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Chicken Nugget

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 5.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-45227
School: Walton-Verona
Elementary
| ngredients
Description Measurement Prep Instructions DistPart #
CHIX NUG BRD WGRAIN 5 Each 993713

Preparation Instructions

167 servings per case = 5 each



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 5.00 Each

Amount Per Serving

Meat/Meat Alternate 2.000
Grain 1.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 170.00
Fat 9.00g
Saturated Fat 1.50g
Trans Fat 0.00g
Cholesterol 35.00mg
Sodium 420.00mg
Carbohydrates 11.00g
Fiber 1.00g
Total Sugar 0.00g
Added Sugar 0.00g
Protein 15.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg

Nutrition - Per 1009

No 100g Conversion Available




Uncrustable Small

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-44920

School: Walton-Verona
Elementary
| ngredients
Description Measurement Prep Instructions DistPart #
uncrustable grape 2.6 0z. 1 Each THAW 527462

thaw and serve

Preparation Instructions

Thaw and serve



Meal Components
Amount Per Serving

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

Amount Per Serving

Meat/Meat Alternate 1.000
Grain 1.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 300.00
Fat 16.00g
Saturated Fat 3.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 270.00mg
Carbohydrates 33.00g
Fiber 4.00g
Total Sugar 14.00g
Added Sugar 12.00g
Protein 9.00g
Vitamin A 0.00mcg RAE** Vitamin C 0.00mg**
Calcium 40.00mg Iron 1.10mg

**One or more nutritional components are missing from at
least one item on this recipe.

Nutrition - Per 1009

No 100g Conversion Available




Cheddar Goldfish Cracker

NO IMAGE

Servings: 1.00 Category: Grain
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-45510

Walton-Verona Early

SEl: Childhood Center
| ngredients
Description Measurement Prep Instructions DistPart #
CRACKER GLDFSH CHED WGRAIN 1 Package 736280

Preparation Instructions

No Preparation Instructions available.



Meal Components
Amount Per Serving

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

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 1.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 100.00
Fat 3.50g
Saturated Fat 0.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 170.00mg
Carbohydrates 14.00g
Fiber 0.00g
Total Sugar 0.00g
Added Sugar 0.00g
Protein 2.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 20.00mg Iron 0.70mg

Nutrition - Per 1009

No 100g Conversion Available




Broccoli- Steamed

NO IMAGE

Servings: 105.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-44266
| ngredients
Description Measurement Prep Instructions DistPart #
SPICE PEPR BLK REG FINE GRIND 4 1/4 Teaspoon 225037
broccoli - frozen 15 Pound 110473

Preparation Instructions

1. Place frozen broccoli in perforated steam table pans

2. Add 15 Ibs. broccoli per pan (you may need to cut in pieces)

3. Steam closer to serving time to keep broccoli crisp. (3-5 minutes with no lid). Taste and temp broccoli as it should
be crisp not mushy

4. Pour into solid pan and season according to directions.

5.. Batch cook as needed

CCP Hold at or above 135F



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 105.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.500
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 7.43
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 6.29mg
Carbohydrates 1.43¢g
Fiber 0.86g
Total Sugar 0.29g
Added Sugar 0.00g**
Protein 0.86g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg

**One or more nutritional components are missing from at
least one item on this recipe.

Nutrition - Per 1009

Calories 11.46
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 9.70mg
Carbohydrates 2.20g
Fiber 1.32g
Total Sugar 0.44q
Added Sugar 0.00g**
Protein 1.32¢g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg

**One or more nutritional components are missing from at
least one item on this recipe.



Salad- Ranch House

NO IMAGE

Servings: 106.00 Category: Vegetable
Serving Size: 3.00 Ounce HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-58595
School: Walton-Verona K-5
| ngredients
Description Measurement Prep Instructions DistPart #

LETTUCE BLND ROMAINE MXD 20 Pound 755826
CUCUMBER SELECT 3 Each Diced 418439

DRESSING RNCH 4 Cup 631430

Preparation Instructions

You can add diced tomatoes, broccoli, or other vegetables optional



Meal Components
Amount Per Serving

Nutrition Facts

Servings Per Recipe: 106.00

Serving Size: 3.00 Ounce

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.250
Red/Orange 0.000
OtherVeg 0.025
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 44.56
Fat 4.549g
Saturated Fat 0.75¢g
Trans Fat 0.00g
Cholesterol 4.53mg
Sodium 52.38mg
Carbohydrates 0.81g
Fiber 0.13g
Total Sugar 0.51g
Added Sugar 0.00g
Protein 0.13¢g

Vitamin A 6.18mcg RAE

Vitamin C 0.17mg

Calcium 3.02mg Iron 0.11mg
Nutrition - Per 100g
Calories 52.07
Fat 5.30g
Saturated Fat 0.88¢g
Trans Fat 0.00g
Cholesterol 5.29mg

Sodium 61.20mg
Carbohydrates 0.95¢g
Fiber 0.15¢g
Total Sugar 0.60g
Added Sugar 0.00g
Protein 0.15¢g

Vitamin A 7.22mcg RAE

Vitamin C 0.19mg

Calcium 3.53mg

Iron

0.13mg




Grapes-Fruit

NO IMAGE

Servings: 1.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-50185

School: Walton-Verona
Elementary
| ngredients
Description Measurement Prep Instructions DistPart #
GRAPES GREEN SEEDLESS 1/2 Cup 197858

Preparation Instructions

No Preparation Instructions available.



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.500
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 56.27
Fat 0.27g
Saturated Fat 0.07g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 1.67mg
Carbohydrates 14.67¢g
Fiber 0.73g
Total Sugar 13.33¢g
Added Sugar 0.00g
Protein 0.53¢g
Vitamin A 84.00mcg RAE Vitamin C 3.36mg
Calcium 11.76mg Iron 0.25mg

Nutrition - Per 1009

No 100g Conversion Available




Mandarin Oranges

NO IMAGE

Servings: 1.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-50779

) Walton-Verona Early
SEl: Childhood Center
| ngredients
Description Measurement Prep Instructions DistPart #
ORANGES MAND IN JCE 1/2 Cup 612448

Preparation Instructions

1/2 cup serving CCP 41F or below for service



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 1.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 60.00
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 10.00mg
Carbohydrates 14.00g
Fiber 0.00g
Total Sugar 11.00g
Added Sugar 9.00g
Protein 1.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 20.00mg Iron 0.40mg

Nutrition - Per 1009

Calories 52.91
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 8.82mg
Carbohydrates 12.35¢g
Fiber 0.00g
Total Sugar 9.70g
Added Sugar 7.949g
Protein 0.88g

Vitamin A 0.00mcg RAE

Vitamin C 0.00mg

Calcium 17.64mg

Iron 0.35mg




Raisils Watermelon

NO IMAGE

Servings: 1.00 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-50384

School: Walton-Verona
Elementary
| ngredients
Description Measurement Prep Instructions DistPart #
RAISIN GLDN SR WTRMLN 200-1.66Z 1 Each 205390

Preparation Instructions

No Preparation Instructions available.



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.500
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 160.00
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 5.00mg
Carbohydrates 37.00g
Fiber 2.00g
Total Sugar 31.00g
Added Sugar 8.00g
Protein 1.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 20.00mg Iron 0.36mg

Nutrition - Per 1009

No 100g Conversion Available




Condiment-BBQ Sauce

NO IMAGE

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-58591
School: Walton-Verona K-5
| ngredients
Description Measurement Prep Instructions DistPart #
SAUCE BBQ CUP DUNK LO SOD 1 Each 435170- use this for bulk 141201

Preparation Instructions

No Preparation Instructions available.

Meal Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat/Meat Alternate 0.000 Serving Size: 1.00 Each
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 40.00
DarkGreen 0.000 Fat 0.00g
Red/Orange 0.000 Saturated Fat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 0.00mg
Starchy 0.000 Sodium 65.00mg
Carbohydrates 10.00g
Fiber 0.00g
Total Sugar 8.00g
Added Sugar 8.00g
Protein 0.00g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg




Nutrition - Per 1009_1

No 100g Conversion Available




Condiment-Honey Mustard

NO IMAGE

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-58590
School: Walton-Verona K-5
| ngredients
Description Measurement Prep Instructions DistPart #
SAUCE HNY MSTRD CUP 1 Each 214230 - use this for bulk 485131

Preparation Instructions

No Preparation Instructions available.

Meal Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat/Meat Alternate 0.000 Serving Size: 1.00 Each
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 45.00
DarkGreen 0.000 Fat 0.00g
Red/Orange 0.000 Saturated Fat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 0.00mg
Starchy 0.000 Sodium 160.00mg
Carbohydrates 10.00g
Fiber 0.00g
Total Sugar 9.00g
Added Sugar 0.00g
Protein 0.00g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg




Nutrition - Per 1009_1

No 100g Conversion Available




Scrambled Egg

NO IMAG

. Bacon and 1/2slice toast

E

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-58604
School: Walton-Verona K-5

| ngredients

Description Measurement

EGG SCRMBD
LIQ MIX BOIL-IN- 1/2 Cup
BAG

BACON TKY CKD 1 Ounce

Toast Option 1/2 Serving

Prep Instructions

Cook in steamer until reaches 155F.

Basic Preparation

CONVECTIN OVEN: PREHEAT OVEN TO 350*F. PLACE 16 SLICES OF BACON
ON A COOKIE SHEET IN A SINGLE LAYER. PLACE RACK IN CENTER OF
OVEN. HEAT FOR 1-2 MINUTES. REMOVE AND SERVE. FLAT GRILL:
PREHEAT TO 350*F. PLACE SLICES ON GRILL. FLIP BACON AT 30 SECONDS
AND LEAVE ON FOR ANOTHER 30 SECONDS. REMOVE FROM GRILL AND
SERVE. THE BACON WILL GET CRISPER THE LONGER IT'S HEATED.

Spray sheet pan with butter spray Place bread on a sheet pan spread liquid
butter on the top of the bread- 1/2 tablespoon per slice Toast in a convection

oven until lightly brown- approximately 5-7minutes Place in heat and hold until

ready to serve Cook to the line during service.

Preparation Instructions

DistPart
#

417441

834770

R-44246

No Preparation Instructions available.



