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Milk 1% PC (1% Milk)

SERVING SIZE ALLERGIES
8fl. 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 Portion according to serving size.
3 CCP -- Maintain <40F/4C.
4 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

25 kcal Og Og 3g 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 Discard unused product.
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Garnish Lettuce Tomato Onion (Lettuce Tomato Onion)

COOK METHOD
Chill
CALORIES
15 kcal
SERVINGS
INGREDIENTS
10
1
L
ettuce, b
Iceberg
Tomato
' 9.50z
2 Fresh
Onion
' 50z
Yellow
3
4
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SERVING SIZE

1 each

CARBOHYDRATES
4g
SERVINGS SERVINGS SERVINGS
25 50 100
21b 80z 51b 101b
21b 14 5Ib12
11b70z 07 0z
12 0z 11b 80z 31lb

v RG7

ALLERGIES
@ Contains: Tomato; Onion
NUTRIENTS PER SERVING
PROTEIN TOTAL FAT CALCIUM SODIUM
1g 0Og 20 mg 10 mg
INGREDIENT PREP PREPARATION STEP
WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Peel and slice onion and tomato crosswise in slices. Separate lettuce into
Separated o
individual leaves.
Sliced
Sliced
Assemble for service: 1 lettuce leaf, 2 tomato slices, and 1 onion slice.
CCP -- Maintain <40F/4C; discard unused product. (FDA)
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i RG7

Garnish Lettuce Tomato Onion (Lettuce Tomato Onion)

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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Hamburger on Bun (Hamburger on Bun)
COOK TEMP COOK METHOD SERVING SIZE ALLERGIES
0.0 °F Make 1 each @ Contains: Beef; AllergenWheat; Garlic

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

300 kcal 27g 168 14¢g 100 mg 300 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

Beef Patty 11b 14 41b 11 181b12 Prepare meat per separate recipe.
2 Baked 0z 0z 91lb 60z Oz Prepared

Bun Sandwich Serving: at time of service, place 1 patty on 1 bun. Serve immediately.
3 Hamburger 10each  25each  50each 100 each

White

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

: 40F/4C within 4 hrs.
6 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
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Hamburger on Bun (Hamburger on Bun)

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

7 Discard unused product.
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Beef Patty Baked (Baked Beef Patty)

COOK TIME

20 Min

CALORIES

150 kcal

INGREDIENTS

Garlic, Powder

2 Paprika

Beef, Patty 80/20
Small Raw
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COOK TEMP COOK-END TEMP
350.0 °F 68 °C
CARBOHYDRATES
0g

SERVINGS SERVINGS SERVINGS SERVINGS
10 25 50 100

12tp  11/4tsp 212tsp | PP2
tsp

12tp  11/4tsp 212tsp | OP2
tsp

11b14  4lb11 181b 12
o, o, obeoz °O
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COOK METHOD SERVING SIZE ALLERGIES

Bake 30z © Contains: Beef; Garlic

NUTRIENTS PER SERVING
PROTEIN TOTAL FAT CALCIUM SODIUM

Mg 12g 20 mg 40 mg

PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Season beef patties. Place on sheet pans & bake for 20 min.

For Ground Meat (Beef, Pork, Veal, Lamb, Fish) and Eggs: Cook to internal temp of 155F/68C held for 17
seconds.

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.
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Beef Patty Baked (Baked Beef Patty)

SERVINGS SERVINGS SERVINGS SERVINGS
PREPARATION STEP

INGREDIENTS
10 25 50 100
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.
7 Discard unused product.
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Beans Baked f/Cnd (Baked Beans)

COOK COOK
TIME TEMP

60 Min  176.0 °F

CALORIES

200 kcal

INGREDIENTS

Margarine,
Solids

Onion,
Yellow

Beans,
Baked
w/Bacon
Cnd

Ketchup,
Bulk

Vinegar,
Cider Apple
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COOK-END COOK SERVING
TEMP METHOD SIZE
74 °C Bake 1/2 Cup
CARBOHYDRATES
35¢g
SERVINGS SERVINGS SERVINGS SERVINGS
10 25 50 100
1.50z 30z 6.5 0z 12.50z
8.50z 11b50z 21b10 5Ib30z
Oz
1 Gal4 3Gal1
11/4Qt  31/8Qt
Q Q Cup Cup
1/3 Cup 1 Cup 2 Cup 1Qt
2tsp 2 Tbhsp 1/4Cup  1/2Cup
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ALLERGIES

O Contains: Tomato; Onion; Mustard; AllergenSulphites; AllergenSoy; Pork & Products;
Beans/Legumes; AllergenMilk; Garlic; Apples

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM
78 5g 100 mg 640 mg
INGREDIENT PREP PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Add beans, ketchup, vinegar, brown sugar and mustard to onions. Stir to mix
well.

Chopped Fine
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Beans Baked f/Cnd (Baked Beans)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
T 1

sugar, 3TospT 1 hcup 1cup 2cup
Brown Light tsp
Mustard

' 1/4 ts 3/4 ts 11/2ts 1 Tbs
Ground P P P P

Scale 3 1/2 gt into steam table pans. Bake, uncovered, in a 350F/176C oven for 1
hour.

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
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

6 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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Potato Sweet Fries (Sweet Potato Fries)

COOK METHOD SERVING SIZE ALLERGIES

Bake 1/2 Cup @ Contains: Potatoes, Sweet

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
60 kcal 14g g Og 20 mg 140 mg
SERVINGS SERVINGS SERVINGS  SERVINGS
INGREDIENTS PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
II:;Ji'(taaSto, Sweet 116402z 3120z 6lb40z 120|k; 8  Prepare product as per package instructions.

CCP -- Maintain: Product held at >135F/57C Temperature should be taken every 2 hours during
3 holding. *Maintaining at the proper temperature will present no food safety issue; long hot holding
times can affect food quality.

4 Discard unused product.
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