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Chicken Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50296

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX PTY BRD WGRAIN FC 3.54Z 1 Each

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

281622

BUN,HAMBURGER,WHITE WHEAT 1 Each 51535

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

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

Amount Per Serving
Calories 390.00

Fat 16.00g
SaturatedFat 2.50g

Trans Fat 0.00g
Cholesterol 25.00mg

Sodium 700.00mg
Carbohydrates 44.00g

Fiber 5.00g
Sugar 5.00g

Protein 20.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 96.00mg Iron 2.90mg

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



Nutrition - Per 100g
No 100g Conversion Available



Bacon Cheeseburger wg/bun

Servings: 100.00 Category: Entree

Serving Size: 0.00 1 each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50297

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

BEEF STK FLAMEBR
160-3Z COMM

100 Each

BAKE
From thawed state: sleeve pack preparation, put a few small holes in top
of bag. Place entire bag intact on sheet pan inpreheated convection oven
at 375 degrees f for 45 minutes. Remove from oven and let stand 3
minutes before opening bag.

214880

Aunt Millie's 4" Whole
Grain Hamburger Bun

100 Each BAKE 3159

American Cheese
Sliced RF

100 Slice 666204

BACON TKY CKD 100 Slice 834770

Preparation Instructions
Directions:

WASH HANDS.

WASH ALL FRESH PRODUCE UNDER COOL RUNNING WATER. RINSE WELL. DRAIN.

1. Cook beef patty as directed on package.

2. Layer patty, Cheese and Bacon over bottom of roll. Top with remaining half of roll.

3. Serve.

1 hamburger provides: 2 oz. eq meat/meat alternate & 2 oz. eq. grain

Updated October 2018

Notes:



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: 100.00
Serving Size: 0.00 1 each

Amount Per Serving
Calories 475.00

Fat 20.00g
SaturatedFat 7.25g

Trans Fat 0.50g
Cholesterol 82.50mg

Sodium 1140.00mg
Carbohydrates 2.00g

Fiber 1.00g
Sugar 0.50g

Protein 28.50g

Vitamin A 130.00IU Vitamin C 0.00mg
Calcium 120.00mg Iron 2.16mg

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

Nutrition - Per 100g
No 100g Conversion Available



Macaroni w/ cheese sauce

Servings: 150.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50298

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE CHS CHED POUCH 6-106Z LOL 3 Ounce 3 bags 135261

PASTA ELBOW MACAR 5 Pound boil until tender 654550

Preparation Instructions
prepare noodles, boil, drain, rinse. mix with cheese sauce. 3 pans. place in oven, warm to temp of 145

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: 150.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 61.33

Fat 0.83g
SaturatedFat 0.36g

Trans Fat 0.00g
Cholesterol 1.60mg

Sodium 32.00mg
Carbohydrates 11.44g

Fiber 0.53g
Sugar 0.53g

Protein 2.27g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 16.72mg Iron 0.48mg

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

Nutrition - Per 100g
No 100g Conversion Available



Tortilla Chips

Servings: 50.00 Category: Grain

Serving Size: 11.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50299

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

CHIP TORTL RND YEL 1 Pint 163020

Preparation Instructions
Each student gets 11 chips. Can bag ahead of time if easier.

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 3.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 50.00
Serving Size: 11.00

Amount Per Serving
Calories 8.64

Fat 0.32g
SaturatedFat 0.04g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 5.40mg
Carbohydrates 1.44g

Fiber 0.14g
Sugar 0.00g

Protein 0.14g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 2.38mg Iron 0.07mg

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

Nutrition - Per 100g
No 100g Conversion Available



Cheese Pizza-Big Daddy

Servings: 1.00 Category: Entree

Serving Size: 1.00 Slice HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50300

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

PIZZA CHS
WGRAIN PRIMO
16IN

1 Slice

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 160°F. CONVECTION OVEN: 350°F high fan for 14-16
minutes. IMPINGEMENT OVEN: 420°F for 6-7 minutes. 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.

575522

Preparation Instructions
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 160°F. CONVECTION OVEN: 350°F high fan for
14-16 minutes. IMPINGEMENT OVEN: 420°F for 6-7 minutes. 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.

Slice into 8 slices

Serving size: 1 slice



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 Slice

Amount Per Serving
Calories 360.00

Fat 16.00g
SaturatedFat 7.00g

Trans Fat 0.00g
Cholesterol 35.00mg

Sodium 490.00mg
Carbohydrates 35.00g

Fiber 3.00g
Sugar 9.00g

Protein 21.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 441.00mg Iron 2.10mg

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

Nutrition - Per 100g
No 100g Conversion Available



Pepperoni Pizza-Big Daddy

Servings: 1.00 Category: Entree

Serving Size: 1.00 Slice HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50301

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

PIZZA TKY PEPP
16IN WGRAIN
PRIMO

1 Slice

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 160°F. CONVECTION OVEN: 350°F high fan for 14-16
minutes. IMPINGEMENT OVEN: 420°F for 7-9 minutes. 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.

665451

Preparation Instructions
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 160°F. CONVECTION OVEN: 350°F high fan for
14-16 minutes. IMPINGEMENT OVEN: 420°F for 7-9 minutes. 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.

Slice into 8 slices

Serving Slice: 1 slice



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 Slice

Amount Per Serving
Calories 360.00

Fat 17.00g
SaturatedFat 7.00g

Trans Fat 0.00g
Cholesterol 45.00mg

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 100g
No 100g Conversion Available



Pepperoni Pizza

Servings: 72.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50302

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

PIZZA PEPP 16IN
WGRAIN R/E
BOLD

72 Slice

BAKE
COOKING INSTRUCTIONS: COOK BEFORE EATING. Best if cooked from Frozen
state. PREHEAT OVEN. FOR FOOD SAFETY AND QUALITY COOK BEFORE
EATING TO AN INTERNAL TEMPERATURE OF 160°F. IMPINGEMENT OVEN:
420°F for 7-9 minutes. CONVECTION OVEN: 350°F high fan for 13-17 minutes.
CONVENTIONAL OVEN: 450°F for 15-17 minutes. Rotate pan halfway through
bake cycle in convection oven. 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.

503962

Preparation Instructions
Cut each pizza into 8 pieces. Each student gets 1 piece.

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: 72.00
Serving Size: 1.00

Amount Per Serving
Calories 410.00

Fat 18.00g
SaturatedFat 7.00g

Trans Fat 0.00g
Cholesterol 40.00mg

Sodium 580.00mg
Carbohydrates 43.00g

Fiber 4.00g
Sugar 7.00g

Protein 20.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 276.00mg Iron 2.80mg

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



Nutrition - Per 100g
No 100g Conversion Available



Lasagna-MS/HS

Servings: 20.00 Category: Entree

Serving Size: 0.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50303

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

PASTA LASGN SHT
WAVY

4 Each 365723

SAUCE SPAGHETTI BF
REDC FAT 6-5 COMM

1 1/2 Package

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

573201

CHEESE MOZZ SHRD
1 Quart 1 Cup (5
Cup)

READY_TO_EAT
Preshredded. Use cold or melted.

645170

BREADSTICK TWSTD
TOPPED WGRAIN 108-
2Z

20 Each

BAKE
Keep frozen until ready to prepare
1.Preheat convection oven to 375°F (conventional oven to 400°F).
2.Place frozen Breadsticks on a parchment lined sheet pan.
3.Bake Breadsticks 7-9 minutes. Note: cooking equipment, equipment
settings,
and kitchen conditions will vary so cooking time may need adjusting.
Cook all
food thoroughly to 165°F.
4.Remove from oven. Serve.
5.Holding: Hold for up to 30 minutes in a warmer at 145°F.

