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Chicken Biscuit

Servings: 1.00 Category: Grain
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-3740
. AUSTIN-TRACY
School:
SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
OVEN BAKED
Appliances vary; adjust accordingly.
Uncooked: For safety, product must be cooked to an
CHIX BRST STRP FRTTR 1 Piece internal temperature of 165°F as measured by a 160970
HMSTYL PEPR 2-5# thermometer.
Deep Fry
Deep fry at 350°F 4 - 5 minutes from frozen or 335°F
5 - 6 minutes from frozen.
DOUGH BISC CNTRY STYL 1 Each Cook till Golden Brown! 609293

Preparation Instructions

Prepare according to package directions and assemble one biscuit and one chicken strip .

Cut biscuit in half and place 1 chicken tender on biscuit , place top of biscuit on chicken. Place in a wax bag
(158992) neatly folding top edge of wax bag down, placing in a pan to go to the serving line.



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

Amount Per Serving

Calories 313.33

Fat 16.33¢g
SaturatedFat 6.83g

Trans Fat 0.00g

Cholesterol 11.67mg

Sodium 996.67mg
Carbohydrates 32.33¢g

Fiber 1.33g

Sugar 2.00g

Protein 9.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 40.00mg Iron 1.44mg

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

Nutrition - Per 1009

No 100g Conversion Available




Country Breakfast

Servings: 1.00 Category: Grain
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-3741
School: AUSTIN-TRACY

SCHOOL-CAFE

Ingredients

Description Measurement Prep Instructions DistPart #
BACON CANAD SLCD 64/ W/A 1/4 Ounce 2 slices 212067
EGG SCRMBD LIQ BLND 12 ounce 465798
DOUGH BISC CNTRY STYL 1 Each 609293
GRAVY MIX PEPR DRY 11/4 cup 701450

Preparation Instructions

Prepare each item as directed.

Cook eggs and bacon. Place in separate steam table pans to put on the serving line. Use a 4 oz spoodle to serve
eggs. Place eggs, Canadian bacon, biscuit and

2 0z. pepper gravy on a 9" foam plate (550736)



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 14.791 Serving_; Size: 1.00

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 516.02

GreenVeg 0.000 Fat 26.61g

RedVeg 0.000 SaturatedFat 10.80g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 380.94mg

Starch 0.000 Sodium 1846.41mg
Carbohydrates 36.51g
Fiber 1.00g
Sugar 6.789
Protein 28.28¢g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 154.02mg Iron 3.44mg

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

Nutrition - Per 1009

No 100g Conversion Available




WG Cinnamon Roll

Servings: 1.00 Category: Grain

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-40616
Ingredients

Description Measurement Prep Instructions DistPart #

ROLL CINN WGRAIN IW 1 Each 505333

Preparation Instructions

These are a freezer product. You will need to lay out day before you use... the morning of serving place in the

warmer for about 20-30 minutes before serve time...

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

Amount Per Serving

Calories 240.00
Fat 7.00g
SaturatedFat 1.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 240.00mg
Carbohydrates 38.00g
Fiber 3.00g
Sugar 12.00g
Protein 5.00g

Vitamin A 0.00IU Vitamin C 0.00mg

Calcium 40.00mg 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




Honey Bun (538252)

Servings: 1.00 Category: Grain
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-40617
Ingredients
Description Measurement Prep Instructions DistPart #
BUN WGRAIN GLZD IW 1 Each Warm in warmer 20-30 minutes before 538252
serving!
Preparation Instructions
Warm in warmer 20-30 minutes before serving!
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving_; Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 240.00
GreenVeg 0.000 Fat 11.00g
RedVeg 0.000 SaturatedFat 4.50g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 270.00mg
Carbohydrates 34.00g
Fiber 3.00g
Sugar 10.00g
Protein 5.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 27.00mg Iron 1.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Chocolate Donuts

Servings: 1.00 Category: Grain

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-40618
Ingredients

Description Measurement Prep Instructions DistPart #

Mini Chocolate Donuts 1 Serving Thaw and service Wilkens Food Service

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 96.97

GreenVeg 0.000 Fat 4.559

RedVeg 0.000 SaturatedFat 2.12¢g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 81.82mg
Carbohydrates 12.42¢g
Fiber 0.61g
Sugar 5.769
Protein 1.52¢g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Lucky Charms Cereal

Servings: 1.00 Category: Grain
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-40619
Ingredients
Description Measurement Prep Instructions DistPart #
EEEEAAL LUCKY CHARMS CUP 60-2Z 1 Container Eggd?/YtBT;TEAT 105840
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving_; Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 210.00
GreenVeg 0.000 Fat 2.50g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 350.00mg
Carbohydrates 46.00g
Fiber 3.00g
Sugar 20.00g
Protein 4.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Honey Cheerios

Servings: 1.00 Category: Grain
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-40620
Ingredients
Description Measurement Prep Instructions DistPart #
Honey Nut Cheerios 2 oz. Bowl| 1 Each EEADY—TO—EAT 14882
eady to eat
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 210.00
GreenVeg 0.000 Fat 3.00g
RedVeg 0.000 SaturatedFat 1.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 320.00mg
Carbohydrates 45.00g
Fiber 4.00g
Sugar 19.00g
Protein 5.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Apple Slices

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-40621
Ingredients

Description Measurement Prep Instructions DistPart #

Apple slices - 2 0z 11 pkg READY _TO_EAT 04134

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 1.000 Calories 30.00

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 0.00mg
Carbohydrates 7.00g
Fiber 1.00g
Sugar 6.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Fudge Poptart

Servings: 1.00 Category: Grain
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-40622
Ingredients
Description Measurement Prep Instructions DistPart #
PASTRY POP-TART WGRAIN FUDG 1 Package Unbox and serve... 452082
Preparation Instructions
Ready to Serve
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving_; Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 370.00
GreenVeg 0.000 Fat 6.00g
RedVeg 0.000 SaturatedFat 2.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 390.00mg
Carbohydrates 76.00g
Fiber 6.00g
Sugar 30.00g
Protein 5.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 200.00mg Iron 3.60mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Grapes

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-40623
Ingredients

Description Measurement Prep Instructions DistPart #

GRAPES FRSH SEEDLESS 1 Ounce 158901

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 16.58

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 2.76mg
Carbohydrates 4.449
Fiber 0.18¢g
Sugar 3.569
Protein 0.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 3.68mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Cinni Minis

Servings: 1.00 Category: Grain
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-40624
Ingredients
L . DistPart
Description  Measurement Prep Instructions 4
BAKE
Heat & Serve: Heat frozen Mini Cinnis in ovenable pouch. Convection
Oven: Preheat oven to 350?F. Place pouches flat on baking sheet and
heat for 5-7 minutes.* Conventional Oven: Preheat oven to 350?F. Place
pouches flat on baking sheet and heat for 10-12 minutes* *DO NOT place
pouches directly on oven rack or let pouches touch oven sides. Bake
times will vary by oven type and load. Consume within 6 hours of
preparing.
HEAT_AND_SERVE
Heat & Serve: Heat frozen Mini Cinnis in ovenable pouch
Oven: Preheat oven to 350°F. Place pouches flat on a baking sheet and
ROLL MINI heat per chart below:
CINNIS IW 1 Package Convection Oven | 5-7 minutes* | *XDO NOT place pouches directly on oven 894291

rack or let pouches touch oven sides. Bake times will vary by oven type
and load.

Conventional Oven | 10-12 minutes* | Consume within 6 hours of
preparing.

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

Microwave: Place one pouch in microwave and heat on HIGH for 20-30
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 90 minutes prior to serving.

Preparation Instructions

Thaw and heat...



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

Amount Per Serving

Calories 240.00

Fat 7.00g

SaturatedFat 1.50g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 270.00mg
Carbohydrates 40.00g

Fiber 3.00g

Sugar 14.00g

Protein 4.00g

Vitamin A 0.001U 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 1009

No 100g Conversion Available




Twist N Go Yoqgurt

Servings: 1.00 Category: Grain

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-41130
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

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 1009

No 100g Conversion Available




Bacon Egg Cheese Biscuit

Servings: 1.00 Category: Grain
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-41132
School: AUSTIN-TRACY
’ SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
DOUGH BISC CNTRY STYL 1 Each 609293
BACON CKD THN SLCD 2 Slice 874124
CHEESE AMER YEL 160CT SLCD 1 Slice 271411
EGG PTY FRD HMSTYL CRKD PEPR 1 Ounce 635671
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 376.67
GreenVeg 0.000 Fat 24.63g
RedVeg 0.000 SaturatedFat 10.90g
OtherVeg 0.000 Trans Fat 0.02g
Legumes 0.000 Cholesterol 99.17mg
Starch 0.000 Sodium 1227.07mg
Carbohydrates 27.67g
Fiber 1.00g
Sugar 2.50g
Protein 12.70g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 117.67mg Iron 2.28mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Sausage Egg Cheese Biscuit

Servings: 1.00 Category: Grain

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-41190
Ingredients

Description Measurement Prep Instructions DistPart #

DOUGH BISC CNTRY STYL 1 Each 609293

SAUSAGE PTY CKD IQF 2Z 1 Each 112630

CHEESE AMER YEL 160CT SLCD 1 Slice 271411

EGG PTY FRD HMSTYL CRKD PEPR 1 Ounce 635671

Preparation Instructions

Cook Sausage to temp and cook biscuits till golden brown. Make sausage and biscuit sandwich and place neatly in
a wax bag and place on pan and in warmer...

Meal Components (SLE) Nutrition Facts

Amount Per Serving_:j Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 570.00

GreenVeg 0.000 Fat 42.83g

RedVeg 0.000 SaturatedFat 17.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 142.50mg

Starch 0.000 Sodium 1540.00mg
Carbohydrates 27.67g
Fiber 1.00g
Sugar 2.50g
Protein 18.83¢g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 137.67mg Iron 2.56mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Ham & Swiss Croissant

Servings: 1.00 Category: Grain

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-41197
Ingredients

Description Measurement Prep Instructions DistPart #

SAND TKY HAM&CHS WGRAIN W 10 727245

Preparation Instructions

Thaw and heat.. Place in warmer...

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

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 1009_1

No 100g Conversion Available




Chicken Strips

Servings: 1.00 Category: Entree
Serving Size: 3.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41327
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE

Appliances vary, adjust accordingly.
Conventional Oven
Preheat oven to 400°F. Place frozen strips in a single layer on
a parchment lined baking sheet. Heat for 11 to 13 minutes
CHIX TNDR BRD . uncovered.
WGRAIN 2.07Z 3 Plece CONVECTION 533830
Appliances vary, adjust accordingly.
Convection Oven
Preheat oven to 375°F with no steam, medium-low fans. Place
frozen strips in a single layer on a parchment lined baking
sheet. Heat for 7 to 10 minutes uncovered.

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 3.000 Serving Size: 3.00

Grain 1.500 Amount Per Serving

Fruit 0.000 Calories 330.00

GreenVeg 0.000 Fat 18.00g

RedVeg 0.000 SaturatedFat 3.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 60.00mg

Starch 0.000 Sodium 600.00mg
Carbohydrates 18.00g
Fiber 3.00g
Sugar 3.00g
Protein 30.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 2.40mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Cheese Pizza

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41328
Ingredients
L . DistPart
Description Measurement Prep Instructions u
BAKE
COOKING INSTRUCTIONS: COOK BEFORE SERVING. Best if cooked from
Frozen state. PREHEAT OVEN. FOR FOOD SAFETY AND QUALITY COOK
BEFORE EATING TO AN INTERNAL TEMPERATURE OF 160°F.
PIZZA CHS 16 IMPINGEMENT OVEN: 420°F for 7-9 minutes. CONVECTION OVEN: 350°F
WGRAIN R/E 1 Slice for 13-17 minutes on High Fan. Place pizza on parchment lined baking tray. 236591
BOLD 9CT For even cooking, rotate pans part way through baking time. NOTE: Due to

variances in oven regulators, cooking time and temperature may require
adjustments. Pizza is done when cheese begins to brown and is
completely melted in the middle. Refrigerate or discard any unused
portion.