Meal Components
Amount Per Serving

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

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.500

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 325.00
Fat 21.00g
Saturated Fat 5.63g
Trans Fat 0.00g
Cholesterol 380.00mg
Sodium 832.50mg
Carbohydrates 9.50g
Fiber 0.50g
Total Sugar 2.50g
Added Sugar 1.50g
Protein 23.50g

Vitamin A 0.00mcg RAE

Vitamin C 0.00mg

Calcium 90.25mg Iron 2.86mg
Nutrition - Per 100g
Calories 1146.38
Fat 74.079g
Saturated Fat 19.849g
Trans Fat 0.00g
Cholesterol 1340.39mg
Sodium 2936.51mg
Carbohydrates 33.51g
Fiber 1.769g
Total Sugar 8.82¢g
Added Sugar 5.299
Protein 82.89¢g

Vitamin A 0.00mcg RAE Vitamin C 0.00mg

Calcium 318.34mg

Iron

10.09mg




PopTart-1

NO IMAGE

Servings: 2.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-44294
| ngredients
Description Measurement Prep Instructions DistPart #
PASTRY POP-TART WGRAIN CINN 1 Each 695880
PASTRY POP-TART WGRAIN STRAWB 1 Each 695890
Preparation Instructions
No Preparation Instructions available.
Meal Components Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 2.00
Meat/Meat Alternate 0.000 Serving Size: 1.00 Each
Grain 1.125 Amount Per Serving
Fruit 0.000 Calories 170.00
DarkGreen 0.000 Fat 2.759
Red/Orange 0.000 Saturated Fat 1.00g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 0.00mg
Starchy 0.000 Sodium 117.50mg
Carbohydrates 36.50g
Fiber 3.00g
Total Sugar 14.50g
Added Sugar 14.509g
Protein 2.00g

Vitamin A 0.00mcg RAE

Vitamin C 0.00mg

Calcium 130.00mg Iron

1.80mg




Nutrition - Per 1009_1

No 100g Conversion Available




Cereal Assorted

NO IMAGE

Servings: 5.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-54670
School: Walton-Verona Early

Childhood Center

| ngredients

Description Measurement Prep Instructions DistPart #
CEREAL CINN TOAST CRNCH BWL 1 Each RERON L= 595934
Ready to eat
CEREAL LUCKY CHARMS WGRAIN BWL 1 Package RIER RN IIOLISAT 265811
Ready to Eat
CEREAL CHEERIOS WGRAIN BWL 1 Each SIERDN_TL =Ry 264702
Ready to eat
CEREAL COCOA PUFFS WGRAIN R/S 1 Each RERION L= 270401
Ready to eat
CEREAL TRIX R/S WGRAIN BWL 1 Package SRt =R 265782

Ready to Eat

Preparation Instructions

No Preparation Instructions available.



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 5.00
Serving_; Size: 1.00 Each

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 1.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 112.00
Fat 2.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 151.00mg
Carbohydrates 22.80g
Fiber 2.00g
Total Sugar 6.00g
Added Sugar 6.00g
Protein 2.20g
Vitamin A 140.00mcg RAE Vitamin C 0.72mg
Calcium 82.00mg Iron  3.70mg

Nutrition - Per 1009

No 100g Conversion Available




Juice Box 100%

NO IMAGE

Servings: 5.00 Category: Fruit
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-44298
| ngredients
Description Measurement Prep Instructions DistPart #
JUICE BOX GRP 100% 1 Each 698211
JUICE BOX VERY BRY 1 Each 698391
JUICE BOX APPL 100 40-4.23FLZ 1 Each 698744
JUICE BOX ORNG TANGR 100% 1 Each 698251
JUICE BOX FRT PNCH 100% 1 Each 698240

Preparation I nstructions

Cold Service 41F or below



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 5.00
Serving_; Size: 1.00 Serving

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.500
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 64.00
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 8.00mg
Carbohydrates 16.20g
Fiber 0.00g
Total Sugar 14.80g
Added Sugar 0.00g
Protein 0.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 30.00mg Iron 0.00mg

Nutrition - Per 1009

No 100g Conversion Available




Chef Fruit of the Day

NO IMAGE

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-46123
School: Walton-Verona
Elementary
| ngredients
Description Measurement Prep Instructions DistPart #

Preparation Instructions

No Preparation Instructions available.

Meal Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat/Meat Alternate 0.000 Serving Size: 1.00 Serving
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 0.00
DarkGreen 0.000 Fat 0.00g
Red/Orange 0.000 Saturated Fat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 0.00mg
Starchy 0.000 Sodium 0.00mg
Carbohydrates 0.00g
Fiber 0.00g
Total Sugar 0.00g
Added Sugar 0.00g
Protein 0.00g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg

Calcium 0.00mg Iron 0.00mg




Nutrition - Per 1009_1

No 100g Conversion Available




Toast Option

NO IMAGE

Servings: 24.00 Category: Grain
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-44246
| ngredients
Description Measurement Prep Instructions DistPart #
CCS 24 oz. Whole Grain Rich Sandwich Bread X 24 1 Slice 1292
BUTTER ALT LIQ NT 3/4 Cup 614640

Preparation Instructions

Spray sheet pan with butter spray
Place bread on a sheet pan

spread liquid butter on the top of the bread- 1/2 tablespoon per slice
Toast in a convection oven until lightly brown- approximately 5-7minutes

Place in heat and hold until ready to serve

Cook to the line during service.



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 24.00
Serving_; Size: 1.00 Serving

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 1.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 130.00
Fat 8.00g
Saturated Fat 1.25¢g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 125.00mg
Carbohydrates 13.00g
Fiber 1.00g
Total Sugar 1.00g
Added Sugar 1.00g
Protein 3.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 34.50mg Iron 1.00mg

Nutrition - Per 1009

No 100g Conversion Available




Condiment-Ketchup

NO IMAGE

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-57134
| ngredients
Description Measurement Prep Instructions DistPart #
KETCHUP PKT LO SOD 1 Each 634610

Preparation Instructions

No Preparation Instructions available.

Meal Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat/Meat Alternate 0.000 Serving Size: 1.00 Each
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 10.00
DarkGreen 0.000 Fat 0.00g
Red/Orange 0.000 Saturated Fat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 0.00mg
Starchy 0.000 Sodium 25.00mg
Carbohydrates 2.00g
Fiber 0.00g
Total Sugar 2.00g
Added Sugar 2.00g
Protein 0.00g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg




Nutrition - Per 1009_1

No 100g Conversion Available




Cheeseburger

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-44177
| ngredients
L : DistPart
Description Measurement Prep Instructions 4
READY_TO_EAT
CHEESE AMER 160CT SLCD 1 Slice Pre-sliced 150260
Use Cold or Melted
wg 4 inch Hamburger Bun x 1 bun 3474
CONVECTION
Don Lee Charbroiled Beef S
1 Each a. 3.0 oz Backyard Griller 12-14 minutes (until grease is bubbling 93003

Patty

Preparation Instructions

on top)
i. MAXIMUM TEMPERATURE 145 DEGREES

Don Lee Farms

Backyard Griller Handling and Preparation Instructions

1. Pan burgers from frozen state on a standard baking pan (pan liners are optional)
2. Bake in preheated oven (convection or Combi at 350 Degrees

3. Bake

a. 3.0 oz Backyard Griller 12-14 minutes (until grease is bubbling on top)

i. MAXIMUM TEMPERATURE 145 DEGREES

b. 2.25 0z Backyard Griller 10-12 minutes (until grease is bubbling on top)

i. MAXIMUM TEMPERATURE 145 DEGREES

4. Remove from oven

a. DO NOT PLACE IN STEAM TABLE PAN

b. DO NOT COVER



c. DO NOT ADD ANY LIQUID OF ANY KIND

5. Immediately begin to bun and wrap sandwiches in foils wrap and place in warmer

6. Best to make burger sandwiches immediately from the oven.

a. Place on bun wrap in foil wrap the place in steam table pan and into warmer

7. Cook and wrap as many sandwiches as you as possible without letting them cool or lose the grease on the
burgers.

The foil wrapped burger will hold in the warmer up to 4 -5 hours if the warmer is set at 160 degrees.

« CCP Hold hot foods at 135 °F or above

Nutrition Facts
Servings Per Recipe: 1.00

Meal Components
Amount Per Serving

Meat/Meat Alternate 3.000 Serving Size: 1.00 Serving
Grain 2.000 Amount Per Serving
Fruit 0.000 Calories 412.00
DarkGreen 0.000 Fat 22.10g
Red/Orange 0.000 Saturated Fat 8.90g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 75.50mg
Starchy 0.000 Sodium 686.00mg
Carbohydrates 28.00g
Fiber 2.30g
Total Sugar 4.50g
Added Sugar 0.00g**
Protein 24.60g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 152.50mg Iron 3.60mg

**One or more nutritional components are missing from at
least one item on this recipe.

Nutrition - Per 1009

No 100g Conversion Available




Hamburger

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-44219
School: Walton-Verona
Elementary
| ngredients
. : DistPart
Description Measurement Prep Instructions 4
wg 4 inch Hamburger Bun x 1 bun 3474
CONVECTION
Don Lee Charbroiled Beef Shla . . . . .
Patty 1 Each a. 3t.0 (;z Backyard Griller 12-14 minutes (until grease is bubbling 93003
on top

i. MAXIMUM TEMPERATURE 145 DEGREES

Preparation Instructions

Don Lee Farms
Backyard Griller Handling and Preparation Instructions

1. Pan burgers from frozen state on a standard baking pan (pan liners are optional)
2. Bake in preheated oven (convection or Combi at 350 Degrees

3. Bake

a. 3.0 oz Backyard Griller 12-14 minutes (until grease is bubbling on top)
i. MAXIMUM TEMPERATURE 145 DEGREES

b. 2.25 0z Backyard Griller 10-12 minutes (until grease is bubbling on top)
i. MAXIMUM TEMPERATURE 145 DEGREES

4. Remove from oven

a. DO NOT PLACE IN STEAM TABLE PAN

b. DO NOT COVER

c. DO NOT ADD ANY LIQUID OF ANY KIND



5. Immediately begin to bun and wrap sandwiches in foils wrap and place in warmer

6. Best to make burger sandwiches immediately from the oven.

a. Place on bun wrap in foil wrap the place in steam table pan and into warmer

7. Cook and wrap as many sandwiches as you as possible without letting them cool or lose the grease on the
burgers.

The foil wrapped burger will hold in the warmer up to 4 -5 hours if the warmer is set at 160 degrees.