313887

Preparation Instructions
Using a steam table pan, Spray pan bottom and sides with vegalene pan coating

Gather ingredients. This recipe uses one bag of sauce, 4 lasagna sheets and 6 cups of mozzarella cheese per pan

1st layer-Place a small amount of sauce on the bottom of the pan

2nd layer-Place 2 sheets of Lasagna noodles on top of sauce

3rd layer-Spread half the bag of sauce on top of the noodles

4th layer-Sprinkle 4 cups of mozzarella cheese on top of the sauce

5th layer-Place 2 more sheets Lasagna noodles on top of the sauce

6th Cover the noodles with the remaining sauce in the bag

Cover Pan with lid and bake for 325 for 20-25 minutes

Test with knife to see if Noodles are tender

Temp should be 165 degrees



Take out of the oven. Sprinkle the top with the last 2 cups of cheese. Put back in the oven for 5 minutes

Put in the warmer until service

Cut into 24 servings

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: 20.00
Serving Size: 0.00

Amount Per Serving
Calories 456.93

Fat 16.80g
SaturatedFat 7.50g

Trans Fat 0.00g
Cholesterol 77.93mg

Sodium 673.71mg
Carbohydrates 46.24g

Fiber 2.34g
Sugar 10.50g

Protein 29.07g

Vitamin A 693.21IU Vitamin C 20.36mg
Calcium 272.14mg Iron 3.47mg

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

Nutrition - Per 100g
No 100g Conversion Available



Apple

Servings: 1.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-50304

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

APPLE DELICIOUS RED 1 Piece 256662

Preparation Instructions
Alternative choices:

582271 Granny Smith

597481 Delicious Golden

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

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

Amount Per Serving
Calories 66.60

Fat 0.20g
SaturatedFat 0.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 1.30mg
Carbohydrates 18.00g

Fiber 3.10g
Sugar 13.00g

Protein 0.30g

Vitamin A 69.12IU 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 100g
No 100g Conversion Available



Popcorn Chicken

Servings: 1.00 Category: Entree

Serving Size: 10.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50305

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

CHIX PCORN LRG
WGRAIN CKD

10 Each
BAKE
FROM FROZEN: CONVENTIONAL OVEN FOR 10-12 MINUTES AT 350F;
CONVECTION OVEN FOR 6-8 MINUTES AT 350F.

536620

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: 10.00 Each

Amount Per Serving
Calories 260.00

Fat 13.00g
SaturatedFat 3.00g

Trans Fat 0.00g
Cholesterol 70.00mg

Sodium 550.00mg
Carbohydrates 17.00g

Fiber 3.00g
Sugar 0.00g

Protein 19.00g

Vitamin A 200.00IU Vitamin C 0.00mg
Calcium 20.00mg Iron 1.44mg

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

Nutrition - Per 100g
No 100g Conversion Available



Salisbury Steak #7120404

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50306

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

BEEF STK SALISBURY
CHARB

1 Each

BAKE
Conventional Oven
Preheat oven to 375 degrees f. Heat frozen product for 25-30 minutes or
until internal temperature reaches 165 degrees f.
CONVECTION
Convection Oven
Preheat oven to 350 degrees f. Heat frozen product for 15-20 minutes or
until internal temperature reaches 165 degrees f.
GRILL
Flat Grill
Preheat flat to 350 degrees f. Heat frozen product for 2-4 minutes per
side or until internal temperature reaches 165 degrees f.
MICROWAVE
Microwave
Heat frozen product on high power for 2-4 minutes or until internal
temperature reaches 165 degrees f.

571730

Preparation Instructions
BAKE

Conventional Oven

Preheat oven to 375 degrees f. Heat frozen product for 25-30 minutes or until internal temperature reaches 165
degrees f.

Take Bag of Frozen Salisbury Steaks from freezer

Put amount (for order received) into appropriate Foil container listed on Spec Cover Sheet

Seal Foil Pan with appropriate size lid

Place Pan on Bread Rack

Refrigerate



Meal Components (SLE)
Amount Per Serving

Meat 2.000
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 180.00

Fat 13.00g
SaturatedFat 5.00g

Trans Fat 0.00g
Cholesterol 40.00mg

Sodium 220.00mg
Carbohydrates 3.00g

Fiber 1.00g
Sugar 1.00g

Protein 14.00g

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

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

Nutrition - Per 100g
No 100g Conversion Available



Mashed Potatoes

Servings: 39.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50307

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

POTATO PRLS EXCEL 1 Pound 12 Ounce (28 Ounce)
12-28oz bags per case
40 servings per bag

613738

MARGARINE SLD 30-1 GFS 1 Fluid Ounce 2 Tbsp. per pan 113271

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

Preparation Instructions
Boil water in kettle. Pour 1 gallon of boiling water in large mixing bowl. Pour in 1 bag potato pearls while stirring with
a wire whisk. Start with a 6B metal pan and put 4 bags per pan to start each line. Each bag = 40 servings. You will
have 160 servings in each 6B pan. Pour into sprayed 4B metal pan. Make 2 bags per pan, which will be 80 servings
in each pan . Place margarine on top and cover with plastic wrap or metal lid. Place the 6B pan on serving line in
each room. Remainder of pans will go in the room warmers.

Temp at 145 degrees or above for 15 seconds.

PLEASE DO NOT MAKE THE POTATOES TOO HOT!

Serve with a #8 disher.

**Can Substitute 1 Tbsp. of Butter Buds for margarine.

Updated 4.26.24



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: 39.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 81.60

Fat 1.41g
SaturatedFat 0.10g

Trans Fat 0.15g
Cholesterol 0.00mg

Sodium 321.29mg
Carbohydrates 14.44g

Fiber 0.85g
Sugar 0.00g

Protein 1.70g

Vitamin A 25.64IU Vitamin C 0.00mg
Calcium 8.50mg Iron 0.25mg

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

Nutrition - Per 100g
No 100g Conversion Available



Baby Carrots fresh

Servings: 1.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50308

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

CARROTS BABY PLD 72-3Z P/L 1/2 Cup serve chilled 241541

Preparation Instructions
serve chilled

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.500

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 138.40

Fat 0.00g
SaturatedFat 0.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 234.00mg
Carbohydrates 32.00g

Fiber 10.80g
Sugar 16.00g

Protein 2.80g

Vitamin A 46510.88IU Vitamin C 279.08mg
Calcium 106.32mg Iron 0.96mg

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

Nutrition - Per 100g
No 100g Conversion Available



100% Juice Cup

Servings: 5.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-50309

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

JUICE ORNG 100 FRSH 1 Each 118930

JUICE APPLE 100 FRSH 1 Each 118921

JUICE GRP 100 FRSH 1 Each 118940

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.500

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 5.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 38.00

Fat 0.00g
SaturatedFat 0.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 0.24mg
Carbohydrates 9.00g

Fiber 0.00g
Sugar 8.40g

Protein 0.02g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 4.24mg Iron 0.20mg

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

Nutrition - Per 100g
No 100g Conversion Available



Brown Gravy #7120182

Servings: 1.00 Category: Entree

Serving Size: 2.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50310

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

MIX GRAVY BRN LO SOD 2 Ounce Raw Code: 2242450 552050

Preparation Instructions
Basic Preparation

IN SAUCEPAN HEAT 1 GALLON OF WATER (190-212 DEGREES F). REMOVE FROM HEAT. GRADUALLY AD
DFULL PACKAGE OF GRAVY MIX, STIRRING BRISKLY WITH WIRE WHISK. RETURN TO MED-HIGH HEAT.
STIR UNTIL GRAVY IS THICKENED AND SMOOTH. SERVE OR HOLD ON STEAM TABLE

UNPREPARED

OPEN pouch with our easy tear feature. POUR the full package of Low Sodium Brown Gravy Mix gradually into 1
gallon of boiling water (212°F). STIR briskly with wire whisk until smooth and thickened, while returning to medium-
high heat; OR cover and let stand for 10 minutes, then STIR briskly with wire whisk.

Move Product to Zip Lock Bag #415160

Seal Bag

Refrigerate



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: 2.00

Amount Per Serving
Calories 100.00

Fat 0.00g
SaturatedFat 0.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 520.00mg
Carbohydrates 20.00g

Fiber 0.00g
Sugar 4.00g

Protein 0.00g

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 100g
No 100g Conversion Available



Pinto Beans

Servings: 18.00 Category: Vegetable

Serving Size: 0.50 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50311

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

BEAN PINTO 1 #10 CAN #10 cans = 18.60, .5 Cup SRVGS 261475

SPICE GARLIC POWDER 1 Teaspoon 224839

SPICE PEPR BLK REG FINE GRIND 1/2 Teaspoon 225037

Preparation Instructions
Wipe can off.

Place Pinto Beans in a 4" Deep Pan. Add onion, garlic and pepper to pan. Place in steamer until reached 165^.

1 #10 can = 18 .5 Cups

4 #10 cans = 72 .5 Cups

Hold in warmer at 135^ until serving time.

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.500

Starch 0.000

Nutrition Facts
Servings Per Recipe: 18.00
Serving Size: 0.50 Serving

Amount Per Serving
Calories 172.44

Fat 0.00g
SaturatedFat 0.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 201.18mg
Carbohydrates 30.18g

Fiber 7.19g
Sugar 1.44g

Protein 10.06g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 60.36mg Iron 2.87mg

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



Nutrition - Per 100g
No 100g Conversion Available



Vegetarian Egg and Cheese Chef Salad

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-50312

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE RIBBONS 1 Pint 451730

CHEESE CHED MLD SHRD 4-5 LOL 1/4 Cup
READY_TO_EAT
Preshredded. Use cold or melted

150250

EGG HARD CKD PLD 1 Each
READY_TO_EAT
Product is fully cooked and ready to eat. Do not heat.

219160

Preparation Instructions
1. Place lettuce in a large clam shell.

2. Sprinkle cheese on lettuce.

3. Place sliced egg on the center of the lettuce.

4. Add a combination of listed vegetables below to equal 1/2 cup. (The vegetables may vary as to availability)

Garnish vegetables (thinly sliced)- cucumber, tomato, radish, green pepper, broccoli and/or cauliflower

5. CCP: Place prepared salad in refrigerator as soon as possible to cool and maintain 41 degrees or lower.

6. Serve with one 1.5 oz dressing and 2 ounce grain equivalent (GFS#152131 and GFS#152131)

Note: Adhere to proper label & day dot.



