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Variety of Assorted Cereal

Servings: 14.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-49252
Ingredients
Description Measurement Prep Instructions DistPart #
CEREAL LUCKY CHARMS WGRAIN BWL 1 Each N/A 265811
CEREAL GLDN GRAHAMS BWL 1 Each N/A 509434
CEREAL TRIX R/S WGRAIN BWL 1 Package N/A 265782
CEREAL FRSTD MINI WHE BWL 1 Each 662186
CEREAL APPLCINN WGRAIN BWL 1 Each N/A 266052
CEREAL CINN TOAST R/S BWL 1 Each N/A 365790
CEREAL CHEERIOS WGRAIN BWL 1 Each EEaAd?/YtET;?EAT 264702
CEREAL RAISIN BRAN BWL 1 Each 247197
CEREAL CHEERIOS HNYNUT BWL 1 Each sEaAd?/YtBT;TEAT 509396
CEREAL COCOA PUFFS WGRAIN R/S 1 Each N/A 270401
CEREAL APPLE JACKS R/S BWL 1 Each 283611
CEREAL FROOT LOOPS R/S BWL 1 Each 283620
CEREAL RICE CHEX WGRAIN BWL 1 Package N/A 268711
CEREAL RICE CHEX BLUEB BOWL 1 Each N/A 261737

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: 14.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 108.19

Fat 1.28g
SaturatedFat 0.02g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 148.08mg
Carbohydrates 23.71g

Fiber 2.18¢g

Sugar 7.00g

Protein 1.98g

Vitamin A 130.071U Vitamin C  1.90mg
Calcium 77.87mg Iron 5.88mg

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

Nutrition - Per 1009

No 100g Conversion Available




Assorted Variety of Juice

Servings: 3.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-49255
Ingredients

Description Measurement Prep Instructions DistPart #

JUICE ORNG 100% FRSH 1 Each 118930

JUICE APPL 100% FZ 1 Each 135440

JUICE GRP 100% FRSH 1 Each 118940

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 3.00

Meat 0.000 Serving Size: 1.00 Each

Grain 0.000 Amount Per Serving

Fruit 0.500 Calories 63.33

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 3.33mg
Carbohydrates 15.00g
Fiber 0.00g
Sugar 14.00g
Protein 0.00g
Vitamin A 0.001U Vitamin C 20.00mg
Calcium 7.07mg lIron 0.33mg

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

Nutrition - Per 1009

No 100g Conversion Available




1 ct. Pop-Tart Variety

Servings: 3.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-49256
Ingredients
Description Measurement Prep Instructions DistPart #
PASTRY POP-TART WGRAIN CINN 1 Piece 1.25 Grain Equivalents 695880
PASTRY POP-TART WGRAIN STRAWB 1 Piece 1.00 Grain Equivalents 695890
PASTRY POP-TART WGRAIN FUDG 1 Each 1.25 Grain Equivalents 452062
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 3.00
Meat 0.000 Serving Size: 1.00 Each
Grain 1.000 Amount Per Serving
Fruit 0.000 Calories 170.00
GreenVeg 0.000 Fat 2.83g
RedVeg 0.000 SaturatedFat 1.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 118.33mg
Carbohydrates 36.33g
Fiber 3.00g
Sugar 14.67¢g
Protein 2.00g
Vitamin A 166.671U 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 1009

No 100g Conversion Available




Cereal Bar Variety

Servings: 5.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-49258
Ingredients

Description Measurement Prep Instructions DistPart #

BAR CEREAL CHEERIO WGRAIN IW 1 Each N/A 265931

BAR CEREAL GLDN GRHM WGRAIN 1 Each N/A 265921

BAR CEREAL CINN TST WGRAIN 1 Each N/A 265891

BAR CEREAL TRIX WGRAIN 1 Each N/A 268690

BAR CEREAL COCOPUFF WGRAIN 1 Each N/A 265901

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 5.00

Meat 0.000 Serving_; Size: 1.00 Each

Grain 1.000 Amount Per Serving

Fruit 0.000 Calories 158.00

GreenVeg 0.000 Fat 3.50g

RedVeg 0.000 SaturatedFat 0.20g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 108.00mg
Carbohydrates 29.60g
Fiber 3.00g
Sugar 8.80g
Protein 2.20g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 238.00mg Iron 2.12mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Assorted Variety of BeneFit Bar

