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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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Ketchup PC (Ketchup Packet)

SERVING SIZE ALLERGIES
1 each @ Contains: Tomato
NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
5 keal 2g Og Og 0mg 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.
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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.
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Beef Cheeseburger Pie f/Grd (Cheeseburger Pie)

COOK COOK COOK-END COO0K SERVING
TIME TEMP TEMP METHOD SIZE ALLERGIES

@ Contains: Tomato; Beef; Onion; Peppers Bell; Garlic; AllergenEggs; AllergenSoy; AllergenMilk;

H o o
60 Min  350.0 °F 74 °C Bake 1 Cup AllergenWheat
NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
290 kcal 15g 15¢g 18g 100 mg 470 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Beef, Crumble and brown ground beef. Drain off fat.
Ground 80-
2 85/20-15 2Ib30z 5Ib80z 111b 221b
Raw
Onion, 30z 80z b 21b Diced Add on!ons and peppers to meat. Cook gnt|l Yggetables ar'e teno!er. Add
Yellow seasonings and tomatoes. Simmer 30 min. Divide meat mixture into pans.
Tomato, 1/2Cup 11/4Cup 21/2Cup 11/4Qt
Sauce Cnd P P P
3 Peppers. 30z 80z 11 21b Diced
Green Fresh
Garlic,
Powder 1/4 tsp 1/2 tsp 1tsp 2tsp
Salt, lodized 1/2 tsp 1tsp 2tsp ! Ttl:;;p !
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Beef Cheeseburger Pie f/Grd (Cheeseburger Pie)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
ChiliPowder, 4 ) tsp 1Tbsp  2Tbsp  1/4Cup
Mild
cumin, Vatsp  1/2ts 1ts 2ts
Ground P P P P
Pepper,
1/8 t 1/8 t 1/4 t 3/4t
Cayenne P P >P P
Sugar,
Brown Light 2tsp 2 Tbhsp 1/4Cup  1/2 Cup
Baking Mix, Cut cheese into biscuit mix on low speed to 1 - 1 1/2 min. Add water to make a
- 6.5 Oz 11b 21b 41b ) . . . . L
Biscuit thick batter; mix only until flour is moistened. Roll biscuit batter 1/2" and cut to
desired size to fit over cheeseburger pie. Spread biscuit batter over
4 Water, Tap 3/4 Cup 2 Cup 1Qt 2Qt cheeseburger pie. Bake.
Cheese,
Cheddar 1/3 Cup 1 Cup 2 Cup 1Qt
Shredded
5 Casseroles & Precooked Foods: Cook to internal temp of 165F/74C held for 15
sec.
6 CCP -- Maintain >140F/60C; discard unused product.
7 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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Beef Cheeseburger Pie f/Grd (Cheeseburger Pie)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
8 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
9 Discard unused product.
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Potato Sweet Glazed Orange f/Fresh (Glazed Sweet Potatoes)

COOK TEMP COOK METHOD SERVING UTENSIL SERVING SIZE ALLERGIES

400.0 °F Bake #8 scoop 1/2 Cup @ Contains: Potatoes, Sweet; AllergenMilk; Citrus; AllergenSoy

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
180 kcal 36g 2g 35¢g 50 mg 95 mg
SERVINGS SERVINGS SERVINGS SERVINGS
INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Potato, 21b 5 b 101b 20 1b Boiled Pre-prep: Zest Oranges. . .
Sweet Fresh When potatoes are cool enough to handle, peel and cut in half lengthwise.
2 Arrange in shallow pan. *Maintain <40F/4C. until ready to complete.
Orange
0.4 whol 1 whol 2 whol 4 whol
Fresh Whole whole whole whole whole
Sugar, . 2/3Cup 13/4Cup 31/2Cup 13/4Qt Mix sugar, margarine, orange zest and juice. Heat to boiling point to make a
Brown Light syrup.
Margarine,
3 . 1.50z 40z 8 0z 11b
Solids
Juice Orange
1/ 1 2 1
f/BIB 6 fiz 3 cup cup cup Qt
4 Pour Syrup over Potatoes and Bake to *internal temp 145F/62C for 15 sec.
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Potato Sweet Glazed Orange f/Fresh (Glazed Sweet Potatoes)

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

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

holding.
6 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 Cook Time: 20-30Minutes
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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 14g 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 2.0Qt 33/4Qt
3 +CCP - Serve Chilled <40F/4C.
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Green Beans Herb f/Frz (Herbed Green Beans)

COOK TIME COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES
10 Min 63 °C Steam 1/2 Cup @ Contains: AllergenMilk; AllergenSoy; Beans/Legumes
NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
35 kcal 6g 2g 15g 40 mg 15mg
SERVINGS SERVINGS SERVINGS  SERVINGS
INGREDIENTS PREPARATION STEP
10 25 50 100

1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
2 Green Beans, Cut 2 1b 5 1b 101b 201b Steam vegetables until tender.

Frz

. . 2Tbsp 2 Add i d i d mi Il.

Margarine, Solids 1 Thsp tS|Sop 1/3Cup  2/3Cup margarine and seasonings and mixwe

Paprika 1/4 tsp 1/2 tsp 1tsp 2tsp

Rosemary, Dried

1/4 /4 11/2 17

3 Whole tsp 3/4 tsp tsp bsp

Basil, Dried

' 1/4 ts 3/4ts 11/2ts 1 Ths
Leaves P P P P
Pepper, Black 1/4 tsp 1/2 tsp 11tsp 2tsp

Ground
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For Milk & Cheese or non-hazardous items: Cook to internal temp of 145F/62C held for 15 sec.
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Green Beans Herb f/Frz (Herbed Green Beans)

SERVINGS

INGREDIENTS
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10

SERVINGS
25

SERVINGS
50

SERVINGS
100

PREPARATION STEP

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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