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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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Bread Wheat (Wheat Bread)

SERVING SIZE ALLERGIES

1 slice @ Contains: AllergenWheat

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

70 kcal 12g 3g 1g 40 mg 120 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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Apple Baked f/Fresh (Baked Apple)

COOK TIME COOK TEMP COOK METHOD SERVING SIZE ALLERGIES

60 Min 350.0 °F Bake 1 each @ Contains: Cinnamon; Apples; AllergenMilk; AllergenSulphites; AllergenSoy

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

220 kcal 53g g 2g 40 mg 80 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
5 Applg Red 10each  25each  S0each 100 each Wash and core apples. Arrange in 2" greased baking pan.
Delicious
3 Raisins, Bulk 150z 40z 80z 11b Fill apple cores with raisins.
Sugar, Mix together remaining ingredients and pour over top. Cover lightly, allowing
11/4C 3C 11/2Qt 3Qt
Brown Light up up Q Q steam vent. Bake for 1 hr at 350F/177C.

Water, Tap 2/3Cup 11/2Cup  3Cup 11/2Qt

Margarine, 1 Thsp 2

4 Solids tsp 1/4Cup  1/2 Cup 1 Cup Melted
Salt, lodized 1/4 tsp 1/2 tsp 1tsp 2 tsp
Cinnamon,
Ground 1/2tsp 11/2tsp 1 Tbsp 2 Thsp
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Apple Baked f/Fresh (Baked Apple)

SERVINGS SERVINGS SERVINGS  SERVINGS
INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100

CCP -- Maintain: Product held at >135F/57C Temperature should be taken every 2

5 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.

CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
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Chicken Pieces Brd Fried RTC (Fried Chicken)

COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES

63 °C Deep Fry 30z @ Contains: AllergenSoy; Chicken; AllergenEggs; AllergenWheat

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

150 kcal 6g 15g 9g 20 mg 500 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS PREPARATION STEP
10 25 50 100
1 *WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
2 Prepare product as per package instructions.

CCP -- Maintain >140F/60C. 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
3 affect food quality. Refer to local or regional public health regulations for specific times.

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 2 hrs - one time only.
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Potato Sliced Parslied f/Fresh (Parslied Potatoes)
COOK TEMP COOK METHOD SERVING UTENSIL SERVING SIZE ALLERGIES
350.0 °F Bake 4z Spoodle 1/2 Cup @ Contains: Potatoes; AllergenMilk; AllergenSoy

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

140 kcal 30g 3g 15g 10 mg 70 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Potato, Boil potatoes until just tender.
2 Russet/Baking 31b 71b 80z 151b 301b Peeled & Sliced
Fresh
1Thbsp 1 Place potatoes in greased counter pan. Melt margarine; add seasoning and

Parsley, Dried 3 Thsp 1/3Cup  3/4Cup

tsp margarine; drizzle over potatoes and cover with foil. Bake until tender and
cooked through.

3 Margarine,  1Tbsp1 S0 13cup  3/4Cup
Solids tsp
Salt, lodized 1/4 tsp 1/2 tsp 1tsp 2tsp
4 *CCP--Maintain>140F. Temperature should be taken every 2 hours during
holding.
5 CCP -- Cool: Product must reach 140F/60C to 70F/21C within 2 hrs and 70F/21C
to 40F/4C within 4 hrs.
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Potato Sliced Parslied f/Fresh (Parslied Potatoes)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
6 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
7 Cook Time: 15-25 min
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