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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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Roll Wheat f/RTB Dough (Wheat Dinner Roll)

COOK TIME COOK TEMP COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES

20 Min 350.0 °F 63 °C Bake 1 each @ Contains: AllergenWheat; AllergenSoy

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

110 kcal 228 4g 2g 50 mg 230 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 Roll Dough, 10each  25each  50each 100 each Place rolls 2 inches apart on baking sheet and bake at 350F/177C until golden brown.

Whole Wheat
4 For Milk & Cheese or non-hazardous items: Cook to internal temp of 145F/62C held for 15 sec.
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 -- Maintain <40F/4C; discard unused product. (FDA)
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Roll Wheat f/RTB Dough (Wheat Dinner Roll)

Regular Easy to Chew (EC7): NOTE: This Recipe should be appropriate for those on a Level 7 Regular Texture Easy to Chew. To determine if this Recipe is appropriate for an
IDDSI level, this Recipe must be tested and pass the appropriate IDDSI Level test at point of service. Actual IDDSI level may vary depending on type and quantity of
ingredients used, preparation method, equipment used, temperature and length of holding time. See IDDSI Framework for detailed instructions on IDDSI testing methods.

Regular (RG7): NOTE: This Recipe should be appropriate for those on a Level 7 Regular Texture only. To determine if this Recipe is appropriate for an IDDSI level, this Recipe
must be tested and pass the appropriate IDDSI Level test at point of service. Actual IDDSI level may vary depending on type and quantity of ingredients used, preparation
method, equipment used, temperature and length of holding time. See IDDSI Framework for detailed instructions on IDDSI testing methods.
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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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Pear Halves Ginger Cinnamon Nutmeg Whip (Ginger Baked Pears with Spiced Whip)

a EC7 i RG7

COOK TIME COOK TEMP COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES

30 Min 350.0 °F 63 °C Bake 1/2 Cup @ Contains: Cinnamon; AllergenWheat; AllergenMilk; AllergenSoy; Pear; Corn

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

140 kcal 29¢g g 3g 30 mg 30mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Topping, Prepare whipped topping as per package instructions.
2 Whip Non- 1/2Cup 11/8Cup 21/3Cup 11/8Qt
Dairy Bag
Sugar, Combine powdered sugar, cinnamon and nutmeg. Carefully fold spice mixture

1/2tsp 11/2tsp 1 Tbsp 2 Thsp

Powdered into whipped topping.
Cinnamon
' 1/4 ts 3/4ts 13/4ts 1 Tbs

E Ground P P P P

Nutmeg,

1/ 1/4 /4 11/4

Ground 8 tsp tsp 3/4 tsp tsp

Pears 1Gals Drain pears, reserve juice. Arrange pear halves cut side up in a shallow baking
4 ' 11/4Qt 3Qt 3 Gal dish. Add reserved juice to create a 1/4 inch deep bath for pears (add water if not

Halves JcPk Cup o

enough juice).
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Pear Halves Ginger Cinnamon Nutmeg Whip (Ginger Baked Pears with Spiced Whip)

INGREDIENTS

Sugar,
Brown Light

Ginger,
Ground

Cereal,
Oatmeal
Quick

Margarine,
Solids

SERVINGS
10

1/2 Cup

11/2tsp

1/2 Cup

1 Tbsp 2
tsp
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SERVINGS

25

1.0 Cup

1Thbsp 1
tsp

1.0 Cup

1/4 Cup

SERVINGS
50

2 1/8 Cup

2Tbsp 1
tsp

21/8 Cup

1/2 Cup

SERVINGS

100

1.0 Qt

1/3 Cup

11/8Qt

1 Cup

INGREDIENT PREP

Melted
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PREPARATION STEP

In a medium bowl, combine brown sugar, ginger, oats and margarine to make
crumble. Spoon approximately 1 teaspoon crumble in to center of each pear,
pressing down lightly if needed. Sprinkle remaining crumble evenly over pan of
pears. Bake until softened.

Let pears cool slightly. Place 1/2 cup pears in a serving dish. Just before serving,
top each pear with 1 Tbsp spiced whipped topping and serve immediately.

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.

