% %@';g_ Production Recipe

PBJ Double ET-E044A

[None]

Cooking Time: Serving Pan: Yield: 1 1
Oven Temp: Serving Utensil: Portions: 1 Each

Internal Temp:

Pro-Prep Instructions...

HACCP Process #1 No Cook Preparation

ingredients & Instructions...

- PB&J WGrain Twin Pack 1 1 Package
Wash Hands

CCP: Cold foods held for later service must maintain an internal temperature of 41 degrees or
below.

=2 oz. MA/2 0z. eq. WG
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Ingredient and Recipe Nutrition
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Ingredient and Recipe Nutrition

item#:  PBJ Double Desc: PB] Double ET-E044A
Nutrition Information Fat Soluble Vitamins School Equivalents
Serving Size: Each (159 grams) VITAMIN D(iu) 01U Child Nutrition Label: No
Amount Per Serving VITAMIN K 0 MCg |Serving Stze:
Caorias fom VITAMIN Afiu) 0 W [Meat Quantity: NA
Calories: 597 Fat 282 |[VITAMIN A(re) 0 MCG_]Bread Quantity: NA
% Daily Value* |Water Soluble Vitamins FruittVeg Quantity: NA
Total Fat: 31 GM 48% | THIAMIN 0 MG |Updated for New Final Rule:
Saturated Fat: 5 GM 259 |RIBOFLAVIN 0 MG |Meat/Meat Ait: NA oz eq
Trans Fat: 0 GM NIACIN 0 MG |GrainBread: NA oz eq
Polyunsaturated Fat: 0 GM VITAMIN B-6 0 MG [Fruit: NA cup
Monounsaturated - VITAMIN B-12 0 MCG |vegetable:
Fat: VITAMIN C, TOTAL omg| Red/Orange: NA cup
Cholesterol: 0MG 0% | ASCORBIC ACID Dark Green: NA cup
FOLIC ACID OMCG] grarchy: NA cup
Sodium: 660 MG . Minerals Beans/Peas: NA cup
Potassium: one %% IProserOROUS 0MG| Other. NA cup
Total Carbohydrate: 66 GM 22%|ZINC 0 MG |Notes:
Dietary Fiber: 9GM 36% |[MAGNESIUM oOMG
Sugars: 24 GM COPPER 0MG ~ Calorie
Proteln: 20 GM 40%|'RON 6.37 MG Pemnhﬂes
P ————————CALCIUM 101.12 MG ' '

Vitamin A: 0% s Vitamin C: 0%
Calcium: 10% e lron: 35%
Ingredlents: PB&J WGrain Twin
Pack

M PRO - 13%
2 CHO -42%
% FAT - 45%

Nutrient values listed in red may be understated due to nutrient values not being available on all

ingredients.

* Percent Daily Values are based on a 2000 calorie diet. Your daily values may be higher or lower depending on your
calorie needs:

Calories 2000 2500

Total Fat Less Than 65g 81g

Sat Fat Less Than 209 250

Cholesterol Less Than 300mg 375mg

Sodium Less Than 2400mg 3000mg

httng://emm ofe com/GFSCMM/HMIR ennrt/fhINAhG.Th17.4415_a24A M afaaddd0~ P ar 21729014




