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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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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

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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Steak Swiss (Swiss Steak)

SERVING SIZE

30z
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@ Contains: Beef; Tomato; Onion; Celery; AllergenWheat; AllergenMilk; AllergenSoy
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COOKTIME COOKTEMP COOK-END TEMP COOK METHOD
180 Min 300.0 °F 63 °C Bake
CALORIES CARBOHYDRATES
290 kcal 35¢g
SERVINGS SERVINGS SERVINGS SERVINGS
INGREDIENTS
10 25 50 100
Oil, 1Tbsp 2 1/4Cup  1/2Cup 1 Cup
Vegetable tsp
Beef, Steak 10 each 25 each 50 each 100 each
Cube Raw
Flour, All
' 12/3C 1Qt 2Qt 1 Gal
Purpose up Q Q @
Gravy Brown
£/Miix 3 1/4 Cup 2Qt 1 Gal 2 Gal
Onion, 2lb60z  61b 12 1b 24 1b
Yellow
Tomato, 31/4 Cu 2Qt 1 Gal 2 Gal
Diced Cnd P

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM

24 ¢g 6g 100 mg 590 mg

INGREDIENT PREP PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Prepare flat top grill with a thin layer of vegetable oil. Dredge cube steak in flour

and place on grill. Brown for 5 min on each side. Transfer to hotel pan(s), 20
steaks per pan.

Equally distribute the gravy between the pans and evenly top with onions and

Prepared . ) . . .
P tomatoes. Cover with plastic and foil and bake until internal temp is reached.
Sliced
Drained
Page 5 of 11 NCRTH

N

DOkOfO ‘ Health & Human Services d

Be Legendary.

leta

solutions



Page 2 of 2

Steak Swiss (Swiss Steak)

SERVINGS SERVINGS SERVINGS SERVINGS
INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100

For Fresh Beef, Veal, and Lamb Cuts (Steaks, Roasts, Chops): Cook to internal
temp of 145F/63C held for 15 sec.

CCP -- Maintain: Product held at >135F/57C Temperature should be taken every 2
5 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.

7 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
8 Discard unused product.
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Gravy Brown f/Mix (Brown Gravy)

COOK-END TEMP

63 °C

CALORIES

20 kcal

INGREDIENTS

Gravy Mix, Brown
Dry

Water, Tap
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COOK METHOD
Simmer
CARBOHYDRATES
4g
SERVINGS SERVINGS SERVINGS
10 25 50
20z 50z 10 0z
21/2Cup 11/2Qt 31/8Qt

SERVING SIZE ALLERGIES

2fl.oz @ Contains: AllergenWheat; AllergenSoy; AllergenMilk

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM
18 05¢g 10 mg 280 mg
SERVINGS
PREPARATION STEP
100

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

11b 40z Follow package directions for preparation.

1 Gal4
Cup

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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Fruit Fresh Winter Salad f/Fresh & Cnd (Fresh Fruit Salad)

COOK TEMP COOK METHOD SERVING SIZE
0.0 °F Chill 1/2 Cup
CALORIES CARBOHYDRATES
40 kcal 11g
SERVINGS SERVINGS SERVINGS SERVINGS
INGREDIENTS
10 25 50 100
1
Apple Red 750z 130z 2ibsoz PN
Delicious Oz
Orange 41b 11
Fresh Whole 7.50z 1130z 2Ib50z Oz
Banana 41b 11
2 Whole Fresh 7.50z 11b30z 2Ib50z Oz
Pineapple, 30z 8 0z 11b 21b
Chunks JcPk
Cherries
' 2T 1/ 2/ 11/
Maraschino bsp 3 Cup 3 Cup 3 Cup
3
4
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ALLERGIES

@ Contains: Pineapple; Bananas; Apples; Cherry; Citrus

NUTRIENTS PER SERVING

PROTEIN

0g

INGREDIENT PREP

Diced

Peeled & Sliced

TOTAL FAT CALCIUM SODIUM

0Og 10 mg 5mg

PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Fruit may vary from foods listed.

Drain Pineapple, reserving Juice to use with Apples & Bananas. Drain Maraschino
Cherries and chop.

Wash all Fruit.

Peel and section Oranges.

Place Apples and Bananas in reserved Pineapple Juice to delay browning. Drain
before using.

Sliced
Chopped
Mix all Fruit together. Serve immediately, portioning 1/2 cup per serving.
CCP -- Maintain <40F/4C; discard unused product. (FDA)
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Potato Red w/Skin Sliced f/Fresh (Buttered Red Potatoes)

COOK METHOD

Bake
CALORIES
130 kcal
SERVINGS
INGREDIENTS
10
1
Potato, Red
' I
2 Fresh 3o
3 Margarine, 1Thbsp 1
Solids tsp
4
5
6
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SERVING SIZE
1/2 Cup
CARBOHYDRATES
28¢g
SERVINGS  SERVINGS  SERVINGS
25 50 100
71b 80z 151b 301b
3 Tbsp 1/3Cup  3/4Cup

ALLERGIES

@ Contains: Potatoes; AllergenMilk; AllergenSoy

NUTRIENTS PER SERVING

PROTEIN

3g

INGREDIENT PREP

Sliced
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TOTAL FAT CALCIUM SODIUM

15¢g 20 mg 20mg

PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Slice Potatoes into 1/2 inch slices and steam until tender.

Place potatoes in greased counter pan. Melt margarine; drizzle over potatoes
and cover.

*CCP--Maintain>140F. Temperature should be taken every 2 hours during
holding.

CCP -- Cool: Product must reach 140F/60C 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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Asparagus Seasoned f/Frz (Lemon Asparagus)

COOK TIME COOK TEMP COOK-END TEMP
10 Min 0.0 °F 63 °C
CALORIES CARBOHYDRATES
30 kcal 2g
SERVINGS  SERVINGS  SERVINGS
INGREDIENTS
10 25 50
1
Asparagus, Cuts 21b 5 1b 101b
Frz
Ma.rgarlne, 1 Thsp 2 14Cup 172 Cup
Solids tsp
Juice, Lemon
1/2 tsp 1tsp 2tsp

Bulk
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COOK METHOD SERVING SIZE ALLERGIES
Steam 1/2 Cup @ Contains: Asparagus; Citrus; AllergenMilk; AllergenSoy
NUTRIENTS PER SERVING
PROTEIN TOTAL FAT CALCIUM SODIUM
3g 2g 20 mg 20mg
SERVINGS
PREPARATION STEP
100
WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
201b Steam vegetables until tender. Add seasoning and mix well.
1 Cup
1Thbsp 1
tsp

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.
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Asparagus Seasoned f/Frz (Lemon Asparagus)

SERVINGS SERVINGS SERVINGS SERVINGS
PREPARATION STEP

INGREDIENTS
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.
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