TABLE OF CONTENTS

Milk 1% Bulk 8 flz (1% Milk) 2
Bread Wheat (Wheat Bread) 3
Margarine Pat (Margarine) 4
Pork Ribs Root Beer (Root Beer Ribs) 5
Sauce BBQ Root Beer (Root Beer BBQ Sauce) 7
Orange Fresh Whole (Fresh Whole Orange) 9
Potato Hashbrown Casserole (Hash Brown Casserole) 10
Corn Cobbette Frz (Corn Cobbette) 12
03 Sep 2024 | 11:41 AM Page 1 of 13 NORTH &5
DCI!(StC! | Health & Human Services d?leta'ry

solutions



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 1Gal4Cup 3Gal1Cup 6Gal2Cup Pourmilkcups.

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

SERVING SIZE ALLERGIES

1 slice @ Contains: AllergenWheat

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

70 kcal 12g 3g 1g 40 mg 120 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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Margarine Pat (Margarine)

SERVING SIZE ALLERGIES

1 each @ Contains: AllergenMilk; AllergenSoy

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
35 kcal Og Og 4g 0mg 35mg
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 CCP -- Maintain <40F/4C; discard unused product. (FDA)
4 Discard unused product.
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Pork Ribs Root Beer (Root Beer Ribs)

COOK COOK COOK-END COOK SERVING

TIME TEMP TEMP METHOD SIZE ALLERGIES
20 Min 300.0 °F 63 °C Bake 1 serving @ Contains: Tomato; AllergenSulphites; Pork & Products; AllergenFish; AllergenSoy; Citrus;
Garlic
NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
220 keal 7g 17¢g 14¢g 40 mg 240 mg
SERVINGS SERVINGS SERVINGS  SERVINGS
INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Sauce BBQ 10 fl. oz 25 fl. o7 50floz 1007l oz Prepared Prepare root beer BBQ sauce as per separate recipe.
Root Beer
2
Pork RbS 5 1bg0z 6baoz 2PE a5 Thawed
Raw Oz
Steam the ribs until tender. Portion into 3 rib sections & place on sheet pans.
3 Brush with root beer BBQ sauce & bake at 300F/148C until internal temp is
reached.
4 For Fresh Pork and Ham Cuts: Cook to internal temp of 145F/63C held for 15 sec.

CCP -- Maintain: Product held at >135F/57C Temperature should be taken every 2
5 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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Pork Ribs Root Beer (Root Beer Ribs)

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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Sauce BBQ Root Beer (Root Beer BBQ Sauce)

Page 1 of 2

COOK METHOD SERVING SIZE ALLERGIES
Simmer 2 Thbsp @ Contains: Tomato; AllergenSulphites; AllergenFish; AllergenSoy; Citrus; Garlic
NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
25 kcal 78 Og Og 10 mg 170 mg
SERVINGS SERVINGS SERVINGS  SERVINGS
INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Juice, Lemon 2Thsp 1 Combine all ingredients. Bring to a boil and reduce heat and simmer until
11/21ts 1 Tbs 174 Cu . .
Bulk P P tsp P thickened about 20-25 minutes.
Garlic, Whol 1Tbsp1 2Thsp1
arlic, Whole 1172 tsp >P P 4 cup Puree
Fresh tsp tsp

Drink SoftRoot ) cup 11/4cup 21/2Cup 11740

Beer 12flz
2
Ketchup, Bulk 1/2Cup 11/4Cup 21/2Cup 11/4Qt
Sauce, 1 Thsp 2
174 C 1/2C 1.0C
Worcestershire tsp up uP up
Sauce, Hot 112tsp  1Tbsp 2 Tt':;p v qacup
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Sauce BBQ Root Beer (Root Beer BBQ Sauce)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
sugar, 1Tosp  2'PP2 yscup 23cCup
Brown Light tsp
Liquid 1 Thsp 3
1/2 ts 11/21ts 3ts
Smoke P P P tsp
Pepper,
Black 1/4 tsp 3/d4tsp 1 1/4tsp  21/2tsp
Ground

CCP -- Maintain: Product held at >135F/57C Temperature should be taken every 2
3 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.
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Orange Fresh Whole (Fresh Whole Orange)

v RG7

SERVING SIZE ALLERGIES

1 whole © Contains: Citrus

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

70 kcal 17¢g 2g 0Og 75 mg 0 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.

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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Potato Hashbrown Casserole (Hash Brown Casserole)

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

40 Min 375.0 °F 74 °C Bake #8 scoop 1/2 Cup @ Contains: Potatoes; Onion; AllergenMilk; AllergenEggs

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

210 kcal 19g 10g 11g 225 mg 350 mg

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

Potato, Hash WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Brown 21b 51b 101b 201b thawed
Shredded

Onion, 6.5 0z 11b 21b 41b Diced
Yellow
Egg, Liquid
Non-Dairy 1/3 Cup 1 Cup 2 Cup 1Qt
Cheese,
Cheddar 9.5 0z 11b 80z 31lb 6lb
Shredded

Seasoning,

11/4 17 2T 1/4
Rotisserie tsp bsp bsp cup

Combine all ingredients in a large bowl. Pour into 2 inch 1/2 pans. Batch prep 25
portions per pan. Bake @ 350F for approximately 1 hour
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Potato Hashbrown Casserole (Hash Brown Casserole)

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

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
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.
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Corn Cobbette Frz (Corn Cobbette)

COOK TIME COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES

10 Min 63 °C Steam 1 each © Contains: Corn

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

70 kcal 18¢g 3g 05g 0mg 5mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Corn, Cobbette 11b12 81b 10 171b3  Steam or boil vegetables according to package instructions.
2 41b 50z
Frz Oz Oz Oz
3 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
4 holding. *Maintaining at the proper temperature will present no food safety issue; long hot holding
times can affect food quality.

5 CCP -- Cool: Product must reach 135F/57C 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.
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Corn Cobbette Frz (Corn Cobbette)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS PREPARATION STEP
10 25 50 100
7 Discard unused product.
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