« CCPHold hot foods at 135 °F or above

Nutrition Facts
Servings Per Recipe: 1.00

Meal Components
Amount Per Serving

Meat/Meat Alternate 2.500 Serving Size: 1.00 Serving
Grain 2.000 Amount Per Serving
Fruit 0.000 Calories 357.00
DarkGreen 0.000 Fat 17.60g
Red/Orange 0.000 Saturated Fat 6.40g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 63.00mg
Starchy 0.000 Sodium 461.00mg
Carbohydrates 27.00g
Fiber 2.30g
Total Sugar 4.00g
Added Sugar 0.00g**
Protein 21.60g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 71.00mg Iron 3.60mg

**One or more nutritional components are missing from at
least one item on this recipe.

Nutrition - Per 1009

No 100g Conversion Available




Pretzel, Cheese and Egg Box

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-58560
| ngredients
Description Measurement Prep Instructions DistPart #

CHEESE COLBY JK CUBE IW 200-1Z LOL 1 Package BAKE 680130
PRETZEL SFT PREBKD WGRAIN 1 Each 607122
EGG HRD CKD PLD REF 1 Each 787136
CARROT BABY WHL CLEANED 1/2 Cup 510637

Preparation Instructions

Place in 3 compartment clear container- for cold service 41F or below



Meal Components
Amount Per Serving

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

Amount Per Serving

Meat/Meat Alternate 2.000
Grain 1.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 245.01
Fat 11.50g
Saturated Fat 5.50g
Trans Fat 0.00g
Cholesterol 200.02mg
Sodium 400.01mg
Carbohydrates 21.00g
Fiber 3.00g
Total Sugar 3.00g
Added Sugar 0.00g
Protein 15.00g
Vltimln 9R(’5A9;.90mcg Vltalen 2.00mg**
Calcium 238.00mg Iron 2.72mg

**One or more nutritional components are missing from at
least one item on this recipe.

Nutrition - Per 1009

Calories 864.22
Fat 40.57g
Saturated Fat 19.409g
Trans Fat 0.00g
Cholesterol 705.53mg
Sodium 1410.96mg
Carbohydrates 74.07g
Fiber 10.58¢g
Total Sugar 10.58¢g
Added Sugar 0.00g
Protein 52.91¢g
Vltz;\mln ;AES*Z.SSmcg Vltaé:mln 7.05mg**
Calcium 839.51mg Iron 9.59mg

**One or more nutritional components are missing from at
least one item on this recipe.



carrot and celery sticks

NO IMAGE

Servings: 1.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-44838
| ngredients
Description Measurement Prep Instructions DistPart #
CARROT BABY WHL CLEANED 1/4 Cup 510637
CELERY STIX 1/4 Cup 781592

Preparation Instructions

* Hold cold foods at 41 °F or below
Serve in 40z tray



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.250
OtherVeg 0.250
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 20.00
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 67.50mg
Carbohydrates 4.50g
Fiber 2.00g
Total Sugar 2.50g
Added Sugar 0.00g
Protein 0.50g
Vitamin A 4847.50mcg RAE Vitamin C 1.00mg
Calcium 31.00mg Iron  0.50mg

Nutrition - Per 1009

No 100g Conversion Available




Fruit Cocktall

NO IMAGE

Servings: 1.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-44822
| ngredients
Description Measurement Prep Instructions DistPart #
FRUIT COCKTAIL IN JCE 1/2 Cup 610232

Preparation Instructions

Dip 1/2 cup into square dishes
CCP Hold for cold service at 41F or lower

Meal Components Nutrition Facts
Amount Per Serving_; Servings Per Recipe: 1.00
Meat/Meat Alternate 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.539 Calories 60.00
DarkGreen 0.000 Fat 0.00g
Red/Orange 0.000 Saturated Fat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 0.00mg
Starchy 0.000 Sodium 0.00mg
Carbohydrates 16.00g
Fiber 2.00g
Total Sugar 12.00g
Added Sugar 0.00g
Protein 1.00g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 9.00mg Iron 0.00mg




Nutrition - Per 1009_1

No 100g Conversion Available




Condiment-Fixin Lettuce/Tomato/Onion/Pickle

NO IMAGE

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 Slice HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-58593
School: Walton-Verona K-5
| ngredients
Description Measurement Prep Instructions DistPart #
Tomato Slice 1 Slice
leaf lettuce 1 Slice READY_TO_DRINK 702525
RED ONION 1 Slice 15N63
PICKLE DILL CHP HAMB 2 Slice 156191

Preparation Instructions

No Preparation Instructions available.



Meal Components
Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Slice

Amount Per Serving

Calories 79.00**
Fat 0.00g**
Saturated Fat 0.00g**
Trans Fat 0.00g**
Cholesterol 0.00mg**
Sodium 254.33mg**
Carbohydrates 14.78g**
Fiber 3.20g**
Total Sugar 6.53g**
Added Sugar 0.00g**
Protein 2.18g**
Vitamin A 0.00mcg RAE** Vitamin C 0.00mg**
Calcium 32.00mg** Iron  0.58mg**

**One or more nutritional components are missing from at
least one item on this recipe.

Nutrition - Per 1009

No 100g Conversion Available




Condiment-Mustard

NO IMAGE

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-58587
School: Walton-Verona K-5
| ngredients
Description Measurement Prep Instructions DistPart #
MUSTARD PKT 1 Each 792365

Preparation Instructions

No Preparation Instructions available.

Meal Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat/Meat Alternate 0.000 Serving Size: 1.00 Each
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 0.00
DarkGreen 0.000 Fat 0.00g
Red/Orange 0.000 Saturated Fat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 0.00mg
Starchy 0.000 Sodium 65.00mg
Carbohydrates 0.00g
Fiber 0.00g
Total Sugar 0.00g
Added Sugar 0.00g
Protein 0.00g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg




Nutrition - Per 1009_1

No 100g Conversion Available




Condiment-Mayo

NO IMAGE

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-58589
School: Walton-Verona K-5
| ngredients
Description Measurement Prep Instructions DistPart #
MAYONNAISE PKT 1 Package 467596- use this for bulk 433744

Preparation Instructions

No Preparation Instructions available.

Meal Components
Amount Per Serving_]

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 60.00
Fat 6.00g
Saturated Fat 1.00g
Trans Fat 0.00g
Cholesterol 5.00mg
Sodium 60.00mg
Carbohydrates 1.00g
Fiber 0.00g
Total Sugar 0.00g
Added Sugar 0.00g
Protein 0.00g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg




Nutrition - Per 1009_1

No 100g Conversion Available




Condiment-Ranch Dressing

NO IMAGE

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-58592
School: Walton-Verona K-5
| ngredients
Description Measurement Prep Instructions DistPart #
DRESSING RNCH CUP 1 Each 631430-use this for bulk 537705

Preparation Instructions

No Preparation Instructions available.

Meal Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat/Meat Alternate 0.000 Serving Size: 1.00 Each
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 130.00
DarkGreen 0.000 Fat 13.00g
Red/Orange 0.000 Saturated Fat 2.00g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 5.00mg
Starchy 0.000 Sodium 230.00mg
Carbohydrates 1.00g
Fiber 0.00g
Total Sugar 1.00g
Added Sugar 0.00g
Protein 1.00g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg




Nutrition - Per 1009

Calories 458.55

Fat 45.869
Saturated Fat 7.05g
Trans Fat 0.00g

Cholesterol 17.64mg
Sodium 811.29mg

Carbohydrates 3.53¢g
Fiber 0.00g
Total Sugar 3.53¢g
Added Sugar 0.00g
Protein 3.53g

Vitamin A 0.00mcg RAE

Vitamin C 0.00mg

Calcium 0.00mg

Iron

0.00mg




Fries-Crinkle Cut

NO IMAGE

Servings: 120.00 Category: Vegetable
Serving Size: 2.50 Ounce HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-44496

| ngredients

Description Measurement Prep Instructions Dls;Part

BAKE
PREHEAT OVEN TO 450° F. PLACE FROZEN FRIES IN A SINGLE LAYER ON A
SHALLOW BAKING PAN. BAKE FOR 18 TO 22 MINUTES.
30 Pound CONVECTION 200697
PREHEAT OVEN TO 425° F. SPREAD FROZEN FRIES EVENLY ON A SHALLOW
BAKING PAN. BAKE FOR 10 TO 14 MINUTES, TURNING ONCE FOR UNIFORM
COOKING.

FRIES 1/2" C/C
OVEN

Preparation Instructions

1 case yields 120 servings
1 bag yields 20 portions- 2.50z portion



Meal Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 120.00
Meat/Meat Alternate 0.000 Serving Size: 2.50 Ounce
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 133.33
DarkGreen 0.000 Fat 4.00g
Red/Orange 0.000 Saturated Fat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 0.00mg
Starchy 0.500 Sodium 26.67mg
Carbohydrates 24.00g
Fiber 1.33¢g
Total Sugar 1.33g
Added Sugar 0.00g
Protein 1.33¢g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 13.33mg Iron 0.40mg

Nutrition - Per 1009

Calories 117.58
Fat 3.53¢g
Saturated Fat 0.00g
Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 23.52mg

Carbohydrates 21.169
Fiber 1.18g
Total Sugar 1.18g
Added Sugar 0.00g
Protein 1.18g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg

Calcium 11.76mg Iron 0.35mg




Biscuit Sandwich Sausage

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-44240

| ngredients

Description  Measurement

SAUSAGE PTY CKD
1z

DOUGH BISC STHRN
EZ SPLT

Preparation Instructions

Basic Preparation
1 Each CONVENTIONAL OVEN: PREHEAT OVEN TO 325F, HEAT 9 -11 MIN IF 111341
FROZEN & 7 - 9 MIN IF THAWED

Basic Preparation
1 Each Place 54 frozen biscuits on greased or parchment lined full sheet pan in 866920
6x9 pattern. Bake in a convection oven at 325 degrees F for 19-23 minutes.

Prep Instructions

DistPart
#

CCP Hot Hold 135 F or higher



Meal Components
Amount Per Serving

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

Amount Per Serving

Meat/Meat Alternate 0.500
Grain 2.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 310.00
Fat 19.00g
Saturated Fat 8.00g
Trans Fat 0.00g
Cholesterol 20.00mg
Sodium 620.00mg
Carbohydrates 25.00g
Fiber 1.00g
Total Sugar 2.00g
Added Sugar 1.00g
Protein 8.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 120.00mg Iron 1.96mg

Nutrition - Per 1009

No 100g Conversion Available




Muffin Assorted

NO IMAGE

Servings: 2.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-49955
School: Walton-Verona High
School
| ngredients
Description Measurement Prep Instructions DistPart #
MUFFIN CHOC/CHOC CHP WGRAIN IW 1 Each 557991
MUFFIN BLUEB WGRAIN IW 1 Each 557970

Preparation I nstructions

No Preparation Instructions available.



Meal Components
Amount Per Serving

Meat/Meat Alternate 0.000
Grain 1.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Nutrition Facts
Servings Per Recipe: 2.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 95.00**
Fat 3.00g**
Saturated Fat 1.00g**
Trans Fat 0.00g**
Cholesterol 17.50mg**
Sodium 65.00mg**
Carbohydrates 16.50g**
Fiber 1.00g**
Total Sugar 8.50g**
Added Sugar 8.50g**
Protein 1.50g**
Vitamin A 0.00mcg RAE** Vitamin C 0.00mg**
Calcium 20.00mg** Iron  0.75mg**

**One or more nutritional components are missing from at
least one item on this recipe.

Nutrition - Per 1009

No 100g Conversion Available




Pancakes for Lunch

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-45233
School: Walton-Verona
Elementary
| ngredients
Description Measurement Prep Instructions D|st#Part

READY_TO_EAT
The day before serving: Remove product in full cases from the freezer and
thaw for 2 hours at room temperature. After thawing, put in the refrigerator
cooler until needed. DO NOT RE-FREEZE! Re-freezing will cause product to
2 Each stick together. The day of serving: Remove product from refrigerator or 156101
cooler. Remove from packaging. Heat in a warmer or convection oven at 175
degrees for 5 minutes.
For food safety and quality, product is fully cooked when it reaches an
internal temperature of 165F.