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 400.00

GreenVeg 0.000 Fat 16.00g

RedVeg 0.000 SaturatedFat 7.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 35.00mg

Starch 0.000 Sodium 440.00mg
Carbohydrates 43.00g
Fiber 4.00g
Sugar 7.00g
Protein 19.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 341.00mg Iron 2.40mg

*All reporting of TransFat is for information only, and is

not used for evaluation purposes



Nutrition - Per 1009_1

No 100g Conversion Available




Pepproni Pizza

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41329
Ingredients
_ : DistPart
Description Measurement Prep Instructions 4
BAKE
COOK BEFORE EATING. Best if cooked from Frozen state. PREHEAT OVEN.
FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING TO AN
INTERNAL TEMPERATURE OF 165°F. CONVECTION OVEN: 350°F high fan
for 14-16 minutes. IMPINGEMENT OVEN: 420°F for 7-9 minutes.
PIZZA TKY PEPP CONVENTIONAL OVEN: 1. Preheat oven to 400°F. 2. Remove frozen pizza
16IN WGRAIN 1 Slice from overwrap and place on lightly oiled aluminum foil. 3. Place pizza and 665451
PRIMO foil on middle oven rack. 4. Bake for 30 to 32 minutes. Pizza is done when all
cheese is melted. NOTE: Rotate product half-way through bake time for
convection oven. Due to variances in oven regulators, cooking time and
temperature may require adjustments. Pizza is done when cheese begins to
brown and is completely melted in the middle. Refrigerate or discard any
unused portion.
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 360.00
GreenVeg 0.000 Fat 17.00g
RedVeg 0.000 SaturatedFat 7.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 45.00mg
Starch 0.000 Sodium 580.00mg
Carbohydrates 33.00g
Fiber 3.00g
Sugar 9.00g
Protein 21.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 370.00mg Iron 2.20mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Macaroni & Cheese

Servings: 1.00 Category: Grain
Serving Size: 1.00 HACCP Process: Complex Food Prep
Meal Type: Lunch Recipe ID: R-41330
Ingredients
Description Measurement Prep Instructions DistPart #
PASTA ELBOW MACAR 1 Cup 413320
fg‘OECESSELAé'\SER YEL 1 Slice 271411
1 % White Milk 1fl. oz READY_TO_DRINK 3601
READY_TO_EAT
popcorn.
MILK WHT 2 1 Cup 504602
153550

SALT KOSHER COARSE 1 Teaspoon

Preparation Instructions

Cook macaroni as directed on package, add salt & butter to macaroni when cooking.
Drain macaroni. Add milk and cheese to macaroni, stirring constantly until smooth and creamy.
USE USDA CHEESE(IF AVAILABLE) AND PRAIRIE FARMS MILK



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 485.00

GreenVeg 0.000 Fat 23.20g

RedVeg 0.000 SaturatedFat 11.409g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 42.50mg

Starch 0.000 Sodium 2537.40mg
Carbohydrates 47.00g
Fiber 1.00g
Sugar 13.50g
Protein 22.509g
Vitamin A 1999.80IU Vitamin C 2.45mg
Calcium 633.60mg Iron 1.07mg

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

Nutrition - Per 1009

No 100g Conversion Available




Baked Beans

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41331
Ingredients
Description Measurement Prep Instructions DistPart #
BEAN BAKED ORIG 1/2 Cup :s;:oaxngossqri\ﬁt\é\?m L 520098
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving_; Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 150.00
GreenVeg 0.000 Fat 1.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.130 Trans Fat 0.00g
Legumes 0.500 Cholesterol 0.00mg
Starch 0.000 Sodium 570.00mg
Carbohydrates 30.00g
Fiber 5.00g
Sugar 12.00g
Protein 7.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 50.00mg Iron 1.88mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Peach Cup

Servings: 1.00 Category: Fruit
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41332
Ingredients
Description Measurement Prep Instructions DistPart #
PEACH DCD CUP L/S 1/2 Each NI 0L 2y 185150
open and eat
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 35.00
GreenVeg 0.000 Fat 0.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 0.00mg
Carbohydrates 8.50g
Fiber 0.50g
Sugar 8.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.50mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Beef Taco

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41336
Ingredients

Description Measurement Prep Instructions DistPart #

BEEF GRND 81/19 FINE GRIND 2 Ounce 764720

TORTILLA FLOUR ULTRGR 6IN 2 Each 882690

SEASONING TACO MIX 1 Teaspoon 159204

Preparation Instructions

Thaw and cook beef to temp! Drain well! Add taco seasoning and simmer! Place 20z of taco meat in 6" shell. Place
in warmer till serve time... They get 2 tacos...

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving_) Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 330.00

GreenVeg 0.000 Fat 16.50g

RedVeg 0.000 SaturatedFat 8.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 37.50mg

Starch 0.000 Sodium 412.50mg
Carbohydrates 32.00g
Fiber 5.00g
Sugar 2.00g
Protein 14.509g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 48.00mg Iron 3.26mg

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

Nutrition - Per 1009

No 100g Conversion Available




Cheeseburger

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41337
Ingredients
Description Measurement Prep Instructions DistPart #
CHEESE AMER YEL 160CT .
SLCD 1 Slice 271411
BAKE
Conventional Oven
From frozen state, bake on a pan in a preheated
conventional oven at 350 for 12 minutes.
CONVECTION
Convection Oven
BEEF PTY CKD DLX 70/30 1 Each From a frozen state, bake on a pan in a preheated 510556
convection oven at 350 for 8 minutes
MICROWAVE
Microwave
Microwave on high power setting for about 1-1
2 minutes. Microwave ovens vary. Times given are
approximate.
BUN HAMB 5IN 1 Each REFDN_ TG 710580

No baking necessary.

Preparation Instructions

Cook patties to temp! Place 1 burger and 1 slice of cheese on the buns and wrap w/ pan bags... Place in warmer till
serve time... ( You can also do some without cheese!!)



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 470.00

GreenVeg 0.000 Fat 20.00g

RedVeg 0.000 SaturatedFat 8.00g

OtherVeg 0.000 Trans Fat 0.50g

Legumes 0.000 Cholesterol 47.50mg

Starch 0.000 Sodium 1000.00mg
Carbohydrates 51.00g
Fiber 2.00g
Sugar 8.50g
Protein 22.509g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 155.00mg Iron 4.85mg

*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: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41341
Ingredients

Description Measurement Prep Instructions DistPart #

BEAN REFRD 6-10 ROSARITA 1/2 Cup 293962

Preparation Instructions

Heat to temp!

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving_; Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 140.00

GreenVeg 0.000 Fat 2.00g

RedVeg 0.000 SaturatedFat 0.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 530.00mg
Carbohydrates 23.00g
Fiber 6.00g
Sugar 1.00g
Protein 8.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 45.00mg Iron 2.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Corn

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41343
Ingredients

Description Measurement Prep Instructions DistPart #

CORN SUPER SWT 1/2 Cup 358991

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 74.63

GreenVeg 0.000 Fat 0.759

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 0.00mg
Carbohydrates 15.67¢g
Fiber 0.759
Sugar 3.73¢g
Protein 2.249
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Mandarin Oranges

Servings: 1.00 Category: Fruit
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41344
Ingredients
Description Measurement Prep Instructions DistPart #
ORANGES MAND IN JCE 4 Ounce EEADY—TO—EAT 878920
eady to Eat
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving_; Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 70.00
GreenVeg 0.000 Fat 0.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 0.00mg
Carbohydrates 16.00g
Fiber 1.00g
Sugar 14.00g
Protein 1.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Lettuce & Tomato Boat

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41346
Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE 1 Cup 305812

TOMATO RANDOM 2 1/2 Cup 508616

Preparation Instructions

Chop Lettuce and Chop Tomatoes... Place 1 cup of lettuce and 1 cup of Tomato in the Boat (165180)

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 26.20

GreenVeg 0.000 Fat 0.20g

RedVeg 0.000 SaturatedFat 0.05g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 4.50mg
Carbohydrates 5.509
Fiber 2.10g
Sugar 3.50g
Protein 1.80g
Vitamin A 749.70lU  Vitamin C 12.33mg
Calcium 25.00mg Iron 0.61mg

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

Nutrition - Per 1009

No 100g Conversion Available




Pork Roast

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41348
Ingredients
Description Measurement Prep Instructions DistPart #
SALT SEA 1 Teaspoon 748590
SPICE PEPR BLK 30 MESH REG GRIND 1 Teaspoon 225045
PORK HAM BNLS RAW NETTED 1 Ounce 441224
ROLL PRKRHSE PARBK 1 Each 494385
Preparation Instructions
Season and cook to temp! Serve w/ roll
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Eruit 0.000 Calories 230.00
GreenVeg 0.000 Fat 9.50g
RedVeg 0.000 SaturatedFat 3.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 27.50mg
Starch 0.000 Sodium 2597.50mg
Carbohydrates 27.00g
Fiber 0.00g
Sugar 5.00g
Protein 9.25¢g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 1.25mg 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




Chicken Sandwich

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41349
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
Appliances vary, adjust accordingly.
Conventional Oven
Preheat oven to 400°F. Place frozen filets on a baking sheet
lined with parchment paper in a single layer. Heat for 18 to
CHIX BRST BRD CKD 20 minutes.
WGRAIN 3.75Z 1 Each CONVECTION 525480
Appliances vary, adjust accordingly.
Convection Oven
Preheat oven to 375°F; no steam and low fans. Place frozen
filets in a single layer on a baking sheet lined with
parchment paper. Heat for 16 to 18 minutes.
BUN HAMB 5IN 1 Each ISR IIeL =R 710580

Preparation Instructions

No baking necessary.

Cook Chicken per direction. to temp! Place Chicken on Bun then cover with pan bag and place in warmer...

Meal Components (SLE)

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00

Meat 0.000 Serving_; Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 440.00

GreenVeg 0.000 Fat 11.50g

RedVeg 0.000 SaturatedFat 2.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 45.00mg

Starch 0.000 Sodium 720.00mg
Carbohydrates 57.00g
Fiber 5.00g
Sugar 8.00g
Protein 26.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 50.00mg Iron 4.00mg

*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: 1.00 Category: Vegetable
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41350
Ingredients
Description Measurement Prep Instructions DistPart #
RECONSTITUTE
POTATO PRLS 1: Pour 4L (about 1 gallon plus 1 cup) of hot water (170-190°F)
EXCEL L= (ED into 6" deep half-size steamtable pan. 2: Add all potatoes, stir for ol
15 seconds. 3: Let stand for 5 minutes, stir and serve.
Preparation Instructions
Follow package directions
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving_; Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 180.00
GreenVeg 0.000 Fat 2.00g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 740.00mg
Carbohydrates 34.00g
Fiber 2.00g
Sugar 0.00g
Protein 4.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 20.00mg Iron 0.60mg

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

Nutrition - Per 1009

No 100g Conversion Available




Peas

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41351
Ingredients

Description Measurement Prep Instructions DistPart #

PEAS SWT 4SV 1/2 Cup 118443

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving_; Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 70.00

GreenVeg 0.000 Fat 0.50g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 140.00mg
Carbohydrates 12.00g
Fiber 3.00g
Sugar 6.00g
Protein 4.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 25.00mg Iron 1.40mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Pork Gravy

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41352
Ingredients

Description Measurement Prep Instructions DistPart #

GRAVY MIX PORK RSTD 1 Ounce 138450

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 60.00

GreenVeg 0.000 Fat 2.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 1200.00mg
Carbohydrates 12.00g
Fiber 0.00g
Sugar 0.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Rolls

Servings: 1.00 Category: Grain

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41353
Ingredients

Description Measurement Prep Instructions DistPart #

ROLL PRKRHSE PARBK 1 Each 494385

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 170.00

GreenVeg 0.000 Fat 5.00g

RedVeg 0.000 SaturatedFat 1.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 10.00mg

Starch 0.000 Sodium 300.00mg
Carbohydrates 27.00g
Fiber 0.00g
Sugar 5.00g
Protein 5.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 1.40mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Baked Apples

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41354
Ingredients

Description Measurement Prep Instructions DistPart #

SUGAR BROWN LT 1 Teaspoon 860311

APPLE SLCD W/P 1 Cup 117773

READY_TO_EAT

MARGARINE SLD 1 Tablespoon This ready—to—us_e margarine SImPHerS b_ack—of—house_ prep 733061
and goes best with cooking, grilling, baking and topping
popcorn.
SPICE CINNAMON
GRND 1 Teaspoon 224723
SUGAR CANE GRANUL 1 Teaspoon 108642

Preparation Instructions

Apples - 2 - #10 cans
Brown Sugar - 3 cups
White Sugar - 2 cups
Cinnamon to taste

Mix the ingredients well and put into cake pan. Cut up 1# butter and place on top of apples. Bake at 350 degrees for
20-25 minutes.



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

Amount Per Serving

Calories 230.00

Fat 11.00g
SaturatedFat 4.50g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 130.00mg
Carbohydrates 32.00g

Fiber 4.00g

Sugar 26.00g

Protein 0.00g

Vitamin A 750.001U 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




Chicken Nuggets

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41355
Ingredients

Description Measurement Prep Instructions DistPart #

CHIX BITE BRD DILL WGRAIN 6 Ounce 658911

Preparation Instructions

Cook per directions.. Serve w/ a 60z scoop!

