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COOK METHOD SERVING SIZE ALLERGIES

Chill 8 fl. oz  Contains: AllergenMilk

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

100 kcal 13 g 9 g 2.5 g 350 mg 110 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

PREPARATION STEP
10 25 50 100

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

2 Milk, 1% Bulk 2 1/2 Qt 1 Gal 9 Cup 3 Gal 2 Cup 6 Gal 4 Cup Pour milk cups.

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

Milk 1% Bulk 8 flz (1% Milk)
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SERVING SIZE ALLERGIES

1 slice  Contains: AllergenWheat

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

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

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

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.

Bread Wheat (Wheat Bread)
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SERVING SIZE ALLERGIES

1 each  Contains: AllergenMilk

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

10 kcal 0 g 0 g 1 g 0 mg 40 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

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.

Margarine Spread Cup PC (Soft Margarine Cup)

26 Sep 2024 | 6:04 PM Page 4 of 11



Page 1 of 2

COOK
TIME

COOK
TEMP

COOK-END
TEMP

COOK
METHOD

SERVING
SIZE ALLERGIES

35 Min 325.0 °F 71 °C Bake 3 Oz
 Contains: Beef; Onion; AllergenMilk; AllergenWheat; Garlic; AllergenSoy;

AllergenSesame

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

220 kcal 5 g 15 g 16 g 40 mg 230 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2

Onion,
Yellow

2.5 Oz 6.5 Oz 13 Oz
1 lb 10

Oz
Chopped Fine

Mix all ingredients in mixer. Avoid over mixing.

Bread
Crumbs,
Plain

1/3 Cup 1 Cup 2 Cup 1 Qt

Milk, 2%
Bulk

1/3 Cup 1 Cup 2 Cup 1 Qt

Salt, Iodized 1/2 tsp 1 1/2 tsp 1 Tbsp 2 Tbsp

Pepper,
Black
Ground

1/2 tsp 1 tsp 2 tsp
1 Tbsp 1

tsp

Garlic,
Powder

1/4 tsp 3/4 tsp 1 1/2 tsp 1 Tbsp

Steak Salisbury f/Hmd Patty (Salisbury Steak)
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INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

Beef,
Ground 80-
85/20-15
Raw

2 lb 6 Oz 6 lb 12 lb 24 lb

3
Portion 1/4 cup for each patty into baking pans and flatten slightly. Bake at for
25-35 min. Transfer to steam table pans, overlapping slightly.

4
For Ground Meat (Beef, Pork, Veal, Lamb) and Meat Mixtures: Cook to internal
temp of 160F/71C held for 3 minutes.

5
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.

6
CCP -- Cool: Product must reach 135F/57C to 70F/21C within 2 hrs and 70F/21C to
40F/4C within 4 hrs. 

7 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.

8 Discard unused product.

Steak Salisbury f/Hmd Patty (Salisbury Steak)
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COOK METHOD SERVING SIZE ALLERGIES

Mix & Chill 1 Cup  Contains: Apples; AllergenSulphites; Bananas; Citrus

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

30 kcal 9 g 0 g 0 g 20 mg 0 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

1
WASH HANDS before beginning preparation & SANITIZE surfaces & equipment. 
WASH ALL PRODUCE under cool, running water. Drain well.

2

Banana
Whole Fresh

2 each 5 each 10 each 20 each Peeled & Sliced
Fruit may vary from foods listed. 
Ask Manager which Fruit to use. The fresh Fruit includes Banana, Apple &
Orange. Place prepared Fruit in serving dish.

Orange
Fresh Whole

2 whole 5 whole 10 whole 20 whole Quartered

xApple
Whole Fresh

2 whole 5 whole 10 whole 20 whole Sliced

3 Chill <40F/4C.

Fruit Fresh Fall/Winter (Seasonal Fresh Fruit)
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COOK TEMP COOK METHOD SERVING SIZE ALLERGIES

350.0 °F Bake 1/2 Cup  Contains: AllergenMilk; Potatoes; AllergenSoy; AllergenWheat; AllergenSesame

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

170 kcal 28 g 5 g 5 g 100 mg 380 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2
Potato,
Russet/Baking
Fresh

2 lb 0 Oz 5 lb 1 Oz
10 lb 2

Oz
20 lb 4

Oz
Peeled & Sliced

Steam or boil potatoes. When done, drain. *Use immediately or refrigerate at
<40F. Place Potatoes in greased 112x20x2" pan(s); 6 lbs per pan.

3

Margarine,
Solids

1 Oz 3 Oz 6 Oz 12 Oz
Melt margarine. Add flour and salt; stir until smooth about 5 min.

Flour, All
Purpose

1/3 Cup 1 Cup 2 Cup 1 Qt

Salt, Iodized 1 1/4 tsp 1 Tbsp 2 Tbsp 1/4 Cup

4 Milk, 2% Bulk 2 1/3 Cup 1 1/2 Qt 3 Qt
1 Gal 8

Cup
Slowly add milk; stirring and cooking until thickening to form white sauce.

5
Bread
Crumbs, Plain

1 Tbsp 2
tsp

1/4 Cup 1/2 Cup 1 Cup
Pour sauce over potatoes. Combine bread crumbs and 2nd amount of
margarine.

Potato Scalloped f/Fresh (Scalloped Potatoes)
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INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

Margarine,
Solids

2 tsp 2 Tbsp 1/4 Cup 1/2 Cup

6 Paprika 1 1/4 tsp 1 Tbsp 2 Tbsp 1/4 Cup
Lightly sprinkle bread crumb mixture over potatoes. Garnish with sprinkling of
paprika. *Bake immediately or refrigerate at <40F until ready to cook.

7
Bake 350F until potatoes are tender and sauce is bubbly and lightly browned to
*internal temp 145F for 15 sec.

8
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.

9
CCP -- Cool: Product must reach 140F/60C to 70F/21C within 2 hrs and 70F/21C
to 40F/4C within 4 hrs. 

10 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.

11 Cook Time: 1-1/2-2 hours

Potato Scalloped f/Fresh (Scalloped Potatoes)
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COOK TIME COOK-END TEMP COOK METHOD SERVING UTENSIL SERVING SIZE ALLERGIES

10 Min 63 °C Steam 4z Spoodle 1/2 Cup  Contains: Broccoli; AllergenMilk; AllergenSoy

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

40 kcal 5 g 3 g 2 g 50 mg 40 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2

Broccoli,
Florets Frz

2 lb 5 lb 10 lb 20 lb Thawed
Steam broccoli until tender, approximately 8-10 minutes. Add seasoning &
margarine and mix well. Toss broccoli in margarine mixture to coat evenly.

Margarine,
Solids

1 Tbsp 2
tsp

1/4 Cup 1/2 Cup 1 Cup

Parsley,
Dried

1/2 tsp 1 1/2 tsp 1 Tbsp 2 Tbsp

3
For Milk & Cheese or non-hazardous items: Cook to internal temp of 145F/62C
held for 15 sec.

4
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.

Broccoli Florets f/Frz (Seasoned Broccoli Florets)
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INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

5
CCP -- Cool: Product must reach 135F/57C to 70F/21C within 2 hrs and 70F/21C to
40F/4C within 4 hrs. 

6 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.

7 Discard unused product.

Broccoli Florets f/Frz (Seasoned Broccoli Florets)
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