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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 UTENSIL SERVING SIZE ALLERGIES

Tongs 1 each  Contains: AllergenWheat

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

70 kcal 15 g 3 g 1.5 g 30 mg 150 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.

Roll Wheat (Wheat Roll)
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SERVING SIZE ALLERGIES

1 each None

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

15 kcal 2 g 0 g 1 g 0 mg 135 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.

Dressing Italian LoCal PC (Choice of Dressing )
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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)

28 Sep 2024 | 9:37 AM Page 5 of 11



Page 1 of 3

COOK
TIME

COOK
TEMP

COOK-END
TEMP

COOK
METHOD

SERVING
SIZE ALLERGIES

40 Min 350.0 °F 63 °C Bake 1 Cup
 Contains: AllergenEggs; Onion; AllergenMilk; AllergenWheat; AllergenSoy; Garlic; Tomato;

AllergenSesame

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

330 kcal 49 g 19 g 7 g 350 mg 660 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2
Pasta, Ziti
Dry

1 lb 2 lb 8 Oz 5 lb 10 lb
Cook ziti or pasta of choice to al dente stage per package instructions. Drain and
set aside.

3
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.

4

Tomato,
Diced Cnd

1 1/4 Qt 3 Qt
1 Gal 8

Cup
3 Gal

Combine tomatoes, onions, garlic, thyme, oregano, salt, & pepper in large pot.
Cover & simmer about 15 min.

Tomato,
Puree Cnd

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

Onion,
Yellow

0.5 Oz 1.5 Oz 3 Oz 6 Oz Minced

Pasta Ziti Italian Bake (Italian Pasta Bake)
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INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

Garlic,
Whole Fresh

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

Thyme,
Ground

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

Oregano,
Dry

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

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

Pepper,
Black
Ground

1/8 tsp 1/4 tsp 1/2 tsp 1 tsp

5

Cottage
Cheese, 2%
Fat

13 Oz 2 lb 4 lb 8 lb
Add cottage cheese & mozzarella cheese to tomato mixture. Mix well. Fold
cooked pasta into tomato mixture. Grease pans. Transfer mixture to pans. If not
baking immediately chill at <40F/4C.

Cheese,
Mozzarella
Shredded

9.5 Oz 1 lb 8 Oz 3 lb 6 lb Shredded

6

Cheese,
Parmesan
Grated

1 Tbsp 2
tsp

1/4 Cup 1/2 Cup 1 Cup Grated Fine
Make topping by combining parmesan cheese, bread crumbs & margarine.
Sprinkle topping over pasta casserole. Bake 30-40 minutes.

Bread
Crumbs,
Plain

3 Tbsp 1
tsp

1/2 Cup 1 Cup 2 Cup

Pasta Ziti Italian Bake (Italian Pasta Bake)
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INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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 Discard unused product.

Pasta Ziti Italian Bake (Italian Pasta Bake)
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COOK METHOD SERVING SIZE ALLERGIES

Chill 1 Cup None

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

50 kcal 13 g 2 g 0 g 20 mg 25 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2
Melon,
Cantaloupe
Fresh

3 lb 7 Oz
8 lb 10

Oz
17 lb 3

Oz
34 lb 6

Oz
Cubed

Remove peel. Remove seeds in center. Cut into 1/2" cubes.

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

Melon Cantaloupe Cubes f/Fresh (Fresh Cantaloupe)
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COOK TIME COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES

10 Min 57 °C Steam 1/2 Cup  Contains: AllergenSoy; AllergenMilk

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

30 kcal 3 g 2 g 2 g 20 mg 120 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2 WASH ALL PRODUCE under cool, running water. Drain well.

3
Zucchini,
Fresh

2 lb 5 lb 10 lb 20 lb Chopped
Steam or boil vegetables about 8-10 minutes or until tender.

4

Margarine,
Solids

1 Tbsp 2
tsp

1/4 Cup 1/2 Cup 1 Cup
Gently stir in margarine and seasoning. 

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

tsp

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. 

Zucchini Seasoned f/Fresh (Seasoned Zucchini)
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7 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.

8 Discard unused product.

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100
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