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving_; Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 240.00

GreenVeg 0.000 Fat 7.20g

RedVeg 0.000 SaturatedFat 1.20g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 78.00mg

Starch 0.000 Sodium 564.00mg
Carbohydrates 14.40¢g
Fiber 0.00g
Sugar 2.40g
Protein 27.60g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 27.60mg 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




Applesauce Cup

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41356
Ingredients

Description Measurement Prep Instructions DistPart #

APPLESAUCE UNSWT CUP 72-4Z GCHC 1 Each 122200

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 45.00

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 0.00mg
Carbohydrates 13.00g
Fiber 1.00g
Sugar 11.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 5.00mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Strawberry Cup

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41357
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

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 1009

No 100g Conversion Available




Orange Chicken

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41358
Ingredients

Description Measurement Prep Instructions DistPart #

ENTREE CHIX MAND ORNG W/SCE 6-5#

YANG 2 Ounce 550512

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 83.33

GreenVeg 0.000 Fat 1.67¢

RedVeg 0.000 SaturatedFat 0.28g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 22.22mg

Starch 0.000 Sodium 155.56mg
Carbohydrates 10.569
Fiber 0.00g
Sugar 5.569
Protein 6.11g
Vitamin A 0.00IU Vitamin C  0.67mg
Calcium 0.00mg Iron 0.40mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Steamed Broccoli and Carrots

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41359
Ingredients

Description Measurement Prep Instructions DistPart #

BROCCOLI FLORETS 1/2 Cup 610902

CARROT MATCHSTICK SHRED 1 Ounce 198161

Preparation Instructions

Steam Broccoli and carrots to a nice color!!! Place on serve line...

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 27.78

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 30.00mg
Carbohydrates 6.00g
Fiber 2.89g
Sugar 2.00g
Protein 2.229
Vitamin A 4755.56IU Vitamin C 1.73mg
Calcium 32.67mg Iron 0.75mg

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

Nutrition - Per 1009

No 100g Conversion Available




Fried Rice w/ Veg

Servings: 1.00 Category: Grain
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41360
Ingredients
L . DistPart
Description Measurement Prep Instructions 4
BAKE
Pre-heat convection oven to 350°F. Spray full size steam table pan with
vegetable spray. Open bag and place vegetable fried rice in pan, spread
rice evenly and cover the pan tightly with foil. FROZEN: Cook for 45-50
RICE FRIED VEG 4 Ounce minutes or until temperature reaches 165°F or above. THAWED: Cook for 676463
WGRAIN 30-35 minutes or until temperature reaches 165°F or above. Halfway
through the cook cycle, open foil carefully and stir vegetable fried rice,
replace foil and continue to complete cooking. Remove from oven, uncover
and mix before serving. Cooking equipment may vary. Adjust cooking time
appropriately.
Preparation Instructions
Follow package directions
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 183.05
GreenVeg 0.000 Fat 1.699
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 298.31mg
Carbohydrates 36.61g
Fiber 2.719g
Sugar 2.03g
Protein 4.07g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 6.78mg Iron 0.47mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Chili Dog

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41361
Ingredients
Description Measurement Prep Instructions DistPart #
FRANKS BEEFPORK .
CONEY 12/ 1 Serving 317705
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.
EER}LHOT A0, ER AT 2 Ounce Microwave: Place prepared product into microwave safe 103063
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.
BUN HOT DOG WGRAIN 1 Serving 266536

WHT 1.5Z 12-12CT

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

Amount Per Serving

Calories 4070.00

Fat 108.50g
SaturatedFat 36.00g

Trans Fat 0.00g

Cholesterol 25.00mg

Sodium 22960.00mg
Carbohydrates 532.00g

Fiber 130.00g

Sugar 4.00g

Protein 200.00g

Vitamin A 0.001U Vitamin C 0.00mg
Calcium 1177.65mg Iron 65.40mg

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

Nutrition - Per 1009

No 100g Conversion Available




Tater Tots

Servings: Category: Vegetable

Serving Size: HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41362
Ingredients

Description Measurement Prep Instructions DistPart #

POTATO TATER

CONVECTION

PREHEAT OVEN TO 425° F. SPREAD FROZEN PRODUCT
EVENLY ON A SHALLOW BAKING PAN. BAKE FOR 8 TO 12
MINUTES, TURNING ONCE FOR UNIFORM COOKING.

TOTS 4 Ounce DEEP_FRY 141510
FILL BASKET ONE THIRD FULL (1.5 LBS) WITH FROZEN
PRODUCT. DEEP FRY @ 350° F FOR 2 1
2 TO 3 MINUTES.
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 57.78
GreenVeg 0.000 Fat 3.11g
RedVeg 0.000 SaturatedFat 0.44g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 160.00mg
Carbohydrates 7.119g
Fiber 0.44g
Sugar 0.449
Protein 0.89¢g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 4.44mg Iron 0.09mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Carrot Pkg

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41363
Ingredients

Description Measurement Prep Instructions DistPart #

CARROT BABY WHL 1 Each 786321

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 15.00

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 35.00mg
Carbohydrates 4.00g
Fiber 1.00g
Sugar 2.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 14.40mg Iron 0.40mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Apple

Servings: 1.00 Category: Fruit
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41364
Ingredients
Description Measurement Prep Instructions DistPart #
APPLE RD 1 Piece 197726
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 66.60
GreenVeg 0.000 Fat 0.20g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 1.30mg
Carbohydrates 18.00g
Fiber 3.10g
Sugar 13.00g
Protein 0.30g
Vitamin A 69.12|U Vitamin C  5.89mg
Calcium 7.68mg Iron 0.15mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Salsa

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41366
Ingredients
Description Measurement Prep Instructions DistPart #
HEAT_AND_SERVE
Ready to Eat
MIX
Ready to Eat
READY_TO_DRINK
Ready to Eat
SALSA CUP 1 Each READY TO.EAT 677802
Ready to Eat
UNPREPARED
Ready to Eat
UNSPECIFIED
Ready to Eat
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Eruit 0.000 Calories 29.30
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 190.50mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 3.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Green Beans

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41367
Ingredients
Description Measurement Prep Instructions DistPart #
BOIL

Stove Top Cooking Instructions:
Empty contents into saucepan and heat on medium-high
1/2 Cup until hot; do not boil. Drain, season to taste and serve. 118737
Avoid overcooking.
Microwave Oven Cooking Instructions:
Empty contents into microwave-safe dish; cover; heat on

BEAN GREEN CUT FNCY
4SV

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 20.00

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 140.00mg
Carbohydrates 4.00g
Fiber 2.00g
Sugar 2.00g
Protein 1.00g
Vitamin A 0.00IU Vitamin C 3.00mg
Calcium 30.00mg Iron 0.40mg

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

Nutrition - Per 1009

No 100g Conversion Available




Garden Salad

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41369
Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE 1 Cup 305812

TOMATO RANDOM 2 1/2 Cup 508616

CARROT MATCHSTICK SHRED 1 Ounce 198161

Preparation Instructions

Chop lettuce, tomatoes, and add carrot sticks... Mix together serve on cold bar...

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 37.31

GreenVeg 0.000 Fat 0.20g

RedVeg 0.000 SaturatedFat 0.05¢

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 24.50mg
Carbohydrates 8.17¢g
Fiber 2.999
Sugar 4.83g
Protein 2.02g
Vitamin A 5505.26IU  Vitamin C 14.06mg
Calcium  34.33mg Iron 0.69mg

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

Nutrition - Per 1009

No 100g Conversion Available




Spaghetti Meat Sauce

Servings:

1.00

Category:

Entree

Serving Size:

1.00

HACCP Process:

Complex Food Prep

Meal Type:

Lunch

Recipe ID:

R-41380

Ingredients

Description
BEEF GRND 81/19 FINE GRIND

SEASONING ITAL HRB

SAUCE MARINARA A/P

SAUCE SPAGHETTI

Measurement
2 Ounce

1 Teaspoon

1/2 Cup

1 Cup

Preparation Instructions

Prep Instructions

HEAT_AND_SERVE
Heat & Serve

MIX

Heat & Serve
READY_TO_DRINK
Heat & Serve
READY_TO_EAT
Heat & Serve
UNPREPARED
Heat & Serve
UNSPECIFIED
Heat & Serve

HEAT_AND_SERVE
Heat & Serve

MIX

Heat & Serve
READY_TO_DRINK
Heat & Serve
READY_TO_EAT
Heat & Serve
UNPREPARED
Heat & Serve
UNSPECIFIED
Heat & Serve

DistPart #
764720

428574

592714

744520

USE USDA GROUND BEEF WHEN AVAILABLE
Brown ground beef to internal temperature of 165 degrees. Drain ground beef
Add spaghetti sauce, marinara sauce and italian seasoning and reheat to internal temperature of 165 degrees.



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

Amount Per Serving

Calories 310.00

Fat 14.00g
SaturatedFat 4.50g

Trans Fat 0.00g

Cholesterol 37.50mg

Sodium 702.50mg
Carbohydrates 32.00g

Fiber 6.00g

Sugar 21.00g

Protein 16.50g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 77.00mg Iron 3.90mg

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

Nutrition - Per 1009

No 100g Conversion Available




Scrambled Eggs

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41385
Ingredients

Description Measurement Prep Instructions DistPart #

EGG WHL LIQ 1/2 Cup 284122

Preparation Instructions

Scramble eggs and serve...

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 4.667 Serving_; Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 186.67

GreenVeg 0.000 Fat 12.00g

RedVeg 0.000 SaturatedFat 4.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 453.33mg

Starch 0.000 Sodium 173.33mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g
Protein 16.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 69.33mg Iron 2.67mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Sausage Links

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41387
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
To Bake (convection oven): Preheat oven to
SAUSAGE LINK LO SOD CKD 2 Piece 325°F, heat for5-51 278201

2 minutes if frozen, 4-41
2 minutes if thawed.

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 1.000 Serving_; Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 240.00

GreenVeg 0.000 Fat 24.00g

RedVeg 0.000 SaturatedFat 8.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 40.00mg

Starch 0.000 Sodium 180.00mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g
Protein 8.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.00mg Iron 0.72mg

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

Nutrition - Per 1009

No 100g Conversion Available




Herb Roasted Potatoes

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41393
Ingredients

Description Measurement Prep Instructions DistPart #

POTATO BAKER IDAHO 4 Ounce 233293

OIL OLIVE PURE 1 Tablespoon 432061

SALT KOSHER 10 176447

SPICE GARLIC POWDER 1 Teaspoon 224839

SEASONING NO SALT ORIG 1 Teaspoon 844071

Preparation Instructions

Wash potatoes and let dry.
Cut potatoes into cubes
Pour olive oil into bottom of cake pan, add potatoes, then season potatoes with salt, garlic powder and Mrs Dash

Bake at 375 degrees for 30 minutes.



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

Amount Per Serving

Calories 222.33

Fat 15.13¢g
SaturatedFat 2.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 847.64mg
Carbohydrates 20.00g

Fiber 2.53g

Sugar 1.33¢g

Protein 2.27¢9

Vitamin A 2.271U Vitamin C 22.33mg
Calcium 13.60mg Iron 0.88mg

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

Nutrition - Per 1009

No 100g Conversion Available




Gravy/White

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41395
Ingredients

Description Measurement Prep Instructions DistPart #

GRAVY MIX BISC PEPRD 1/2 Cup 792683

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 90.00

GreenVeg 0.000 Fat 6.00g

RedVeg 0.000 SaturatedFat 1.00g

OtherVeg 0.000 Trans Fat 3.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 480.00mg
Carbohydrates 10.00g
Fiber 0.00g
Sugar 2.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.72mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Biscuit

Servings: 1.00 Category: Grain

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41396
Ingredients

Description Measurement Prep Instructions DistPart #

DOUGH BISC CNTRY STYL 1 Each 609293

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving_; Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 220.00

GreenVeg 0.000 Fat 11.00g

RedVeg 0.000 SaturatedFat 6.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 740.00mg
Carbohydrates 26.00g
Fiber 1.00g
Sugar 2.00g
Protein 4.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 40.00mg Iron 1.44mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Tomato Slice

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41399
Ingredients

Description Measurement Prep Instructions DistPart #

TOMATO RANDOM 2 1/2 Cup 508616

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

Amount Per Serving

Calories 16.20

Fat 0.20g
SaturatedFat 0.05g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 4.50mg
Carbohydrates 3.50g

Fiber 1.10g

Sugar 2.50g

Protein 0.80g

Vitamin A 749.70lU  Vitamin C 12.33mg
Calcium 9.00mg 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




Pudding Cup- Choc

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41400
Ingredients

Description Measurement Prep Instructions DistPart #

PUDDING CUP CHOC 1 Each NSO T 650942

Ready to eat.