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

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

Amount Per Serving
Calories 200.00

Fat 13.50g
SaturatedFat 7.50g

Trans Fat 0.00g
Cholesterol 195.00mg

Sodium 245.00mg
Carbohydrates 5.00g

Fiber 2.00g
Sugar 2.00g

Protein 14.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 253.00mg Iron 1.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Cucumbers - Sliced

Servings: 110.00 Category: Entree

Serving Size: 0.50 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-50313

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

Preparation Instructions
Wash cucumbers, slice off ends, and throw away. Slice 1/4 " thick and put 5 slices in paper boats on a large cookie
sheet or in individual baggies. Temp at 41 degrees or below. Place in serving room coolers.

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.500
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 110.00
Serving Size: 0.50

Amount Per Serving
Calories 0.00

Fat 0.00g
SaturatedFat 0.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 0.00mg
Carbohydrates 0.00g

Fiber 0.00g
Sugar 0.00g

Protein 0.00g

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

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

Nutrition - Per 100g
No 100g Conversion Available



Side salad SFSP

Servings: 1.00 Category: Vegetable

Serving Size: 8.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50314

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE CHOP 1 Cup 735787

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.500
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 8.00 Ounce

Amount Per Serving
Calories 10.00

Fat 0.00g
SaturatedFat 0.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 0.00mg
Carbohydrates 2.00g

Fiber 1.00g
Sugar 1.00g

Protein 1.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 16.00mg Iron 0.36mg

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



Nutrition - Per 100g
Calories 4.41

Fat 0.00g
SaturatedFat 0.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 0.00mg
Carbohydrates 0.88g

Fiber 0.44g
Sugar 0.44g

Protein 0.44g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 7.05mg Iron 0.16mg

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



Beef Taco Meat

Servings: 200.00 Category: Entree

Serving Size: 3.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50315

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

Beef, Fine Ground 85/15, Frozen 80 Pound 100158

TOMATO PASTE 26 1 #10 CAN
READY_TO_EAT
Ready to use

100196

Diced Tomatoes cnd 2 #10 CAN BAKE 100329

SEASONING TACO 1 Pint 1 Cup (3 Cup) 413429

Salsa, Low-Sodium, Canned 2 #10 CAN READY_TO_EAT 100330

SALT IODIZED 1/2 Cup
READY_TO_EAT
used to salt food

108286

SPICE PEPR BLK REST GRIND 1/4 Cup 225061

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

Preparation Instructions
Brown and drain ground beef.

Add other ingredients. Heat to 165F for 15 seconds

Put into prepared pans.

CCP Hold at 135F or higher

Portion using a #10 disher which yields 3 ounces.



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: 200.00
Serving Size: 3.00 Ounce

Amount Per Serving
Calories 431.18

Fat 28.66g
SaturatedFat 9.55g

Trans Fat 4.78g
Cholesterol 124.18mg

Sodium 625.92mg
Carbohydrates 7.91g

Fiber 2.17g
Sugar 4.24g

Protein 34.57g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.26mg

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

Nutrition - Per 100g
Calories 506.99

Fat 33.69g
SaturatedFat 11.23g

Trans Fat 5.62g
Cholesterol 146.01mg

Sodium 735.96mg
Carbohydrates 9.30g

Fiber 2.55g
Sugar 4.99g

Protein 40.65g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.30mg

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



Peaches

Servings: 102.00 Category: Fruit

Serving Size: 0.50 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-50317

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

Preparation Instructions
# A408 Peaches- Government

Wipe off tops of cans and tear off labels before opening. Pour fruit into strainer to drain juice.

Pour 4 cans of fruit into a 4B plastic pan. Cover with plastic wrap and place in coolers in serving rooms.

Serve with a 4 oz. holey ladle.

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.500

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 102.00
Serving Size: 0.50

Amount Per Serving
Calories 0.00

Fat 0.00g
SaturatedFat 0.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 0.00mg
Carbohydrates 0.00g

Fiber 0.00g
Sugar 0.00g

Protein 0.00g

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

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

Nutrition - Per 100g
No 100g Conversion Available



Shredded Cheese

Servings: 320.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-50318

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

Preparation Instructions
Place 2 bags (160s) into a 4B plastic pan covered with plastic wrap. Place into serving room coolers. Serve with a 1
oz. scoop or 2 oz scoop.

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: 320.00
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 100g
No 100g Conversion Available



Brown Rice #7120130

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50320

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

RICE BRN CKD 1 Cup Raw Code: 1452446 452446

Preparation Instructions
Heating Instructions:

Set temp. in a water bath or combi oven to 165 degrees F, for a target product temp. of 160 degrees F, approx. 20-
25 min.

If it is desired to hold the product, set temp. at 150 degrees F in a moist atmosphere. To maintain product integrity
and consistency, it is not recommended dropping pouch directly into boiling water.

Put amount for order in one of the two foil pans listed on Spec Sheet

Seal Foil Pan with appropriate size lid

place pan on bread rack

Refrigerate

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 266.67

Fat 5.33g
SaturatedFat 0.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 0.00mg
Carbohydrates 49.33g

Fiber 2.67g
Sugar 0.00g

Protein 5.33g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 13.33mg Iron 0.80mg

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



Nutrition - Per 100g
No 100g Conversion Available



Applesauce Cup, Plain

Servings: 1.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-50321

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

APPLESAUCE UNSWT 96-
4.5Z COMM

1 Each
READY_TO_EAT
Applesauce can be consumed right from the single-serve
container, chilled or at room temperature.

527682

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

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

Amount Per Serving
Calories 60.00

Fat 0.00g
SaturatedFat 0.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 15.00mg
Carbohydrates 14.00g

Fiber 1.00g
Sugar 18.00g

Protein 0.00g

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

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

Nutrition - Per 100g
No 100g Conversion Available



Applesauce Cup, Blue Raspberry

Servings: 1.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-50323

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

APPLESAUCE BLUE RASPB 96-4.5Z COMM 1 Each 136711

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

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

Amount Per Serving
Calories 70.00

Fat 0.00g
SaturatedFat 0.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 0.00mg
Carbohydrates 17.00g

Fiber 1.00g
Sugar 14.00g

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 100g
No 100g Conversion Available



Steamed Broccoli

Servings: 60.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50324

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

Broccoli, No Salt
Added, Frozen

11 1/4 Pound

STEAM
Place frozen broccoli in steam table pan and steam in steamer.
Take a deep steam table pan and fill with about 2 inches of water. Place
frozen broccoli in holey steam table pan and place inside deeper steam
table pan. Cover and steam on stove top.

IN110473

Preparation Instructions
Place vegetables in 4" pan.

Sprinkle with butter buds and seasoning.

Steam for 10 minutes.

Check that temperature is at least 135 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: 60.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 26.62

Fat 0.00g
SaturatedFat 0.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 22.52mg
Carbohydrates 5.12g

Fiber 3.07g
Sugar 1.02g

Protein 3.07g

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

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



Nutrition - Per 100g
No 100g Conversion Available



Green Beans

Servings: 136.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50325

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

BEAN GREEN CUT
FNCY 4SV

6 #10 CAN

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

118737

Preparation Instructions
Wash hands. Refer to our Standard Operating Procedures (SOP).

Wash top of lid with clean, sanitized rag before opening. Drain off half of the liquid from the can. Pour green beans
and remaining liquid into a stock pot or steam table pan. Heat long enough on stove top or steamer to bring to
serving temperature. Do not allow to boil.

CCP: Hot foods should be kept at 145º or hotter.



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.500
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 136.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 22.82

Fat 0.00g
SaturatedFat 0.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 159.76mg
Carbohydrates 4.56g

Fiber 2.28g
Sugar 2.28g

Protein 1.14g

Vitamin A 0.00IU Vitamin C 3.42mg
Calcium 34.24mg Iron 0.46mg

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

Nutrition - Per 100g
No 100g Conversion Available



Chicken Tenders

Servings: 1.00 Category: Entree

Serving Size: 3.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50326

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX TNDR WGRAIN FC 3 Piece

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

283951

Preparation Instructions
BAKE

Appliances vary, adjust accordingly.

Conventional Oven

8-10 minutes at 400°F from frozen.

CONVECTION

Appliances vary, adjust accordingly.

Convection Oven

6-8 minutes at 375°F from frozen.