PANCAKE
BTRMLK WGRAIN

Preparation Instructions

READY_TO_EAT

The day before serving: Remove product in full cases from the freezer and thaw for 2 hours at room temperature.
After thawing, put in the refrigerator

cooler until needed. DO NOT RE-FREEZE! Re-freezing will cause product to stick together. The day of serving:
Remove product from refrigerator or cooler. Remove from packaging. Heat in a warmer or convection oven at 175
degrees for 5 minutes.

For food safety and quality, product is fully cooked when it reaches an internal temperature of 165F.



Meal Components
Amount Per Serving

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

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 2.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 160.00
Fat 3.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 10.00mg
Sodium 180.00mg
Carbohydrates 30.00g
Fiber 2.00g
Total Sugar 10.00g
Added Sugar 4.00g
Protein 4.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 73.20mg Iron 1.46mg

Nutrition - Per 1009

No 100g Conversion Available




With Sausage

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-57050
School: Walton-Verona K-5
| ngredients
Description Measurement Prep Instructions DistPart #
BAKE
SAUSAGE PTY CKD CN 1.57 1 Each To Bake (convection oven): Preheat oven to 325°F, heat for 3 1 466891

2 - 4 minutes if frozen,3-31
2 minutes if thawed.

Preparation Instructions

BAKE

To Bake (convection oven): Preheat oven to 325°F, heat for 3 1
2 - 4 minutes if frozen, 3-3 1

2 minutes if thawed.




Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Meat/Meat Alternate 1.000
Grain 0.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 180.00
Fat 17.00g
Saturated Fat 6.00g
Trans Fat 0.00g
Cholesterol 30.00mg
Sodium 280.00mg
Carbohydrates 1.00g
Fiber 0.00g
Total Sugar 0.00g
Added Sugar 0.00g
Protein 6.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 0.00mg Iron 0.36mg

Nutrition - Per 1009

No 100g Conversion Available




Muffin, Cheese and Egg Box

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-58561
| ngredients
Description Measurement Prep Instructions DistPart #

MUFFIN CHOC/CHOC CHP WGRAIN IW 1 Each 557991
CHEESE COLBY JK CUBE IW 200-1Z LOL 1 Package BAKE 680130
EGG HRD CKD PLD REF 1 Each 787136
CARROT BABY WHL CLEANED 1/2 Cup 510637

Preparation Instructions

Place in 3 compartment clear container- for cold service 41F or below



Meal Components
Amount Per Serving

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

Amount Per Serving

Meat/Meat Alternate 2.000
Grain 1.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 365.01
Fat 17.00g
Saturated Fat 7.50g
Trans Fat 0.00g
Cholesterol 235.02mg
Sodium 430.01mg
Carbohydrates 40.00g
Fiber 4.00g
Total Sugar 20.00g
Added Sugar 17.00g
Protein 16.00g
Vltimln 9R(’5A9;.90mcg Vltalen 2.00mg**
Calcium 278.00mg Iron 3.50mg

**One or more nutritional components are missing from at
least one item on this recipe.

Nutrition - Per 1009

Calories 1287.50
Fat 59.979g
Saturated Fat 26.46¢g
Trans Fat 0.00g
Cholesterol 828.99mg
Sodium 1516.78mg
Carbohydrates 141.09¢g
Fiber 14.119g
Total Sugar 70.55¢g
Added Sugar 59.96¢g
Protein 56.44¢g
Vltz;\mln ;AES*Z.SSmcg Vltaé:mln 7.05mg**
Calcium 980.61mg Iron 12.35mg

**One or more nutritional components are missing from at
least one item on this recipe.



Hashbrown Patty

NO IMAGE

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-44917
Walton-Verona
School:
Elementary
| ngredients
L . DistPart
Description Measurement Prep Instructions 4
CONVECTION
PREHEAT OVEN TO 425° F. SPREAD FROZEN PATTIES EVENLY ON A
SHALLOW BAKING PAN. BAKE FOR 10 TO 15 MINUTES, TURNING ONCE FOR
HASHBROWN UNIFORM COOKING.
PTY 1 Each DEEP_FRY 201146

FILL BASKET 1 LB (8 EACH) WITH FROZEN PATTIES. DEEP FRY @ 350° F FOR

21
2 TO 3 MINUTES.

Preparation Instructions

No Preparation Instructions available.



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.500

Calories 110.00
Fat 6.00g
Saturated Fat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 280.00mg
Carbohydrates 12.00g
Fiber 1.00g
Total Sugar 0.00g
Added Sugar 0.00g
Protein 1.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 10.00mg Iron 0.20mg

Nutrition - Per 1009

No 100g Conversion Available




Orange Wedges-Fruit

NO IMAGE

Servings: 1.00 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-45110

Walton-Verona Early

School: :
Childhood Center
| ngredients
Description Measurement Prep Instructions DistPart #
ORANGES NAVEL/VALENCIA CHC 1 Each Wash outside of orange and Wedge into 4-5 pieces 322326

Preparation Instructions

Place in bag or bowl for service
CCP Cold service 41F or below



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.500
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 80.00
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 21.00g
Fiber 4.00g
Total Sugar 17.00g
Added Sugar 0.00g
Protein 2.00g
Vitamin A 350.83mcg RAE Vitamin C 82.95mg
Calcium 62.37mg Iron 0.16mg

Nutrition - Per 1009

No 100g Conversion Available




Cinnamon Baked Apples

NO IMAGE

Servings: 100.00 Category: Condiments or Other
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-44338

| ngredients

Description Measurement Prep Instructions

APPLE SLCD W/P 5 #10 CAN Do NOT drain

BUTTER SUB 4 Ounce To make 1 |b. of butter sauce: add 2 oz (1/2 pkt) to 2 cups of warm water

and stir.
SPICE CINNAMON
GRND 1/2 Cup
SUGAR BROWN MED 1/2 Pound UNSPECIFIED

Preparation Instructions

DistPart
#

117773

209810

224723

108626

1. Pour apple cans into full steam-table pans.

2. Prepare butter sauce as directed.

3. Mix ground cinnamon and nutmeg into butter bud sauce.

4. Pour mixture over the apples, evenly divided, into each of the steam-table pans.
5. Bake at 350 F for ~30 minutes, or until warm and water mostly evaporated.

**Allergens: Milk



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 100.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.500
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 69.22
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 23.22mg
Carbohydrates 16.90g
Fiber 2.38¢g
Total Sugar 12.969g
Added Sugar 2.279g
Protein 0.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg

Nutrition - Per 1009

Calories 2035.91
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 682.80mg
Carbohydrates 497.08g
Fiber 69.85g
Total Sugar 381.19¢g
Added Sugar 66.849g
Protein 0.00g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg

Calcium 0.00mg Iron 0.00mg




Condiment-Syrup

NO IMAGE

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-58601
School: Walton-Verona K-5
| ngredients
Description Measurement Prep Instructions DistPart #
Syrup cup 1 1.5 ounces 160090

Preparation Instructions

No Preparation Instructions available.



Meal Components
Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 120.00
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 20.00mg
Carbohydrates 30.00g
Fiber 0.00g
Total Sugar 22.00g
Added Sugar 0.00g**
Protein 0.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg

**One or more nutritional components are missing from at
least one item on this recipe.

Nutrition - Per 1009

No 100g Conversion Available




Pillsbury Cinnamon Roll

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-56018
| ngredients
Description Measurement Prep Instructions Dlst#Part

Pillsbury Cinnamon
Roll Dough, Whole 1 Each
Grain, 2.87 oz

Basic Preparation
Place frozen roll dough smooth side facing downward, on parchment

lined baking sheet. Bake times will vary by oven type and quantity of 119090
product in oven. Rolls are fully baked when center curl springs back
when lightly touched. Allow to cool if icing or finishing.

Preparation Instructions

Basic Preparation

PLACE 20 ROLLS ON PARCHMENT LINED 4X5 DOUBLE-STACKED PAN. BAKECONVENTIONAL OVEN @ 350*
FOR 22-26 MIN, CONVECTION OVEN @ 300*FOR 14-18 MIN, RACK OVEN @ 325*F FOR 22-26 MIN. COOL

&amp; ICE.
Can pull night before and allow to slack in

cooled off warming unit- to help with increase of proof of product



Meal Components
Amount Per Serving

Meat/Meat Alternate 0.000
Grain 2.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 270.00
Fat 12.00g
Saturated Fat 5.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 360.00mg
Carbohydrates 36.00g
Fiber 3.00g
Total Sugar 11.00g
Added Sugar 10.00g
Protein 6.00g
Vitamin A 0.00mcg RAE** Vitamin C 0.00mg**
Calcium 19.70mg Iron 1.70mg

**One or more nutritional components are missing from at
least one item on this recipe.

Nutrition - Per 1009

No 100g Conversion Available




Hot Dog on Bun

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-44841

| ngredients

Description Measurement

BAKE
Basic Preparation
FULLY COOKED, CAN BE STEAMED, GRILLED, MICROWAVED, OR OVEN

FRANKS BEEF 8/# 1 Each

Prep Instructions

DistPart
#

265039

HEATED, HEAT TO 165 DEG F. INTERNAL FOR MINIMUM OF 15 SECONDS,
HOLD ABOVE 140 DEG F. CONSULT LOCAL PUBLIC CODES FOR LOCAL

REQUIREMENTS

6" Whole Grain
Hot Dog Bun

Preparation Instructions

1 Each READY_TO_EAT

3709

No Preparation Instructions available.



