
TABLE OF CONTENTS

2Milk 1% Bulk 8 flz (1% Milk)

3Oranges Mandarin JcPk w/Whip Topping (Oranges In Whipped Topping)

4Chicken Breast Wine Sauce (Chicken Marsala)

6Artichoke Salad w/Vinaigrette (Artichoke Salad)

7Sauce Vinaigrette (Vinaigrette)

9Pasta Bow Tie La Scala (Pasta La Scala)

11Asparagus Seasoned f/Fresh (Lemon-Garlic Asparagus)

30 Sep 2024 | 11:26 AM Page 1 of 12



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 UTENSIL SERVING SIZE ALLERGIES

Mix & Chill 4z Spoodle 1/2 Cup  Contains: Citrus; Corn

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

90 kcal 22 g 1 g 1 g 10 mg 15 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2

Orange,
Mandarin
Cnd Syrup

1 1/4 Qt 3 1/4 Qt
1 Gal 10

Cup
3 Gal 4

Cup
Drained

Gently fold whipped topping with oranges.

Topping,
Whip Non-
Dairy Bag

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

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

Oranges Mandarin JcPk w/Whip Topping (Oranges In Whipped Topping)
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COOK TIME COOK TEMP COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES

15 Min 400.0 °F 74 °C Saute 3 Oz  Contains: Chicken; AllergenSulphites; Mushroom; AllergenWheat

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

180 kcal 4 g 19 g 9 g 10 mg 40 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2

Chicken,
Breast Bnls
Sknls Large

2 lb 8 Oz 6 lb 4 Oz
12 lb 8

Oz
25 lb

Dredge chicken in flour.

Flour, All
Purpose

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

3

Oil,
Vegetable

1/3 Cup 3/4 Cup 1 1/2 Cup 3 1/8 Cup
Heat oil, place chicken in pan to sauté until slightly brown. Add wine and
mushrooms. Continue to cook until mushrooms are tender and sauce is slightly
thickened.

Wine,
Marsala

2/3 Cup 1 1/2 Cup 3 1/8 Cup 1 1/2 Qt

Mushrooms,
Fresh

2 Oz 5 Oz 10 Oz 1 lb 4 Oz Sliced

Chicken Breast Wine Sauce (Chicken Marsala)
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INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

4
For Whole, Cut, or Ground Poultry (e.g., Chicken, Turkey, Duck): Cook to internal
temp of 165F/74C held for 15 sec.

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. 

7 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.

8 Discard unused product.

Chicken Breast Wine Sauce (Chicken Marsala)
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COOK METHOD SERVING SIZE ALLERGIES

Make 1/2 Cup  Contains: Tomato; Onion; AllergenSulphites; Mushroom; Garlic

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

170 kcal 9 g 3 g 15 g 20 mg 210 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2

Sauce
Vinaigrette

3/4 Cup 2 Cup 1 Qt 2 Qt
Mix Vegetables.

Mushrooms,
Fresh

13 Oz 2 lb 4 lb 8 lb Quartered

Tomato,
Fresh

13 Oz 2 lb 4 lb 8 lb Cubed

Onion,
Yellow

6.5 Oz 1 lb 2 lb 4 lb Diced

Artichoke,
Hearts Cnd

13 Oz 2 lb 4 lb 8 lb

3 Pour vinaigrette over vegetables. Mix lightly to distribute evenly.

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

Artichoke Salad w/Vinaigrette (Artichoke Salad)
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COOK METHOD SERVING SIZE ALLERGIES

Mix & Chill 1 fl. oz  Contains: Garlic; AllergenSulphites

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

210 kcal 0 g 0 g 23 g 0 mg 290 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2

Vinegar,
White

1/3 Cup 1 Cup 2 Cup 1 Qt
Combine vinegar and seasoning in mixer bowl.

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

Pepper,
White

1/2 tsp 1 tsp 2 tsp
1 Tbsp 1

tsp

Pepper,
Cayenne

1/2 tsp 1 tsp 2 tsp
1 Tbsp 1

tsp

3

Oil,
Vegetable

1/2 Cup 1 1/4 Cup 2 1/2 Cup 1 1/4 Qt
Combine oils. Slowly add to vinegar mixture. Mix on low speed until oil is blended
in.

