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Milk 1% Bulk 8 flz (1% Milk)

COOK METHOD SERVING SIZE ALLERGIES

Chill 8 fl. 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 Milk, 1% Bulk 21/2Qt 1Gal9Cup 3Gal2Cup 6Gal4Cup Pourmilkcups.

3 CCP -- Maintain <40F/4C; discard unused product. (FDA)
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Bread Wheat (Wheat Bread)

SERVING SIZE ALLERGIES

1 slice @ Contains: AllergenWheat

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

70 kcal 12g 3g 1g 40 mg 120 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.
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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

10 keal Og Og 1g 0mg 40 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.
26 Sep 2024 | 5:38 PM Page 4 of 14 NCRTH

N

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

Be Legendary. SOIUT[OHS



Chicken a la Orange Breast (Chicken a L'Orange)

COOKTIME  COOKTEMP  COOK-END TEMP COOK METHOD
30 Min 350.0 °F 74 °C Bake
CALORIES CARBOHYDRATES
160 kcal 3g
SERVINGS SERVINGS SERVINGS SERVINGS
INGREDIENTS
10 25 50 100
1
Chicken
! 21b1
2 Breast Bnls Obz 0 61b8 0z 131b 261b
Sknls Large
Margarine,
1/4 2/ 11/ 23/4
3 Solids Cup 3 Cup 3Cup 23/4Cup
JuiceOrange 5 0 \n 21/8Cup  1.0Qt  21/8Qt
f/BIB 6 iz P Pt
Orange, Zest 2 Tbhsp 1/3Cup  2/3Cup 11/4Cup
Juice, Lemon 1y 13cup  2/3Cup  11/4Cup
Bulk
4
Pepper,
Black 1/4 tsp 3/4tsp  11/2tsp  23/4tsp
Ground
Nutmeg,
Ground 1/8 tsp 1/4 tsp 3/4 tsp 11/4 tsp
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SERVING SIZE

30z

Page 1 of 2

ALLERGIES

@ Contains: Chicken; AllergenMilk; Citrus; AllergenSoy; AllergenSulphites

NUTRIENTS PER SERVING

PROTEIN

20g

INGREDIENT PREP

Prepared
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TOTAL FAT CALCIUM SODIUM

78 10 mg 90 mg

PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Place chicken in greased baking pans.
Melt margarine.

Combine remaining ingredients; mix well. Pour over chicken.
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Chicken a la Orange Breast (Chicken a L'Orange)

10

1
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INGREDIENTS

SERVINGS

10

SERVINGS

25

SERVINGS

50

SERVINGS

100

INGREDIENT PREP
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PREPARATION STEP

Bake at 350F/177C for 30min to internal temp and until chicken is tender and
cooked through.

To serve, pour about 3 Thsp sauce over chicken.

For Whole, Cut, or Ground Poultry (e.g., Chicken, Turkey, Duck): Cook to internal
temp of 165F/74C 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.

Discard unused product.
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Juice Orange f/BIB 6 flz (Orange Juice)

COOK METHOD SERVING SIZE ALLERGIES

Make 6 fl. oz © Contains: Citrus

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

60 kcal 14¢g g Og 20 mg 10 mg

SERVINGS SERVINGS SERVINGS SERVINGS
INGREDIENTS PREPARATION STEP
10 25 50 100

1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Water, Tap 112Qt  33/4Qt 1Gal14 3 Gal12 Prepare product as per package instructions.

Cup Cup
2
Juice, Orange
Conc BIB 41 11/2Cup 33/4Cup 20Qt 33/4Qt
3 +CCP - Serve Chilled <40F/4C.
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Pineapple Chunks Chilled JcPk Cnd (Chilled Pineapple)

COOK METHOD
Chill
CALORIES
80 kcal
SERVINGS
INGREDIENTS
10
1
2 Pineapple, 11/4Qt
Chunks JcPk
3
4
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SERVING UTENSIL

4z Spoodle
CARBOHYDRATES
21g
SERVINGS  SERVINGS  SERVINGS
25 50 100
31/4Qt 1Gal10 3 Gal4
Cup Cup

SERVING SIZE

ALLERGIES

1/2 Cu © Contains: Pineapple
p PP

NUTRIENTS PER SERVING

PROTEIN

g

INGREDIENT PREP

TOTAL FAT CALCIUM SODIUM

0Og 20 mg 5mg

PREPARATION STEP

*WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Portion using a #10 scoop or 1/2 cup spoodle.

