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Milk 1% PC (1% Milk)

SERVING SIZE ALLERGIES
8fl. 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 Portion according to serving size.
3 CCP -- Maintain <40F/4C.
4 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

25 kcal Og Og 3g 0mg 35mg

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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Yogurt Vanilla Spiced & Fruit Cocktail (Fruit Cocktail & Yogurt)

COOK METHOD SERVING SIZE

ALLERGIES
Mix & Chill 1 Cup @ Contains: AllergenMilk; Pineapple; Cherry; Cinnamon; Peach; Pear
NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
160 kcal 32g 78 15g 225mg 85 mg
SERVINGS SERVINGS SERVINGS SERVINGS
INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Yogurt, 1Gal3 Combine yogurt, cinnamon & nutmeg. Keep chilled.
Vanilla LF 11/4Qt 3.0Qt cu 3 Gal
Bulk P
2 cinnamon, oo g 1/atsp 23/4tsp | PP 2
Ground tsp
Nutmeg,
1/4 ts 3/4ts 11/4tsp  23/4ts
Ground P P P P
3 Fruit 21b 11 61b12 131b7 261b14 Drained Fold yogurt into fruit. Portion and cover.
Cocktail, JcPk Oz Oz Oz Oz
4 CCP -- Maintain <40F/4C; discard unused product. (FDA)
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Pasta Angel Hair in Marinara Sc (Angel Pasta/Marinara)
COOK METHOD SERVING SIZE ALLERGIES
Make 1/2 Cup @ Contains: Tomato; Onion; Celery; Peppers Bell; AllergenFish; AllergenWheat; AllergenMilk; AllergenSoy; Garlic

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

160 kcal 28¢g 5g 3g 40 mg 140 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Pasta Angel Prepare pasta & sauce as per separate recipe. Stir sauce into pasta to ensure
. 1 Gal 4 3 Gal1
Hair 11/4Qt  31/8Qt Prepared complete coverage.
Cup Cup
Buttered
2
Sauce
) 11/4Cup 31/8Cu 11/2Qt  31/8Qt Prepared
Marinara P P Q Q P

CCP -- Maintain: Product held at >135F/57C Temperature should be taken every 2
3 hours during holding. *Maintaining at the proper temperature will present no
food safety issue; long hot holding times can affect food quality.

4 Discard unused product.
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Sauce Marinara (Marinara Sauce)

COOK TIME COOK METHOD
30 Min Simmer
CALORIES
35 kcal

SERVINGS  SERVINGS

INGREDIENTS
10 25
1
Onion, 2507 650z
Yellow
Peppers, 250z 650z
2 Green Fresh

Celery, Fresh  2.50z 6.5 0z

Oil

' 1/2 11/2
Vegetable tsp tsp
Sugar,
Granulated 1.0tsp 2 1/4tsp
Bulk

3 Tomato,
Diced Cng 1 172Cup 33/4Cup
Tomato
' 1/ /4
Paste Cnd 3 Cup 3/4 Cup

24 Aug 2024 | 4:03 PM

SERVING SIZE
2fl. oz
CARBOHYDRATES
8g
SERVINGS  SERVINGS
50 100
1250z 11b90z
1250z 11b90z
1250z 11b90z
3.0 tsp 1 Tbsp 3
tsp
1Tb
sp2 3 Thsp
tsp
2.0Qt 33/4Qt
12/3Cup 31/3Cup

Page 1 of 2

ALLERGIES

@ Contains: Tomato; Peppers Bell; Onion; Garlic; Celery; AllergenFish; AllergenSoy

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM
2g 05¢g 50 mg 210 mg
INGREDIENT PREP PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Saute onions, pepper, and celery in oil until tender.

Minced
Minced
Minced
Add remaining ingredients. Bring to boil. Simmer for 30 min. Remove bay leaf.
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Sauce Marinara (Marinara Sauce)

SERVINGS SERVINGS SERVINGS SERVINGS
INGREDIENTS INGREDIENT PREP PREPARATION STEP

10 25 50 100

Water, Tap 1/3Cup  3/4Cup 12/3Cup 31/3Cup

Oregano, Dry 1/4 tsp 3/4tsp  13/4tsp  1Tbsp

salt, lodized 12tsp 11/8tsp 21/4tsp | Tt2;p1
Garlic, Powder  1/2tsp  11/8tsp 2 1/4tsp ! thzp !
Basil, Dried

' 1/8 t 174 t 172t 3/4 t
Leaves >P >P P >P
Bay Leaf, 0.4 each 1 each 2 each 4 each
Whole
Parsley, Dried 1.0tsp 2 1/4tsp ! Ttt;;p 2 3 Thsp
Sauce, 1Tbsp 1

172 t 11/8t 21/4t

Worcestershire >P >P >P tsp

CCP -- Maintain: Product held at >135F/57C Temperature should be taken
4 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.
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Pasta Angel Hair Buttered (Angel Hair Pasta)
COOK TIME COOK METHOD SERVING SIZE ALLERGIES
8 Min Boil 1/2 Cup @ Contains: AllergenSoy; AllergenWheat; AllergenMilk

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

140 kcal 248 5g 25¢g 20 mg 40 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Water, Tap 11/4Qt  31/4Qt 1 Gal 4 3 Gal2 Bring water to a boil. Add pa;ta gradually while stl.rrlng. Reheat t(? boiling temp.
Cup Cup Cook uncovered at a fast boil until tender, approximately 8-10 min. Test for
2 doneness. Pasta should still be firm to the bite. Stir occasionally to help prevent
Pasta, Angel 1102 11b12 31b8 Oz 71b sticking. Drain.
Hair Dry Oz
g/loallir(;g:rine, 2 Thsp 13Cup  2/3Cup 11/4Cup Melted Mix in melted margarine until well blended. Stir in salt.