Servings: 3.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-49259
Ingredients
Description Measurement Prep Instructions DistPart #
BAR BKFST OATML CHOC CHP 1 Each 240721
BAR BKFST APPL CINN 1 Each 879671
BAR BKFST BAN CHOC CHNK IW 1 Each 875860
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_; Servings Per Recipe: 3.00
Meat 0.000 Serving Size: 1.00 Each
Grain 2.000 Amount Per Serving
Fruit 0.000 Calories 280.00
GreenVeg 0.000 Fat 8.33g
RedVeg 0.000 SaturatedFat 3.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 15.00mg
Starch 0.000 Sodium 216.67mg
Carbohydrates 47.00g
Fiber 3.33g
Sugar 21.679g
Protein 4.679
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 26.67mg Iron 1.90mg

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

Nutrition - Per 1009

No 100g Conversion Available




Assorted Variety of Muffins

Servings: 3.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-49262
Ingredients

Description Measurement Prep Instructions DistPart #

MUFFIN BLUEBERRY WGRAIN IW 1 Each N/A 262370

MUFFIN BANANA WGRAIN IW 1 Each N/A 262362

MUFFIN DBL CHOC WGRAIN IW 1 Each N/A 262343

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: 3.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 190.00

Fat 7.00g

SaturatedFat 1.33¢g

Trans Fat 0.07g

Cholesterol 10.00mg

Sodium 116.67mg
Carbohydrates 29.33¢g

Fiber 1.33g

Sugar 15.00g

Protein 2.33g

Vitamin A 4.80I1U Vitamin C  0.02mg
Calcium 7.01mg Iron 0.95mg

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

Nutrition - Per 1009

No 100g Conversion Available




Egg & Cheese Bagel Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Complex Food Prep

Meal Type: Breakfast Recipe ID: R-49263
Ingredients

Description Measurement Prep Instructions DistPart #

EGG SCRMBD PTY RND GRLLD 1 Each 208990

CHEESE, AMERICAN BLENDED, . USDA Brown Box Commodity or Use

YELLOW, SKIM, SLICED LSl GFS#499789 100036

BAGEL WHT WGRAIN 2z 1 Each 230264

Preparation Instructions

Bagel: Thaw the day or two before. May place in warmer morning of to warm bagel up
Egg Patty: Cook according to directions on case
Assembly: Place 1 egg patty and 1 slice between bagel halves. Hold in warmer/hot unit until ready for service.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 1.250 Serving Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 235.00

GreenVeg 0.000 Fat 7.50g

RedVeg 0.000 SaturatedFat 2.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 82.50mg

Starch 0.000 Sodium 390.00mg
Carbohydrates 30.00g
Fiber 4.00g
Sugar 5.50g
Protein 12.00g
Vitamin A 32.73IU Vitamin C 0.01mg
Calcium 45.00mg Iron 1.20mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Sausage Biscuit Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Complex Food Prep

Meal Type: Breakfast Recipe ID: R-49265
Ingredients

Description Measurement Prep Instructions DistPart #

SAUSAGE PTY CHIX CKD 1.36Z 1 Each N/A 138941

BISCUIT BTRMLK EZ SPLT120-2.25Z PILLS 1 Each N/A 120851

Preparation Instructions

Biscuit: Heat according to directions on case
Sausage Patty: Cook according to directions on case
Assembly: Place 1 sausage patty between split biscuit. Hold in warmer/hot unit until ready for service.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 1.000 Serving Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 300.00

GreenVeg 0.000 Fat 14.00g

RedVeg 0.000 SaturatedFat 6.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 40.00mg

Starch 0.000 Sodium 660.00mg
Carbohydrates 30.00g
Fiber 1.00g
Sugar 3.00g
Protein 16.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 230.00mg Iron 2.70mg

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

Nutrition - Per 1009

No 100g Conversion Available




Eggo® Bites Mini Pancakes

Servings: 2.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-49266
Ingredients
Description Measurement Prep Instructions DistPart #
PANCAKE MINI CONFET 72-3.03Z EGGO 1 Package 395303
PANCAKE MINI MAPL IW 72-3.03Z EGGO 1 Package 284831
Preparation Instructions
Heat and thaw product according to directions on case.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 2.00
Meat 0.000 Serving_; Size: 1.00 Each
Grain 2.000 Amount Per Serving
Fruit 0.000 Calories 210.00
GreenVeg 0.000 Fat 6.50g
RedVeg 0.000 SaturatedFat 1.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 2.50mg
Starch 0.000 Sodium 105.00mg
Carbohydrates 36.00g
Fiber 2.00g
Sugar 6.00g
Protein 4.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 20.00mg Iron 1.80mg

