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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)
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COOK METHOD SERVING SIZE ALLERGIES

Chill 1/2 Cup  Contains: Pork & Products; Apples; Strawberry

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

60 kcal 16 g 0 g 0 g 0 mg 10 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

PREPARATION STEP
10 25 50 100

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

2

Applesauce,
Unswt

1 1/4 Qt 3 1/8 Qt
1 Gal 9

Cup
3 Gal 2

Cup
Combine dry gelatin and applesauce and mix well.

Gelatin,
Strawberry Dry

1 Tbsp 2
tsp

1/4 Cup 1/2 Cup 1 Cup

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

Applesauce Rosy f/Cnd (Rosy Applesauce)
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SERVING SIZE ALLERGIES

1 each None

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

130 kcal 0 g 15 g 8 g 10 mg 50 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

PREPARATION STEP
10 25 50 100

1
WASH HANDS before beginning preparation. SANITIZE surfaces & equipment. To Bake: Thaw Pork
Wings. Maintain <40F/4C. Bake at 350F/176C for 15 to 20 minutes, turning 
pieces halfway through heating time. Cook to internal temp of 160F/71C held for 15 sec.

2
To Fry: Heat fryer to 350F/176C. Fry Pork 2-3 minutes or until 
golden brown. Cook to internal temp of 160F/71C held for 15 sec.

3
CCP -- Maintain >140F/60C for only 4 hrs. 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 temp of 165F/74C held 15 sec within
1 hr - one time only.

Pork Wings RTC (Pork Wings)
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COOK TIME COOK TEMP COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES

50 Min 350.0 °F 63 °C Bake 0.5 each  Contains: Cinnamon; AllergenMilk; AllergenSoy

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

90 kcal 15 g 1 g 4.5 g 40 mg 280 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

PREPARATION STEP
10 25 50 100

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

2
Squash, Acorn
Fresh

1 lb 14
Oz

4 lb 11
Oz

9 lb 6 Oz
18 lb 13

Oz
Wash squash and cut in half lengthwise. Scrape out seeds. Place cut-side down in shallow pans with
1/2 inch of Water. Bake at 350F/177C for 25-35min until tender.

3

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

tsp
3 Tbsp 1

tsp
Mix together salt, sugar and cinnamon in a separate bowl. Drain water from pans and turn squash
hollow side up. Brush cavities with margarine and sprinkle with sugar mixture. Return to oven, and
bake for an additional 15 min. 

NOTE: May serve squash as is, or scrape soft cooked interior from the tough outer shell for easier
eating.

Sugar, Brown
Light

1/4 Cup 2/3 Cup 1 1/4 Cup 2 1/2 Cup

Cinnamon,
Ground

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

Margarine, Solids 2 Oz 4.5 Oz 9.5 Oz 1 lb 3 Oz

Squash Acorn Baked f/Fresh (Baked Acorn Squash)

27 Sep 2024 | 2:06 PM Page 7 of 8



Page 2 of 2

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

PREPARATION STEP
10 25 50 100

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.

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.

Squash Acorn Baked f/Fresh (Baked Acorn Squash)
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