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00

Meat 0.000 Serving_; Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 120.00

GreenVeg 0.000 Fat 2.00g

RedVeg 0.000 SaturatedFat 1.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 5.00mg

Starch 0.000 Sodium 130.00mg
Carbohydrates 22.00g
Fiber 1.00g
Sugar 18.00g
Protein 3.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 111.00mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Pudding Cup- Vanilla

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41401
Ingredients
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
PUDDING CUP VAN 1 Each Ready ta Eeﬁ 650962
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 110.00
GreenVeg 0.000 Fat 2.00g
RedVeg 0.000 SaturatedFat 1.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 10.00mg
Starch 0.000 Sodium 135.00mg
Carbohydrates 20.00g
Fiber 0.00g
Sugar 17.00g
Protein 3.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 110.00mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Fries/Wedge Cut

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41405
Ingredients

Description Measurement Prep Instructions DistPart #

FRIES WEDGE 8CUT

CONVECTION

PREHEAT OVEN TO 425° F. SPREAD FROZEN WEDGES
EVENLY ON A SHALLOW BAKING PAN. BAKE FOR 10 TO 14
MINUTES, TURNING ONCE FOR UNIFORM COOKING.

CNTRY SIS DEEP_FRY 509661
FILL BASKET ONE THIRD FULL (1.5 LBS) WITH FROZEN
WEDGES. DEEP FRY @ 350° F FOR 3 1
2 TO 4 MINUTES.
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 114.29
GreenVeg 0.000 Fat 3.43g
RedVeg 0.000 SaturatedFat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 22.86mg
Carbohydrates 20.57g
Fiber 1.149g
Sugar 0.00g
Protein 1.149g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Pickles

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41509
Ingredients

Description Measurement Prep Instructions DistPart #

PICKLE DILL SLCD SMTH HAMB 1 Ounce 580511

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

Amount Per Serving

Calories 0.00

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 260.00mg
Carbohydrates 0.00g

Fiber 0.00g

Sugar 0.00g

Protein 0.00g

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

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

Nutrition - Per 1009_1

No 100g Conversion Available




Ketchup

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41512
Ingredients

Description Measurement Prep Instructions DistPart #

Ready to Eat
MIX
Ready to Eat
READY_TO_DRINK
Ready to Eat
KETCHUP PKT LO SOD 2 Each READY_TO_EAT 634610
Ready to Eat
UNPREPARED
Ready to Eat
UNSPECIFIED
Ready to Eat

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 20.00

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 50.00mg
Carbohydrates 4.00g
Fiber 0.00g
Sugar 4.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Mustard

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41513
Ingredients

Description Measurement Prep Instructions DistPart #

MUSTARD PKT 1 Each 109908

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

Amount Per Serving

Calories 0.00

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 60.00mg
Carbohydrates 0.00g

Fiber 0.00g

Sugar 0.00g

Protein 0.00g

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

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

Nutrition - Per 1009_1

No 100g Conversion Available




Grilled Cheese

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41514
Ingredients
Description Measurement Prep Instructions DistPart #
CHEESE AMER YEL 160CT .
SLCD 4 Slice 271411
READY_TO_EAT
No baking necessary.
BREAD WHT PULLMN SLCD . THAW
1/2IN Al Simply thaw and serve. If desired, can be 710640
toasted, baked, and
or microwaved.
PAN SPRAY BUTTERMIST 1 Teaspoon 651171

Preparation Instructions

Lay 1 pc of bread on pan for a total of 24.. then place 4 slices of cheese and top with other pc of bread. Spray with
butter pan spray and cook till cheese is melted and golden brown..

Meal Components (SLE) Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 340.00

GreenVeg 0.000 Fat 20.00g

RedVeg 0.000 SaturatedFat 10.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 50.00mg

Starch 0.000 Sodium 1250.00mg
Carbohydrates 32.00g
Fiber 0.00g
Sugar 4.00g
Protein 14.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 340.00mg Iron 2.20mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Fries

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41515
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE

PREHEAT OVEN TO 450° F. PLACE FROZEN FRIES IN A
SINGLE LAYER ON A SHALLOW BAKING PAN. BAKE FOR 18

FRIES 1/2" SIC XLNG TO 22 MINUTES.

SKN-ON SEAS & BIEE CONVECTION DR
PREHEAT OVEN TO 425° F. SPREAD FROZEN FRIES
EVENLY ON A SHALLOW BAKING PAN. BAKE FOR 10 TO 14

MINUTES, TURNING ONCE FOR UNIFORM COOKING.

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 200.00

GreenVeg 0.000 Fat 6.679

RedVeg 0.000 SaturatedFat 0.67g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 226.67mg
Carbohydrates 33.33¢g
Fiber 2.679
Sugar 0.00g
Protein 2.67g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.96mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Chili

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41517
Ingredients

Description Measurement Prep Instructions DistPart #

CHILI W/BEANS FRSH 1 Cup 855847

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving_; Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 210.00

GreenVeg 0.000 Fat 7.00g

RedVeg 0.000 SaturatedFat 2.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 35.00mg

Starch 0.000 Sodium 720.00mg
Carbohydrates 21.00g
Fiber 5.00g
Sugar 7.00g
Protein 15.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 60.00mg Iron 3.40mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Crackers

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41518
Ingredients

Description Measurement Prep Instructions DistPart #

CRACKER SALTINE 2 Package 190241

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 50.00

GreenVeg 0.000 Fat 1.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 180.00mg
Carbohydrates 10.00g
Fiber 0.00g
Sugar 0.00g
Protein 2.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.40mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Corndog

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41519
Ingredients
L : DistPart
Description Measurement Prep Instructions 4
BAKE
CONVENTIONAL OVEN 375°F. PREHEAT OVEN. PLACE CORN DOGS ON
A NONSTICK BAKING SHEET. FROM FROZEN - HEAT FOR
e N T——"— APPROXIMATELY 20 MINUTES. FROM THAWED - HEAT FOR
o 1 Each APPROXIMATELY 15 MINUTES. INTERNAL PRODUCT TEMPERATURE 620220
SHOULD REACH 160°F. CONFIRM WITH A MEAT THERMOMETER. TIMES
AND TEMPERATURES MAY VARY BASED ON ACTUAL EQUIPMENT AND
QUANTITY OF PRODUCT PREPARED. ADJUST ACCORDINGLY. CAUTION:
PRODUCT WILL BE HOT.
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 240.00
GreenVeg 0.000 Fat 9.00g
RedVeg 0.000 SaturatedFat 2.50g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 40.00mg
Starch 0.000 Sodium 470.00mg
Carbohydrates 30.00g
Fiber 2.00g
Sugar 8.00g
Protein 9.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 100.00mg Iron 1.50mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Vegetable Blend

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41520
Ingredients

Description Measurement Prep Instructions DistPart #

VEG BLND CALIF PREM 1/2 Cup 285740

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 12.50

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 15.00mg
Carbohydrates 2.50g
Fiber 1.50g
Sugar 1.00g
Protein 1.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 15.00mg Iron 0.50mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




SideKicks

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41521
Ingredients

Description Measurement Prep Instructions DistPart #

READY_TO_EAT
SLUSHIE BL RASP/LEM 1 Each Remove from freezer and let sit out a short time 794181
before eating

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 90.00

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 30.00mg
Carbohydrates 22.00g
Fiber 0.00g
Sugar 18.00g
Protein 0.00g
Vitamin A 1000.00lU  Vitamin C 60.00mg
Calcium  80.00mg 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




Black Beans

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41522
Ingredients

Description Measurement Prep Instructions DistPart #

BEANS BLACK LO SOD 1/2 Cup 231981

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving_; Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 130.00

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 135.00mg
Carbohydrates 23.00g
Fiber 6.00g
Sugar 1.00g
Protein 8.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 80.00mg Iron 1.90mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Queso Cheese

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41523
Ingredients
Description Measurement Prep Instructions DistPart #
BOIL
KEEP FROZENPIlace sealed bag in a steamer or in boiling
:ﬁ:ﬁg(g};i Q== 2 Ounce water.Heat Approximately 45 minutes or until product reaches 722110
serving temperature.CAUTION: Open bag carefully to avoid being
burned.

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 121.60

GreenVeg 0.000 Fat 9.60g

RedVeg 0.000 SaturatedFat 5.60g

OtherVeg 0.000 Trans Fat 0.01g

Legumes 0.000 Cholesterol 29.00mg

Starch 0.000 Sodium 436.50mg
Carbohydrates 1.00g
Fiber 0.10g
Sugar 0.00g
Protein 6.70g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 210.00mg 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




Choc Chip Cookie

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41533
Ingredients

Description Measurement Prep Instructions DistPart #

COOKIE CHOC CHIP IW 1 Each 113151

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 120.00

GreenVeg 0.000 Fat 6.00g

RedVeg 0.000 SaturatedFat 3.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 5.00mg

Starch 0.000 Sodium 85.00mg
Carbohydrates 18.00g
Fiber 1.00g
Sugar 10.00g
Protein 1.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 5.00mg Iron 1.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Sugar Cookie

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41534
Ingredients

Description Measurement Prep Instructions DistPart #

COOKIE SUGAR IW 1 Each 113161

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

Amount Per Serving

Calories 120.00

Fat 4.00g

SaturatedFat 2.00g

Trans Fat 0.00g

Cholesterol 10.00mg

Sodium 90.00mg
Carbohydrates 18.00g

Fiber 0.00g

Sugar 9.00g

Protein 1.00g

Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 3.00mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Steamed Broccoli

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41535
Ingredients

Description Measurement Prep Instructions DistPart #

BROCCOLI FLORETS 1/2 Cup 610902

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 16.67

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 10.00mg
Carbohydrates 3.33g
Fiber 2.00g
Sugar 0.67g
Protein 2.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 23.33mg Iron 0.67mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Buffalo Chicken Pizza

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41536
Ingredients

Description Measurement Prep Instructions EIStPart

BAKE
COOK BEFORE EATING. Best if cooked from Frozen state. PREHEAT
OVEN. FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING TO AN
INTERNAL TEMPERATURE OF 165°F. CONVECTION OVEN: 350°F low fan
1 Slice for 14-17 minutes IMPINGEMENT OVEN: 420°F for 6-7 minutes. NOTE: 627101
Rotate product half-way through bake time for convection oven. Due to
variances in oven regulators, cooking time and temperature may require
adjustments. Pizza is done when cheese begins to brown and is completely
melted in the middle. Refrigerate or discard any unused portion.

PIZZA CHIX
BUFF 16IN

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 264.00

GreenVeg 0.000 Fat 12.80g

RedVeg 0.000 SaturatedFat 4.70g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 30.00mg

Starch 0.000 Sodium 506.80mg
Carbohydrates 24.00g
Fiber 2.00g
Sugar 5.00g
Protein 13.50g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 216.20mg Iron 1.50mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




PBJ

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41537
Ingredients
Description Measurement Prep Instructions DistPart #
SAND UNCRUST PBJ GRP WGRAIN 1 Each 516761
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 600.00
GreenVeg 0.000 Fat 33.00g
RedVeg 0.000 SaturatedFat 7.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 530.00mg
Carbohydrates 64.00g
Fiber 7.00g
Sugar 30.00g
Protein 18.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 88.00mg Iron 2.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Tarter Tots

Servings: Category: Vegetable

Serving Size: HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41539
Ingredients

Description Measurement Prep Instructions DistPart #

POTATO TATER

CONVECTION

PREHEAT OVEN TO 425° F. SPREAD FROZEN PRODUCT
EVENLY ON A SHALLOW BAKING PAN. BAKE FOR 8 TO 12
MINUTES, TURNING ONCE FOR UNIFORM COOKING.