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Meat/Meat Alternate 2.000
Grain 2.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 280.00
Fat 17.50g
Saturated Fat 6.00g
Trans Fat 0.50g
Cholesterol 35.00mg
Sodium 690.00mg
Carbohydrates 21.00g
Fiber 2.00g
Total Sugar 3.00g
Added Sugar 0.00g
Protein 10.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 48.89mg Iron 1.85mg

Nutrition - Per 1009

No 100g Conversion Available




Macaroni and Cheese

NO IMAGE

Servings: 80.00 Category: Entree
Serving Size: 6.00 Ounce HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-57999
School: Walton-Verona
) MiddleHigh
| ngredients
Description Measurement Prep Instructions DistPart #
Whole Grain Macaroni & Cheese 480 Ounce 30 Ib= 119122

Preparation Instructions

Basic Preparation

THE PLASTIC POUCH IS STURDY ENOUGH TO WITHSTAND HEATING IN A STEAMER OR BOILING WATER.
HEATING TIMES CAN VARY WITH TYPE OF EQUIPMENT USE AND NUMBER OF POUCHES HEATED. TAKE
INTERNAL TEMPERATURE BY PLACING THERMOMETER IN FOLD OF POUCH. BOILING WATER, PLACE
THAWED UNOPENED POUCH IN BOILING WATER AND HEAT FOR 40 MINUTE, OR FOR FROZEN POUCH
HEAT 50 MINUTES. INTERNAL TEMPERATURE OF 165 DEGREES F. STEAMER: THE PREFERRED METHOD
IS TO PLACE THAWED, UNOPENED POUCH IN STEAMER AND HEAT FOR 35 MINUTES OR 50 MINUTES
FROM FROZEN. HEAT INTERNAL TEMPERATURE TO 165 DEGREES F. WHEN POSSIBLE KEEP PRODUCT IN
HEATED POUCHES UNTIL SERVING, THEN POUCHES CAN BE CUT AND PRODUCT CAN BE POURED INTO
SERVING PANS. IF PRE-PANNED, KEEP PRODUCT COVERED TIGHTLY.



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 80.00
Serving_; Size: 6.00 Ounce

Amount Per Serving

Meat/Meat Alternate 2.239
Grain 1.119

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 288.56
Fat 10.95¢g
Saturated Fat 5.97g
Trans Fat 0.00g
Cholesterol 29.85mg
Sodium 975.12mg
Carbohydrates 30.85¢g
Fiber 1.99¢g
Total Sugar 5.97g
Added Sugar 0.00g
Protein 16.92¢g
Vitamin A 110.45mcg RAE Vitamin C 0.00mg
Calcium 416.92mg Iron 1.00mg

Nutrition - Per 1009

Calories 169.64
Fat 6.43g
Saturated Fat 3.51g
Trans Fat 0.00g
Cholesterol 17.55mg
Sodium 573.27mg
Carbohydrates 18.13¢g
Fiber 1.17g
Total Sugar 3.51g
Added Sugar 0.00g
Protein 9.94¢g

Vitamin A 64.93mcg RAE Vitamin C 0.00mg

Calcium 245.10mg

Iron 0.58mg




Green Bean

NO IMAGE

Servings: 48.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-44212
] Walton-Verona
School:
Elementary
| ngredients
Description Measurement Prep Instructions DistPart #
BEAN GREEN CUT XTRA GRN 2 #10 CAN 328251
UNPREPARED
To make an instant fully seasoned stock
BASE CHIX LO SOD NO MSG 1/4 Cup broth, add Base to water and stir: 3 580589

Preparation Instructions

4tsp + 1 cup water or 1 Thsp base + 1 quart water or 1 1
2 cups base + 6 gallons water

Mix items together and steam to 165F and Hold at 135F or higher
CCP Heat to 165 F or higher for at least 15 seconds

CCP Hold at 135 F or higher



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 48.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.500
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 21.66

Fat 0.00g

Saturated Fat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg
Sodium 313.46mg

Carbohydrates 4.32g

Fiber 2.169g

Total Sugar 2.169g

Added Sugar 0.00g

Protein 1.08¢g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 32.33mg Iron 0.43mg

Nutrition - Per 1009

No 100g Conversion Available




Cucumbers

NO IMAGE

Servings: 1.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-57980
| ngredients
Description Measurement Prep Instructions DistPart #
CUCUMBER SELECT 1/2 Cup 418439

Preparation Instructions

Wash cucumber and tomato.s Hold cold foods at 41 °F or below Serve in 4 ounce tray

1/2cup=3.05 oz

Meal Components
Amount Per Serving_;

Nutrition Facts

Servings Per Recipe: 1.00
Serving Size: 0.50 Cup

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.500

Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 7.80
Fat 0.10g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 1.00mg
Carbohydrates 2.00g
Fiber 0.30g
Total Sugar 1.00g
Added Sugar 0.00g
Protein 0.30g

Vitamin A 54.60mcg RAE Vitamin C 1.46mg

Calcium 8.32mg

Iron 0.15mg




Nutrition - Per 1009_1

No 100g Conversion Available




Apple-Fruit

NO IMAGE

Servings: 1.00 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-57983
| ngredients
Description Measurement Prep Instructions DistPart #
APPLE GALA MI 138CT MRKN 1 Each 569392

Preparation Instructions

No Preparation Instructions available.

Meal Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat/Meat Alternate 0.000 Serving Size: 1.00 Each
Grain 0.000 Amount Per Serving
Fruit 1.000 Calories 70.00
DarkGreen 0.000 Fat 0.00g
Red/Orange 0.000 Saturated Fat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 0.00mg
Starchy 0.000 Sodium 0.00mg
Carbohydrates 18.00g
Fiber 3.00g
Total Sugar 13.00g
Added Sugar 0.00g
Protein 0.00g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg




Nutrition - Per 1009_1

No 100g Conversion Available




Peaches-Fruit

NO IMAGE

Servings: 1.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-44820
| ngredients
Description Measurement Prep Instructions DistPart #
PEACH SLCD IN JCE 1/2 Cup Place in 40z square dish chill 41 F or below 610267

Preparation Instructions

No Preparation Instructions available.

Meal Components Nutrition Facts
Amount Per Serving_; Servings Per Recipe: 1.00
Meat/Meat Alternate 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.500 Calories 50.00
DarkGreen 0.000 Fat 0.00g
Red/Orange 0.000 Saturated Fat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 0.00mg
Starchy 0.000 Sodium 0.00mg
Carbohydrates 12.00g
Fiber 1.00g
Total Sugar 10.00g
Added Sugar 0.00g
Protein 1.00g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 9.00mg Iron 0.00mg




Nutrition - Per 1009_1

No 100g Conversion Available




Condiment-Relish

NO IMAGE

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-58588
School: Walton-Verona K-5
| ngredients
Description Measurement Prep Instructions DistPart #
RELISH SWT PKT 1 Each 136190- use this for bulk 1 gallon 187216

Preparation Instructions

No Preparation Instructions available.

Meal Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat/Meat Alternate 0.000 Serving Size: 1.00 Each
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 10.00
DarkGreen 0.000 Fat 0.00g
Red/Orange 0.000 Saturated Fat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 0.00mg
Starchy 0.000 Sodium 60.00mg
Carbohydrates 3.00g
Fiber 0.00g
Total Sugar 2.00g
Added Sugar 2.00g
Protein 0.00g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg

Calcium 2.00mg Iron

0.00mg




Nutrition - Per 1009_1

No 100g Conversion Available




French Toast Sticks

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-44241

| ngredients

DistPart

Description Measurement Prep Instructions 4

BAKE

Cooking Instructions: For food safety, quality and thorough cooking, please
follow the instructions below. Keep frozen until ready to prepare. Product is not
ready to eat until fully cooked to internat temperature of 165 F. Due to

g?E(Nvigl-?ril-ll-\l 4 Each differences in appliances, cooking times may vary and require adjustment. 661062
Caution - Product will be hot! CONVECTION OVEN: 1. Preheat oven to 350°F. 2.
Arrange product in a single layer on lined baking sheet. 3. Bake for 10-11
minutes (full tray). If baking more than one tray, longer cooking time may be
required.
Sl 1 Teaspoon Sprinkle! 108693

POWDERED 6X

Preparation Instructions

Prepare french toast according to instructions and put in 1/4 tray boats and dust with powder sugar.

Hot hold service 135F or above



Meal Components
Amount Per Serving

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

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 2.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 275.70
Fat 9.70g
Saturated Fat 1.60g
Trans Fat 0.14g
Cholesterol 0.00mg
Sodium 305.40mg
Carbohydrates 40.50g
Fiber 3.30g
Total Sugar 11.42¢g
Added Sugar 16.00g
Protein 6.20g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 41.71mg Iron 1.98mg

Nutrition - Per 1009

No 100g Conversion Available




Nardone Pizza-Pepperoni

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Slice HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-55343
School: Walton-Verona K-5

| ngredients

. : DistPart
Description Measurement Prep Instructions "
Basic Preparation
For a crispy crust - preheat oven to 325F. Place pizza directly on center oven
PIZZA CHS 4X6 1 Slice rack. Cooke for7-10 minutes or until cheese is melted and crust edges are 505221
WHLWHE golden brown. For a softer crust - preheat oven to 325F. Place pizza on baking
sheet. Cook for 8-11 minutes or until cheese is melted and crust edges are
golden brown.
PEPPERONI 2 Each 100240

SLCD 16/Z

Preparation Instructions

Basic Preparation

For a crispy crust - preheat oven to 325F. Place pizza directly on center oven rack. Cooke for7-10 minutes or until
cheese is melted and crust edges are golden brown. For a softer crust - preheat oven to 325F. Place pizza on baking
sheet. Cook for 8-11 minutes or until cheese is melted and crust edges are golden brown.



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Slice

Amount Per Serving

Meat/Meat Alternate 2.235
Grain 2.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.130
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 327.65
Fat 15.659
Saturated Fat 7.59¢9
Trans Fat 0.00g
Cholesterol 43.53mg
Sodium 535.88mg
Carbohydrates 29.00g
Fiber 3.00g
Total Sugar 5.00g
Added Sugar 1.00g
Protein 18.59¢g

Vitamin A 0.00mcg RAE

Vitamin C 0.00mg

Calcium 433.00mg

Iron  1.75mg

Nutrition - Per 1009

No 100g Conversion Available




Nardone Pizza-Cheese

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Slice HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-55342
School: Walton-Verona K-5
| ngredients
Description Measurement Prep Instructions DistPart #
PIZZA CHS 4X6 WHLWHE 1 Slice 505221

Preparation Instructions

Basic Preparation

For a crispy crust - preheat oven to 325F. Place pizza directly on center oven rack. Cooke for7-10 minutes or until
cheese is melted and crust edges are golden brown. For a softer crust - preheat oven to 325F. Place pizza on baking
sheet. Cook for 8-11 minutes or until cheese is melted and crust edges are golden brown.



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Slice

Amount Per Serving

Meat/Meat Alternate 2.000
Grain 2.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.130
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 310.00
Fat 14.00g
Saturated Fat 7.00g
Trans Fat 0.00g
Cholesterol 40.00mg
Sodium 470.00mg
Carbohydrates 29.00g
Fiber 3.00g
Total Sugar 5.00g
Added Sugar 1.00g
Protein 18.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 433.00mg Iron 1.70mg

Nutrition - Per 1009

No 100g Conversion Available




Go Gurt Grab and Go

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-58600
School: Walton-Verona K-5
| ngredients
Description Measurement Prep Instructions DistPart #
YOGURT VAR PK L/F TUBE 1 Each 863901
CHEESE STRING MOZZ IW 1 Each 786580

READY_TO_EAT

CRACKER GLDFSH CHS 1 Each -
Ready to Enjoy

110431

CRACKER GRHM HNY L/F 1 Package 256137

Preparation Instructions

No Preparation Instructions available.