CCP -- Cool: Product must reach 135F/57C to 70F/21C within 2 hrs and 70F/21C to
40F/4C within 4 hrs.
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Pear Halves Ginger Cinnamon Nutmeg Whip (Ginger Baked Pears with Spiced Whip)

i EC7 i RG7

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
10 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
11 Discard unused product.

Regular Easy to Chew (EC7): NOTE: This Recipe should be appropriate for those on a Level 7 Regular Texture Easy to Chew. To determine if this Recipe is appropriate for an
IDDSI level, this Recipe must be tested and pass the appropriate IDDSI Level test at point of service. Actual IDDSI level may vary depending on type and quantity of
ingredients used, preparation method, equipment used, temperature and length of holding time. See IDDSI Framework for detailed instructions on IDDSI testing methods.

Regular (RG7): NOTE: This Recipe should be appropriate for those on a Level 7 Regular Texture only. To determine if this Recipe is appropriate for an IDDSI level, this Recipe
must be tested and pass the appropriate IDDSI Level test at point of service. Actual IDDSI level may vary depending on type and quantity of ingredients used, preparation
method, equipment used, temperature and length of holding time. See IDDSI Framework for detailed instructions on IDDSI testing methods.
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Stew Beef & Cider f/Cubes (Beef & Cider Stew)

COOK TIME COOK TEMP COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES

120 Min 200.0 °F 74 °C Simmer 1 Cup @ Contains: Onion; Beef; Potatoes, Sweet; AllergenSulphites; Pork & Products

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

230 kcal 18¢g 23g 8¢g 40 mg 470 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Oil, 2Tbsp 1 13Cup  3/4Cup 1172 Cup Hgat oil in a large pot. Brown beef in batches, until all beef is browned. Season
Vegetable tsp with salt and pepper.
Beef, Cubes 51807 6baoz 2PE 5
Raw Oz
2
Salt, lodized 1/2tsp 11/2tsp 1 Thbsp 2 Thsp
Pepper,
Black 1/2tsp 11/2tsp 1 Tbsp 2 Thsp
Ground

Soup, French Combine beef, soup, Canadian bacon, and cider in the pot. Bring to a boil. Once

130z 21b 41b 81lb

Onion Cond boiling, cover and reduce heat. Simmer for 1 1/2 hours.
3 Bacon,
Canadian 2.8 slice 7 slice 14 slice 28 slice Chopped
Ckd
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Stew Beef & Cider f/Cubes (Beef & Cider Stew)

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

Cider, Apple 1 1/4 Cup 3 Cup 11/2 Qt 3Qt

4 Potato, 116407 31620z 6lb4 Oz 121b 8 Cubed Add §weet Potatoes, bring to a boil. Once boiling, cover and reduce heat. Simmer
Sweet Fresh Oz 25 min until beef and potatoes are tender.

Casseroles & Precooked Foods: Cook to internal temp of 165F/74C held for 15
sec.

CCP -- Maintain: Product held at >135F/57C Temperature should be taken every 2
6 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

g 40F/4C within 4 hrs.

8 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
9 Discard unused product.
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Beets & Mandarin Salad (Beet & Mandarin Salad)
COOK METHOD SERVING SIZE ALLERGIES
Mix & Chill 1/2 Cup @ Contains: Beets; AllergenSulphites; Citrus

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

70 kcal 16g g 05g 20 mg 150 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Beets, Sliced  11b 10 41b 3lb 161b Julienne Drain beets. Mix beets with oranges.
Cnd Oz
2 Orange,
Mandarin 11b30z 31b 61b 12 1b Drained
Cnd Syrup
Vlnegar., 1 Thsp 2 1/4Cup 172 Cup 1Cup In a bowl W.hIS.k toggther vmega.r, sugar, and oil. Mix with beets and oranges, let
Balsamic tsp stand 30 min in refrigerator until ready to serve.
Sugar,
1T 2
3 Granulated  13/4tsp tt;sp 3Tbsp  1/3 Cup
Bulk P
Oil, 11/4ts 1 Ths 2 Tbs 1/4 Cu
Vegetable P P P P
4 CCP -- Maintain <40F/4C; discard unused product. (FDA)
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