Salt, lodized 1/8 tsp 1/8 tsp 1/4 tsp 1/2 tsp

CCP -- Maintain: Product held at >135F/57C Temperature should be taken every 2
4 hours during holding. *Maintaining at the proper temperature will present no
food safety issue; long hot holding times can affect food quality.
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Pasta Angel Hair Buttered (Angel Hair Pasta)

SERVINGS SERVINGS SERVINGS SERVINGS
INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
5 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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Eggplant Breaded f/RTC (Breaded Eggplant)

COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES

63 °C Bake 2 each O Contains: AllergenWheat

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

160 kcal 24 g 6g 6g 30 mg 310 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
2 Eggplant,Brd 21b30z 5Ib80z 11 1b 221b Prepare per manufacturer's instructions.
3 For Milk & Cheese or non-hazardous items: Cook to internal temp of 145F/62C held for 15 sec.

CCP -- Maintain: Product held at >135F/57C Temperature should be taken every 2 hours during
4 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.
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Spinach w/Garlic Butter (Spinach with Garlic Butter)

COOK TIME COOK TEMP
15 Min 350.0 °F
CALORIES
45 kcal
SERVINGS
INGREDIENTS
10
1
5 Spinach, 11b13
Fresh Oz
Spread
10
Garlic Butter z
3 Pepper,
Black 1/8 tsp
Ground

Salt, lodized 1/8 tsp
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COOK-END TEMP COOK METHOD
63 °C Cook
CARBOHYDRATES
4g

SERVINGS SERVINGS SERVINGS

25 50 100
41b 8 Oz 91b 18 1b
30z 6 Oz 120z

1/2 tsp 3/4 tsp 11/2 tsp

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

SERVING UTENSIL SERVING SIZE ALLERGIES

Slotted Spoon 1/2 Cup @ Contains: Spinach; Garlic; AllergenMilk

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM
3g 35¢g 100 mg 100 mg
INGREDIENT PREP PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Blanch Spinach in hot Water for 2 minutes. Drain and place in ice water bath

Trimmed . . . C
immediately to cool. Drain thoroughly; squeeze out any remaining liquid.

Prepared Place Spinach in pan(s). Sprinkle with Salt and Pepper. Dot with Garlic Butter.

P Cover and Bake at 350F for 10-15 minutes.
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.
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Spinach w/Garlic Butter (Spinach with Garlic Butter)

SERVINGS SERVINGS SERVINGS SERVINGS
INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
5 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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Spread Garlic Butter (Garlic Butter Spread)

ALLERGIES

@ Contains: Garlic; AllergenMilk

NUTRIENTS PER SERVING

COOK METHOD SERVING SIZE
Mix & Chill 10z
CALORIES CARBOHYDRATES PROTEIN
220 kcal Og Og

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP
10 25 50 100
1
Butter
' 11b 11 Ib 11
2 Unsalted 10.5 Oz b 3Ib50z 6 b
Oz Oz
Bulk
Garlic, 2 Thsp 2 .
1T 1/ 2/ M
Whole Fresh bsp tsp 3 Cup 3 Cup inced
Thyme, 1 Thsp 2
172t 11/4t 3t
3 Ground >P >P >P tsp
Parsley, 11/2tsp 1Tbsp 1 2Tbsp 2 1/3 Cup Minced
Fresh tsp tsp
4
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TOTAL FAT CALCIUM SODIUM

25g 20 mg 5mg

PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Blend butter with a mixer 10 minutes until light and fluffy.

Add garlic and blend for 1 minute. Add thyme and blend for 1 minute. Add
parsley and blend for 5 minutes until mixed thoroughly.

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

NGRTH \{g
DC]I(O"’O ‘ Health & Human Services dietar’y

Be Legendary. SOIUT[OHS



	TABLE OF CONTENTS
	Milk 1% PC (1% Milk)
	Margarine Spread Cup PC (Soft Margarine Cup)
	Yogurt Vanilla Spiced & Fruit Cocktail (Fruit Cocktail & Yogurt)
	Pasta Angel Hair in Marinara Sc (Angel Pasta/Marinara)
	Sauce Marinara (Marinara Sauce)
	Pasta Angel Hair Buttered (Angel Hair Pasta)
	Eggplant Breaded f/RTC (Breaded Eggplant)
	Spinach w/Garlic Butter (Spinach with Garlic Butter)
	Spread Garlic Butter (Garlic Butter Spread)