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Meat/Meat Alternate 1.500
Grain 1.500

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 290.00
Fat 11.50g
Saturated Fat 4.83g
Trans Fat 0.00g
Cholesterol 26.67mg
Sodium 475.00mg
Carbohydrates 36.33g
Fiber 1.00g
Total Sugar 12.00g
Added Sugar 6.00g
Protein 10.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 381.33mg Iron 1.30mg

Nutrition - Per 1009

No 100g Conversion Available




Corn- Steamed

NO IMAGE

Servings: 96.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-44213
School: Walton-Verona
Elementary
| ngredients
Description Measurement Prep Instructions DistPart #

CORN CUT SUPER SWT 4 #10 CAN 851329
SPICE PEPR BLK REG FINE GRIND 3 Teaspoon 225037

Preparation I nstructions

CCP Heat to 165 F or higher for at least 15 seconds
CCP Hold at 135 F or higher



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 96.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000
Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 36.314

Calories 64.34
Fat 0.80g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 12.879g
Fiber 1.61g
Total Sugar 4.83g
Added Sugar 0.00g
Protein 1.61g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg

Nutrition - Per 1009

No 100g Conversion Available




Salad- Caesar House

NO IMAGE

Servings: 106.00 Category: Vegetable
Serving Size: 3.00 Ounce HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-53201
School: Walton-Yerona
MiddleHigh
| ngredients
Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE CHOP 20 Cup 1 Cup = .5 Cup DG Veg 735787
CROUTON HMSTYL SEAS 4 Cup EEaAdE;/YtBTl?S_eI.EAT 793944
CHEESE PARM PKT 2 Cup 254959
DRESSING CAESAR 4 Cup 818201

Preparation Instructions

Mix add dressing as close to service

Hold at Cold Service.



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 106.00
Serving_; Size: 3.00 Ounce

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.500
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 44.43

Fat 3.94g

Saturated Fat 0.62¢g

Trans Fat 0.00g

Cholesterol 3.11mg
Sodium 100.66mg

Carbohydrates 2.49¢g

Fiber 0.199

Total Sugar 0.49¢g

Added Sugar 0.30g

Protein 0.51g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 4.98mg Iron 0.07mg

Nutrition - Per 1009

Calories 52.24
Fat 4.649
Saturated Fat 0.73g
Trans Fat 0.00g
Cholesterol 3.66mg
Sodium 118.35mg
Carbohydrates 2.93¢g
Fiber 0.22¢g
Total Sugar 0.58¢g
Added Sugar 0.35¢g
Protein 0.60g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg

Calcium 5.86mg Iron 0.08mg




Pears-Fruit

NO IMAGE

Servings: 1.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-44821
| ngredients
Description Measurement Prep Instructions DistPart #
PEAR DCD CUP IN JCE 1/2 Cup 758180

Preparation Instructions

41F or below
serve in 40z container

Meal Components Nutrition Facts
Amount Per Serving_; Servings Per Recipe: 1.00
Meat/Meat Alternate 0.000 Serving Size: 0.50 Cup
Grain 0.000 Amount Per Serving
Fruit 0.500 Calories 60.00
DarkGreen 0.000 Fat 0.00g
Red/Orange 0.000 Saturated Fat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 0.00mg
Starchy 0.000 Sodium 0.00mg
Carbohydrates 16.00g
Fiber 2.00g
Total Sugar 11.00g
Added Sugar 0.00g
Protein 0.00g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 11.00mg Iron 0.00mg




Nutrition - Per 1009_1

No 100g Conversion Available




Colby Omelet with 1/2 slice toast

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-58605
School: Walton-Verona K-5
| ngredients
r . DistPart
Description Measurement Prep Instructions 4
Basic Preparation
EGG OMELET 1 Each CONVECTION: HEAT OVEN TO 250F. PLACE SINGLE LAYER OF OMELETS IN 240080
CHS COLBY FULL-SIZE STEAMER PAN SPRAYED WITH NON-STICK COOKING SPRAY. DO
NOT COVER. THAWED 21-24 MIN. FROZEN 29-33 MIN.
Spray sheet pan with butter spray Place bread on a sheet pan spread liquid
Toast Option 1/2 Serving butter on the top of the bread- 1/2 tablespoon per slice Toast in a convection R-44246

ready to serve Cook to the line during service.

Preparation Instructions

oven until lightly brown- approximately 5-7minutes Place in heat and hold until

No Preparation Instructions available.



Meal Components
Amount Per Serving

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

Amount Per Serving

Meat/Meat Alternate 2.000
Grain 0.500

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 185.00
Fat 14.00g
Saturated Fat 4.13g
Trans Fat 0.00g
Cholesterol 165.00mg
Sodium 362.50mg
Carbohydrates 7.50g
Fiber 0.50g
Total Sugar 0.50g
Added Sugar 0.50g
Protein 8.50g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 100.25mg Iron 1.50mg

Nutrition - Per 1009

No 100g Conversion Available




Spaghetti Noodles

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-47833
School: Walton-Verona
Elementary
| ngredients
Description Measurement Prep Instructions Dlst#Part
PASTA SPAGHETTI Cook Pasta accordingly in boiling water 8-10minutes. Drain, lightly toss

1/2 Cup

10" in oil

Preparation Instructions

654560

CCP Hold hot foods at 135 °F or above



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 1.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.063
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 100.00
Fat 0.50g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 21.00g
Fiber 1.00g
Total Sugar 1.00g
Added Sugar 0.00g
Protein 3.50g

Vitamin A 0.00mcg RAE

Vitamin C 0.00mg

Calcium 0.00mg

Iron

0.90mg

Nutrition - Per 1009

Calories 352.73
Fat 1.769
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 74.079
Fiber 3.53¢g
Total Sugar 3.53¢g
Added Sugar 0.00g
Protein 12.35¢g

Vitamin A 0.00mcg RAE

Vitamin C 0.00mg

Calcium 0.00mg

Iron

3.17mg




Meatballs

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 4.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-57246
School: Walton-Verona K-5

| ngredients

_— . DistPart
Description Measurement Prep Instructions "
BAKE
MEATBALL KEEP FROZENCONVECTION OVEN: Add frozen meatballs or crumbles to sauce,
CKD 652 4 Each cover pan and heat in convection oven approximately 30 minutes at 375 degrees 785860

F.STOVE TOP: Add frozen meatballs or crumbles to sauce. Simmer in covered
pan for approximately 40 minutes at 180-200 degrees F.

Preparation Instructions

CCP Hold hot foods at 135 °F or above



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 4.00 Each

Amount Per Serving

Meat/Meat Alternate 2.000
Grain 0.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 154.00
Fat 9.00g
Saturated Fat 3.50g
Trans Fat 0.60g
Cholesterol 36.00mg
Sodium 236.00mg
Carbohydrates 6.00g
Fiber 1.00g
Total Sugar 2.00g
Added Sugar 1.00g
Protein 12.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 59.00mg Iron 1.00mg

Nutrition - Per 1009

No 100g Conversion Available




Marinara Dipping Cup

NO IMAGE

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-45081
School: Walton-Verona
Elementary
| ngredients
Description Measurement Prep Instructions DistPart #
HEAT_AND_SERVE
Heat & Serve
MIX
Heat & Serve
READY_TO_DRINK
SAUCE MARINARA DIPN CUP 1 Each Heat & Serve 677721

Preparation Instructions

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

No Preparation Instructions available.



Meal Components
Amount Per Serving

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

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.500
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 40.00

Fat 1.00g

Saturated Fat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg
Sodium 170.00mg

Carbohydrates 7.00g

Fiber 0.00g

Total Sugar 4.00g

Added Sugar 1.00g

Protein 1.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 19.00mg Iron 0.00mg

Nutrition - Per 1009

No 100g Conversion Available




With Breadstick

NO IMAGE

Servings: 1.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-57462

Walton-Verona Early

SEl: Childhood Center
| ngredients
Description Measurement Prep Instructions DistPart #
BREADSTICK PLAIN 8" 1 Each BAKE 219610

Bake for 5 minutes at 350 degrees F.

Preparation Instructions

No Preparation Instructions available.



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 1.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 140.00
Fat 1.50g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 250.00mg
Carbohydrates 26.00g
Fiber 1.00g
Total Sugar 2.00g
Added Sugar 1.00g
Protein 4.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 50.00mg Iron 1.50mg

Nutrition - Per 1009

No 100g Conversion Available




Broccoli-Roasted

NO IMAGE

Servings: 105.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-47265
school Wwalton-verona
| ngredients
Description Measurement Prep Instructions DistPart #
BUTTER SUB 1/2 Cup 209810
Black Pepper 2 Teaspoon BAKE 24108
DRESSING MIX RNCH 1 Package 192716
broccoli - frozen 15 Pound 110473

Preparation Instructions

1. Place frozen broccoli in lined sheet pans

2. Add 15 Ibs. broccoli per pan (you may need to cut in pieces)
3. Roast at 400F for 8-12 minutes

4. Pour into solid pan and season according to directions.

5. Set on hot line for service

6. Batch cook as needed

CCP Hold at or above 135F



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 105.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.500
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 7.96
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 183.68mg
Carbohydrates 1.58¢g
Fiber 0.86g
Total Sugar 0.29g
Added Sugar 0.00g**
Protein 0.86g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg

**One or more nutritional components are missing from at
least one item on this recipe.

Nutrition - Per 1009

Calories 12.29
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 283.46mg
Carbohydrates 2.449
Fiber 1.32g
Total Sugar 0.44q
Added Sugar 0.00g**
Protein 1.32¢g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg

**One or more nutritional components are missing from at
least one item on this recipe.



Shredded Cheese

NO IMAGE

Servings: 80.00 Category: Entree
Serving Size: 1.00 Ounce HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-46521

School: Walton-Verona
Elementary
| ngredients
Description Measurement Prep Instructions DistPart #
CHEESE CHED MLD SHRD FINE 5 Pound 191043

Preparation Instructions

No Preparation Instructions available.



