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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 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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Crisp Peach Hmd (Peach Crisp)
COOK TIME COOK TEMP COOK METHOD SERVING SIZE ALLERGIES
45 Min 350.0 °F Bake 1/2 Cup @ Contains: AllergenWheat; Corn; Cinnamon; AllergenSoy; AllergenMilk; Peach; Citrus

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

240 kcal 47 g 3g 6g 30 mg 60 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 13/4 tsp 1Tbsp 2 3 Tbsp 1/3 Cup Preprep: Drain fruit, reserving juice. Heat juices to boiling.

Bulk tsp
2

Peaches 1Gal5 3 Gal5s

' 11/2Qt  33/4Qt Drained

Sliced JcPk Q Q Cup Cup raine

Cornstarch 3 Thsp 2 12Cup 11/8Cup 21/4Cup Mlx‘corns.tarch and W“a\ter‘untll smooth. Add to hot juice while stirring briskly with
3 tsp a wire whip. Cook until thickened.

Water, Tap 1/3Cup  3/4Cup 11/2Cup 3 Cup

Sugar, Add sugar. Bring to boiling point.

4 Granulated 2/3Cup 11/2Cup 31/8Cup 11/2Qt
Bulk

5 Add drained fruit. Mix carefully. Cool. Pour into greased baking pan(s).

6 Ma.rgarlne, 13Cup  3/4Cup 11/2Cup 31/8Cup Comblng remaining ingredients in a bowl and mix until crumbly. Spread evenly
Solids over fruit.
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Crisp Peach Hmd (Peach Crisp)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
Flour, Al 1/3Cup  3/4Cup 11/2Cup 31/8 Cup
Purpose
Sugar,
Brown Light 1/3Cup  3/4Cup 11/2Cup 31/8Cup
Cinnamon, 1172 tsp 1Tbsp1 2Tbsp2 173 Cup
Ground tsp tsp
Cereal,
Oatmeal 20z 4.5 0z 90z 1b20z
Quick
7 Bake at 350F/177C for 45 mins, checking periodically to avoid excess browning.

CCP -- Maintain: Product held at >135F/57C Temperature should be taken every
8 2 hours during holding. *Maintaining at the proper temperature will present no
food safety issue; long hot holding times can affect food quality.

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

10 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
11 Discard unused product.
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Chicken Fried Oven f/Thigh (Oven Fried Chicken)

COOK COOK
TIME TEMP
60 Min 325.0 °F
CALORIES
120 kcal
SERVINGS
INGREDIENTS
10
1
Egg, Liquid
2Tb
Non-Dairy P
Milk,
Buttermilk 3 Ttl:;sp !
Whole Bulk P
Flour, All 3Thsp 1
2
Purpose tsp

Seasoning, 3Thsp 1

NAS tsp
Chicken,

Thigh Bnls 2 lobzﬂ
Sknls
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COOK-END
TEMP

74 °C

SERVINGS
25

1/3 Cup

1/2 Cup

1/2 Cup

1/2 Cup

6lb12
Oz

COOK SERVING SERVING
METHOD UTENSIL SIZE ALLERGIES
Bake Tongs 30z @ Contains: AllergenMilk; AllergenWheat; AllergenEggs; Chicken;
AllergenSoy
NUTRIENTS PER SERVING
CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
4 17¢g 45¢g 40 mg 230 mg
SERVINGS  SERVINGS
INGREDIENT PREP PREPARATION STEP
50 100
WASH HANDS before beginning preparation. SANITIZE surfaces & equipment.
Prepare egg wash by combining eggs and buttermilk. Mix well. Mix dip seasoning
2/3Cup 11/3Cup . . . . . .
with flour. Dip chicken into egg wash and then into flour mix. Coat well and place
coated chicken pieces in single layer on baking sheet sprayed with non-stick pan
spray.
1 Cup 2 Cup
1 Cup 2 Cup
1 Cup 2 Cup
131b9 271b2
Oz Oz
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Chicken Fried Oven f/Thigh (Oven Fried Chicken)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
Ma.rgarlne, 11/4 tsp 1 Thsp 2 Thsp 1/4 Cup Melted Drizzle c.hlcken with melted margarine and seasoned salt. Bake at 325F/162C for
Solids 45-60 min.
3
Salt
' 1/2 ts 11/2ts 1 Tbs 2 Tbs
Seasoning P P P P
4 For Whole, Cut, or Ground Poultry (e.g., Chicken, Turkey, Duck): 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 135F/57C to 70F/21C within 2 hrs and 70F/21C to

‘ 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 Salad (Potato Salad)

SERVING SIZE ALLERGIES

1/2 Cup © Contains: Onion; Potatoes; AllergenEggs; AllergenSulphites; Mustard

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
200 kcal 21g 3g 12g 20 mg 420 mg
SERVINGS  SERVINGS  SERVINGS  SERVINGS
INGREDIENTS PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
2 Discard unused product.
3 Portion according to serving size.
4 CCP -- Maintain <40F/4C; discard unused product. (FDA)
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Broccoli Florets f/Frz (Seasoned Broccoli Florets)
COOK TIME COOK-END TEMP COOK METHOD SERVING UTENSIL SERVING SIZE ALLERGIES
10 Min 63 °C Steam 4z Spoodle 1/2 Cup @ Contains: Broccoli; AllergenMilk; AllergenSoy

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

40 kcal 5g 3g 2g 50 mg 40 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Broccoli, 21b 5 1b 101b 201b Thawed Steam broccoli until tender, approximately 8-10 minutes. Add seasoning &

Florets Frz margarine and mix well. Toss broccoli in margarine mixture to coat evenly.

Margarine, 1 Tbsp 2

174 C 1/2C 1C
2 Solids tsp uP up uP
Parsley,
1/2 11/2 1T 2T
Dried tsp tsp bsp bsp
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
4 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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Broccoli Florets f/Frz (Seasoned Broccoli Florets)

SERVINGS SERVINGS SERVINGS SERVINGS
INGREDIENTS INGREDIENT PREP PREPARATION STEP
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.

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

Discard unused product.
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