
Crispy Chicken Strip Basket(Secondary)

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-52063

School: Hobart High School

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX TNDR BRD WGRAIN 2.07Z 2 pieces N/A 533830

FRIES SPIRAL SEAS CRSPY OVEN 4 1/2 Ounce Weight 717490

Preparation Instructions
1. bake tenders on a parchment lined pan at 375 for 10 mins

2. bake fries according to manufactures directions

3. in and 8 oz paper boat put 3/4 c with 6 0z spoodle of fries place 2 tenders on top of fries offer with 1 WG roll in
every boat serve and offer with 1 chicken dippin sauce. If they ask for it you may put out ketchup or ranch that day as
well.

4. serve every basket assembled in a paper boat and put into the heated pass/ warmer for an easier serve. ( note
dinner rolls need to be served to meet the students full grain requirement)
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Meal Components
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 1.000

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

Amount Per Serving
Calories 415.00

Fat 19.50g
Saturated Fat 2.00g

Trans Fat 0.00g
Cholesterol 40.00mg

Sodium 835.00mg
Carbohydrates 43.50g

Fiber 4.10g
Total Sugar 2.00g

Added Sugar 2.00g
Protein 21.50g

Vitamin A 0.00mcg RAE Vitamin C 0.00mg
Calcium 15.00mg Iron 2.42mg

Nutrition - Per 100g
Calories 325.29

Fat 15.28g
Saturated Fat 1.57g

Trans Fat 0.00g
Cholesterol 31.35mg

Sodium 654.49mg
Carbohydrates 34.10g

Fiber 3.21g
Total Sugar 1.57g

Added Sugar 1.57g
Protein 16.85g

Vitamin A 0.00mcg RAE Vitamin C 0.00mg
Calcium 11.76mg Iron 1.90mg