Serving Size: 3 each chicken tenders and 1 cornbread loaf



Meal Components (SLE)
Amount Per Serving

Meat 2.000
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: 3.00 Serving

Amount Per Serving
Calories 260.00

Fat 15.00g
SaturatedFat 2.50g

Trans Fat 0.00g
Cholesterol 25.00mg

Sodium 390.00mg
Carbohydrates 16.00g

Fiber 3.00g
Sugar 1.00g

Protein 15.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 36.00mg Iron 2.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Chicken Nuggets K-5

Servings: 100.00 Category: Entree

Serving Size: 5.00 Piece HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50327

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

CHIX NUG BRD WGRAIN
FC .66Z

500 Each

Bake in convection Oven
8-10 minutes at 350 degrees on breaded, fried, light coloring setting
for rational from frozen.
Cook till temp reaches 135 for 15 seconds.
Batch cook item and put
in 4 inch full pan for serving.
5 Nuggets

558040

Preparation Instructions
HACCP FLOW PROCESS

-When frozen foods first come in check boxes for damage, take temperatures and record. Frozen food should be 32
degrees or below.

-When gathering foods that have been stored always check the use by date. If product does not meet standards
report to manager right away and do not use.

-Maintain internal temperature of 40 degrees or colder when refrigerated. During prep keep out of danger zone (41-
135).

-HOT HOLDING: All fully cooked foods for service should be maintained at or above a temperature of 135 degrees. If
held at incorrect temperature for more than four hours, food needs to be discarded.

-CORRECTIVE ACTION FOR HOT FOODS: All cooked food items being held for service that drop below 135
degrees must be removed and reheated to 165 degrees. Use a calibrated thermometer and sanitize before probing.
Probe food for 15 seconds making sure the tip is the center of the food. Wash and sanitize before returning to case.

-COOLING HOT FOODS: First cool food from 135-70 degrees within 2 hours then cool to 41 degrees or lower within
the next 4 hours. If food has not reached 70 degrees within 2 hours food should be discarded.

-Hold leftover cooked product at temp of 40 degrees or colder for no more than 3 days. Discard if kept longer.

-Hold frozen product at temperature of 32 degrees or colder for 3 months.

SAME DAY SERVICE

-Wash hands before preparing for 20 seconds.

-Clean and sanitize work area.

-Wear clean gloves when handling food.

-Gather ingredients

-Do not cross contaminate. Boxes should be placed on a cart or on the floor. Do not place on counter. Make sure to
wash hands after handling boxes.

-Do not mix old product with new.



-Make sure serving area is clean and sanitized.

-Record time and temperature at the beginning of each lunch.

-When storing foods - label with date and time they were prepared.

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: 100.00
Serving Size: 5.00 Piece

Amount Per Serving
Calories 240.00

Fat 14.00g
SaturatedFat 2.50g

Trans Fat 0.00g
Cholesterol 20.00mg

Sodium 470.00mg
Carbohydrates 16.00g

Fiber 3.00g
Sugar 1.00g

Protein 13.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 39.00mg Iron 2.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Chicken Nuggets K-8

Servings: 100.00 Category: Entree

Serving Size: 5.00 Piece HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50328

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

CHIX NUG BRD WGRAIN
FC .66Z

500 Each

Bake in convection Oven
8-10 minutes at 350 degrees on breaded, fried, light coloring setting
for rational from frozen.
Cook till temp reaches 135 for 15 seconds.
Batch cook item and put
in 4 inch full pan for serving.
5 Nuggets

558040

Preparation Instructions
HACCP FLOW PROCESS

-When frozen foods first come in check boxes for damage, take temperatures and record. Frozen food should be 32
degrees or below.

-When gathering foods that have been stored always check the use by date. If product does not meet standards
report to manager right away and do not use.

-Maintain internal temperature of 40 degrees or colder when refrigerated. During prep keep out of danger zone (41-
135).

-HOT HOLDING: All fully cooked foods for service should be maintained at or above a temperature of 135 degrees. If
held at incorrect temperature for more than four hours, food needs to be discarded.

-CORRECTIVE ACTION FOR HOT FOODS: All cooked food items being held for service that drop below 135
degrees must be removed and reheated to 165 degrees. Use a calibrated thermometer and sanitize before probing.
Probe food for 15 seconds making sure the tip is the center of the food. Wash and sanitize before returning to case.

-COOLING HOT FOODS: First cool food from 135-70 degrees within 2 hours then cool to 41 degrees or lower within
the next 4 hours. If food has not reached 70 degrees within 2 hours food should be discarded.

-Hold leftover cooked product at temp of 40 degrees or colder for no more than 3 days. Discard if kept longer.

-Hold frozen product at temperature of 32 degrees or colder for 3 months.

SAME DAY SERVICE

-Wash hands before preparing for 20 seconds.

-Clean and sanitize work area.

-Wear clean gloves when handling food.

-Gather ingredients

-Do not cross contaminate. Boxes should be placed on a cart or on the floor. Do not place on counter. Make sure to
wash hands after handling boxes.

-Do not mix old product with new.



-Make sure serving area is clean and sanitized.

-Record time and temperature at the beginning of each lunch.

-When storing foods - label with date and time they were prepared.

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: 100.00
Serving Size: 5.00 Piece

Amount Per Serving
Calories 240.00

Fat 14.00g
SaturatedFat 2.50g

Trans Fat 0.00g
Cholesterol 20.00mg

Sodium 470.00mg
Carbohydrates 16.00g

Fiber 3.00g
Sugar 1.00g

Protein 13.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 39.00mg Iron 2.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Pears

Servings: 108.00 Category: Fruit

Serving Size: 0.50 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-50329

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

Preparation Instructions
# 100225 Pears- government

Wipe off tops of cans and tear off labels before opening. Pour fruit into strainer to drain juice. Pour 4 cans of fruit into
a 4B plastic pan.

Cover with plastic wrap and place in coolers in serving rooms.

Serve with a 4 oz. ladle

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.500

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 108.00
Serving Size: 0.50

Amount Per Serving
Calories 0.00

Fat 0.00g
SaturatedFat 0.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 0.00mg
Carbohydrates 0.00g

Fiber 0.00g
Sugar 0.00g

Protein 0.00g

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

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

Nutrition - Per 100g
No 100g Conversion Available



Lasagna-MS/HS

Servings: 20.00 Category: Entree

Serving Size: 0.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50331

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

PASTA LASGN SHT
WAVY

4 Each 365723

SAUCE SPAGHETTI BF
REDC FAT 6-5 COMM

1 1/2 Package

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

573201

CHEESE MOZZ SHRD
1 Quart 1 Cup (5
Cup)

READY_TO_EAT
Preshredded. Use cold or melted.

645170

Preparation Instructions
Using a steam table pan, Spray pan bottom and sides with vegalene pan coating

Gather ingredients. This recipe uses one bag of sauce, 4 lasagna sheets and 6 cups of mozzarella cheese per pan

1st layer-Place a small amount of sauce on the bottom of the pan

2nd layer-Place 2 sheets of Lasagna noodles on top of sauce

3rd layer-Spread half the bag of sauce on top of the noodles

4th layer-Sprinkle 4 cups of mozzarella cheese on top of the sauce

5th layer-Place 2 more sheets Lasagna noodles on top of the sauce

6th Cover the noodles with the remaining sauce in the bag

Cover Pan with lid and bake for 325 for 20-25 minutes

Test with knife to see if Noodles are tender

Temp should be 165 degrees

Take out of the oven. Sprinkle the top with the last 2 cups of cheese. Put back in the oven for 5 minutes

Put in the warmer until service

Cut into 24 servings



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 1.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 20.00
Serving Size: 0.00

Amount Per Serving
Calories 316.93

Fat 13.80g
SaturatedFat 6.50g

Trans Fat 0.00g
Cholesterol 77.93mg

Sodium 493.71mg
Carbohydrates 20.24g

Fiber 2.34g
Sugar 8.50g

Protein 25.07g

Vitamin A 693.21IU Vitamin C 20.36mg
Calcium 256.14mg Iron 2.47mg

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

Nutrition - Per 100g
No 100g Conversion Available



Breadstick

Servings: 1.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50333

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

BREADSTICK WGRAIN 1Z 1 Each
THAW
Simply thaw and serve. If desired, can be toasted, baked, and
or microwaved.

406321

Preparation Instructions
Ready to serve once thawed. Can be heated in a warm oven, sprayed with cooking spray and topped with parmesan
cheese.

Serving Size: 1 ea

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

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

Amount Per Serving
Calories 70.00

Fat 1.00g
SaturatedFat 0.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 95.00mg
Carbohydrates 14.00g

Fiber 1.00g
Sugar 2.00g

Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 26.00mg Iron 1.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



DH 661Cheese Pizza

Servings: 1.00 Category: Entree

Serving Size: 4.50 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50334

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

PIZZA CHS 4X6
WGRAIN 100

1 Each

BAKE
COOKING GUIDELINES. COOK BEFORE SERVING. Place 16 frozen pizzas in
18" x 26" x 1
2" sheet pans. Rotate pans one half turn to prevent cheese from burning.
CONVECTION OVEN: Low fan, 350°F for 13 to 16 minutes. CONVENTIONAL
OVEN: 400°F for 17 to 20 minutes. NOTE: For food safety and quality cook
before eating to internal tempature of 160°F. Due to variances in oven
regulators, cooking time and temperature may require adjustments. Refrigerate
or discard any unused portion.