TOTS 4 Ounce DEEP_FRY 141510
FILL BASKET ONE THIRD FULL (1.5 LBS) WITH FROZEN
PRODUCT. DEEP FRY @ 350° F FOR 2 1
2 TO 3 MINUTES.
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 57.78
GreenVeg 0.000 Fat 3.11g
RedVeg 0.000 SaturatedFat 0.44g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 160.00mg
Carbohydrates 7.119g
Fiber 0.44g
Sugar 0.449
Protein 0.89¢g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 4.44mg Iron 0.09mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Salsa Cup

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41540
Ingredients
Description Measurement Prep Instructions DistPart #
HEAT_AND_SERVE
Ready to Eat
MIX
Ready to Eat
READY_TO_DRINK
Ready to Eat
SALSA CUP 1 Each READY TO.EAT 677802
Ready to Eat
UNPREPARED
Ready to Eat
UNSPECIFIED
Ready to Eat
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Eruit 0.000 Calories 29.30
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 190.50mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 3.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




General Tso Chicken

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41542
Ingredients

Description Measurement Prep Instructions DistPart #

ENTREE KIT GEN TSOS CHIX 4 Ounce 199341

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 215.38

GreenVeg 0.000 Fat 7.18g

RedVeg 0.000 SaturatedFat 1.03g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 51.28mg

Starch 0.000 Sodium 461.54mg
Carbohydrates 24.629g
Fiber 1.03g
Sugar 14.369
Protein 12.31g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 20.51mg Iron 0.74mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Egg Roll

Servings: 1.00 Category: Grain
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41543
Ingredients
Description Measurement Prep Instructions DistPart #
EGG ROLL VEG 32 1 Each 323848
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 2.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 170.00
GreenVeg 0.000 Fat 5.00g
RedVeg 0.000 SaturatedFat 1.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 530.00mg
Carbohydrates 25.00g
Fiber 2.00g
Sugar 3.00g
Protein 4.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Stir Fry Vegetables

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41544
Ingredients

Description Measurement Prep Instructions DistPart #

VEG BLND STIR FRY 1/2 Cup 440884

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 20.00

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 6.67mg
Carbohydrates 4.00g
Fiber 1.33¢g
Sugar 1.33¢g
Protein 0.679g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Fortune Cookie

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41545
Ingredients

Description Measurement Prep Instructions DistPart #

COOKIE FORTUNE WGRAIN 1 Each 565142

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

Amount Per Serving

Calories 11.67

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 0.00mg
Carbohydrates 2.679g

Fiber 0.00g

Sugar 1.67¢g

Protein 0.179g

Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.50mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Curly Fries

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41546
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE

PREHEAT OVEN TO 425° F. SPREAD FROZEN SPIRALS IN A
SINGLE LAYER ON A DARK, NON-STICK BAKING SHEET OR
SHALLOW BAKING PAN. BAKE FOR 11 MINUTES, FLIP PRODUCT
OVER AND CONTINUE BAKING AN ADDITIONAL 11 MINUTES.
SERVE IMMEDIATELY.
FRIES SPIRAL SEAS 1/2 Cup CONVECTION 717490
CRSPY OVEN PREHEAT OVEN TO 425° F. SPREAD FROZEN SPIRALS EVENLY
ON A SHALLOW BAKING PAN. BAKE FOR 13 TO 15 MINUTES,
TURNING ONCE FOR UNIFORM COOKING.
DEEP_FRY
FILL BASKET HALF FULL (1 LB) WITH FROZEN SPIRALS. DEEP
FRY @ 350° F FOR 2 1
2 TO 3 MINUTES.

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 173.33

GreenVeg 0.000 Fat 6.679

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.933 Sodium 386.67mg
Carbohydrates 28.00g
Fiber 1.879g
Sugar 0.00g
Protein 1.33g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 13.33mg Iron 0.37mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Nacho Cheese Sauce

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41547
Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE CHS NACHO DLX 1/2 Cup 323616

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving_; Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 140.00

GreenVeg 0.000 Fat 9.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 1140.00mg
Carbohydrates 12.00g
Fiber 0.00g
Sugar 4.00g
Protein 2.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 102.00mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Walffle Fries

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41549
Ingredients

Description Measurement

FRIES WAFFLE 1/2 Cup

Prep Instructions

CONVECTION

PREHEAT OVEN TO 425° F. SPREAD FROZEN PRODUCT EVENLY ON A
SHALLOW BAKING PAN. BAKE FOR 10 TO 14 MINUTES, TURNING ONCE
FOR UNIFORM COOKING.

DEEP_FRY

FREIDORA: LLENE LA CANASTA DE LA FREIDORA HASTA LA MITAD (1
LB) CON PAPAS FRITAS CONGELADAS. FRIA A 350° F DE 2 1

4A23

4 MINUTOS.

UNSPECIFIED

PARA OBTENER MEJORES RESULTADOS, NO DESCONGELE EL
PRODUCTO ANTES DE COCINARLO Y USE LA TEMPERATURA Y EL
TIEMPO RECOMENDADOS. SIEMPRE COCINE HASTA OBTENER UN
COLOR DORADO CLARO. NO COCINE DEMASIADO. EL PRODUCTO
DEBE ESTAR COMPLETAMENTE COCIDO PARA GARANTIZAR SU
CALIDAD Y SEGURIDAD ALIMENTARIA.

Preparation Instructions

DistPart
#

201081

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

Amount Per Serving

Calories 119.99

Fat 5.00g

SaturatedFat 0.50g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 20.00mg
Carbohydrates 17.00g

Fiber 1.00g

Sugar 0.00g

Protein 1.00g

Vitamin A 0.001U 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




Mixed Fruit Cup

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41550
Ingredients

Description Measurement Prep Instructions DistPart #

FRUIT MIXED CUP L/S 1 Each 185160

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 70.00

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 0.00mg
Carbohydrates 17.00g
Fiber 1.00g
Sugar 15.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 4.00mg Iron 0.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Fresh Broccoli

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41551
Ingredients

Description Measurement Prep Instructions DistPart #

BROCCOLI FLORET BITE SIZE 1/2 Cup 732451

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 30.90

GreenVeg 0.000 Fat 0.30g

RedVeg 0.000 SaturatedFat 0.10g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 30.00mg
Carbohydrates 6.00g
Fiber 2.40g
Sugar 2.00g
Protein 2.60g
Vitamin A 566.93IU  Vitamin C 81.17mg
Calcium 42.77mg Iron 0.66mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Fresh Carrots

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41552
Ingredients

Description Measurement Prep Instructions DistPart #

CARROT BABY WHL 1 Each 786321

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 15.00

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 35.00mg
Carbohydrates 4.00g
Fiber 1.00g
Sugar 2.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 14.40mg Iron 0.40mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Pinto Beans

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41553
Ingredients

Description Measurement Prep Instructions DistPart #

BEAN PINTO PREWASHED DRY 1/2 Cup 267570

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 160.00

GreenVeg 0.000 Fat 2.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 20.00mg
Carbohydrates 42.00g
Fiber 24.00g
Sugar 2.00g
Protein 14.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 5.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Celery

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41554
Ingredients

Description Measurement Prep Instructions DistPart #

CELERY STALK 24 Sz 1/2 Cup 170895

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 8.70

GreenVeg 0.000 Fat 0.10g

RedVeg 0.000 SaturatedFat 0.05¢g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 49.60mg
Carbohydrates 2.00g
Fiber 1.00g
Sugar 1.00g
Protein 0.45g
Vitamin A 278.38IU Vitamin C 1.92mg
Calcium 24.80mg Iron 0.13mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Grapes

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41555
Ingredients

Description Measurement Prep Instructions DistPart #

GRAPES RED SDLSS 1/2 Cup 197831

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.500 Calories 56.27

GreenVeg 0.000 Fat 0.27g

RedVeg 0.000 SaturatedFat 0.07g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 1.67mg
Carbohydrates 14.67g
Fiber 0.73g
Sugar 13.33g
Protein 0.53g
Vitamin A 84.00IU Vitamin C 3.36mg
Calcium 11.76mg 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




Banana

Servings: 1.00 Category: Fruit
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41556
Ingredients
Description Measurement Prep Instructions DistPart #
BANANA TURNING 1 Each 200999
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving_; Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 105.00
GreenVeg 0.000 Fat 0.40g
RedVeg 0.000 SaturatedFat 0.10g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 1.20mg
Carbohydrates 27.00g
Fiber 3.10g
Sugar 14.00g
Protein 1.30g
Vitamin A 75.52IlU Vitamin C 10.27mg
Calcium 5.90mg Iron 0.31mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Anytimer Grab & Go

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41611
Ingredients
Description Measurement Prep Instructions DistPart #
LUNCH KIT PIZZA CHS&TKY PEPP 1 Each 588391
PEACH DCD CUP IN JCE 1 Each EEADY—TO—EAT 131970
eady to Eat
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 410.00
GreenVeg 0.000 Fat 15.00g
RedVeg 0.000 SaturatedFat 7.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 40.00mg
Starch 0.000 Sodium 880.00mg
Carbohydrates 49.00g
Fiber 5.00g
Sugar 19.00g
Protein 16.00g

Vitamin A 0.00IU Vitamin C 0.00mg

Calcium 450.00mg 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




Potato Salad

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41612
Ingredients

Description Measurement Prep Instructions DistPart #

SALAD POT AMERICAN 1/2 Cup 864865

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

Amount Per Serving

Calories 240.00

Fat 14.00g
SaturatedFat 2.00g

Trans Fat 0.00g

Cholesterol 10.00mg

Sodium 410.00mg
Carbohydrates 27.00g

Fiber 2.00g

Sugar 900.00g

Protein 2.00g

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

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

Nutrition - Per 1009_1

No 100g Conversion Available




PBJ Grab n Go

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41615
Ingredients
Description Measurement Prep Instructions DistPart #
SAND UNCRUST PBJ
VR 1 Each 516761
READY_TO_EAT
Use code date on bag to rotate product so the oldest
CHIP COOL RNCH REDC 1 Package p!'oduct is cons.umed first. Use_in your to go menu, place on 541502
FAT display rack or include in catering
box lunches. Contact PepsiCo Foodservice for display
equipment options.
PEACH DCD CUP IN JCE 1 Each READY_TO_EAT 131970
Ready to Eat
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 790.00
GreenVeg 0.000 Fat 38.00g
RedVeg 0.000 SaturatedFat 7.50g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 710.00mg
Carbohydrates 98.00g
Fiber 10.00g
Sugar 42.00g
Protein 21.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 118.00mg Iron 2.30mg

*All reporting of TransFat is for information only, and is

not used for evaluation purposes



Nutrition - Per 1009_1

No 100g Conversion Available




Twist & Go Yogurt Meal

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-41616
Ingredients

Description Measurement Prep Instructions DistPart #

SMOOTHIE STRAWB BAN 10 838062

READY_TO_EAT

CRACKER GLDFSH GRHM VAN 1 Each Ready to Enjoy 198472
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 120.00
GreenVeg 0.000 Fat 4.00g
RedVeg 0.000 SaturatedFat 1.00g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 0.00mg
Starch 0.000 Sodium 95.00mg
Carbohydrates 19.00g
Fiber 1.00g
Sugar 6.00g
Protein 2.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




1% LF White Milk

Servings: 1.00 Category: Milk
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-41617
School: AUSTIN-TRACY
' SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #

Prairie Farms 1% Low Fat White Milk

(NPUSC) 180z NPUSC

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving_; Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 100.00

GreenVeg 0.000 Fat 2.509

RedVeg 0.000 SaturatedFat 1.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 15.00mg

Starch 0.000 Sodium 120.00mg
Carbohydrates 11.00g
Fiber 0.00g
Sugar 11.00g
Protein 0.00g
Vitamin A 750.001U Vitamin C 0.00mg
Calcium 290.00mg Iron 0.10mg

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

Nutrition - Per 1009

No 100g Conversion Available




Turkey Wrap Grab N Go

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41618
. AUSTIN-TRACY
School:
SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
TURKEY BRST SMKD
DELI 2 Ounce 742232
CHEESE AMER YEL .
160CT SLCD 2 Slice 271411
TORTILLA FLOUR 10 12-
12CT GRSZ 1 Each READY_TO_EAT 713340
READY_TO_EAT
Use code date on bag to rotate product so the oldest
CHIP COOL RNCH REDC 1 Package prod_uct is consum_ed flrst._Use in your to go menu, place 541502
FAT on display rack or include in catering
box lunches. Contact PepsiCo Foodservice for display
equipment options.
ORANGES MAND IN JCE 1 Ounce IO 878920

Preparation Instructions

Ready to Eat

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 487.50

GreenVeg 0.000 Fat 21.00g

RedVeg 0.000 SaturatedFat 8.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 45.00mg

Starch 0.000 Sodium 1620.00mg
Carbohydrates 61.00g
Fiber 3.25¢g
Sugar 7.50g
Protein 17.25¢g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 232.50mg Iron 2.40mg

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

Nutrition - Per 1009

No 100g Conversion Available




1% LF Chocolate Milk

Servings: 1.00 Category: Milk
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-41619
School: AUSTIN-TRACY
' SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #

Prairie Farms 1% Low Fat Chocolate Milk

(NPUSC) 8 Ounce READY_TO_DRINK NPUSC

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 130.00

GreenVeg 0.000 Fat 2.50g

RedVeg 0.000 SaturatedFat 1.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 10.00mg

Starch 0.000 Sodium 190.00mg
Carbohydrates 24.00g
Fiber 0.00g
Sugar 18.00g
Protein 8.00g
Vitamin A 1000.00IU Vitamin C 1.20mg
Calcium 271.00mg Iron 0.30mg

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

Nutrition - Per 1009

No 100g Conversion Available




Chicken Biscuit

Servings: 1.00 Category: Grain
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-41620
School: AUSTIN-TRACY
' SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #

DEEP_FRY

Appliances vary, adjust accordingly.