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 80.00
Serving_; Size: 1.00 Ounce

Amount Per Serving

Meat/Meat Alternate 1.000
Grain 0.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 55.00
Fat 4.50g
Saturated Fat 2.50g
Trans Fat 0.00g
Cholesterol 15.00mg
Sodium 95.00mg
Carbohydrates 0.50g
Fiber 0.00g
Total Sugar 0.00g
Added Sugar 0.00g
Protein 3.00g
Vitamin A 45.00mcg RAE Vitamin C 0.00mg
Calcium 100.00mg Iron 0.00mg

Nutrition - Per 1009

Calories 194.00

Fat 15.87g
Saturated Fat 8.82¢g
Trans Fat 0.00g

Cholesterol 52.91mg
Sodium 335.10mg

Carbohydrates 1.769
Fiber 0.00g
Total Sugar 0.00g
Added Sugar 0.00g

Protein 10.58g

Vitamin A 158.73mcg RAE Vitamin C 0.00mg

Calcium 352.73mg Iron  0.00mg




Salad- Italian House

NO IMAGE

Servings: 106.00 Category: Vegetable
Serving Size: 3.00 Ounce HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-58594
School: Walton-Verona K-5
| ngredients
Description Measurement Prep Instructions DistPart #

LETTUCE BLND ROMAINE MXD 20 Pound 755826
CUCUMBER SELECT 3 Each Diced 418439

DRESSING ITAL 4 Cup 631420

Preparation Instructions

You can add diced tomatoes, broccoli, or other vegetables optional



Meal Components
Amount Per Serving

Nutrition Facts

Servings Per Recipe: 106.00

Serving Size: 3.00 Ounce

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.250
Red/Orange 0.000
OtherVeg 0.250
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 8.34
Fat 0.31g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 173.13mg
Carbohydrates 1.119g
Fiber 0.13g
Total Sugar 0.81g
Added Sugar 0.00g
Protein 0.13¢g

Vitamin A 6.18mcg RAE

Vitamin C 0.17mg

Calcium 3.02mg Iron 0.11mg
Nutrition - Per 100g
Calories 9.74
Fat 0.37g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg

Sodium 202.30mg
Carbohydrates 1.30g
Fiber 0.15¢g
Total Sugar 0.95¢g
Added Sugar 0.00g
Protein 0.15¢g

Vitamin A 7.22mcg RAE

Vitamin C 0.19mg

Calcium 3.53mg

Iron

0.13mg




Crispy Chicken Sandwich

NO IMAGE

Servings: 1.00 Category:
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID:
| ngredients
Description Measurement Prep Instructions DistPart #
CHIX PTY BRD WGRAIN 1 Each Bake 375 for 17-19 minutes or until internal temperature 165
wg 4 inch Hamburger Bun x 11 bun RIZAZY_IO =T

No baking necessary.

Preparation Instructions

Each case yeilds approximately 170 count

Directions:

HACCP STEP: WASH HANDS.

1. Cook chicken patty as directed on package.

2. Place cooked chicken patty on bottom of roll. Top with remaining half of roll.

3. Serve.
4. Allow student to select condiment of choice.
* Hold hot foods at 135 °F or above



Meal Components
Amount Per Serving

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

Amount Per Serving

Meat/Meat Alternate 2.000
Grain 3.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 330.00
Fat 10.00g
Saturated Fat 1.50g
Trans Fat 0.00g
Cholesterol 35.00mg
Sodium 630.00mg
Carbohydrates 38.00g
Fiber 3.00g
Total Sugar 4.00g
Added Sugar 0.00g
Protein 21.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 71.00mg Iron 2.00mg

Nutrition - Per 1009

No 100g Conversion Available




Tator Tots

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 9.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-44494
| ngredients
Description Measurement Prep Instructions DistPart #
Tator Tots 9 Each 141510

Preparation Instructions

1 bag yields 27 portions



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 9.00 Each

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.500

Calories 130.00
Fat 7.00g
Saturated Fat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 360.00mg
Carbohydrates 16.00g
Fiber 1.00g
Total Sugar 1.00g
Added Sugar 0.00g
Protein 1.00g
Vitamin A 0.00mcg RAE Vitamin C 0.00mg**
Calcium 10.00mg Iron 0.20mg

**One or more nutritional components are missing from at
least one item on this recipe.

Nutrition - Per 1009

No 100g Conversion Available




Applesauce Cup

NO IMAGE

Servings: 1.00 Category: Fruit
Serving Size: 4.50 Ounce HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-44273
| ngredients
Description Measurement Prep Instructions DistPart #
APPLESAUCE PLAIN 96-4.5Z COMM 1 Each 645050

Preparation Instructions

No Preparation Instructions available.

Meal Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat/Meat Alternate 0.000 Serving Size: 4.50 Ounce
Grain 0.000 Amount Per Serving
Fruit 0.500 Calories 60.00
DarkGreen 0.000 Fat 0.00g
Red/Orange 0.000 Saturated Fat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 0.00mg
Starchy 0.000 Sodium 0.00mg
Carbohydrates 17.00g
Fiber 1.00g
Total Sugar 15.00g
Added Sugar 0.00g
Protein 0.00g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 5.00mg Iron 0.00mg




Nutrition - Per 1009

Calories 47.03
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 13.33g
Fiber 0.78g
Total Sugar 11.769g
Added Sugar 0.00g
Protein 0.00g

Vitamin A 0.00mcg RAE

Vitamin C 0.00mg

Calcium 3.92mg

Iron 0.00mg




Eggo Mini Maple Pancakes

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Package HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-51985
] Walton-Verona
School:
Elementary
| ngredients
— : DistPart

Description Measurement Prep Instructions 4
Basic Preparation
HEAT IN OVENABLE POUCH. CONVECTION OVEN: PREHEAT OVEN TO 350
DEGREES F. PLACE POUCHES FLAT ON A BAKING SHEET AND HEAT FOR 7-9

PANCAKE MINI 1 Package MINUTES. CONVENTIONAL OVEN: PREHEAT OVEN TO 350 DEGREES F. PLACE 284831

MAPL IW 9 POUCHES FLAT ON A BAKING SHEET AND HEAT FOR 11-13 MINUTES.

MICROWAVE: HEAT FOR 30 SECONDS ON HIGH. DO NOT PLACE POUCHES
DIRECTLY ON OVEN RACK OR LET POUCHES TOUCH OVEN SIDES.

APPLIANCES MAY VARY, ADJUST ACCORDINGLY.

Preparation Instructions

No Preparation Instructions available.



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Package

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 2.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 200.00
Fat 6.00g
Saturated Fat 1.00g
Trans Fat 0.00g
Cholesterol 5.00mg
Sodium 210.00mg
Carbohydrates 36.00g
Fiber 4.00g
Total Sugar 12.00g
Added Sugar 0.00g
Protein 4.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 40.00mg Iron 3.60mg

Nutrition - Per 1009

No 100g Conversion Available




Sidekicks Variety

NO IMAGE

Servings: 3.00 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-44491

| ngredients

Description Measurement
SLUSHIE BL RASP/LEM 1 Each
SLUSHIE STRAWB-KW 1 Each

SLUSHIE STRAWB-MANG 1 Each

Preparation Instructions

Prep Instructions

READY_TO_EAT
Remove from freezer and let sit out a short time before eating

READY_TO_EAT
Remove from freezer and let sit out a short time before eating

READY_TO_EAT
No prep needed.

DistPart #

794181

863880

863890

Pull prior to service



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 3.00
Serving_; Size: 1.00 Each

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.500
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 90.00
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 30.00mg
Carbohydrates 22.33g
Fiber 0.00g
Total Sugar 19.679g
Added Sugar 0.00g
Protein 0.00g
Vitamin A 976.67mcg RAE Vitamin C 60.00mg
Calcium 83.33mg Iron 0.47mg

Nutrition - Per 1009

No 100g Conversion Available




Broccoli Bites

NO IMAGE

Servings: 1.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-51595

School: Walton-Verona
Elementary
| ngredients
Description Measurement Prep Instructions DistPart #
BROCCOLI FLORET REG CUT 1/2 Cup 732478

Preparation Instructions

Serve in 40z tray 1/2 cup=1.110z
Mix it up some just broccoli, some cauliflower and some mixed!
» Hold cold foods at 41 °F or below



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.500
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 25.00

Fat 0.25g

Saturated Fat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg
Sodium 32.50mg

Carbohydrates 5.50g

Fiber 2.50g

Total Sugar 1.00g

Added Sugar 0.00g

Protein 2.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 31.20mg Iron 0.54mg

Nutrition - Per 1009

No 100g Conversion Available




Cauliflower Bites

NO IMAGE

Servings: 1.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-45079

School: Walton-Verona
Elementary
| ngredients
Description Measurement Prep Instructions DistPart #
CAULIFLOWER REG CUT 1/2 Cup 732494

Preparation Instructions

Serve in 40z tray 1/2cup=1.750z
Mix it up some just broccoli, some cauliflower and some mixed!
» Hold cold foods at 41 °F or below



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.500
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 12.50
Fat 0.10g
Saturated Fat 0.10g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 15.00mg
Carbohydrates 2.00g
Fiber 1.00g
Total Sugar 1.00g
Added Sugar 0.00g
Protein 1.00g

Vitamin A 0.00mcg RAE Vitamin C 24.10mg

Calcium 11.00mg

Iron 0.21mg

Nutrition - Per 1009

No 100g Conversion Available




Pineapple Fruit

NO IMAGE

Servings: 1.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-46629

School: Walton-Verona
Elementary
| ngredients
Description Measurement Prep Instructions DistPart #
PINEAPPLE SLCD IN JCE 1/2 Cup 189944

Preparation Instructions

Place in 4 oz square dish
CCP Cold service 41F or below



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.500
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 59.70
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 14.93¢g
Fiber 0.75¢g
Total Sugar 12.699g
Added Sugar 0.00g
Protein 0.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 5.22mg Iron 0.30mg

Nutrition - Per 1009

No 100g Conversion Available




Pizza Crunchers

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 4.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-44217
) Walton-Verona
School:
Elementary
| ngredients
. : DistPart
Description Measurement Prep Instructions 4
BAKE
Cooking Instructions: Keep frozen until ready to prepare. Due to differences in
APTZR PIZZA CHS appliances, cooking times may vary and require adjus tment. If cheese
CRUNCHER 8- 100 grams becomes visible, remove from heat. Caution - product will be hot! 143271
3.125 CONVECTION OVEN: 1. Preheat oven to 350F. 2. Arrange product in a single

layer on lined baked sheet. 3. Bake 15-16 minutes (full tray). If baking more

than one tray, longer cooking time may be required.