153650

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 2.000
Grain 2.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 4.50 Ounce

Amount Per Serving
Calories 280.30

Fat 11.00g
SaturatedFat 5.00g

Trans Fat 0.00g
Cholesterol 25.00mg

Sodium 430.00mg
Carbohydrates 32.00g

Fiber 4.00g
Sugar 9.00g

Protein 16.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 259.97mg Iron 2.18mg

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



Nutrition - Per 100g
Calories 219.72

Fat 8.62g
SaturatedFat 3.92g

Trans Fat 0.00g
Cholesterol 19.60mg

Sodium 337.06mg
Carbohydrates 25.08g

Fiber 3.14g
Sugar 7.05g

Protein 12.54g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 203.78mg Iron 1.71mg

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



Breakfast Pizza

Servings: 2.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-50335

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

PIZZA BKFST
SAUSGRVY
WGRAIN

1 Piece

BAKE
COOKING INSTRUCTIONS. COOK BEFORE SERVING. FOR FOOD SAFETY
AND QUALITY, COOK TO AN INTERNAL TEMPERATURE OF 165°F BEFORE
SERVING.Place frozen pizzas in 18"x26"x12" prepared pans. CONVECTION
OVEN: 350°F for 15 to 17 minutes. Rotate pan ½ way through bake time.
Refrigerate or discard any unused portion. NOTE: Due to variances in oven
regulators, cooking time and temperature may require adjustments.

503640

PIZZA WGRAIN
BKFST TKY SAUS

1 Each

BAKE
COOKING INSTRUCTIONS. COOK BEFORE SERVING. FOR FOOD SAFETY
AND QUALITY, COOK TO AN INTERNAL TEMPERATURE OF 165°F BEFORE
SERVING. Place frozen pizzas in 18"x26"x1
2" prepared pans. CONVECTION OVEN: 350°F for 15 to 17 minutes. Rotate pan
½ way through bake time. Refrigerate or discard any unused portion. NOTE:
Due to variances in oven regulators, cooking time and temperature may require
adjustments.

160432

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 1.000
Grain 1.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 2.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 205.10

Fat 7.00g
SaturatedFat 2.00g

Trans Fat 0.00g
Cholesterol 15.00mg

Sodium 325.00mg
Carbohydrates 25.50g

Fiber 3.00g
Sugar 5.50g

Protein 9.50g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 159.01mg Iron 1.75mg

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

Nutrition - Per 100g
No 100g Conversion Available



Mini Cinnis

Servings: 50.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-50336

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

ROLL MINI
CINNIS IW

50 Package

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.

894291

Preparation Instructions
THAW AND SERVE OR FOR OPTIMAL EXPERIENCE HEAT ACCORDING TO DIRECTIONS. PREHEAT OVEN
OR WARMING UNIT TO 350 DEGREES F. PLACE MINI CINNIS POUCHES FLAT ON A BAKING SHEET.
CONVECTION OVEN: 5-7 MINUTES IF FROZEN, 4-5 MINUTES IF THAWED. CONVENTIONAL OVEN: 10-12
MINUTES IF FROZEN, 7-8 MINUTES IF THAWED. WARMING UNIT: 1.5 HOURS IF FROZEN, 1 HOUR IF
THAWED. POUCHES SHOULD NOT BE PLACED DIRECTLY ON OVEN RACK OR TOUCH OVEN SIDES.
ALWAYS USE A BAKING SHEET TO PREVENT ANY DAMAGE TO YOUR OVEN. WHEN THE POUCHES ARE
WARM TO THE TOUCH, THEY WILL BE READY TO SERVE. BAKE TIMES WILL VARY BY OVEN TYPE AND
LOAD. MAY BE HELD IN A WARMING CABINET FOR UP TO 3 HOURS AT 150 DEGREES F. IF NEEDED,
ALLOW FOR THE PRODUCT TO COOL FOR A FEW MINUTES IF THE POUCH IS TOO WARM TO HOLD. FOR
BEST QUALITY, REHEATING THE POUCHES IS NOT RECOMMENDED. FOR BEST QUALITY, MICROWAVING
MINI CINNIS IS NOT RECOMMENDED. USE CAUTION TO NOT OVER HEAT- JUST TAKE THE CHILL OFF THE
PRODUCT.



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: 50.00
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 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 1.60mg

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

Nutrition - Per 100g
No 100g Conversion Available



Mini Corn Dogs

Servings: 100.00 Category: Entree

Serving Size: 6.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50337

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

CORN DOG CHIX MINI
WGRAIN CN

600 Each
Cook from thawed or frozen state. Product is precooked. Bake on 350
for 5-10 minutes until temperature reaches 160 degrees.
6 Pieces

497360

Preparation Instructions
HACCP FLOW PROCESS

-When frozen foods first come in check boxes for damage, take temperatures and record. Frozen food should be 32
degrees or below.

-When gathering foods that have been stored always check the use by date. If product does not meet standards
report to manager right away and do not use.

-Maintain internal temperature of 40 degrees or colder when refrigerated. During prep keep out of danger zone (41-
135).

-HOT HOLDING: All fully cooked foods for service should be maintained at or above a temperature of 135 degrees. If
held at incorrect temperature for more than four hours, food needs to be discarded.

-CORRECTIVE ACTION FOR HOT FOODS: All cooked food items being held for service that drop below 135
degrees must be removed and reheated to 165 degrees. Use a calibrated thermometer and sanitize before probing.
Probe food for 15 seconds making sure the tip is the center of the food. Wash and sanitize before returning to case.

-COOLING HOT FOODS: First cool food from 135-70 degrees within 2 hours then cool to 41 degrees or lower within
the next 4 hours. If food has not reached 70 degrees within 2 hours food should be discarded.

-Hold leftover cooked product at temp of 40 degrees or colder for no more than 3 days. Discard if kept longer.

-Hold frozen product at temperature of 32 degrees or colder for 3 months.

SAME DAY SERVICE

-Wash hands before preparing for 20 seconds.

-Clean and sanitize work area.

-Wear clean gloves when handling food.

-Gather ingredients

-Do not cross contaminate. Boxes should be placed on a cart or on the floor. Do not place on counter. Make sure to
wash hands after handling boxes.

-Do not mix old product with new.

-Make sure serving area is clean and sanitized.

-Record time and temperature at the beginning of each lunch.

-When storing foods - label with date and time they were prepared.



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: 100.00
Serving Size: 6.00 Serving

Amount Per Serving
Calories 270.00

Fat 12.00g
SaturatedFat 3.75g

Trans Fat 0.00g
Cholesterol 45.00mg

Sodium 480.00mg
Carbohydrates 30.00g

Fiber 1.50g
Sugar 7.50g

Protein 9.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 75.00mg Iron 2.25mg

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

Nutrition - Per 100g
No 100g Conversion Available



Corn Dog, Chicken

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50338

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

CORN DOG
CHIX WGRAIN

1 Each

BAKE
CONVENTIONAL OVEN 375°F. PREHEAT OVEN. PLACE CORN DOGS ON A
NONSTICK BAKING SHEET. FROM FROZEN - HEAT FOR APPROXIMATELY 20
MINUTES. FROM THAWED - HEAT FOR APPROXIMATELY 15 MINUTES.
INTERNAL PRODUCT TEMPERATURE 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.

620220

Preparation Instructions
TAKE OUT AMOUNT YOU NEED FROM THE FREEZER, THAW COMPLETELY UNDER REFRIGERATION FOR
24 HOURS

350F DEGREES FOR 24-27 MINUTES. QTY: FULL PAN. CONVENTIONAL OVEN - 350 F FOR 34-36 MINUTES.

Serving Size: 1 ea



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

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

Amount Per Serving
Calories 240.00

Fat 9.00g
SaturatedFat 2.50g

Trans Fat 0.00g
Cholesterol 40.00mg

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 100g
No 100g Conversion Available



Chicken Parmesan Sandwich

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-50339

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

CHIX PTY BRD WGRAIN
CKD 3.05Z

1 Each
BAKE
FROM FROZEN: CONVENTIONAL OVEN FOR 15-20 MINUTES AT 350F;
CONVECTION OVEN FOR 8-10 MINUTES AT 350F.

501861

SAUCE MARINARA 1 Fluid Ounce
READY_TO_EAT
None

502181

CHEESE MOZZ SHRD 1 Fluid Ounce
READY_TO_EAT
Preshredded. Use cold or melted.

645170

Gourmet Hamburger Bun 1 Each 51111

Preparation Instructions
Wash Hands and - put on gloves

Spray 2" full pan with non stick spray

Place chicken patties in 2" pan 8 in each pan

Cook chicken in 350 degree oven 8-10 min.

