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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)

30 Sep 2024 | 12:47 PM Page 2 of 6 NORTH o
DCII(O"’O ‘ Health & Human Services dietar’y

Be Legendary. SOIUTIOHS



Banana & Pineapple Chunks f/Cnd (Bananas & Pineapples)

COOK METHOD

Mix & Chill

CALORIES

60 kcal

SERVINGS

INGREDIENTS
10

Pineapple,
Chunks JcPk 21/3 Cup

Banana
Whole Fresh 3.6 each
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SERVING SIZE ALLERGIES
1/2 Cup @ Contains: Pineapple; Bananas
NUTRIENTS PER SERVING
CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
16g 1g Og 10 mg 5mg
SERVINGS  SERVINGS  SERVINGS
INGREDIENT PREP PREPARATION STEP
25 50 100
WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
112 Qt 3Qt 1Gal 8 Drained Chlll pineapple. Mix banana slices gently Wlth pineapple and allow pineapple .
Cup Juice to cover the bananas to prevent browning. Carefully spoon 1/2 cup portions
into fruit dish.
9 each 18 each 36 each Peeled & Sliced

+CCP - Serve Chilled <40F/4C.
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Pizza Flatbread Chicken BBQ Indv (BBQ Chicken Flatbread)

COOK METHOD SERVING SIZE ALLERGIES

Cook 1 each @ Contains: AllergenMilk; AllergenWheat; Chicken; AllergenSoy

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT

300 kcal 41g 178 10¢g

SERVINGS SERVINGS SERVINGS SERVINGS
INGREDIENTS PREPARATION STEP
10 25 50 100

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

1

Prepare product per package instructions. Portion according to serving size.
2 CCP -- Maintain >135F/57C. Discard unused product.
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Soup Potato Bacon Hmd (Potato Bacon Soup)
COOK METHOD  SERVING SIZE ALLERGIES
Simmer 6fl. oz @ Contains: Onion; AllergenMilk; Garlic; Corn; Celery; Pork & Products; AllergenWheat; Potatoes; AllergenSoy; Chicken

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

130 kcal 21g 5g 4g 125 mg 200 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
P R 11b1 WASH HAND f inni i ANITIZE f. i .
1 otato, Red b 10 41b 3 1b 161b Diced S S before beginning preparation &S surfaces & equipment
Fresh Oz
Bacon, Pork Peel & dice potatoes. Steam or boil potatoes until tender. CCP -- Maintain
2 18-26 ct 1.50z 40z 8 0z 11b >135E/57C.

Margarine, 1 Tbsp 2 Fry bacon until crisp. Drain well. Mince bacon. CCP -- Maintain <40F/4C until

1/4 Cup 1/2 Cup 1 Cup

Solids tsp ready to use.

Flour, Al 2Tosp 1 s cup 3/acup 1172 Cup

Purpose tsp
3

1T 1
Salt, lodized 1/2 tsp 1tsp 2 tsp tt;_;p
Pepper, 1Thbsp 1
1/2 ts 1ts 21ts

White P P P tsp

Base, Melt margarine. Add flour and seasoning. Blend well and heat until well mixed.
4 Chicken 11/4tsp  1Tbsp 2 Tbhsp 1/4 Cup

Paste LS G-F
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Soup Potato Bacon Hmd (Potato Bacon Soup)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100

Water, Tap 31/4 Cup 2Qt 1 Gal 2 Gal

Milk, 2%

Bulk 31/4 Cup 2Qt 1 Gal 2 Gal

Celery, Fresh 3 Ttbsp 1 172 Cup 1Cup 2 Cup Minced Add base, water, and milk, stirring constantly. Simmer for 10 min.
5

Onion, .

vellow 1/3Cup  3/4Cup 11/2Cup 3 Cup Minced
6 Add potatoes, bacon, onion, and celery. Heat to *internal temp >145F/63C for

15 sec.

7 Cook Time: 1 1/2 hr

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

9 to 40F/4C within 4 hrs.
10 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
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