Preparation Instructions

BAKE

Cooking Instructions: Keep frozen until ready to prepare. Due to differences in appliances, cooking times may vary
and require adjustment. If cheese becomes visible, remove from heat. Caution - product will be hot! CONVECTION
OVEN: 1. Preheat oven to 350F. 2. Arrange product in a single layer on lined baked sheet. 3. Bake 15-20minutes

(full tray).
80 on a tray =20 servings per tray 10x8

3 bags yield approx 20 servings



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 4.00 Each

Amount Per Serving

Meat/Meat Alternate 2.000
Grain 2.500

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 269.90
Fat 12.70g
Saturated Fat 5.00g
Trans Fat 0.369g
Cholesterol 24.00mg
Sodium 483.70mg
Carbohydrates 26.00g
Fiber 2.90g
Total Sugar 2.00g
Added Sugar 1.00g
Protein 12.70g
Vitamin A 103.68mcg RAE Vitamin C 0.94mg
Calcium 267.55mg Iron 1.47mg

Nutrition - Per 1009

No 100g Conversion Available




Roasted Carrots

NO IMAGE

Servings: 32.50 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID:
School: Walton-Yerona
MiddleHigh
| ngredients
Description Measurement Prep Instructions DistPart #

SEASONING MIX RNCH 1/4 Cup 618684
CARROT BABY WHL 5 Pound 360240
SPICE GARLIC POWDER 1/4 Cup 708481
OIL OLIVE XRVGN PREM 2-1GAL AUGUSTO 1/4 Cup 761331

Preparation Instructions

Roast on sheet pan 425F for 20-



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 32.50
Serving_; Size: 0.50 Cup

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.500
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 41.05

Fat 1.72g

Saturated Fat 0.25¢g

Trans Fat 0.00g

Cholesterol 0.00mg
Sodium 132.68mg

Carbohydrates 6.52g

Fiber 1.89¢g

Total Sugar 3.15¢g

Added Sugar 0.00g

Protein 0.63¢g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 25.18mg Iron 0.25mg

Nutrition - Per 1009

Calories 58.64
Fat 2.469
Saturated Fat 0.35¢g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 189.54mg
Carbohydrates 9.31g
Fiber 2.70g
Total Sugar 4.49¢g
Added Sugar 0.00g
Protein 0.90g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg

Calcium 35.97mg Iron 0.36mg




Grill Cheese

NO IMAGE

Servings: 24.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-45122
school Wwalton-verona
| ngredients
Description Measurement Prep Instructions DistPart #

CCS 24 o0z. Whole Grain Rich Sandwich Bread X 48 1 Slice 1292
CHEESE AMER YEL 120CT SLCD 48 Slice 164216
BUTTER ALT LIQ NT 3/4 Cup 614640

Preparation Instructions

Spray butter mist on trays.

Put 24 slices of bread on the tray

Add two slices of cheese to each bread

add another 24 slices of bread to make a sandwich

then BRUSH liquid margarine on the top of the bread - approximately 1/2 tablespoon a sandwich
Bake in oven at 350F for 5-7 minutes or until golden brown

HS location on Alta Sham- hit grill cheese button for real time

Heat 135 F or higher for at least 15 seconds



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 24.00
Serving_; Size: 1.00 Serving

Amount Per Serving

Meat/Meat Alternate 2.000
Grain 2.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 340.00
Fat 19.00g
Saturated Fat 8.25¢g
Trans Fat 0.00g
Cholesterol 40.00mg
Sodium 750.00mg
Carbohydrates 28.00g
Fiber 2.00g
Total Sugar 4.00g
Added Sugar 2.00g
Protein 12.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 292.50mg Iron 2.00mg

Nutrition - Per 1009

No 100g Conversion Available




Fries-Sweet Potato

NO IMAGE

Servings: 80.00 Category: Vegetable

Serving Size: 3.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-44493

| ngredients

DistPart

Description Measurement Prep Instructions 4

CONVECTION OVEN: PREHEAT OVEN TO 425*F. SPREAD FROZEN PRODUCT
EVENLY ON A SHALLOW BAKING PAN. BAKE FOR 10 TO 12 MINUTES, TURNING
ONCE FOR UNIFORM COOKING. FOR BEST RESULTS, COOK FROM FROZEN
STATE USING RECOMMENDED TIME AND TEMPERATURE. ALWAYS COOK TO A
LIGHT GOLDEN COLOR. DO NOT OVERCOOK. WHEN COOKING SMALLER
AMOUNTS, REDUCE COOKING TIME.

FRIES SWT CONVECTION

3/8" 15 Pound PREHEAT OVEN TO 425° F. SPREAD FROZEN FRIES EVENLY ON A SHALLOW 273660
BAKING PAN. BAKE FOR 9 TO 13 MINUTES, TURNING ONCE FOR UNIFORM
COOKING.
DEEP_FRY
FILL BASKET ONE HALF FULL (1.5 LBS) WITH FROZEN FRIES. DEEP FRY @ 350°
FFOR3TO31
2 MINUTES.

Preparation Instructions

Basic Preparation

DEEP FRY: FILL BASKET ONE THIRD FULL ( 1 LB.) WITH FROZEN PRODUCT. DEEP FRY @ 350*F FOR 2 1/4
TO 2 3/4 MINUTES. CONVECTION OVEN: PREHEAT OVEN TO 425*F. SPREAD FROZEN PRODUCT EVENLY
ON A SHALLOW BAKING PAN. BAKE FOR 10 TO 12 MINUTES, TURNING ONCE FOR UNIFORM COOKING.
FOR BEST RESULTS, COOK FROM FROZEN STATE USING RECOMMENDED TIME AND TEMPERATURE.
ALWAYS COOK TO A LIGHT GOLDEN COLOR. DO NOT OVERCOOK. WHEN COOKING SMALLER AMOUNTS,
REDUCE COOKING TIME.

1 case yields 80=30z portion

1 bag yields 13 =3 oz portion

2 bag yields 26=3 oz portion

3 bag yields 39=30z portion

4 bag yields 52=30z portion



5 bag yields 65 =30z portion

Meal Components Nutrition Facts
Amount Per Serving_; Servings Per Recipe: 80.00
Meat/Meat Alternate 0.000 Serving Size: 3.00 Ounce
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 150.00
DarkGreen 0.000 Fat 6.00g
Red/Orange 0.500 Saturated Fat 1.00g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 0.00mg
Starchy 0.000 Sodium 190.00mg
Carbohydrates 23.00g
Fiber 1.00g
Total Sugar 7.00g
Added Sugar 1.00g
Protein 1.00g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 30.00mg Iron 0.50mg

Nutrition - Per 1009

Calories 176.37
Fat 7.05g
Saturated Fat 1.18g
Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 223.40mg

Carbohydrates 27.049g
Fiber 1.18g
Total Sugar 8.23¢g
Added Sugar 1.18g
Protein 1.18¢g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg

Calcium 35.27mg Iron 0.59mg




Iced Donut

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-44252

| ngredients

Description  Measurement

READY_TO_EAT

Prep Instructions

1. STORE AT ROOM TEMPERATURE. 2. PLACE DESIRED AMOUNT OF
ICING VAN RTU 2 Tablespoon HEAT 'N ICE ICING IN ICING WARMER, HEAT TO 110 F (43 C). 3. DIP OR
HEAT N'ICE DRIZZLE ICING ON SWEET GOOD, ALLOW TO DRY 2 - 5 MINUTES. 4. TURN

OFF ICING WARMER WHEN FINISHED. 5. SCRAPE ICING OFF SIDES OF

WARMER. 6. COVER UNUSED ICING.

Rich's Yeast-Raised
Whole Grain Ring 1 Each
Donuts

Preparation I nstructions

DistPart
#

155722

556582

Thaw donut and drizzle icing on top! Be creative- can make it special by adding a little color :)



Meal Components
Amount Per Serving

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

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 2.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 474.50
Fat 14.40g
Saturated Fat 6.30g
Trans Fat 0.13g
Cholesterol 0.00mg
Sodium 474.60mg
Carbohydrates 80.00g
Fiber 3.80g
Total Sugar 43.00g
Added Sugar 42.00g
Protein 7.409g
Vitamin A 0.83mcg RAE  Vitamin C 0.00mg
Calcium 22.11mg Iron 2.23mg

Nutrition - Per 1009

No 100g Conversion Available




Big Daddy Pepperoni Pizza

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-44216
School: Walton-Verona
Elementary
| ngredients
Description Measurement Prep Instructions DistPart #

PEPPERONI SLCD 16/Z 2 Each 100240
P1ZZA CHS WGRAIN PRIMO 16" 1 Slice Cut the pizza into 8 equal slices 575522

Preparation I nstructions

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. CONVENTIONAL OVEN: 1. Preheat oven to 400°F.
2. Remove frozen pizza from overwrap and place on lightly oiled aluminum foil. 3. Place pizza and foil on middle
oven rack. 4. Bake for 30 to 32 minutes. Pizza is done when all cheese is melted. NOTE: Rotate product half-way
through bake time for convection oven. Due to variances in oven regulators, cooking time and temperature may
require adjustments. Pizza is done when cheese begins to brown and is completely melted in the middle. Refrigerate

or discard any unused portion.



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Meat/Meat Alternate 2.235
Grain 2.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.130
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 52958.82
Fat 2354.59¢g
Saturated Fat 1030.00g
Trans Fat 0.00g
Cholesterol 5150.59mg
Sodium 72124.71mg
Carbohydrates 5147.069g
Fiber 441.18¢g
Total Sugar 1323.53g
Added Sugar 0.00g
Protein 3088.82¢g

Vitamin A 0.00mcg RAE Vitamin C 0.00mg

Calcium 64852.94mg

Iron 308.87mg

Nutrition - Per 1009

No 100g Conversion Available




Big Daddy Cheese Pizza

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Slice HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-44215
School: Walton-Verona
Elementary
| ngredients
Description Measurement Prep Instructions DistPart #
P1ZZA CHS WGRAIN PRIMO 16" 1 Slice 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. CONVENTIONAL OVEN: 1. Preheat oven to 400°F.
2. Remove frozen pizza from overwrap and place on lightly oiled aluminum foil. 3. Place pizza and foil on middle
oven rack. 4. Bake for 30 to 32 minutes. Pizza is done when all cheese is melted. NOTE: Rotate product half-way
through bake time for convection oven. Due to variances in oven regulators, cooking time and temperature may
require adjustments. Pizza is done when cheese begins to brown and is completely melted in the middle. Refrigerate
or discard any unused portion.

CCP Hot hold 141 or below



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Slice

Amount Per Serving

Meat/Meat Alternate 2.000
Grain 2.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.130
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 52941.18
Fat 2352.94¢g
Saturated Fat 1029.41g
Trans Fat 0.00g
Cholesterol 5147.06mg
Sodium 72058.82mg
Carbohydrates 5147.069g
Fiber 441.18¢g
Total Sugar 1323.53¢g
Added Sugar 0.00g
Protein 3088.24¢g

Vitamin A 0.00mcg RAE Vitamin C 0.00mg

Calcium 64852.94mg

Iron 308.82mg

Nutrition - Per 1009

No 100g Conversion Available