Temp chicken at 165 degrees

Top with sauce and cheese, cover and put in warmer

Serve on bun

Hold at 145 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 Each

Amount Per Serving
Calories 460.00

Fat 15.88g
SaturatedFat 3.75g

Trans Fat 0.00g
Cholesterol 42.50mg

Sodium 943.75mg
Carbohydrates 53.00g

Fiber 3.50g
Sugar 7.00g

Protein 26.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 136.25mg Iron 2.05mg

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

Nutrition - Per 100g
No 100g Conversion Available



Hot Dog

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50340

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions DistPart #

FRANK TKY/BEEF R/SOD 8/ 4-5 KE 1 Each 570662

Aunt Millies 1.5 Hot Dog Bun - Himes 1 Each 2918

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

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

Amount Per Serving
Calories 260.00

Fat 12.50g
SaturatedFat 4.00g

Trans Fat 0.00g
Cholesterol 50.00mg

Sodium 460.00mg
Carbohydrates 6.00g

Fiber 2.00g
Sugar 6.00g

Protein 11.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 70.67mg Iron 0.88mg

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

Nutrition - Per 100g
No 100g Conversion Available



BBQ Pulled Pork Sandwich

Servings: 145.00 Category: Entree

Serving Size: 0.66 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50341

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

Pulled Pork 40 Pound 110730*

SAUCE BBQ 2 Gallon

READY_TO_EAT
All Ken's dressings and sauces are ready to serve. Just open and impress
your customers with the fresh, bold taste of your products. Available in a wide
variety of flavors. Add ingredients at store level to personalize your offerings
(speed scratch recipes).

655937

BUN SUB SLCD
WGRAIN 5IN

145 Each READY_TO_EAT 276142

Preparation Instructions
Place 2-5 LB (or 10 lbs) packages of pulled pork in a 4B pan. You'll need 4-4B pans for recipe. Bake meat first at 325
degrees for 25 to 30 minutes. Drain juice (if there is any). Then add 14 cups of Sweet Baby Rays BBQ Sauce to each
pan. Put back in oven for 20 to 25 minutes or until temperature reaches 160 degrees. Use a #6 Scoop to serve on
sub bun.



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: 145.00
Serving Size: 0.66 Cup

Amount Per Serving
Calories 486.50

Fat 13.53g
SaturatedFat 4.91g

Trans Fat 0.00g
Cholesterol 79.45mg

Sodium 1147.30mg
Carbohydrates 60.75g

Fiber 2.00g
Sugar 33.99g

Protein 29.28g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 56.00mg Iron 2.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Meatloaf

Servings: 40.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50342

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

Meatloaf Slices FC 2.6
oz

40 Each

BAKE
Place single layer on baking sheet
Convection Oven @ 350° F
CCP: Heat until internal temperature reaches 165° or higher
CCP: Hold for hot service @ 135 degrees or higher for no more than 4
hours

75156-93726

Preparation Instructions
WASH HANDS

Place 40 meatloaf in 2" steam table pan in two layers and cover each layer with 20 ounces of gravy

CCP: Hold for hot service at 140° or higher for no longer than 4 hours

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: 40.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 120.00

Fat 7.00g
SaturatedFat 3.00g

Trans Fat 0.00g
Cholesterol 30.00mg

Sodium 240.00mg
Carbohydrates 5.00g

Fiber 1.00g
Sugar 1.00g

Protein 12.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 2.00mg Iron 8.00mg

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



Nutrition - Per 100g
No 100g Conversion Available



BBQ RIB SANDWICH

Servings: 1.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50343

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

BUN HAMB WHLWHE
3.5 R/SOD 10-12CT

1 Each

READY_TO_EAT
No baking necessary.
THAW
Simply thaw and serve. If desired, can be toasted, baked, and
or microwaved.

676151

BEEF RIB BBQ HNY 1 Each

BAKE
Conventional oven: frozen product: preheat oven to 350 degrees f. Heat
for 13 minutes. Convection oven: frozen product: preheat oven to 350
degrees f. Heat for 11 minutes.

451410

Preparation Instructions
BAKE

Conventional oven: frozen product: preheat oven to 350 degrees f. Heat for 13 minutes. Convection oven: frozen
product: preheat oven to 350 degrees f. Heat for 11 minutes.

Put on Bun and Serve



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

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

Amount Per Serving
Calories 300.00

Fat 11.00g
SaturatedFat 4.00g

Trans Fat 0.00g
Cholesterol 40.00mg

Sodium 805.00mg
Carbohydrates 32.00g

Fiber 5.00g
Sugar 13.00g

Protein 18.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 60.00mg Iron 2.80mg

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

Nutrition - Per 100g
No 100g Conversion Available



Rolls Mini Cinnamon MTG

Servings: 100.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-50442

Ingredients

Description Measurement Prep Instructions
DistPart

#

ROLL MINI
CINNIS IW

100 Package

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 heat per
chart below:
Convection Oven | 5-7 minutes* | *DO NOT place pouches directly on oven rack
or let pouches touch oven sides. Bake times will vary by oven type and load.
Conventional Oven | 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.

894291

Preparation Instructions
WASH HANDS.

1. Preheat oven to 350ºF.

2. Place pouches on single layer on baking sheet.

3. Heat for 5-7 minutes for convection oven; heat for 10-12 minutes for conventional oven.

CCP: FINAL INTERNAL COOKING TEMPERATURE MUST REACH A MINIMUM OF 135ºF, HELD FOR A
MINIMUM OF 15 SECONDS.

4. Serve.

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

Serving: 1 each provides 2 oz eq grains

Updated: 12/15/2014



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: 100.00
Serving Size: 1.00 Serving

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 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 1.60mg

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

Nutrition - Per 100g
No 100g Conversion Available



Strawberry Cream Cheese Mini Bagels

Servings: 1.00 Category: Entree

Serving Size: 1.00 1 package HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-50443

Ingredients

Description Measurement Prep Instructions
DistPart

#

BAGEL MINI
STRAWB CRM
CHS IW

1 Each

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

401034

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 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 1 package

Amount Per Serving
Calories 230.00

Fat 6.00g
SaturatedFat 2.00g

Trans Fat 0.00g
Cholesterol 10.00mg

Sodium 190.00mg
Carbohydrates 42.00g

Fiber 2.00g
Sugar 13.00g

Protein 6.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 1.60mg

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



Nutrition - Per 100g
No 100g Conversion Available



Mini Maple Waffle

Servings: 1.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-50444

Ingredients

Description Measurement Prep Instructions
DistPart

#

WAFFLE MINI
MAPL WGRAIN
IW

1 Package

BAKE
Heat & Serve: Heat frozen Mini Waffle in ovenable pouch. Convection Oven:
Preheat oven to 350?F. Place pouches flat on a baking sheet and heat for 7-9
minutes.* Conventional Oven: Preheat oven to 350?F. Place pouches flat on a
baking sheet and heat for 11-13 minutes.* Microwave: Heat for 30-35 seconds
on high. *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.

269260

Preparation Instructions
No Preparation Instructions available.

Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

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

Amount Per Serving
Calories 210.00

Fat 6.00g
SaturatedFat 1.00g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 170.00mg
Carbohydrates 37.00g

Fiber 2.00g
Sugar 13.00g

Protein 3.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 1.40mg

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

Nutrition - Per 100g
No 100g Conversion Available



Mini Pancakes w/Syrup

Servings: 50.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-50445

Ingredients

Description Measurement Prep Instructions
DistPart

#

PANCAKE MAPL
WGRAIN IW 72-
3.17Z PILLS

1 Package

READY_TO_EAT
Heat & Serve. Heat frozen pancakes in ovenable pouch. Convection Oven:
Preheat oven to 350F. Place pouches flat on a baking sheet and heat for 8-10
minutes.*Conventional Oven: Preheat oven to 350F. Place pouches flat on a
baking sheet and heat for 13-15 minutes.*Microwave: Heat for 45 seconds on
high. *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.

269220

Preparation Instructions
READY_TO_EAT

Heat & Serve. Heat frozen pancakes in ovenable pouch.

Convection Oven: Preheat oven to 350F. Place pouches flat on a baking sheet and heat for 8-10 minutes.

*Conventional Oven: Preheat oven to 350F. Place pouches flat on a baking sheet and heat for 13-15 minutes.

*Microwave: Heat for 45 seconds on high.

*DO NOT place pouches directly on oven rack or let pouches touch oven sides.

Bake times will vary by oven type and load. Consume within 6 hours of preparing.



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 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: 50.00
Serving Size: 1.00

Amount Per Serving
Calories 4.40

Fat 0.12g
SaturatedFat 0.01g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 5.40mg
Carbohydrates 0.74g

Fiber 0.04g
Sugar 0.22g

Protein 0.08g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 1.40mg Iron 0.03mg

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

Nutrition - Per 100g
No 100g Conversion Available



Pillsbury Mini Maple Waffle

Servings: 72.00 Category: Entree

Serving Size: 2.47 Ounce HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-50446

Ingredients

Description Measurement Prep Instructions
DistPart

#

WAFFLE MINI
MAPL WGRAIN
IW

5/7 Serving

BAKE
Heat & Serve: Heat frozen Mini Waffle in ovenable pouch. Convection Oven:
Preheat oven to 350?F. Place pouches flat on a baking sheet and heat for 7-9
minutes.* Conventional Oven: Preheat oven to 350?F. Place pouches flat on a
baking sheet and heat for 11-13 minutes.* Microwave: Heat for 30-35 seconds
on high. *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.