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

Nutrition - Per 1009

No 100g Conversion Available




Cheeseburger on a Bun

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Complex Food Prep

Meal Type: Breakfast Recipe ID: R-49273
Ingredients

Description Measurement Prep Instructions DistPart #

BEEF PTY CKD DLX 70/30 1 Each N/A 510556

CHEESE, AMERICAN BLENDED, . USDA Brown Box Commodity or Use

YELLOW, SKIM, SLICED LSl GFS#499789 100036

BUN HAMB SLCD WGRAIN WHT 4 10- 1 Each 266546

12CT

Preparation Instructions

Beef Patties: Cook according to directions on case.

Assembly: Place 1 beef patty and 1 slice cheese between hamburger bun halves. Hold in warmer/hot unit until ready

for service.

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 370.00

Fat 17.50g
SaturatedFat 7.00g

Trans Fat 0.50g

Cholesterol 42.50mg

Sodium 700.00mg
Carbohydrates 28.00g

Fiber 3.00g

Sugar 4.50g

Protein 21.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 70.00mg Iron 3.80mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Hamburger on Bun

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-49274
Ingredients

Description Measurement Prep Instructions DistPart #

BEEF PTY CKD DLX 70/30 1 Each N/A 510556

BUN HAMB SLCD WGRAIN WHT 4 10-12CT 1 Each 266546

Preparation Instructions

Beef Patties: Cook according to directions on case.
Assembly: Place 1 beef patty between hamburger bun halves. Hold in warmer/hot unit until ready for service.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 330.00

GreenVeg 0.000 Fat 15.00g

RedVeg 0.000 SaturatedFat 5.50g

OtherVeg 0.000 Trans Fat 0.50g

Legumes 0.000 Cholesterol 35.00mg

Starch 0.000 Sodium 560.00mg
Carbohydrates 27.00g
Fiber 3.00g
Sugar 4.00g
Protein 18.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 70.00mg Iron 3.80mg

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

Nutrition - Per 1009

No 100g Conversion Available




Spicy Chicken Patty on Bun

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-49275
Ingredients

Description Measurement Prep Instructions DistPart #

CHIX BRST HOT&SPCY BRD 3.75Z 1 Each N/A 525490

BUN HAMB SLCD WGRAIN WHT 4 10-12CT 1 Each 266546

Preparation Instructions

Chicken Patties: Cook according to directions on case.
Assembly: Place 1 chicken patty between hamburger bun halves. Hold in warmer/hot unit until ready for service.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving Size: 1.00 Each

Grain 3.000 Amount Per Serving

Fruit 0.000 Calories 350.00

GreenVeg 0.000 Fat 12.00g

RedVeg 0.000 SaturatedFat 2.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 45.00mg

Starch 0.000 Sodium 570.00mg
Carbohydrates 34.00g
Fiber 4.00g
Sugar 5.00g
Protein 24.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 3.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Chicken Patty on Bun

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-49276
Ingredients

Description Measurement Prep Instructions DistPart #

CHIX BRST BRD CKD WGRAIN 3.75Z 1 Each N/A 525480

BUN HAMB SLCD WGRAIN WHT 4 10-12CT 1 Each 266546

Preparation Instructions

Chicken Patties: Cook according to directions on case.
Assembly: Place 1 chicken patty between hamburger bun halves. Hold in warmer/hot unit until ready for service.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving Size: 1.00 Each

Grain 3.000 Amount Per Serving

Fruit 0.000 Calories 350.00

GreenVeg 0.000 Fat 11.00g

RedVeg 0.000 SaturatedFat 2.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 45.00mg

Starch 0.000 Sodium 530.00mg
Carbohydrates 34.00g
Fiber 6.00g
Sugar 4.00g
Protein 24.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 3.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Chef Salad

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-49277
Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE RIBBONS 11/2 Cup 451730

TOMATO CHERRY US GROWN 1/4 Cup 259604

CUCUMBER SELECT 1/4 Cup 418439

EGG HARD CKD PLD DRY PK 1 Each Cut into half 730851

CHEESE AMER SHRD R/F 1/4 Cup N/A 861950

CROUTON CHS GARL WGRAIN 2 Package 661022

ROLL DNNR WGRAIN WHT 1Z 10-12CT 1 Each 266548

Preparation Instructions

Place lettuce in container (GFS#441953) and layer other ingredients (cucumbers, tomato, cheese, and egg) on top.
Place 2 packages of croutons and 1 dinner roll in container.

