
TABLE OF CONTENTS

2Milk 1% Bulk 8 flz (1% Milk)

3Roll Wheat (Wheat Roll)

4Margarine Spread Cup PC (Soft Margarine Cup)

5Chicken Sweet & Sour f/Pulled (Sweet & Sour Chicken)

8Juice Pineapple f/Frz Conc 6 flz (Pineapple Juice)

9Fruit Fresh Winter Salad f/Fresh & Cnd (Fresh Fruit Salad)

10Oriental Salad (Oriental Salad)

12Vegetable Mix Asian Blend (Asian Vegetables)

30 Sep 2024 | 4:35 PM Page 1 of 13



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)
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SERVING UTENSIL SERVING SIZE ALLERGIES

Tongs 1 each  Contains: AllergenWheat

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

70 kcal 15 g 3 g 1.5 g 30 mg 150 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.

Roll Wheat (Wheat Roll)
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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
TIME

COOK
TEMP

COOK-END
TEMP

COOK
METHOD

SERVING
SIZE ALLERGIES

25 Min 400.0 °F 74 °C Saute 3/4 Cup
 Contains: AllergenSoy; AllergenWheat; Onion; Peppers Bell; Pineapple; AllergenSulphites;

Chicken; Garlic; Corn

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

210 kcal 16 g 24 g 6 g 30 mg 430 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2

Sauce, Soy
Bulk LS

1/4 Cup 2/3 Cup 1 1/4 Cup 2 1/2 Cup
Pour soy sauce over meat and mix lightly. Let marinate refrigerated.

Chicken,
Meat Pulled
Ckd

1 lb 13
Oz

4 lb 8 Oz 9 lb 18 lb

3

Base,
Chicken
Paste LS G-F

0.5 Oz 0.5 Oz 1 Oz 2 Oz
Drain soy sauce. Brown meat and drain fat. Combine base with water and add to
meat. Simmer until meat is tender and reaches internal temp.

Water, Tap 3/4 Cup 2 Cup 1 Qt 2 Qt

4

Sugar,
Brown Light

3 Tbsp 1
tsp

1/2 Cup 1 Cup 2 Cup
Combine sugar and cornstarch.

Cornstarch
1 Tbsp 2

tsp
1/4 Cup 1/2 Cup 1 Cup

Chicken Sweet & Sour f/Pulled (Sweet & Sour Chicken)

30 Sep 2024 | 4:35 PM Page 5 of 13



Page 2 of 3

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

5

Juice
Pineapple
f/Frz Conc 6
flz

3 Tbsp 1
tsp

1/2 Cup 1 Cup 2 Cup

Add pineapple juice, vinegar and soy sauce to cornstarch mixture. Mix until
smooth. Add to meat while stirring. Cook until thickened.

Vinegar,
White

1/3 Cup 3/4 Cup 1 1/2 Cup 3 Cup

Sauce, Soy
Bulk LS

2 Tbsp 1/3 Cup 2/3 Cup 1 1/3 Cup

6

Peppers,
Green Fresh

6.5 Oz 1 lb 2 lb 4 lb Julienne
Approximately 15 min before serving, add peppers and onion; cook gently. Just
before serving, add pineapple.

Onion,
Yellow

3 Oz 8 Oz 1 lb 2 lb Sliced

Pineapple,
Chunks JcPk

1 2/3 Cup 1 Qt 2 Qt 1 Gal Drained

7
For Whole, Cut, or Ground Poultry (e.g., Chicken, Turkey, Duck): Cook to internal
temp of 165F/74C held for 15 sec.

8
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.

Chicken Sweet & Sour f/Pulled (Sweet & Sour Chicken)
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INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

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.

Chicken Sweet & Sour f/Pulled (Sweet & Sour Chicken)
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COOK METHOD SERVING SIZE ALLERGIES

Make 6 fl. oz  Contains: Pineapple

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

80 kcal 20 g 1 g 0 g 30 mg 10 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

PREPARATION STEP
10 25 50 100

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

2

Juice, Pineapple
Conc

12.25 fl.
oz

30.63 fl.
oz

61.25 fl.
oz

122.5 fl.
oz

Dilute in cool water; stirring well. Refrigerate.