269260

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: 72.00
Serving Size: 2.47 Ounce

Amount Per Serving
Calories 2.10

Fat 0.06g
SaturatedFat 0.01g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 1.70mg
Carbohydrates 0.37g

Fiber 0.02g
Sugar 0.13g

Protein 0.03g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.30mg Iron 0.01mg

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



Nutrition - Per 100g
Calories 3.00

Fat 0.09g
SaturatedFat 0.01g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 2.43mg
Carbohydrates 0.53g

Fiber 0.03g
Sugar 0.19g

Protein 0.04g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.43mg Iron 0.02mg

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



Blueberry Muffin

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-50447

Ingredients

Description Measurement Prep Instructions DistPart #

MUFFIN BLUEB WGRAIN IW 1 Each 557970

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 190.00

Fat 6.00g
SaturatedFat 2.00g

Trans Fat 0.00g
Cholesterol 30.00mg

Sodium 130.00mg
Carbohydrates 30.00g

Fiber 2.00g
Sugar 16.00g

Protein 3.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 0.90mg

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

Nutrition - Per 100g
No 100g Conversion Available



Assorted Muffin

Servings: 3.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-50448

Ingredients

Description Measurement Prep Instructions DistPart #

MUFFIN BANANA WGRAIN IW 1 Each N/A 262362

MUFFIN BLUEBERRY IW 2 Each 273442

MUFFIN CHOCOLATE CHP WGRAIN IW 2 Each 273681

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: 3.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 286.67

Fat 9.00g
SaturatedFat 1.50g

Trans Fat 0.03g
Cholesterol 30.00mg

Sodium 176.67mg
Carbohydrates 47.00g

Fiber 1.67g
Sugar 24.00g

Protein 4.67g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.75mg Iron 1.60mg

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

Nutrition - Per 100g
No 100g Conversion Available



Banana

Servings: 100.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-50449

Ingredients

Description Measurement Prep Instructions DistPart #

BANANA TURNING SNGL 150CT 100 Each 197769

Preparation Instructions
Count out serving amount of bananas from box ready to go before lunch.

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: 100.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 105.00

Fat 0.40g
SaturatedFat 0.10g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 1.20mg
Carbohydrates 27.00g

Fiber 3.10g
Sugar 14.00g

Protein 1.30g

Vitamin A 75.52IU 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 100g
No 100g Conversion Available



Tortilla Chips

Servings: 50.00 Category: Grain

Serving Size: 11.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50450

Ingredients

Description Measurement Prep Instructions DistPart #

CHIP TORTL RND YEL 550 Piece 163020

Preparation Instructions
Each student gets 11 chips. Can bag ahead of time if easier.

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: 50.00
Serving Size: 11.00

Amount Per Serving
Calories 1320.00

Fat 49.50g
SaturatedFat 5.50g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 825.00mg
Carbohydrates 220.00g

Fiber 22.00g
Sugar 0.00g

Protein 22.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 363.00mg Iron 11.00mg

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

Nutrition - Per 100g
No 100g Conversion Available



Cinnamon Toast Crunch Soft Filled Cereal Bar

Servings: 50.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-50451

Ingredients

Description Measurement Prep Instructions
DistPart

#

BAR BKFST CINN TST
CHS IW

1 Package

HEAT_AND_SERVE
Heat frozen Soft Filled Bars in ovenable pouch
Preheat oven to 350°F. Place pouches flat on a baking sheet and heat
per chart below:
Convection Oven | 8-9 minutes*
Conventional Oven | 13-14 minutes*
MICROWAVE
Place one pouch in microwave and heat on HIGH for 30-40 seconds.
LET STAND one minute before removing from microwave.
CAUTION: Pouch and product can be very hot! Use caution when
handling and eating.
THAW
Thaw and Serve: Thaw at room temperature for 120 minutes prior to
serving.
Warming Unit: Preheat Warming Unit to 150°F. Heat for 90 minutes.

880415

Preparation Instructions
Heat & Serve: Heat frozen filled bars in ovenable pouch. Preheat oven to 350 degrees F. Place pouch flat on a
baking sheet and heat in convection oven for 8-9 minutes

* or conventional oven from 13-14 minutes

*. For warming unit preheat to 150 degrees F and heat for 90 minutes.

For thaw and serve, thaw at room temperature for 2 hours prior to serving.

*Do not place pouches directly on oven rack or let pouches touch oven sides.

Bake times will vary by oven type of load. Consume within 6 hours of preparing.



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: 50.00
Serving Size: 1.00

Amount Per Serving
Calories 5.20

Fat 0.16g
SaturatedFat 0.05g

Trans Fat 0.00g
Cholesterol 0.10mg

Sodium 5.80mg
Carbohydrates 0.82g

Fiber 0.06g
Sugar 0.30g

Protein 0.12g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.60mg Iron 0.03mg

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

Nutrition - Per 100g
No 100g Conversion Available



Assorted Cereal Bars

Servings: 4.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-50452

Ingredients

Description Measurement Prep Instructions DistPart #

BAR CEREAL COCOA RICE KRISPY 96-1.34Z 1 Each 282431

BAR STRAWB WGRAIN 1 Each 209761

BAR CHOC CHIP OATML 1 Each
READY_TO_EAT
Ready to Eat

194031

BAR DBL CHOC OATML 1 Each 262103

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: 4.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 150.00

Fat 4.50g
SaturatedFat 0.88g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 126.25mg
Carbohydrates 27.00g

Fiber 2.75g
Sugar 10.25g

Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 52.50mg Iron 1.15mg

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

Nutrition - Per 100g
No 100g Conversion Available



Cereal Bar Variety

Servings: 5.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-50453

Ingredients

Description Measurement Prep Instructions DistPart #

BAR CEREAL CHEERIO WGRAIN IW 1 Each
READY_TO_EAT
Ready to eat

265931

BAR CEREAL GLDN GRHM WGRAIN 1 Each
READY_TO_EAT
Ready to Eat

265921

BAR CEREAL CINN TST WGRAIN 1 Each
READY_TO_EAT
Ready to Eat

265891

BAR CEREAL TRIX WGRAIN 1 Each
READY_TO_EAT
Ready to eat

268690

BAR CEREAL COCOA RICE KRISPY 96-1.34Z 1 Each 282431

BAR CEREAL COCOPUFF WGRAIN 1 Each N/A 265901

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: 5.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 188.00

Fat 4.40g
SaturatedFat 0.40g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 138.00mg
Carbohydrates 35.20g

Fiber 3.60g
Sugar 10.80g

Protein 2.60g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 252.00mg Iron 2.32mg

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

Nutrition - Per 100g
No 100g Conversion Available



Cocoa Puffs Soft Filled Cereal Bars

Servings: 50.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-50454

Ingredients

Description Measurement Prep Instructions DistPart #

BAR BKFST COCOA FILLED IW 1 Package
HEAT_AND_SERVE
Follow instruction on the package

880370

Preparation Instructions
Heat & Serve: Heat frozen filled bars in ovenable pouch. Preheat oven to 350 degrees F. Place pouch flat on a
baking sheet and heat in convection oven for 8-9 minutes

* or conventional oven from 13-14 minutes*.

For warming unit preheat to 150 degrees F and heat for 90 minutes. For thaw and serve, thaw at room temperature
for 2 hours prior to serving.

*Do not place pouches directly on oven rack or let pouches touch oven sides. Bake times will vary by oven type of
load.

Consume within 6 hours of preparing.