Offer dressing on side
Keep refrigerated



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.750 Serving_; Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 366.40

GreenVeg 0.750 Fat 14.55g

RedVeg 0.250 SaturatedFat 4.00g

OtherVeg 0.250 Trans Fat 0.00g

Legumes 0.000 Cholesterol 200.00mg

Starch 0.000 Sodium 943.00mg
Carbohydrates 38.75¢g
Fiber 3.15¢g
Sugar 9.25¢g
Protein 22.15¢g
Vitamin A 27.301U Vitamin C 0.73mg
Calcium 284.66mg Iron 4.20mg

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

Nutrition - Per 1009

No 100g Conversion Available




Chicken Caesar Salad

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-49278
Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE RIBBONS 1 Pint 451730

CHIX DCD 1/2 WHT/DARK CKD 2-5 TYSON 2 3/10 Ounce Weight 570533

CHEESE PARM SHRD FCY 1 Ounce Weight 256455

CROUTON CHS GARL WGRAIN 2 Package N/A 661022

ROLL DNNR WGRAIN WHT 1Z 10-12CT 1 Each 266548

Preparation Instructions

Place lettuce in container (GFS#441953) and layer other ingredients (diced chicken and parmesan cheese) on top.
Place 2 packages of croutons and 1 dinner roll in container.

Offer dressing on side
Keep refrigerated

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 429.67

GreenVeg 1.000 Fat 16.83¢g

RedVeg 0.000 SaturatedFat 6.159

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 62.17mg

Starch 0.000 Sodium 792.00mg
Carbohydrates 35.77g
Fiber 3.00g
Sugar 6.00g
Protein 32.80g
Vitamin A 100.001U Vitamin C 0.00mg
Calcium 397.00mg Iron 3.46mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Fruit Parfait

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-49279

Ingredients

Description Measurement Prep Instructions DistPart #
Can use a variety of fruit of choice. Any USDA Brown

Variety of Fruit 1/2 Cu Box Commodity fruit, canned fruit-drained.

y P GFS#630480-Strawberry, GFS#119873 Blueberry,

GFS#244620 Four Berry Blend

YOGURT VAN FF PRO 1 Cup 673261

CEREAL GRANOLA HNY 818961

OATS 2/3 Cup N/A

Preparation Instructions

Package in parfait cup GFS 773551.

1. Place 1/4 cup of fruit in parfait cup and then 1/2 cup of yogurt. Repeat.
2. Place parfait divider on top of the yogurt.

3. Place 2/3 cup (#6 Disher) of granola in the divider.

4. Place lid on cup.

5. Hold in cooler at 40 F or lower for serving.



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 2.000 Serving_; Size: 1.00 Each

Grain 2.000 Amount Per Serving

Fruit 0.500 Calories 492.82

GreenVeg 0.000 Fat 7.00g

RedVeg 0.000 SaturatedFat 1.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 6.00mg

Starch 0.000 Sodium 187.89mg
Carbohydrates 95.43¢g
Fiber 4.21g
Sugar 52.52¢g
Protein 14.00g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 293.34mg Iron 1.74mg

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

Nutrition - Per 1009

No 100g Conversion Available




Muffin, Goldfish, Cheese and Yogurt Fun

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-49280
Ingredients
Description Measurement Prep Instructions DistPart #
Assorted Variety of Muffins 1 Serving R-49262
CRACKER GLDFSH XTRA WGRAIN 1 Package N/A 745481
CHEESE STRING MOZZ LT IW 1 Each 786801
YOGURT DANIMAL STRAWB N/F 1 Each N/A 885750
Preparation Instructions
Package all items together. Hold in cooler for storage.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 2.000 Serving Size: 1.00 Each
Grain 2.000 Amount Per Serving
Fruit 0.000 Calories 410.00
GreenVeg 0.000 Fat 13.50g
RedVeg 0.000 SaturatedFat 3.83g
OtherVeg 0.000 Trans Fat 0.079
Legumes 0.000 Cholesterol 20.00mg
Starch 0.000 Sodium 571.67mg
Carbohydrates 58.33¢g
Fiber 2.33g
Sugar 26.00g
Protein 15.33¢g
Vitamin A 4.80IU Vitamin C 0.02mg
Calcium 325.01mg Iron 1.65mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Cereal, Goldfish, Cheese and Yogurt Fun

