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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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Breadstick Garlic RTS (Garlic Breadstick)

COOK METHOD SERVING SIZE ALLERGIES

Make 1 each @ Contains: Garlic; AllergenWheat

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
130 kcal 248 4g 2g 75 mg 170 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.

3 Portion according to serving size.

4 CCP - Maintain >135F/57C.

5 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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Crisp Blueberry & Strawberry (Berry Crisp)

COOK COOK COOK
TIME TEMP METHOD
45 Min 350.0 °F Bake
CALORIES
180 kcal
SERVINGS  SERVINGS
INGREDIENTS
10 25
1
Blueberries
' 21b13
Unsweetened 11b 20z
Oz
Frz
Strawberries,
sliced 11b40z 31b20z
Unsweetened
2 Frz
Sugar,
Granulated 1/4 Cup  2/3 Cup
Bulk
Juice, Lemon 1172 tsp 1Thbsp 1
Bulk tsp
Margarine,
1/3 C 3/4C
Solids up up
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SERVING
SIZE
1/2 Cup
CARBOHYDRATES
31g
SERVINGS  SERVINGS
50 100
51b 10 111b4
Oz 0Oz
121b 8
61b40z 0z

11/4Cup 21/2Cup

2 Tbhsp 2

tsp 1/3 Cup

11/2 Cup 31/8 Cup

ALLERGIES

@ Contains: AllergenWheat; AllergenSoy; AllergenMilk; Citrus; Cinnamon; Blueberry; Strawberry;

AllergenSulphites

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM

20 mg 60 mg

2g 68

INGREDIENT PREP PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Mix sugar, lemon juice and fruit and place in greased baking pan(s).

Thawed
Thawed
Combine remaining ingredients and mix until crumbly. Sprinkle evenly over fruit.
Bake until top is browned, checking periodically to avoid excess browning.
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Crisp Blueberry & Strawberry (Berry Crisp)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100

Flour, All

' 1/3C 3/4C 11/2C 31/8C
Purpose up up up up
Sugar,
Brown Light 1/3Cup  3/4Cup 11/2Cup 31/8Cup
Cinnamon, 1172 tsp 1Tbsp1 2Tbsp2 173 Cup
Ground tsp tsp
Cereal,
Oatmeal 20z 450z 90z 11b20z
Quick

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.

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

2 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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Tortellini Cheese w/Meat Sauce (Tortellini w/MeatSauce)

COOK COOK-END COOK SERVING

TIME TEMP METHOD SIZE e
30 Min 74°C Cook 3/4 Cup © Contains: AllergenEggs; AllergenMilk; Tomato; Bee.f; Onion; AllergenFish; AllergenWheat;
AllergenSoy; Garlic
NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
410 keal 44g 21g 17¢g 175 mg 720 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Beef, Brown meat. Pour off fat.
Ground 80- 11b13 181b 4
2 85/20-15 Oz 41b90z 91b20z Oz
Raw

For Ground Meat (Beef, Pork, Veal, Lamb, Fish) and Eggs: Cook to internal temp

3 of 155F/68C held for 17 seconds.

Onion, 307 807 b 21b Chopped Fine Add onions, tgmato products, 1st.quant|ty of Water,.sugar, parsley, thyme,

Yellow oregano, marjoram, Worcestershire sauce, and garlic powder. Cook slowly,
4 stirring frequently, until thickened, about 1/2 hr.

Tomato

' 21b 51b 101b 201b

Diced Cnd
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Tortellini Cheese w/Meat Sauce (Tortellini w/MeatSauce)

INGREDIENTS

Tomato, Sauce
Cnd

Water, Tap
Sugar,
Granulated
Bulk

Parsley, Dried

Thyme,
Ground

Oregano, Dry

Marjoram,
Ground

Sauce,
Worcestershire

Garlic, Powder

6 Water, Tap
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SERVINGS

10

3/4 Cup

2 tsp

1/2 tsp

1/2 tsp

1/2 tsp

1/2 tsp

2 tsp

1/4 tsp

2Qt

SERVINGS  SERVINGS
25 50

11/3Cup 31/2Cup 13/4Qt

2 Cup 1Qt

2 Tbsp 1/4 Cup

11/2tsp 1 Tbsp

11/2tsp 1 Tbsp

11/2tsp 1 Tbsp

11/2tsp 1 Tbsp

2 Thsp 1/4 Cup

1.0tsp  13/4tsp

1Gal4 2Gal8
Cup Cup

SERVINGS

100

31/2Qt

2Qt

1/2 Cup

2 Thsp

2 Thsp

2 Tbsp

2 Thsp

1/2 Cup

1 Tbsp

5 Gal

INGREDIENT PREP
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PREPARATION STEP