Uncooked: For safety, product must be cooked to
an internal temperature of 165°F as

CHIX BRST TNDR FRTTR measured by a thermometer.
HMSTYL 1 Each Deep Fry 611930
6-71
2 minutes at 350°F from frozen or until an internal
temperature of
165°F is reached.
DOUGH BISC CNTRY STYL 1 Each 609293

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

Amount Per Serving

Calories 350.00

Fat 18.00g
SaturatedFat 7.00g

Trans Fat 0.00g

Cholesterol 12.50mg

Sodium 1070.00mg
Carbohydrates 35.50g

Fiber 1.50g

Sugar 2.00g

Protein 12.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 40.00mg 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




Orange Juice

Servings: 1.00 Category: Fruit
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-41621
School: AUSTIN-TRACY
' SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
Prairie Farms 100% Orange Juice 4fl. oz.

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving_; Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 60.00

GreenVeg 0.000 Fat 0.00g

RedVeg 0.000 SaturatedFat 0.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 0.00mg
Carbohydrates 15.00g
Fiber 0.00g
Sugar 14.00g
Protein 0.00g
Vitamin A 0.001U Vitamin C 50.00mg
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




Chicken Ranch Wrap

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41622
. AUSTIN-TRACY
School:
SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
CHIX DCD 1/2 WHT/DARK UNSPECIFIED
CKD 2-5 TYSON 2 Ounce Not currently available 570533
BACON CKD THN SLCD 2 Slice 874124
CHEESE CHED MLD SHRD
ETHR 2 Ounce 411841
TORTILLA FLOUR 10 12-
12CT GRSZ 1 Each READY_TO_EAT 713340
READY_TO_EAT
Use code date on bag to rotate product so the oldest
CHIP NACHO REDC FAT 1 Ounce prod_uct is consum_ed flrst._Use in your to go menu, place 456090
on display rack or include in catering
box lunches. Contact PepsiCo Foodservice for display
equipment options.
APPLE FRSH SLCD 1 Package il 473171

READY_TO_EAT

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

Amount Per Serving

Calories 593.33

Fat 26.13g
SaturatedFat 10.90g

Trans Fat 0.02g

Cholesterol 73.33mg

Sodium 997.07mg
Carbohydrates 60.67g

Fiber 4.00g

Sugar 9.00g

Protein 26.879g

Vitamin A 0.001U Vitamin C 20.00mg
Calcium  311.00mg Iron 2.82mg

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

Nutrition - Per 1009

No 100g Conversion Available




Ham & Cheese Sandwich Grab & Go

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-41623

. AUSTIN-TRACY
School:
SCHOOL-CAFE
Ingredients

Description Measurement Prep Instructions DistPart #
BAKE

HAM SMKD BNLS 2 Ounce OLD TYME® HAM is fully cooked and can be served hot or 550566
cold.
READY_TO_EAT
No baking necessary.

BREAD WHT PULLMN . THAW

SLCD 1/2IN 2EllER Simply thaw and serve. If desired, can be toasted, baked, [0y
and
or microwaved.

CHEESE AMER YEL .

160CT SLCD 1 Slice 271411

ORANGES MAND IN JCE 4 Ounce 878920
READY_TO_EAT
Use code date on bag to rotate product so the oldest

CHIP COOL RNCH REDC 1 Package product is consumed first. Use in your to go menu, place on 541502

FAT

Preparation Instructions

display rack or include in catering
box lunches. Contact PepsiCo Foodservice for display
equipment options.

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 450.00

GreenVeg 0.000 Fat 14.50g

RedVeg 0.000 SaturatedFat 4.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 42.50mg

Starch 0.000 Sodium 1300.00mg
Carbohydrates 65.00g
Fiber 3.00g
Sugar 16.50g
Protein 18.50g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 205.00mg Iron 2.71mg

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

Nutrition - Per 1009

No 100g Conversion Available




String Cheese

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41625
School: AUSTIN-TRACY
' SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
CHEESE STRING MOZZ LT 1 Each 786801

W

SALSA CUP

CHIP TORTL RND R/F

APPLE FRSH SLCD

Old Wisconsin Beef
Sausage Snack Sticks

HEAT_AND_SERVE
Ready to Eat

MIX

Ready to Eat
READY_TO_DRINK
Ready to Eat
READY_TO_EAT
Ready to Eat
UNPREPARED
Ready to Eat
UNSPECIFIED
Ready to Eat

1 Each 677802

READY_TO_EAT
Use code date on bag to rotate product so the oldest
product is consumed first. Place on display rack or
1 Each include in catering 662512
box lunches. Contact PepsiCo Foodservice for display
equipment options.
UNSPECIFIED

BAKE
1 Package READY TO EAT 473171

2 565850

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 2.000
Fruit 0.500
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

Amount Per Serving

Calories 319.30

Fat 10.00g
SaturatedFat 3.00g

Trans Fat 0.00g

Cholesterol 10.00mg

Sodium 550.50mg
Carbohydrates 37.00g

Fiber 4.00g

Sugar 10.00g

Protein 10.00g

Vitamin A 0.001U Vitamin C 20.00mg
Calcium  258.00mg Iron 0.60mg

*All reporting of TransFat is for information only, and is
not used for evaluation purposes
**One or more nutritional components are missing from at

least one item on this recipe.

Nutrition - Per 1009

No 100g Conversion Available




Vegetable Variety

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41627

AUSTIN-TRACY

hool:
Schoo SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
SALAD POT AMERICAN 1/2 Cup 864865
BEAN BAKED ORIG 1/2 Cup Heat and serve. Warm in 350 degree oven for 520098
approx 30 minutes.
BROCCOLI FLORETS 1/2 Cup 610902
CARROT BABY WHL 1 Each 786321
Preparation Instructions
No Preparation Instructions available.
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.000 Serving_; Size: 1.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 421.67
GreenVeg 0.500 Fat 15.00g
RedVeg 0.500 SaturatedFat 2.00g
OtherVeg 0.130 Trans Fat 0.00g
Legumes 0.500 Cholesterol 10.00mg
Starch 0.375 Sodium 1025.00mg
Carbohydrates 64.33g
Fiber 10.00g
Sugar 914.679g
Protein 11.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 87.73mg Iron 2.95mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Loaded Mac & Cheese

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41628

AUSTIN-TRACY

School:
SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
CHIX BRST STRP FAJT
CKD 2 Ounce 380712
PASTA ELBOW MACAR 1 Cup 413320
CHEESE AMER YEL
160CT SLCD 2 Ounce 271411
SALT KOSHER 10 176447
READY_TO_EAT
MARGARINE SLD 1 Tablespoon This ready-to-use margarine simplifies back-of-house 733061

prep and goes best with cooking, grilling, baking and
topping popcorn.

Preparation Instructions

Cook macaroni as directed on package, add salt & butter to macaroni when cooking.

Drain macaroni. Add milk and cheese to macaroni, stirring constantly until smooth and creamy.
USE USDA CHEESE(IF AVAILABLE) AND PRAIRIE FARMS MILK

Cook fajita chicken as directed on package

You will serve macaroni & cheese in 4 ounce scoop and top with 2 ounce of chicken



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

Amount Per Serving

Calories 336.67

Fat 19.33¢g
SaturatedFat 7.67g

Trans Fat 0.00g

Cholesterol 62.50mg

Sodium 1614.17mg
Carbohydrates 23.33¢g

Fiber 1.00g

Sugar 1.50g

Protein 20.679g

Vitamin A 750.001U Vitamin C  0.00mg
Calcium 70.00mg Iron 1.22mg

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

Nutrition - Per 1009

No 100g Conversion Available




Chicken Taco

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41629

AUSTIN-TRACY

School: SCHOOL-CAFE

Ingredients
Description Measurement Prep Instructions DistPart #
CHIX DCD 1/2 WHT/DARK CKD 2-5 TYSON 4 Ounce E’(;ltsqur?eIElE/Davailable 570533
TORTILLA FLOUR ULTRGR 6IN 2 Each 882690
SEASONING TACO MIX 1 Teaspoon 159204

Preparation Instructions

Cook chicken as directed on package. Drain and add taco seasoning. Put in warmer till serve time. Place 20z of
chicken taco meat into a 6" tortilla shell. They will get 2 tacos...

Nutrition Facts
Servings Per Recipe: 1.00

Meal Components (SLE)

Amount Per Serving

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 363.33

GreenVeg 0.000 Fat 12.67¢

RedVeg 0.000 SaturatedFat 6.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 73.33mg

Starch 0.000 Sodium 540.00mg
Carbohydrates 33.33¢g
Fiber 5.00g
Sugar 2.00g
Protein 28.00g
Vitamin A 0.00IU Vitamin C 0.00mg

Calcium 48.00mg Iron 3.16mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Hot Ham & Cheese

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41630

School: AUSTIN-TRACY

SCHOOL-CAFE

Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
HAM SMKD BNLS 4 Ounce OLD TYME® HAM is fully cooked and can be 550566

served hot or cold.

BUN HAMB SLCD WGRAIN WHT 4

10-12CT 1 Each 266546

CHEESE AMER YEL 160CT SLCD 1 Slice 271411

Preparation Instructions

Slice ham in .5 ounce slices. Add 4 slices of ham to hamburger bun and top with 1 slice of cheese. Heat and serve

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving_) Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 320.00

GreenVeg 0.000 Fat 12.50g

RedVeg 0.000 SaturatedFat 5.00g

OtherVeg 0.000 Trans Fat 0.009

Legumes 0.000 Cholesterol 72.50mg

Starch 0.000 Sodium 1730.00mg
Carbohydrates 26.00g
Fiber 3.00g
Sugar 4.50g
Protein 25.50g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 95.00mg Iron 2.77mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Beef Nachos

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41674
School: AUSTIN-TRACY
' SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
EEIIEI\IIZDGRND 81/19 FINE 2 Ounce 764720
SEASONING TACO MIX 1 Teaspoon 159204

READY_TO_EAT
Use code date on bag to rotate product so the oldest
product is consumed first. Place on display rack or
CHIP TORTL RND R/F 1 Each include in catering 662512
box lunches. Contact PepsiCo Foodservice for display
equipment options.
UNSPECIFIED

Preparation Instructions

Thaw and cook beef to temp! Drain well! Add taco seasoning and simmer!



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

Amount Per Serving

Calories 350.00

Fat 17.50g
SaturatedFat 5.50g

Trans Fat 0.00g

Cholesterol 37.50mg

Sodium 422.50mg
Carbohydrates 31.00g

Fiber 4.00g

Sugar 0.00g

Protein 13.50g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 40.00mg Iron 1.86mg

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

Nutrition - Per 1009

No 100g Conversion Available




Roasted Carrots

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41676
) AUSTIN-TRACY
School:
SCHOOL-CAFE
Ingredients

Description Measurement Prep Instructions DistPart #
CARROT SMOOTH COIN 1/2 Cup 313173
CUT

READY_TO_EAT
MARGARINE SLD 1 Tablespoon This ready-to-use margarine s_lmpllfl_es_ back—o_f—house 733061

prep and goes best with cooking, grilling, baking and

topping popcorn.
HONEY 1 Tablespoon 225614
GARLIC MINCED IN WTR 1 Tablespoon 907713
SALT KOSHER 10 176447
SPICE PEPR BLK REG
FINE GRIND 1 Teaspoon 225037
SPICE PARSLEY FLAKES 1 Teaspoon 259195

Preparation Instructions

The following recipe will make 1 cake pan

10# carrots
2 cups melted butter
1 cup honey

7 tablespoon minced garlic

3 teaspoon salt

1 teaspoon black pepper

6 tablespoon parsley

Lightly grease pan, set aside.

Melt butter in microwave. Pour in honey and cook until melted. Add garlic and cook for 30 seconds.

Add the carrots to the sauce mixture and toss to evenly coat. Add salt, pepper, and parsley. Pour into cake pan and
roast for 15-20 minutes in preheat oven 400 degrees.



