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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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COOK METHOD SERVING SIZE ALLERGIES

Bake 1 each  Contains: AllergenWheat; AllergenMilk; Garlic; AllergenSoy

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

150 kcal 20 g 4 g 7 g 10 mg 250 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2

Garlic,
Powder

1/2 tsp 1 tsp 2 tsp
1 Tbsp 1

tsp
Combine garlic powder & margarine.

Margarine,
Solids

3 Tbsp 2
tsp

1/2 Cup 1 1/8 Cup 2 1/4 Cup Melted

3
xBreadstick,
Soft 7 in

10 each 25 each 50 each 100 each
Brush bread sticks with garlic margarine. Bake per manufacturer's instructions. 
For best quality keep warm until service.

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 Discard unused product.

Breadstick Garlic f/7 in (Garlic Breadstick)
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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)
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COOK TIME COOK METHOD SERVING SIZE ALLERGIES

60 Min Simmer 6 fl. oz  Contains: AllergenWheat; Onion; Beef; Carrots; Celery; Corn

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

60 kcal 8 g 6 g 1 g 30 mg 230 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

1
Beef, Cubes
Raw

8 Oz 1 lb 4 Oz 2 lb 8 Oz 5 lb
WASH HANDS before beginning preparation. SANITIZE surfaces & equipment. 
Brown Beef Cubes in kettle.

2

Celery, Fresh 4 Oz 10 Oz 1 lb 4 Oz 2 lb 8 Oz Chopped Add Celery and Onion and saute until tender.

Onion,
Yellow

4 Oz 10 Oz 1 lb 4 Oz 2 lb 8 Oz Chopped

3

Barley, Pearl 2 Oz 5 Oz 10 Oz 1 lb 4 Oz Add remaining ingredients. Bring to a boil, cooking to *internal temp >155F for
15 sec. Lower heat and simmer 1 hr.

Base, Beef
Paste LS G-F

1 Tbsp
2 Tbsp 2

tsp
1/3 Cup 2/3 Cup

Water, Tap 1 3/4 Qt
1 Gal 2

Cup
2 Gal 4

Cup
4 Gal 8

Cup

Carrot, Fresh 4 Oz 10 Oz 1 lb 4 Oz 2 lb 8 Oz Chopped

Pepper,
Black
Ground

1 3/4 tsp
1 Tbsp 1

tsp
2 Tbsp 3

tsp
1/3 Cup

Soup Beef Barley Hmd f/Cubes (Beef Barley Soup)
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INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

Bay Leaf,
Whole

1/8 tsp 1/4 tsp 1/2 tsp 1 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 to 165F held 15 sec within 1 hr - one time only.

Soup Beef Barley Hmd f/Cubes (Beef Barley Soup)
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