For Milk & Cheese or non-hazardous items: Cook to internal temp of 145F/62C
held for 15 sec.

Cook pasta in 2nd quantity of water according to package directions. Drain
before serving.

NORTH
N

&
DC]I(O'I'O ‘ Health & Human Services dietar’y

Be Legendary. SOIUTIOHS



Page 3 of 3

Tortellini Cheese w/Meat Sauce (Tortellini w/MeatSauce)

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
8 2 hours during holding. *Maintaining at the proper temperature will present no
food safety issue; long hot holding times can affect food quality.

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

3 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.
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Broccoli Cauliflower Salad f/Fresh (Broccoli & Cauliflower Salad)

COOKTIME COOK METHOD SERVING SIZE ALLERGIES

5 Min Mix & Chill 1/2 Cup @ Contains: Onion; Broccoli; Cauliflower; AllergenWheat; AllergenMilk; AllergenSulphites; AllergenEggs; Garlic

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
110 kcal 8¢g 3g 9g 50 mg 130 mg
SERVINGS SERVINGS SERVINGS  SERVINGS
INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
g/lj)lionnalse, 12Cup 11/4Cup 21/2Cup 11/4Qt Mix together salad dressing with spices.
Garlic, 1/8tsp  1/Atsp  1/2tsp  3/Ats
Powder P P P P
2
Parsley,
1/4 /4 13/4 1T
Dried tsp 3/4 tsp 3/4 tsp bsp

Salt, lodized 1/8 tsp 1/4 tsp 1/2 tsp 3/4 tsp

Broccoli, 116402z 31620z 6Ilb407 121b 8 Bite Size Toss vegetables with salad dressing.
Florets Fresh Oz
g3 Cauliflower, 4 40, 3120z 6lbaoz '21P8 Bite Size
Fresh Oz
Onion,
1.50z 3.50z 6.5 0z 13.50z Chopped
Yellow
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Broccoli Cauliflower Salad f/Fresh (Broccoli & Cauliflower Salad)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
L hill bef ing. | leaf.
ettuce, 407 10 Oz 11640z 21b80z Separated Chill before serving. serve on lettuce lea
Iceberg
5 CCP -- Maintain <40F/4C; discard unused product. (FDA)
30 Sep 2024 | 12:36 PM Page 11 of 13 NGRTH

N

&
DCII(O"’O ‘ Health & Human Services dietar’y

Be Legendary. soluﬁons



Page 1 of 2

Green Beans Italian Cut f/Frz (Italian Green Beans)

COOK TIME

10 Min

CALORIES

40 kcal

INGREDIENTS

Green
Beans,
Italian Cut
Frz

Margarine,
Solids

Oregano,
Dry

COOK METHOD

Steam

COOK-END TEMP
63 °C
CARBOHYDRATES
6g
SERVINGS SERVINGS SERVINGS SERVINGS
10 25 50 100
21b 51b 101b 201b
1 Tbsp 2
P qacup 2cup 1cup
tsp
1Tbsp 1
1/2 tsp 1tsp 2tsp >P
tsp
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SERVING SIZE ALLERGIES

1/2 Cup @ Contains: AllergenMilk; AllergenSoy

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM
2g 2g 40 mg 20mg
INGREDIENT PREP PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Steam green beans until tender and *internal temp of 145F/62C held for 15 sec.

Thawed

Add margarine and oregano and mix well.

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 holding. *Maintaining at the proper temperature will present no
food safety issue; long hot holding times can affect food quality.
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Green Beans Italian Cut f/Frz (Italian Green Beans)

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

Discard unused product.
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