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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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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 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.
01 Oct 2024 | 3:19 PM Page 4 of 9 NCRTH

N

&
DC]I(O'I'O ‘ Health & Human Services dietar’y

Be Legendary. SOIUT[OHS



Page 1 of 2

Steak Burger f/HmMd Patty (Hamburger Steak)

COOK COOK COOK-END COOK SERVING
TIME TEMP TEMP METHOD SIZE
40 Min 350.0 °F 71°C Grill 30z
CALORIES CARBOHYDRATES
220 kcal 5g
SERVINGS SERVINGS SERVINGS  SERVINGS
INGREDIENTS
10 25 50 100
1
Pepper,
1 Tbsp 1
Black 1/2 tsp 1tsp 2tsp t:p
Ground P
Salt, lodized 1/2tsp 11/2tsp 1 Tbsp 2 Tbsp
Bread
2 Crumbs, 1/2Cup 11/4Cup 21/2Cup 11/4Qt
Plain
Onion, 150z 30z 650z 130z
Yellow
Fg, qu%“d 3Tbsp 1/2 Cup 1 Cup 2 Cup
Non-Dairy tsp
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ALLERGIES

© Contains: Onion; Beef; AllergenEggs; AllergenSoy; AllergenWheat; AllergenMilk;
AllergenSesame

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM

15¢g 16g 30 mg 240 mg

INGREDIENT PREP PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Combine all ingredients and mix on low speed until blended. Do not over mix.

Minced
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Steak Burger f/HmMd Patty (Hamburger Steak)

SERVINGS SERVINGS SERVINGS SERVINGS
INGREDIENTS INGREDIENT PREP PREPARATION STEP

10 25 50 100

Beef,
Ground 80-
85/20-15
Raw

21b 60z 6 1b 121b 24 1b
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Steak Burger f/HmMd Patty (Hamburger Steak)

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

3 Scale 4 0z meat. Form patty and bake, grill or pan fry at 350F/177C for 35-40 min

For Ground Meat (Beef, Pork, Veal, Lamb) and Meat Mixtures: Cook to internal
temp of 160F/71C held for 3 minutes.

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.

CCP -- Cool: Product must reach 140F/60C to 70F/21C within 2 hrs and 70F/21C to

e 40F/4C within 4 hrs.

7 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
8 Discard unused product.
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Pineapple f/Fresh (Fresh Pineapple)

SERVING SIZE
3/4 Cup
CALORIES CARBOHYDRATES
60 kcal 17¢g
SERVINGS SERVINGS SERVINGS SERVINGS
INGREDIENTS
10 25 50 100
1
Pineapple, 21b13
71 141 28|
2 Fresh Oz b b 8lb
3
4
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ALLERGIES

@ Contains: Pineapple

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM

1g 0Og 20 mg 5mg

INGREDIENT PREP PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Cut pineapple vertically into eights, then cut hard center core from each spear.

Tri d .
rimme To make pin

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

NOTES: 5 Ib yields 1 1/3 Ib edible portion.
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Potato Sweet Bkd f/Fresh (Baked Sweet Potato)

COOK TIME

60 Min

CALORIES

130 kcal

INGREDIENTS

Potato, Sweet

1 Fresh
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COOK TEMP

400.0 °F

CARBOHYDRATES

31g

SERVINGS SERVINGS SERVINGS
10 25 50

161b 11

3Ib50z 8Ib50z
Oz

COOK METHOD SERVING SIZE ALLERGIES

Bake 1 whole @O Contains: Potatoes, Sweet

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM
3g Og 50 mg 85 mg
SERVINGS
PREPARATION STEP
100

33I1b5  WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Oz

Select small even-sized Sweet Potatoes. Scrub and arrange on baking sheet. Bake 50-60 min, or until
tender, at 400F.

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