beef patties flat on a sheet pan lined with 
parchment paper. Do not overlap or stack patties. Place sheet pan in a 350 
degree F preheated oven and set timer for 7-9 minutes. When timers 
sounds, check for internal temperature of 160 degrees F or higher. Remove 
from oven. Steamer: Place bag of beef patties in pan. Place pan in steamer 
and cook for approximately 35-40 minutes until product reaches internal 
temperature of 160 degrees F. Cook time will depend on amount of product 
in steamer. For more detailed heating instructions and other methods, 
please contact JTM.

655482

4" Wg Rich 
Hamburger Bun

1 bun
BAKE
Toast if desired

3474

CHEESE AMER 
160CT SLCD

1 Slice
READY_TO_EAT
Pre-sliced
Use Cold or Melted

150260

BACON TKY CKD 2 Slice 834770

Preparation Instructions
Cook hamburger patty from frozen at 350F for 9-11 minutes, or from thawed 350F for 5-7 minutes.

Cook bacon at 350F for 3-5 minutes.

Place cheese slice and bacon on top of beef patty and place in between bun.

Serve one sandwich each.

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.



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: 0.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 378.70
Fat 18.98g
SaturatedFat 7.12g
Trans Fat 0.58g
Cholesterol 61.10mg
Sodium 839.60mg
Carbohydrates 27.00g
Fiber 2.80g
Sugar 3.50g
Protein 24.50g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 107.50mg Iron 9.57mg

*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: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-46104

School:
Brooks School 
Elementary

Ingredients

Description Measurement Prep Instructions DistPart #

BEAN VEGETARIAN 6-10 COMM 1 Gallon 2 Quart (24 Cup) 120530

Water 1 Pint READY_TO_DRINK Water

BROTH CHIX 1 Cup 264865

SPICE OREGANO LEAF 1 1tsp (.8g) 513733

SPICE CHILI POWDER MILD 1 Fluid Ounce 195164

SPICE CUMIN GRND 1 1/2 Tablespoon 273945

CILANTRO CLEANED 2 Ounce 219550

SPICE GARLIC POWDER 3 Teaspoon 224839

SEASONING ANCHO CHILI 1 Fluid Ounce 748570

SPICE PAPRIKA SPANISH 1 1/2 Teaspoon 225002

SPICE ONION POWDER 1 1/2 Teaspoon 126993

OIL CANOLA 1/4 Cup 330252

Preparation Instructions
Pour beans into a food processor.

Pour water, chicken broth, oregano, ancho chili powder, cumin, cilantro, garlic, chili powder, paprika, onion powder, 
and oil slowly into processor while beans are pureeing on medium speed for 1-2 minutes, until mixture has a smooth 
consistency.

DO NOT OVERMIX

Transfer 2 quarts 2 cups (about 5 pounds 1ounce) to a steam table pan (12" x 20" x 2.5").

For 25 servings, use 1 pan. for 50 servings, use 2 pans.

Bake:



Convection oven: 300 F. for 20 minutes.

Once refried beans mixture is removed from oven, sprinkle 1 3/4 cups (about 7 ounces) cheese over each pan.

Portion 2/3 cup for .5 cup legume vegetable.

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 0.480
Starch 0.000

Nutrition Facts
Servings Per Recipe: 50.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 163.82
Fat 2.10g
SaturatedFat 0.08g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 209.00mg
Carbohydrates 27.98g
Fiber 4.80g
Sugar 6.74g
Protein 4.80g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.18mg Iron 0.14mg

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

Nutrition - Per 100g
No 100g Conversion Available