Water, Tap 1 1/2 Qt 3 3/4 Qt
1 Gal 14

Cup
3 Gal 12

Cup

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

Juice Pineapple f/Frz Conc 6 flz (Pineapple Juice)
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COOK TEMP COOK METHOD SERVING SIZE ALLERGIES

0.0 °F Chill 1/2 Cup  Contains: Pineapple; Bananas; Apples; Cherry; Citrus

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

40 kcal 11 g 0 g 0 g 20 mg 5 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2

Apple Red
Delicious

7.5 Oz 1 lb 3 Oz 2 lb 5 Oz
4 lb 11

Oz
Diced

Fruit may vary from foods listed. 
Drain Pineapple, reserving Juice to use with Apples & Bananas. Drain Maraschino
Cherries and chop. 
Wash all Fruit. 
Peel and section Oranges. 
Place Apples and Bananas in reserved Pineapple Juice to delay browning. Drain
before using.

Orange
Mandarin
Fresh

7.5 Oz 1 lb 3 Oz 2 lb 5 Oz
4 lb 11

Oz
Peeled & Sliced

Banana
Whole Fresh

7.5 Oz 1 lb 3 Oz 2 lb 5 Oz
4 lb 11

Oz
Sliced

Pineapple,
Chunks JcPk

3 Oz 8 Oz 1 lb 2 lb

Cherries,
Maraschino

2 Tbsp 1/3 Cup 2/3 Cup 1 1/3 Cup Chopped

3 Mix all Fruit together. Serve immediately, portioning 1/2 cup per serving.

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

Fruit Fresh Winter Salad f/Fresh & Cnd (Fresh Fruit Salad)
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COOK METHOD SERVING SIZE ALLERGIES

Mix & Chill 1/2 Cup  Contains: AllergenSoy; AllergenWheat; Peppers Bell; Mustard; AllergenSulphites; Mushroom; Beans/Legumes

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

60 kcal 7 g 3 g 3.5 g 40 mg 230 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2

Salt, Iodized 1/8 tsp 1/2 tsp 3/4 tsp 1 1/2 tsp Mix soy sauce, oil, and seasonings.

Pepper,
White

1/4 tsp 1/2 tsp 1 tsp 2 tsp

Sauce, Soy
Bulk LS

3 Tbsp 1
tsp

1/2 Cup 1 Cup 2 Cup

Oil,
Vegetable

2 Tbsp 1
tsp

1/3 Cup 3/4 Cup 1 1/2 Cup

Mustard,
Ground

1/2 tsp 1 tsp 2 tsp
1 Tbsp 1

tsp

Sugar,
Granulated
Bulk

1/2 tsp 1 tsp 2 tsp
1 Tbsp 1

tsp

Oriental Salad (Oriental Salad)
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INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

Vinegar,
White

3 Tbsp 1
tsp

1/2 Cup 1 Cup 2 Cup

3

Green
Beans, Cut
Frz

1 lb 8 Oz
3 lb 12

Oz
7 lb 8 Oz 15 lb

Add vegetables to mixture. Mix well.

Pimento,
Pieces Cnd

1.5 Oz 4 Oz 8.5 Oz 1 lb 1 Oz

Mushrooms,
Fresh

6.5 Oz 1 lb 1 Oz 2 lb 1 Oz 4 lb 3 Oz Sliced

Peppers,
Green Fresh

2.5 Oz 6.5 Oz 12.5 Oz 1 lb 9 Oz Diced

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

5
VARIATIONS: Bean sprouts can be substituted for part of green beans. Sliced
water chestnuts can be added for crunch.

Oriental Salad (Oriental Salad)

30 Sep 2024 | 4:35 PM Page 11 of 13



Page 1 of 2

COOK TIME COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES

10 Min 63 °C Steam 1/2 Cup  Contains: Onion; AllergenSoy; Mushroom; Broccoli; AllergenMilk

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

50 kcal 7 g 3 g 2 g 40 mg 55 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

PREPARATION STEP
10 25 50 100

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

2

Margarine,
Solids

1 Tbsp 2
tsp

1/4 Cup 1/2 Cup 1 Cup
Steam or boil vegetables until tender. Add seasoning and mix well.

Ginger, Ground 1/4 tsp 1/2 tsp 1 tsp 2 tsp

Vegetable Mix,
Asian

2 lb 5 lb 10 lb 20 lb

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

4
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.

5 CCP -- Cool: Product must reach 135F/57C to 70F/21C within 2 hrs and 70F/21C to 40F/4C within 4 hrs. 

Vegetable Mix Asian Blend (Asian Vegetables)
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INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

PREPARATION STEP
10 25 50 100

6 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.

7 Discard unused product.

Vegetable Mix Asian Blend (Asian Vegetables)
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