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-49281
Ingredients
Description Measurement Prep Instructions DistPart #
CRACKER GLDFSH XTRA WGRAIN 1 Package N/A 745481
CHEESE STRING MOZZ LT IW 1 Each 786801
YOGURT DANIMAL STRAWB N/F 1 Each N/A 885750
Variety of Assorted Cereal 1 Serving R-49252
Preparation Instructions
Package all items together. Hold in cooler for storage.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 2.000 Serving Size: 1.00 Each
Grain 2.000 Amount Per Serving
Fruit 0.000 Calories 328.19
GreenVeg 0.000 Fat 7.789
RedVeg 0.000 SaturatedFat 2.529g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 10.00mg
Starch 0.000 Sodium 603.08mg
Carbohydrates 52.71g
Fiber 3.18g
Sugar 18.00g
Protein 14.98¢g
Vitamin A 130.071U Vitamin C 1.90mg
Calcium 395.87mg Iron 6.58mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Uncrustable, Goldfish, & String Cheese Fun

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-49282
Ingredients
Description Measurement Prep Instructions DistPart #
SAND UNCRUST PB&J GRP WGRAIN 1 Each Or GFS#431408 431408
CRACKER GLDFSH XTRA WGRAIN 1 Package N/A 745481
CHEESE STRING MOZZ LT IW 1 Each 786801
Preparation Instructions
Package all items together. Hold in cooler for storage.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 2.000 Serving Size: 1.00 Each
Grain 2.000 Amount Per Serving
Fruit 0.000 Calories 450.00
GreenVeg 0.000 Fat 22.50g
RedVeg 0.000 SaturatedFat 6.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 10.00mg
Starch 0.000 Sodium 670.00mg
Carbohydrates 47.00g
Fiber 5.00g
Sugar 16.00g
Protein 18.00g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 262.00mg Iron 1.70mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Mashed Potatoes

Servings: 39.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-49283
Ingredients

Description Measurement Prep Instructions DistPart #

POTATO PRLS EXCEL 1 Pound 12 Ounce (28 Ounce) 1-280z bags per case 613738

Tap Water for Recipes 1 Gallon 1 gallon boiling water per pan 000001WTR

Preparation Instructions

Boil water in kettle. Pour 1 gallon of boiling water in large mixing bowl. Pour in 1 bag potato pearls while stirring with

a wire whisk. Allow potatoes to sit for 3-4 minutes before service.

Temp at 145 degrees or above for 15 seconds.
Serve with a #8 disher.

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: 39.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Calories 76.47

Fat 0.85¢g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 314.37mg
Carbohydrates 14.449

Fiber 0.85¢g

Sugar 0.00g

Protein 1.70g

Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 8.50mg Iron 0.25mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Chicken Gravy

Servings: 142.00 Category: Condiments or Other

Serving Size: 1.00 Fluid Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-49297
Ingredients

Description Measurement Prep Instructions DistPart #

MIX GRAVY POULTRY LO SOD 1 Pound 6 5/8 Ounce (22 5/8 Ounce) 1 Package 552061

Tap Water for Recipes 1 Gallon N/A 000001WTR

Preparation Instructions

IN SAUCEPAN HEAT 1 GALLON OF WATER (190-212 DEGREES F). REMOVE FROM HEAT. GRADUALLY ADD

FULL PACKAGE OF GRAVY MIX, STIRRING BRISKLY WITH WIRE WHISK. RETURN TO MED-HIGH HEAT.
STIR UNTIL GRAVY IS THICKENED AND SMOOTH. SERVE OR HOLD ON STEAM TABLE.

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: 142.00
Serving Size: 1.00 Fluid Ounce

Amount Per Serving

Calories 20.08

Fat 0.50g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 2.51mg

Sodium 57.73mg
Carbohydrates 3.01g

Fiber 0.00g

Sugar 0.50g

Protein 0.50g

Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 5.02mg Iron 0.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Refried Beans

Servings: 23.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-49303
Ingredients
Description Measurement Prep Instructions DistPart #
BEAN REFRIED SEAS DEHY 1 3/4 Pound 1 Package 183910
Tap Water for Recipes 2 Quart 000001WTR
Preparation Instructions
1: Pour 1/2 gallon (1.9L) 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: Season if desired, stir, serve.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 23.00
Meat 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 131.22
GreenVeg 0.000 Fat 1.099
RedVeg 0.000 SaturatedFat 0.369g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.500 Cholesterol 0.00mg
Starch 0.000 Sodium 473.83mg
Carbohydrates 22.60g
Fiber 7.299
Sugar 0.00g
Protein 7.299
Vitamin A 0.51IU Vitamin C 0.72mg
Calcium 40.79mg Iron 1.76mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Glazed Carrots