Oil,
Vegetable

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

4
Parsley,
Dried

1 1/2 tsp
1 Tbsp 1

tsp
2 Tbsp 2

tsp
1/3 Cup

Add herbs to vinaigrette. Chill. Stir before using.

Sauce Vinaigrette (Vinaigrette)

30 Sep 2024 | 11:26 AM Page 7 of 12



Page 2 of 2

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

Garlic,
Whole Fresh

1 3/4 tsp
1 Tbsp 2

tsp
3 Tbsp 1/3 Cup Minced

Chives, Dry 1 1/2 tsp
1 Tbsp 1

tsp
2 Tbsp 2

tsp
1/3 Cup

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

Sauce Vinaigrette (Vinaigrette)
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COOK METHOD SERVING SIZE ALLERGIES

Cook 1/2 Cup  Contains: Garlic; AllergenEggs; Mushroom; AllergenWheat; AllergenMilk; Citrus; AllergenSoy; AllergenSulphites

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

120 kcal 19 g 4 g 3.5 g 20 mg 220 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

1
Pasta,
Bowtie Dry

8 Oz 1 lb 4 Oz 2 lb 8 Oz 5 lb
WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

2

Water, Tap 1 1/2 Qt 1 Gal 2 Gal 4 Gal Boiled Cook pasta, in boiling water until Al Dente stage. Drain pasta.

Margarine,
Solids

2 Tbsp 3
tsp

1/2 Cup 1.0 Cup 1 3/4 Cup Melted

Garlic,
Whole Fresh

1/2 tsp 1 1/2 tsp 1 Tbsp 2 Tbsp Minced

3

Mushrooms,
Pieces Cnd

1/2 Cup 1 1/4 Cup 2 1/2 Cup 1 1/4 Qt Drained
Melt margarine over medium heat. Add garlic & cook approximately 3 min.

Juice, Lemon
Bulk

2 tsp 2 Tbsp 1/4 Cup 1/2 Cup

Zucchini, Frz 8 Oz 1 lb 4 Oz 2 lb 8 Oz 5 lb Chopped

Parsley,
Dried

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

Pasta Bow Tie La Scala (Pasta La Scala)
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INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

Basil, Dried
Leaves

1/2 tsp 1 1/2 tsp 1 Tbsp 2 Tbsp

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

Pepper,
Black
Ground

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

4
Add mushrooms, lemon juice, zucchini, parsley, basil, salt & pepper. Cook until
zucchini is softened.

5 Add hot, cooked pasta. Toss gently

6
*CCP--Maintain>140F. Temperature should be taken every 2 hours during
holding.

7
CCP -- Cool: Product must reach 140F/60C to 70F/21C within 2 hrs and 70F/21C to
40F/4C within 4 hrs. 

8 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.

Pasta Bow Tie La Scala (Pasta La Scala)
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COOK TIME COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES

10 Min 63 °C Steam 1/2 Cup  Contains: Citrus; Asparagus; AllergenSoy; AllergenMilk; Garlic; AllergenSulphites

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

35 kcal 4 g 3 g 2 g 30 mg 300 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2

Asparagus,
Fresh

2 lb 5 lb 10 lb 20 lb Cut 1/2" Pieces
Steam or boil asparagus about 5-10 minutes or until tender. Add remaining
ingredients. Mix well.

Margarine,
Solids

1 Tbsp 2
tsp

1/4 Cup 1/2 Cup 1 Cup

Juice, Lemon
Bulk

1/2 tsp 1 1/2 tsp 1 Tbsp 2 Tbsp

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

Pepper,
Black
Ground

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

Garlic,
Whole Fresh

1/2 tsp 1 1/2 tsp 1 Tbsp 2 Tbsp Minced

Asparagus Seasoned f/Fresh (Lemon-Garlic Asparagus)
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INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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
CCP -- Cool: Product must reach 135F/57C to 70F/21C within 2 hrs and 70F/21C to
40F/4C within 4 hrs. 

5 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.

6 Discard unused product.

Asparagus Seasoned f/Fresh (Lemon-Garlic Asparagus)
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