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 202.22

GreenVeg 0.000 Fat 11.00g

RedVeg 0.500 SaturatedFat 4.50g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 1003.24mg
Carbohydrates 26.77g
Fiber 2.469
Sugar 20.399
Protein 1.169
Vitamin A 12828.76IU Vitamin C 7.33mg
Calcium  40.71mg Iron 0.36mg

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

Nutrition - Per 1009

No 100g Conversion Available




Chocolate Oatmeal Square

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41677
) AUSTIN-TRACY
School:
SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
MARGARINE SLD 1960 Pound This ready-to-use margarine s_lmpllfl_e:_; back-o_f-house 733061
prep and goes best with cooking, grilling, baking and
topping popcorn.
SUGAR CANE GRANUL 625 Gallon 108642
Cocoa 122 Gallon 2 Quart (1960 269654
Cup)
Prairie Farms 1% Low Fat 236 Gallon 1 Quart (3780 NPUSC
White Milk (NPUSC) Cup)
FLAVORING VANILLA IMIT 13 Gallon 1 Pint (210 Cup) 110736
PEANUT BUTTER SMOOTH 2240 Pound 354393
OATS QUICK HOT CEREAL 1820 Carton 240869

Preparation Instructions

This recipe will make 4 cake pans

7# melted butter
56 cups sugar

7 cups cocoa
13.5 cups milk
4.5 teaspoon salt

BOIL 1 MINUTE THEN ADD

3/4 cup vanilla
8# peanut butter

STIR TILL SMOOTH THEN ADD

6.5 boxes of oats

POUR INTO 4 CAKE PANS LET SET AND SERVE

USE PRAIRIE FARMS MILK



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

Amount Per Serving

Calories 14428232.18
Fat 708470.00g
SaturatedFat 289730.00g
Trans Fat 0.00g
Cholesterol 56700.00mg
Sodium 7362880.00mg
Carbohydrates 2060167.25¢g
Fiber 14560.00g
Sugar 1961887.25¢g
Protein 20160.00g
X'tam'” 49875000.001U \é”am'” 0.00mg

Calcium 1112860.00mg Iron 21882.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Yum-Yum Sauce

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41678
. AUSTIN-TRACY
School:
SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
MAYONNAISE LT 1 Tablespoon This ready-to-use lite mayonnaise 5|mp_||f|es back-of-house prep 429406
and can be used as a spread for sandwiches and burgers or as
a base for custom, homemade dressings and dips.
READY_TO_EAT
MARGARINE SLD 1 Tablespoon This ready-to-use margarine simplifies back-of-house prep and 733061
goes best with cooking, grilling, baking and topping popcorn.
SPICE PAPRIKA
SPANISH 1 Teaspoon 225002
SPICE GARLIC
POWDER 1 Teaspoon 224839
VINEGAR RICE WINE READY_TO_EAT
SEAS L Ve e Use directly from the bottle. Elaten
SUGAR CANE
GRANUL 1 Teaspoon 108642

Preparation Instructions

Mayo - 1 gallon

White Sugar - 3 cups
Rice Vinegar - 3 cups

Margarine - 2 cups melted

Paprika - 6 teaspoons

Garlic Powder - 4.5 teaspoons
Combine all ingredients and mix well. Cover and refrigerate for at least 30 minutes before serving



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

Amount Per Serving

Calories 150.00

Fat 12.00g
SaturatedFat 4.50g

Trans Fat 0.00g

Cholesterol 10.00mg

Sodium 170.00mg
Carbohydrates 10.00g

Fiber 0.00g

Sugar 7.00g

Protein 0.00g

Vitamin A 750.001U Vitamin C  0.00mg
Calcium 2.01mg Iron 0.02mg

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

Nutrition - Per 1009

No 100g Conversion Available




Meatloaf

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Complex Food Prep
Meal Type: Lunch Recipe ID: R-41680
School: AUSTIN-TRACY

' SCHOOL-CAFE

Ingredients

Description Measurement Prep Instructions DistPart #
EIIIE\IEEFGGRITI\NIS LA 1 Ounce 764720
MILK WHT 2 1 Cup 504602
EGG SCRMBD LIQ MIX
BOIL-IN-BAG Q 1 Cup 417441
8@;:&UICK HOT 1 Cup 240869
MU (Tl 1 Tablespoon 100129

6-10 CRWNCOLL

READY_TO_EAT
This ready-to-use dressing simplifies back-of-house prep. Easily

DRESSING HNY 1 Tablespoon customize this dressing by adding Dijon seasoning to give your 214230

MSTRD honey mustard an extra kick. Create flavorful, leafy salads or a

custom dipping sauce for your signature boneless wings.
ONION DEHY CHPD 1 Cup 263036
SALT SEA 1 Teaspoon 748590
SPICE GARLIC
POWDER 1 Teaspoon 224839
SPICE PEPR BLK REG 1 Teaspoon 225037

FINE GRIND

Preparation Instructions

In a large mixer add ground beef, milk, eggs, oats, ketchup, honey mustard, garlic, onion, pepper and salt. Mix well.
Place into pan sprayed with butter mist. Bake 30 minutes on 350 degrees



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 5.000 Serving Size: 1.00

Grain 2.000 Amount Per Serving

Fruit 0.000 Calories 1028.80

GreenVeg 0.000 Fat 36.35¢g

RedVeg 0.000 SaturatedFat 12.65¢g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 731.25mg

Starch 0.000 Sodium 3027.25mg
Carbohydrates 129.00g
Fiber 14.00g
Sugar 16.00g
Protein 52.95¢g
Vitamin A 499.801U Vitamin C 2.45mg
Calcium 535.00mg Iron 8.97mg

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

Nutrition - Per 1009

No 100g Conversion Available




Cornbread

Servings: 1.00 Category: Grain
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41681
School: AUSTIN-TRACY
' SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
CORNMEAL WHT 10 152591
MILK WHT 2 1 Cup 504602

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE)

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00

Serving Size: 1.00

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

Calories 125.00

Fat 4.70g
SaturatedFat 2.90g

Trans Fat 0.00g

Cholesterol 20.00mg

Sodium 127.40mg
Carbohydrates 12.00g

Fiber 0.00g

Sugar 0.00g

Protein 8.50g

Vitamin A 499.801U Vitamin C 2.45mg
Calcium 313.60mg Iron 0.12mg

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

Nutrition - Per 1009

No 100g Conversion Available




Apple Crisp

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41682
) AUSTIN-TRACY
School:
SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
APPLE SLCD W/P 1 Gallon 3 Quart 1 Pint (30 117773
Cup)
READY_TO_EAT
MARGARINE SLD 1 Cup 7 Fluid Ounce (30 This ready-to-use margarlne.5|mpllf|§s bac!(—pf— 733061
Tablespoon) house prep and goes best with cooking, grilling,
baking and topping popcorn.
SPICE CINNAMON GRND 5 Fluid Ounce 0 Teaspoon (30 224723
Teaspoon)
SPICE NUTMEG GRND o U] UL I (€ 224944
Teaspoon)
SUGAR BROWN LT 5 Fluid Ounce 0 Teaspoon (30 860311
Teaspoon)
SUGAR CANE GRANUL 5 Fluid Ounce 0 Teaspoon (30 108642
Teaspoon)
OATS QUICK HOT CEREAL éfpa)”on <) Qe 4 B D 240869
FLOUR SLF RISING PREM 1 Gallon 3 Quart 1 Pint (30 200734
25# SCOTTSLDR Cup)
SALT KOSHER 12-3 DIAC 5 Fluid Ounce 0 Teaspoon (30 READY_TO_EAT 424307

Teaspoon)

Preparation Instructions

used to salt food

This recipe will make 1 pan

Bottom of pan
Apples - 1 can
White Sugar - 1.5 cups

Cinnamon - 1.5 teaspoon
Mix together and put in pan



Topping

Oats - 2.25 cups

Brown Sugar - 4 cups
Flour - 2.5 cups

Salt - 1 teaspoon
Cinnamon - 3 tablespoons
Nutmeg - 3 tablespoons
Butter 3.5 cups - softened

For topping - mix all ingredients together until crumbly.

Pour topping over apple mixture and bake at 350 degrees for 25-30 minutes.

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

Amount Per Serving

Calories 27900.00

Fat 480.00g
SaturatedFat 165.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 85500.00mg
Carbohydrates 5340.00g

Fiber 360.00g

Sugar 780.00g

Protein 660.00g

Vitamin A 22500.00IU Vitamin C 0.00mg
Calcium 9360.00mg Iron 216.00mg

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

Nutrition - Per 1009_1

No 100g Conversion Available




Asian Chicken

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41686
) AUSTIN-TRACY
School:
SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
CONVECTION
PREPARATION: Appliances vary, adjust accordingly.
Convection Oven
From frozen, place the breast filets on alined (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
CHIX BRST FLLT 17-21 minutes.
GRLLD 37 1 Each MICROWAVE 185033
PREPARATION: Appliances vary, adjust accordingly.
Microwave Oven
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.
SAUCE GARL SESM 1 Tablespoon 802870

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

Amount Per Serving

Calories 155.00

Fat 2.50g

SaturatedFat 0.50g

Trans Fat 0.00g

Cholesterol 60.00mg

Sodium 810.00mg
Carbohydrates 8.00g

Fiber 0.00g

Sugar 6.00g

Protein 24.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 13.00mg Iron 1.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




Chicken & Dressing

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-41688

School: AUSTIN-TRACY

’ SCHOOL-CAFE
Ingredients

Description Measurement Prep Instructions DistPart #

CHIX DCD 1/2 WHT/DARK CKD 2-5 UNSPECIFIED

TYSON 2 Ounce Not currently available 570533
READY_TO_EAT

SOUR CREAM 1 Tablespoon Served as a topping on a hot or cold 285218
meal

STUFFING MIX CRNBRD 1/2 Cup 455761

SOUP CRM OF CHIX COND NSA 10 435868

Preparation Instructions

Mix dressing according to package directions. 1 box/bag per full buffet pan. Cover dressing mixture with diced
chicken.

In a separate bowl mix 1 can cream of chicken with about 1/3 container of sour cream. Then pour mixture over diced
chicken and dressing. Bake until internal temperature is at least 165 degrees.

Cut 4x6 (24 servings per pan)



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

Amount Per Serving

Calories 236.67

Fat 6.83g

SaturatedFat 2.75g

Trans Fat 0.00g

Cholesterol 46.67mg

Sodium 635.00mg
Carbohydrates 25.67¢g

Fiber 1.00g

Sugar 4.00g

Protein 15.50g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 51.00mg Iron 1.40mg

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

Nutrition - Per 1009

No 100g Conversion Available




Rice Krispy Treats

Servings: 70.00 Category: Condiments or Other
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-41689
School: AUSTIN-TRACY
SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
CEREAL CRISPY RICE 1 Package 705497
MARSHMALLOW MINI 5 Package 191736
READY_TO_EAT
L Pound This ready-to-use margarine simplifies back-of-house prep 50

MARGARINE SLD

and goes best with cooking, grilling, baking and topping
popcorn.

Preparation Instructions

This recipe will make 1 cake pan
Melt 1# butter for 1 minute in microwave, then stir in 5 bags mini marshmallows and microwave 1:50 minutes then
add 1 bag rice crispy cereal. Spread into buttered cake pan, let cool.



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: 70.00

Serving Size: 1.00

Amount Per Serving

Calories 143.19

Fat 5.03g
SaturatedFat 2.06g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 67.06mg
Carbohydrates 23.38¢g

Fiber 0.00g

Sugar 16.35g

Protein 0.999

Vitamin A 342.861U Vitamin C  0.00mg
Calcium 1.92mg Iron 0.11mg

*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 HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-41694
School: AUSTIN-TRACY

SCHOOL-CAFE

Ingredients

Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE 1 Cup 305812
TOMATO RANDOM 2 1 Cup 508616
CARROT MATCHSTICK SHRED 1 Ounce 198161
CHEESE CHED MLD SHRD FTHR 1 Cup 411841
HAM DCD W/A 1/4IN 1 Ounce 825472
EGG HARD CKD PLD DRY PK 1 Each 853800
DRESSING BTRMLK RNCH 1 Each RERIDN_TO =20 832181

Open, pour and enjoy!