Servings: 296.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-49305
Ingredients

Description Measurement Prep Instructions DistPart #

Carrots fzn 60 Pound (L;'S:gﬁzgg\g; S O FEte 100352

MARGARINE SLD 1 Pound N/A 733061

HONEY 1 Pint 225614

SUGAR BROWN MED 2 Quart UNSPECIFIED 108626

Preparation Instructions

1. Put the frozen carrots in the steamer and cook for 15 minutes at 150 degrees.
2. Divide the carrots among 4 pans.

3. Mix together the melted margarine, honey and brown sugar.

4. Pour the glaze over the carrots, dividing it evenly between the 4 pans.

5. Toss well to coat.

6. Cover the pans and keep warm in hot boxes.



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: 296.00

Serving Size: 0.50 Cup

Amount Per Serving

Calories 70.68

Fat 2.45¢g

SaturatedFat 0.49¢g

Trans Fat 0.00g

Cholesterol 30.16mg

Sodium 65.93mg
Carbohydrates 14.57¢g

Fiber 2.51g

Sugar 10.80g

Protein 0.00g

Vitamin A 81.08IU 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

No 100g Conversion Available




Baked Rotini and Meat Sauce

Servings: 25.00 Category: Entree

Serving Size: 1.00 Cup HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-49311
Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE SPAGHETTI BF REDC FAT 6-5

COMM 5 Pound Thaw ahead 573201

PASTA ROTINI 51 WGRAIN 2 Pound 229951

Tap Water for Recipes 1 Quart 1 Pint (6 Cup) N/A 000001WTR

CHEESE MOZZ SHRD 1 Pound 4 cups 645170

Preparation Instructions

Thaw J.T.M. Premium Beef Spaghetti Sauce under refrigeration 24-36 hours prior to preparation.
1. Pre-heat convection oven to 325° F.

2. Lightly spray the bottom and sides of a 2" deep, full-size pan with non-stick pan spray.

3. Pour thawed, Premium Beef Spaghetti Sauce into pan.

4. Add hot water and dry pasta and blend well.

5. Cover pan and bake for 30 minutes.

6. Carefully remove from oven, gently stir, and top with shredded cheese.

7. Bake uncovered for an additional 5-10 minutes or until cheese is melted.



Meal Components (SLE)

Amount Per Serving

Meat 2.000
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: 25.00

Serving Size: 1.00 Cup

Amount Per Serving

Calories 274.63

Fat 8.48g
SaturatedFat 3.84¢g

Trans Fat 0.00g

Cholesterol 41.03mg

Sodium 280.91mg
Carbohydrates 32.02¢g

Fiber 3.70g

Sugar 6.569

Protein 17.53g

Vitamin A 369.711U Vitamin C 10.86mg
Calcium 162.74mg Iron 2.42mg

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

Nutrition - Per 1009

No 100g Conversion Available




Sweet & Sour Chicken

Servings: 54.00 Category: Entree

Serving Size: 10.00 Each HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-49312
Ingredients

Description Measurement Prep Instructions DistPart #

CHIX POPCORN BRD WGRAIN DRK CKD 540 Each 3-51b bags 666232

SAUCE SWT & SOUR 1 Quart 1 Pint (6 Cup) 242292

Preparation Instructions

Bake popcorn chicken from frozen.

1. Take 3 sheet pans and place 1-5lb bag of popcorn chicken onto each sheet pan.

2. Bake: Conventional oven: 350 degrees for 10-12 minutes OR Convection oven at 350 degrees for 6-8 minutes.

3. Once chicken has reached temperature place all three sheet pans into a 6 inch and add 6 cups of warmed sauce.
4. Toss popcorn chicken in sauce enough to coat.

5. Hold for in warmer until ready for service.

Each student should receive 10 pieces of popcorn chicken.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 54.00

Meat 2.000 Serving Size: 10.00 Each

Grain 1.000 Amount Per Serving

Fruit 0.000 Calories 281.90

GreenVeg 0.000 Fat 10.00g

RedVeg 0.000 SaturatedFat 2.14g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 78.57mg

Starch 0.000 Sodium 669.21mg
Carbohydrates 28.169g
Fiber 2.869g
Sugar 9.78g
Protein 18.57¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 28.57mg Iron 1.54mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




