Calzone Italian Beef Pepperoni TEST IMAGE

lﬂ@&&’-rimageor type unknown

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-49343
School: GEIST ELEMENTARY
| ngredients
Description Measurement Prep Instructions DistPart #
CALZONE ITAL BEEF PEPP WGRAIN 1 Each 135191

Pr%gar ation Instructions
ake thawed calzone in oven a or - min. Cooke pro uct snou e go en prown.
CCP: FINAL INTERNAL COOKING TEMPERATURE MUST REACH A MINIMUM OF 165 DEGREES F, HELD FOR

15 SECONDS.

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

Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 1.00
Meat 0.000 Serving Size: 1.00 Each
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 350.00
GreenVeg 0.000 Fat 14.00g
RedVeg 0.000 SaturatedFat 7.00g
OtherVeg 0.000 Trans Fat 0.50g
Legumes 0.000 Cholesterol 40.00mg
Starch 0.000 Sodium 540.00mg
Carbohydrates 26.00g
Fiber 1.00g
Sugar 6.00g
Protein 20.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 369.00mg Iron 2.00mg

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



Nutrition - Per 1009_1

No 100g Conversion Available