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

Amount Per Serving

Calories 798.51

Fat 63.659
SaturatedFat 25.60g

Trans Fat 0.00g

Cholesterol 320.00mg

Sodium 1594.00mg
Carbohydrates 21.17¢g

Fiber 4.099

Sugar 11.83g

Protein 38.32¢g

Vitamin A 6254.96lU  Vitamin C 26.39mg
Calcium  886.51mg Iron 2.13mg

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

Nutrition - Per 1009

No 100g Conversion Available




Chili

Servings: 200.00 Category: Entree
Serving Size: 8.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-44083
. EASTERN SCHOOL
School:
CAFETERIA
Ingredients
Description Measurement Prep Instructions DistPart #
In tilt skillet, brown 3 rolls ground beef to internal
BEEF GRND 81/19 temperature of 165 degrees. Drain and rinse with hot water.
FINE GRIND R lFCLlle Drain - you will cook 3 rolls should be about 21 pounds 764720
(cooked)
6 #10 CAN 1 1/14 #5 CAN
JUICE TOMATO (12 #5 CAN) 12 cans 148903
ONION DEHY CHPD 4 Ounce 4 ounce 263036
SPICE CUMIN GRND 4 Ounce 4 ounce 273945
SEASONING CHILI MIX 6 Package 6 packages 521183
PASTA SPAGHETTI 5 Pound 5 pounds 413370
10IN
BEAN CHILI MEX
STYLE 4 #10 CAN 4 cans 192015
TOMATO PASTE 26 1 #10 CAN Add 3 gallon of hot water to 1 #10 can of tomato paste 773549
SUGAR BROWN LT 1 Pint 2 cups 860311

Preparation Instructions

In tilt skillet, brown 3 rolls ground beef to internal temperature of 165 degrees. Drain and rinse with hot water. Drain

*** should be about 21 pounds cooked***

Add tomato paste, 3 gallon of hot water, tomato juice, chili beans (DO NOT DRAIN), and seasonings and bring to a
boil. Then add pasta and cook until noodles are cooked through. May have to add additional juice or water.

Serve at temperature of 165+ degrees.



Meal Components (SLE)

Amount Per Serving

Meat 2.000
Grain 0.500
Fruit 0.000
GreenVeg 0.000
RedVeg 0.250
OtherVeg 0.000
Legumes 0.250
Starch 0.000

Nutrition Facts

Servings Per Recipe: 200.00

Serving Size: 8.00

Amount Per Serving

Calories 244.64

Fat 9.02g

SaturatedFat 3.78¢g

Trans Fat 0.00g

Cholesterol 31.50mg

Sodium 515.18mg
Carbohydrates 25.43¢g

Fiber 4.07g

Sugar 3.38g

Protein 14.92¢g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 27.95mg Iron 2.92mg

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

Nutrition - Per 1009

No 100g Conversion Available




Biscuit & Gravy

Servings: 1.00 Category: Grain
Serving Size: 0.00 HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-49345
School: AUSTIN-TRACY
' SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
DOUGH BISC CNTRY STYL 1 Each 609293
GRAVY MIX BISC PEPRD 1/2 Cup 792683

Preparation Instructions

No Preparation Instructions available.

Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 0.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 310.00

GreenVeg 0.000 Fat 17.00g

RedVeg 0.000 SaturatedFat 7.00g

OtherVeg 0.000 Trans Fat 3.00g

Legumes 0.000 Cholesterol 0.00mg

Starch 0.000 Sodium 1220.00mg
Carbohydrates 36.00g
Fiber 1.00g
Sugar 4.00g
Protein 4.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 40.00mg Iron 2.16mg

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

Nutrition - Per 1009

No 100g Conversion Available




Yogurt Parfait

Servings: 1.00 Category: Entree
Serving Size: 0.00 HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-49351

AUSTIN-TRACY

School:
SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
YOGURT VAN L/F PARFPR 1 Cup Ready to eat.1. Tear at notch2. Squeeze Yoplait® 811500
Low Fat Yogurt into cup
CEREAL GRANOLA HNY
OATS 1/2 Cup 818961
STRAWBERRY CUP 1 Each 655010

Preparation Instructions

Layer ingredients in the following order: fruit* on bottom, yogurt, then granola on top or placed in a separate

baggie/container.

Cover parfait cup with lid.

*May use any kind of fruit(s) available.
**Allergens: Milk, Wheat, Soy



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 0.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 515.37

GreenVeg 0.000 Fat 6.72g

RedVeg 0.000 SaturatedFat 1.49¢g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 7.46mg

Starch 0.000 Sodium 160.45mg
Carbohydrates 102.60g
Fiber 4.24g
Sugar 61.28g
Protein 12.94g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 268.66mg Iron 1.19mg

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

Nutrition - Per 1009

No 100g Conversion Available




Pineapple Salsa

Servings: 100.00 Category: Vegetable
Serving Size: 0.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-49372

School: AUSTIN-TRACY

SCHOOL-CAFE

Ingredients
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
SALSA MILD THICK CHNKY 1 Gallon Ready To Use - Shake, Open. And Pour. 704504
PINEAPPLE TIDBITS IN JCE 1#10 CAN READY_TO_EAT 509221
Ready to Eat
Preparation Instructions
Drain 1 - #10 can pineapple tidbits and add to 1 gallon of salsa. Chill and Serve
Meal Components (SLE) Nutrition Facts
Amount Per Serving Servings Per Recipe: 100.00
Meat 0.000 Serving Size: 0.00
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 161.25
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 294.12mg
Carbohydrates 37.77g
Fiber 3.40¢g
Sugar 34.37g
Protein 2.12¢g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.85mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Mexican Street Corn

Servings: 120.00 Category: Vegetable
Serving Size: 4.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-49557
. AUSTIN-TRACY
School:
SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
CORN SUPER SWT 25 Pound 358991
READY_TO_EAT
MARGARINE SLD 3 Fluid Ounce This ready-to-use margarine s_lmpllfl_es_ back—o_f—house 733061
prep and goes best with cooking, grilling, baking and
topping popcorn.
SALT KOSHER 1 Teaspoon 176447
JUICE LIME 3 Fluid Ounce 199028
SPICE CHILI POWDER .
387 MEXENE 3 Fluid Ounce 847171
READY_TO_EAT
. This ready-to-use lite mayonnaise simplifies back-of-
MAYONNAISE LT = EUL IO SRR i house prep and can be used as a spread for sandwiches 429406
(9 Tablespoon)
and burgers or as a base for custom, homemade
dressings and dips.
CILANTRO CLEANED 1 Cup 219550
CHEESE COTIJA GRTD 1 Pint 341501

Preparation Instructions

Cook 25 pounds of corn till tender, stirring occasionally.

Remove from heat and add in 6 TBSP butter and salt to taste. Stir until mixed.
Place corn in a bowl and stir in 9 TBSP mayo and 6 TBSP lime juice. Add 6 TBSP chili powder and mix well.
Sprinkle with cojita cheese, chili powder, and chopped cilantro. Serve immediately and enjoy



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: 120.00

Serving Size: 4.00

Amount Per Serving

Calories 116.10

Fat 1.799

SaturatedFat 0.29¢g

Trans Fat 0.00g

Cholesterol 1.20mg

Sodium 37.14mg
Carbohydrates 22.88¢g

Fiber 1.05¢g

Sugar 5.30g

Protein 3.27g

Vitamin A 37.501U Vitamin C  0.41mg
Calcium 2.42mg 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




Sub Club

Servings: 1.00 Category: Entree
Serving Size: 0.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-49558

AUSTIN-TRACY

School: SCHOOL-CAFE
Ingredients

Description Measurement Prep Instructions DistPart #
BUN SUB SLCD WGRAIN 5IN 1 Each READY_TO_EAT 276142
TURKEY SAND BRD RDY BUFFET 1 Ounce 209360

HAM SMKD BAVRN SLCD 1 Ounce 820081
CHEESE AMER YEL 160CT SLCD 1 Slice 271411
BACON CKD THN SLCD 2 Slice 874124

Preparation Instructions

Place 1oz turkey, 1 oz ham, 1 slice cheese cut diagonally and 2 slices of cooked bacon on each sub bun

Meal Components (SLE) Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.000 Serving_; Size: 0.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 316.67

GreenVeg 0.000 Fat 12.05g

RedVeg 0.000 SaturatedFat 4.90g

OtherVeg 0.000 Trans Fat 0.02g

Legumes 0.000 Cholesterol 44.17mg

Starch 0.000 Sodium 1102.07mg
Carbohydrates 31.50g
Fiber 2.00g
Sugar 6.50g
Protein 21.379g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 121.00mg Iron 2.37mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




Bacon Cheeseburger

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-49559
) AUSTIN-TRACY
School:
SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
BUN HAMB SLCD WGRAIN
WHT 4 10-12CT 1 Each 266546
BAKE
Conventional Oven
From frozen state, bake on a pan in a preheated
conventional oven at 350 for 12 minutes.
CONVECTION
Convection Oven
BEEF PTY CKD DLX 70/30 1 Each From a frozen state, bake on a pan in a preheated 510556
convection oven at 350 for 8 minutes
MICROWAVE
Microwave
Microwave on high power setting for about 1-1
2 minutes. Microwave ovens vary. Times given are
approximate.
BACON CKD THN SLCD 2 Slice 874124
CHEESE AMER YEL 160CT 1 Slice 271411

SLCD

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 1.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 426.67

GreenVeg 0.000 Fat 23.30g

RedVeg 0.000 SaturatedFat 9.40g

OtherVeg 0.000 Trans Fat 0.52¢g

Legumes 0.000 Cholesterol 54.17mg

Starch 0.000 Sodium 977.07mg
Carbohydrates 28.00g
Fiber 3.00g
Sugar 4.50g
Protein 23.379g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 135.00mg Iron 3.97mg

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

Nutrition - Per 1009

No 100g Conversion Available




Chicken & Waffles

Servings: 1.00 Category: Entree
Serving Size: 0.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-49560

AUSTIN-TRACY

School: SCHOOL-CAFE

Ingredients
Description Measurement Prep Instructions DistPart #
WAFFLE WGRAIN 4IN EGGOJI 1 Each 888284

DEEP_FRY

Appliances vary, adjust accordingly.

Uncooked: For safety, product must be cooked to
an internal temperature of 165°F as

CHIX BRST TNDR FRTTR measured by a thermometer.
HMSTYL 2 Each Deep Fry 611930
6-71

2 minutes at 350°F from frozen or until an internal
temperature of
165°F is reached.

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 0.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 350.00

GreenVeg 0.000 Fat 17.00g

RedVeg 0.000 SaturatedFat 2.75¢

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 27.50mg

Starch 0.000 Sodium 810.00mg
Carbohydrates 33.50g
Fiber 2.00g
Sugar 2.50g
Protein 18.00g
Vitamin A 500.001U Vitamin C 0.00mg
Calcium 130.00mg Iron 2.40mg

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

Nutrition - Per 1009

No 100g Conversion Available




Bruschetta Chicken Wrap

Servings: 1.00 Category: Entree
Serving Size: 0.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-49745
. AUSTIN-TRACY
School:
SCHOOL-CAFE
Ingredients
Description Measurement Prep Instructions DistPart #
CONVECTION
PREPARATION: 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
CHIX BRST FLLT 17-21 minutes.
GRLLD 37 1 Each MICROWAVE 185033
PREPARATION: Appliances vary, adjust accordingly.
Microwave Oven
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.
SEASONING ITAL HRB 1 Teaspoon 428574
TORTILLA FLOUR 10
12-12CT GRSZ 1 Each READY_TO_EAT 713340
CHEESE MOZZ 2 SHRD 2 Ounce 731366

FTHR

Preparation Instructions

Season chicken filet with italian seasoning and cook to temp. Slice chicken and place in tortilla shell with shredded

mozzarella and place in warmer.



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: 0.00

Amount Per Serving

Calories 474.40

Fat 18.90g
SaturatedFat 10.00g

Trans Fat 0.54g

Cholesterol 90.00mg

Sodium 1090.20mg
Carbohydrates 35.00g

Fiber 1.00g

Sugar 2.00g

Protein 42.80g

Vitamin A 343.04|U Vitamin C 0.00mg
Calcium 477.48mg Iron 3.14mg

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

Nutrition - Per 1009

No 100g Conversion Available




Gourmet Grilled Cheese

Servings: 1.00 Category: Entree
Serving Size: 0.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-49746
School: AUSTIN-TRACY

' SCHOOL-CAFE

Ingredients
Description Measurement Prep Instructions DistPart #
CHEESE PROV NAT SLCD .75Z 2 Slice 726532
CHEESE COLBY JK SLCD 2 Each 105988
g::”cEgSE AMER YEL 160CT 2 Slice 271411
THAW
2 Slice Simply thaw and serve. If desired, can be 231053

BREAD WGRAIN SLCD 1/2IN

toasted, baked, and
or microwaved.

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE) Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.000 Serving Size: 0.00

Grain 0.000 Amount Per Serving

Fruit 0.000 Calories 600.00

GreenVeg 0.000 Fat 37.00g

RedVeg 0.000 SaturatedFat 19.00g

OtherVeg 0.000 Trans Fat 0.00g

Legumes 0.000 Cholesterol 95.00mg

Starch 0.000 Sodium 1460.00mg
Carbohydrates 44.00g
Fiber 4.00g
Sugar 5.00g
Protein 31.00g
Vitamin A 100.001U Vitamin C 0.00mg
Calcium 862.00mg Iron 2.50mg

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

Nutrition - Per 1009

No 100g Conversion Available