Drained
Refrigerate until service.
CCP -- Maintain <40F/4C; discard unused product. (FDA)
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Coleslaw Sweet & Sour f/Shredded Mix (Sweet & Sour Coleslaw)

COOK METHOD

Mix & Chill

CALORIES

150 kcal

INGREDIENTS

Sugar,
Granulated
Bulk

Vinegar,
White

Salt, lodized

Mustard,
Ground

Celery, Seed

SERVINGS

10

1/2 Cup

1/2 Cup

3/4 tsp

1.0 tsp

1.0 tsp
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SERVING SIZE
1/2 Cup
CARBOHYDRATES
14g
SERVINGS SERVINGS SERVINGS
25 50 100
11/4Cup 21/2Cup 11/4Qt
11/4Cup 21/2Cup 11/4Qt
2 tsp 1Tbsp1 2Thsp2
tsp tsp
2 tsp 1Tbsp2 3Thbsp1
tsp tsp
2 tsp 1Tbsp2 3Tbsp1
tsp tsp

ALLERGIES

@ Contains: Onion; Carrots; Celery; Cabbage; AllergenSulphites; Mustard

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM
1g g 30 mg 220 mg
INGREDIENT PREP PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
WASH ALL PRODUCE under cool, running water. Drain well.

Combine sugar, vinegar, seasonings, and oil ingredients in a saucepan; bring to a
boil, stir constantly. *Cool Dressing at <40F.
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Coleslaw Sweet & Sour f/Shredded Mix (Sweet & Sour Coleslaw)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
Ol 1/2 Cu 11/4Cup 21/2Cu 11/4 Qt
Vegetable P P P
Onion, 30z 70z 140z 11b12 Minced Pour Dressing over Vegetable mixture; toss lightly to mix.
Yellow Oz
2Ib13
4 Carrot, Fresh 4,50z 110z 11b6 0z 0z Shredded
Cabbage,
Green 9.50z 11b 80z 31b 61b
Shredded
5 CCP -- Maintain <40F/4C; discard unused product. (FDA)
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Rice Brown (Brown Rice)
COOK TIME COOK TEMP COOK METHOD SERVING SIZE ALLERGIES
60 Min 350.0 °F Bake 1/2 Cup @ Contains: Rice; AllergenMilk; AllergenSoy

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

110 kcal 21g 3g 25¢g 20 mg 115 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Rice, Brown Dry 9.50z 11b80z 31lb 61b Place rice, margarine, and salt in shallow baking pan. Add boiling water and stir. Cover pan with heavy

duty foil. Bake at 350F/177C for 50-60 minutes until liquid is absorbed. CCP -- Cook to minimum

Salt, lodized 12 tsp 1tsp 2 tsp 1Tbsp 1 internal temp 145F/63C held for 15 seconds. Fluff with fork.

tsp
2
Margarine, 1 Thsp 2
Solids tsp 1/4Cup  1/2Cup 1 Cup
Water, Tap 31/4 Cup 2Qt 1 Gal 2 Gal

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

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

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS PREPARATION STEP
10 25 50 100
5 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
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Vegetable Mix Pacific Blend (Pacific Blend Vegetables)

COOK TIME COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES

10 Min 63 °C Steam 1/2 Cup @ Contains: Carrots; Broccoli; AllergenMilk; Peas; AllergenSoy

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

80 kcal 12g 3g 2g 30 mg 50 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Vggetab!g 21b 5 1b 101b 201b Steam or boil vegetables until just tender. Do not overcook. Add margarine & mix
Mix, Pacific well.
2
Margarine, — 1TbSP2 1 ) cup  1/2cup 1 cCup Melted
Solids tsp
3 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
4 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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Vegetable Mix Pacific Blend (Pacific Blend Vegetables)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
6 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
7 Discard unused product.
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