TABLE OF CONTENTS

Milk 1% Bulk 8 flz (1% Milk) 2
Roll Wheat (Wheat Roll) 3
Margarine Spread Cup PC (Soft Margarine Cup) 4
Potato Mashed f/Inst Granules (Mashed Potatoes) 5
28 Sep 2024 | 9:13 AM Page 1 of 5 NGRTH &
DCI!(StC! | Health & Human Services cﬁetary

solutions



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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Roll Wheat (Wheat Roll)

SERVING UTENSIL SERVING SIZE ALLERGIES
Tongs 1 each O Contains: AllergenWheat
NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
70 kcal 15g 3g 15g 30 mg 150 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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Potato Mashed f/Inst Granules (Mashed Potatoes)

COOK METHOD SERVING SIZE ALLERGIES

Make 1/2 Cup @ Contains: Potatoes; AllergenMilk; AllergenSoy

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

110 kcal 248 3g 15¢g 20 mg 125 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 Water, Tap 30Cup  13/4Qt 312Qt 1Gal12 Boiled WASH HANDS before beginning preparation. SANITIZE surfaces & equipment.
Cup Heat Water to boil.
Potato, Add Potato Flakes. Stir constantly using wire whip.
Mash
g Mashed 950z 1b80z  3lb 6 1b
Granules
Non-Dairy
Margarlne, 0.5 0z 150z 2502 5 02 Add Seasonings.
Solids
3
Salt, lodized 1/2 tsp 1tsp 2tsp 1Tbsp T
tsp
4 CCP -- Maintain >140F for only 4 hrs.
5 .CCP -- Cool: Product must reach 140F to 70F within 2 hrs and 70F to 40F within 4
hrs.
6 CCP -- Reheat: To internal temp of 165F held 15 sec within 1 hr - one time only.
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