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: 50.00
Serving Size: 1.00

Amount Per Serving
Calories 5.20

Fat 0.14g
SaturatedFat 0.04g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 6.20mg
Carbohydrates 0.88g

Fiber 0.06g
Sugar 0.30g

Protein 0.12g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.80mg Iron 0.05mg

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



Nutrition - Per 100g
No 100g Conversion Available



Graham Snack

Servings: 9.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-50455

Ingredients

Description Measurement Prep Instructions DistPart #

CRACKER GRHM STCK SCOOBY 1 Package 859550

CRACKER GRHM VAN CHAT 1 Each 774471

CRACKER GRHM GRIPZ CHOC IW 1 Package 282441

CRACKER GLDFSH GRHM FREN TST 1 Ounce
READY_TO_EAT
Ready to Enjoy

288252

CRACKER GRHM BUG BITES 1 Package 859560

CRACKER GLDFSH GRHM VAN 1 Each
READY_TO_EAT
Ready to Enjoy

198472

CRACKER GLDFSH CINN 1 Package
READY_TO_EAT
Ready to Enjoy

194510

CRACKER GRHM TIGER BITE CHOC 1 Package 123171

CRACKER GRHM HNY MAID LIL SQ 1 Package 503370

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: 9.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 122.22

Fat 3.78g
SaturatedFat 0.83g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 118.33mg
Carbohydrates 20.78g

Fiber 1.33g
Sugar 7.33g

Protein 1.89g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 14.44mg Iron 0.91mg

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

Nutrition - Per 100g
No 100g Conversion Available



Milk, Variety

Servings: 5.00 Category: Milk

Serving Size: 8.00 Fluid Ounce HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-50456

Ingredients

Description Measurement Prep Instructions DistPart #

1% Low Fat White Milk* 1 Pint 13871

.5 pint 1% chocolate milk 1 Pint

1% Strawberry Milk* 1 Pint

Prairie Farms Lactose Free Milk Carton 1 Pint

Prairie Farms Skim White Milk Carton 1 Pint

Preparation Instructions
Place in milk cooler to keep an internal temperature of 35 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: 5.00
Serving Size: 8.00 Fluid Ounce

Amount Per Serving
Calories 104.00

Fat 1.00g
SaturatedFat 0.60g

Trans Fat 0.00g
Cholesterol 9.00mg

Sodium 130.00mg
Carbohydrates 14.80g

Fiber 0.00g
Sugar 14.00g

Protein 8.00g

Vitamin A 30.00IU Vitamin C 0.40mg
Calcium 64.00mg Iron 0.02mg

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



Nutrition - Per 100g
No 100g Conversion Available



Mini-Cinnamon and Cream Cheese Bagels

Servings: 1.00 Category: Entree

Serving Size: 1.00 1 package HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-50458

Ingredients

Description Measurement Prep Instructions
DistPart

#

BAGEL MINI
CINN CRMY CHS
IW

1 Each

HEAT_AND_SERVE
Heat & Serve: Heat frozen Bagels in ovenable pouch
Oven: Preheat oven to 350°F. Place pouches flat on a baking sheet and heat per
chart below:
Convection Oven | 8-9 minutes*
Conventional Oven | 13-14 minutes* | Consume within 6 hours of preparing
*DO NOT place pouches directly on oven rack or let pouches touch oven sides.
Bake times will vary by oven type and load.
· Warming Unit: Preheat Warming Unit to 150°F. Heat for 105 minutes.
· Microwave: Place one pouch in microwave and heat on HIGH for 30-40
seconds.
LET STAND one minute before removing from microwave.
CAUTION: Pouch and product can be very hot! Use caution when handling and
eating.
Thaw & Serve: Thaw at room temperature for 120 minutes prior to serving.
READY_TO_EAT
Heat frozen Bagels in ovenable pouch. Preheat oven to 350 degrees F. Place
pouches flat on a baking sheet. Heat in a Convection Oven 8-9 minutes. Heat in
a Conventional Oven 13-14 minutes. DO NOT place pouches directly on oven
rack or let pouches touch oven sides. Bake times will vary by oven type of load.
Consume within 6 hours of preparing THAW AND SERVE: Thaw at room
temperature for 120 minutes prior to serving. WARMING UNIT: Preheat Warming
Unit to 150 degrees F. Heat for 105 minutes.

401042

Preparation Instructions
No Preparation Instructions available.



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 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 1 package

Amount Per Serving
Calories 230.00

Fat 6.00g
SaturatedFat 2.00g

Trans Fat 0.00g
Cholesterol 10.00mg

Sodium 190.00mg
Carbohydrates 42.00g

Fiber 2.00g
Sugar 13.00g

Protein 6.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 1.60mg

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

Nutrition - Per 100g
No 100g Conversion Available



Mini Donuts

Servings: 50.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-50652

Ingredients

Description Measurement Prep Instructions DistPart #

DONUT PWDRD MINI IW 1 Package 738201

DONUT CHOC MINI IW 1 Package 738181

Preparation Instructions
Thaw and serve.

Thaw at room temperature.

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: 50.00
Serving Size: 1.00

Amount Per Serving
Calories 11.80

Fat 0.54g
SaturatedFat 0.27g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 12.00mg
Carbohydrates 1.66g

Fiber 0.10g
Sugar 0.76g

Protein 0.18g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 1.16mg Iron 0.06mg

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

Nutrition - Per 100g
No 100g Conversion Available



SMS Assorted Crescent Filled Bread

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-50653

Ingredients

Description Measurement Prep Instructions
DistPart

#

CRESCENT CHOC
FILLD IW 72-2.29Z
PILLS

1 Each

HEAT_AND_SERVE
Heat & Serve: Heat frozen Crescent Rolls in ovenable pouch
Preheat oven to 350 degrees F
Place pouch flat on a baking sheet and heat in convection oven for 5-7
minutes* or conventional oven from 10-12 minutes*
For warming unit preheat to 150 degrees F and heat for 1 hour and 30 minutes
For thaw and serve, thaw at room temperature for 2 hours 15 minutes prior to
serving
*Do not place pouches directly on oven rack or let pouches touch oven sides
Bake times will vary by oven type of load
Consumer within
READY_TO_EAT
Heat & Serve: Heat frozen Crescent Rolls in ovenable pouch. Preheat oven to
350 degrees F. Place pouch flat on a baking sheet and heat in convection oven
for 5-7 minutes* or conventional oven from 10-12 minutes*. For warming unit
preheat to 150 degrees F and heat for 1 hour and 30 minutes. For thaw and
serve, thaw at room temperature for 2 hours 15 minutes prior to serving. *Do
not place pouches directly on oven rack or let pouches touch oven sides. Bake
times will vary by oven type of load. Consumer within

321722

CRESCENT FILLD
GRP

1 Ounce

READY_TO_EAT
Heat & Serve: Heat frozen Crescent Rolls in ovenable pouch. Preheat oven to
350 degrees F. Place pouch flat on a baking sheet and heat in convection oven
for 5-7 minutes* or conventional oven from 10-12 minutes*. For warming unit
preheat to 150 degrees F and heat for 1 hour and 30 minutes. For thaw and
serve, thaw at room temperature for 2 hours 15 minutes prior to serving. *Do
not place pouches directly on oven rack or let pouches touch oven sides. Bake
times will vary by oven type of load. Consumer within

321752

Preparation Instructions
Heat and Serve



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

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

Amount Per Serving
Calories 460.00

Fat 14.00g
SaturatedFat 2.50g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 540.00mg
Carbohydrates 73.00g

Fiber 5.00g
Sugar 20.00g

Protein 11.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 40.00mg Iron 3.60mg

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

Nutrition - Per 100g
No 100g Conversion Available



SMS Assorted Crescent Filled Bread

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-50654

Ingredients

Description Measurement Prep Instructions
DistPart

#

CRESCENT CHOC
FILLD IW 72-2.29Z
PILLS

1 Each

HEAT_AND_SERVE
Heat & Serve: Heat frozen Crescent Rolls in ovenable pouch
Preheat oven to 350 degrees F
Place pouch flat on a baking sheet and heat in convection oven for 5-7
minutes* or conventional oven from 10-12 minutes*
For warming unit preheat to 150 degrees F and heat for 1 hour and 30 minutes
For thaw and serve, thaw at room temperature for 2 hours 15 minutes prior to
serving
*Do not place pouches directly on oven rack or let pouches touch oven sides
Bake times will vary by oven type of load
Consumer within
READY_TO_EAT
Heat & Serve: Heat frozen Crescent Rolls in ovenable pouch. Preheat oven to
350 degrees F. Place pouch flat on a baking sheet and heat in convection oven
for 5-7 minutes* or conventional oven from 10-12 minutes*. For warming unit
preheat to 150 degrees F and heat for 1 hour and 30 minutes. For thaw and
serve, thaw at room temperature for 2 hours 15 minutes prior to serving. *Do
not place pouches directly on oven rack or let pouches touch oven sides. Bake
times will vary by oven type of load. Consumer within

321722

CRESCENT FILLD
GRP

1 Ounce

READY_TO_EAT
Heat & Serve: Heat frozen Crescent Rolls in ovenable pouch. Preheat oven to
350 degrees F. Place pouch flat on a baking sheet and heat in convection oven
for 5-7 minutes* or conventional oven from 10-12 minutes*. For warming unit
preheat to 150 degrees F and heat for 1 hour and 30 minutes. For thaw and
serve, thaw at room temperature for 2 hours 15 minutes prior to serving. *Do
not place pouches directly on oven rack or let pouches touch oven sides. Bake
times will vary by oven type of load. Consumer within

321752

Preparation Instructions
Heat and Serve



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 2.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

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

Amount Per Serving
Calories 460.00

Fat 14.00g
SaturatedFat 2.50g

Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 540.00mg
Carbohydrates 73.00g

Fiber 5.00g
Sugar 20.00g

Protein 11.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 40.00mg Iron 3.60mg

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

Nutrition - Per 100g
No 100g Conversion Available


