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Milk 1% PC (1% Milk)

SERVING SIZE ALLERGIES
8fl. oz @ Contains: AllergenMilk
NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
100 kcal 13g 9g 25¢g 350 mg 110 mg
SERVINGS  SERVINGS  SERVINGS  SERVINGS
INGREDIENTS PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
2 Portion according to serving size.
3 CCP -- Maintain <40F/4C.
4 Discard unused product.
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Margarine Spread Cup PC (Soft Margarine Cup)

SERVING SIZE ALLERGIES

1 each @ Contains: AllergenMilk

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

25 kcal Og Og 3g 0mg 35mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
2 Portion according to serving size.
3 Discard unused product.
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Cheese Parmesan Grated PC (Parmesan Cheese)

SERVING SIZE ALLERGIES

1 each @ Contains: AllergenMilk

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

15 kcal Og 18 g 30 mg 65 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
2 Portion according to serving size.
3 Discard unused product.
24 Aug 2024 | 1:15PM Page 4 of 9 NCRTH

N

&
DC]I(O'I'O ‘ Health & Human Services dietar’y

Be Legendary. SOIUT[OHS



Page 1 of 2

Spaghetti & Meat Sauce Hmd (Spaghetti & Meat Sauce)

COOK TIME COOK-END TEMP COOK METHOD SERVING SIZE

60 Min 74 °C Simmer
CALORIES CARBOHYDRATES
330 kcal 29¢g
SERVINGS SERVINGS SERVINGS
INGREDIENTS
10 25 50
1
Beef, Ground
2 80-85/20-15 21b60z 61b 12 1b
Raw
Onion, Yellow 30z 8 0z 11lb

'|C'<r31r(;1ato, Diced 21/3Cup 1172Qt 3Qt

3 z‘:]r:ato'sauce 11/3Cup 31/2Cup 13/4Qt

Sauce,

2 2T 1/4
Worcestershire tsp bsp Cup

Water, Tap 1/3 Cup 1 Cup 2 Cup
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1 Cup

SERVINGS
100

24 1b

21b

1 Gal3
Cup

31/2Qt

1/2 Cup

1Qt

ALLERGIES

@ Contains: Tomato; Beef; AllergenFish; AllergenWheat; AllergenSoy; Garlic; Onion

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM
18g 16g 75 mg 380 mg
INGREDIENT PREP PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Brown meat. Pour off fat. CCP -- Maintain <40F/4C until ready to use.

Chopped Fine In a saucepan, combine beef, onions, tomatoes, sauce, water, sugar, and
spices. Simmer, stirring frequently, until thickened, about 1 hr.
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Spaghetti & Meat Sauce Hmd (Spaghetti & Meat Sauce)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
Sugar,
Granulated 2tsp 2 Thsp 1/4 Cup  1/2 Cup
Bulk
Garlic, 1/2tsp  11/2tsp  1Tbs 2 Tbs
Powder P P P P
Basil, Dried 12 tsp 1 tsp 2 tsp 1Thsp 1
Leaves tsp
Oregano,
1/2tsp 11/2tsp 1 Tbsp 2 Thsp
Dry
Pasta, For Ground Meat (Beef, Pork, Veal, Lamb, Fish) and Eggs: Cook to internal temp
Spaghetti 950 11b80 31b 6 b ' ! ' ' '
“ D?;g e z ? of 155F/68C held for 17 seconds.
5 Heat to boiling enough water for amount of pasta to be prepared. Cook spaghetti
according to package directions. Rinse and drain.
6 Serve 1/2 cup pasta with 1/2 cup sauce.

CCP -- Maintain: Product held at >135F/57C Temperature should be taken every 2
7 hours during holding. *Maintaining at the proper temperature will present no
food safety issue; long hot holding times can affect food quality.

CCP -- Cool: Product must reach 140F/60C to 70F/21C within 2 hrs and 70F/21C to
40F/4C within 4 hrs.
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xApple Whole Fresh (Apple Whole Fresh)

SERVING UTENSIL SERVING SIZE

Gloved 1 each

NUTRIENTS PER SERVING

ALLERGIES

@ Contains: Apples

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
70 kcal 20g Og Og 10 mg 5mg
SERVINGS  SERVINGS  SERVINGS  SERVINGS
INGREDIENTS PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
2 Portion according to serving size.
3 Discard unused product.
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Green Beans Cut f/Cnd (Green Beans)

COOK TIME

10 Min

CALORIES

20 kcal

INGREDIENTS

Green Beans, Cut
Cnd

Paprika
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COOK TEMP
0.0 °F
CARBOHYDRATES
4g
SERVINGS SERVINGS SERVINGS
10 25 50
1 Gal3
11/4Qt 3Qt
Q Q Cup
1/2tsp 11/2tsp 1 Tbsp

COOK-END TEMP COOK METHOD SERVING SIZE
63 °C Steam 1/2 Cup
NUTRIENTS PER SERVING
PROTEIN TOTAL FAT CALCIUM
1g 0Og 40 mg
SERVINGS
PREPARATION STEP
100

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
3 Gal Steam or boil vegetables until tender. Drain. Add Paprika and mix well.
2 Thsp
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ALLERGIES

None

SODIUM

230 mg

For Milk & Cheese or non-hazardous items: Cook to internal temp of 145F/62C held for 15 sec.

CCP -- Maintain: Product held at >135F/57C Temperature should be taken every 2 hours during
holding. *Maintaining at the proper temperature will present no food safety issue; long hot holding

times can affect food quality.

CCP -- Cool: Product must reach 135F/57C to 70F/21C within 2 hrs and 70F/21C to 40F/4C within 4 hrs.

CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
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Green Beans Cut f/Cnd (Green Beans)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS PREPARATION STEP
10 25 50 100

7 Discard unused product.

24 Aug 2024 | 1:15 PM Page 9 of 9 NORTH %

DCII(O"’O ‘ Health & Human Services dleta

Be Legendary. soluﬁons



	TABLE OF CONTENTS
	Milk 1% PC (1% Milk)
	Margarine Spread Cup PC (Soft Margarine Cup)
	Cheese Parmesan Grated PC (Parmesan Cheese)
	Spaghetti & Meat Sauce Hmd (Spaghetti & Meat Sauce)
	xApple Whole Fresh (Apple Whole Fresh)
	Green Beans Cut f/Cnd (Green Beans)

