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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)

30 Sep 2024 | 1:47 PM Page 2 of 5



SERVING SIZE ALLERGIES

1 each  Contains: AllergenMilk

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

10 kcal 0 g 0 g 1 g 0 mg 40 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

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.

Margarine Spread Cup PC (Soft Margarine Cup)
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COOK METHOD SERVING SIZE ALLERGIES

Chill 1 serving  Contains: AllergenMilk; Peach

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

160 kcal 32 g 7 g 1.5 g 225 mg 90 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2

Yogurt,
Vanilla LF
Bulk

1 1/4 Qt 3 1/8 Qt
1 Gal 9

Cup
3 Gal 2

Cup

Portion 1/2 cup yogurt in bowl. Top with 1/2 cup of fruit.

Peaches,
Diced JcPk

1 1/4 Qt 3 1/8 Qt
1 Gal 9

Cup
3 Gal 2

Cup
Drained

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

Yogurt Vanilla & Peaches Dessert (Yogurt & Peaches)
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COOK TEMP COOK METHOD SERVING UTENSIL SERVING SIZE ALLERGIES

350.0 °F Bake Tongs 1 whole  Contains: Potatoes

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

170 kcal 40 g 4 g 0 g 10 mg 10 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

PREPARATION STEP
10 25 50 100

1
Potato,
Russet/Baking
Fresh

10 each 25 each 50 each 100 each
WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

2
Place potatoes on baking sheet, puncture with fork several times to allow steam to escape. Bake until
fork tender. Cut a lengthwise slit in Potatoes prior to serving.

3 Cook Time: 60-90 min

4 CCP -- Maintain >140F/60C; discard unused product.

5 CCP -- Cool: Product must reach 140F/60C 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.

Potato Baked (Baked Potato)
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