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Berries Mixed w/Whip Topping * (Fresh Berries w/Whip Topping)

SERVING SIZE

1 Cup

CALORIES

80 kcal

INGREDIENTS

Blueberries,
Fresh

Strawberries,
Fresh

Raspberries, Red
Fresh

Topping, Whip
Non-Dairy
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CARBOHYDRATES
14g
SERVINGS SERVINGS SERVINGS
10 25 50
11b 14 3lb12
12
0z Oz Oz
11b 14 3lb12
120z Oz Oz
11b 14 3lb12
12
0z Oz Oz
4,50z 12 0z 11b8 0z

SERVINGS
100

71b 8 Oz

71b 8 Oz

71b 8 Oz

21b 15
Oz

ALLERGIES

@ Contains: Strawberry; Raspberry; Blueberry; Corn

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM

18 35¢g 20 mg 10 mg

PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
WASH ALL PRODUCE under cool, running water. Drain well.
Wash blueberries the day of service. Do not prep in advance.

Remove tops and hulls from strawberries and cut into quarters.

Mix all berries together and portion into 4z tulip cups and top with a dollop of whipped cream on top.

CCP -- Maintain <40F/4C
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Bread Rye Seedless (Rye Bread)
SERVING SIZE ALLERGIES
1 slice @ Contains: AllergenWheat

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

70 kcal 14g 2g 1g 20 mg 170 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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Brussels Sprouts Balsamic f/Frz (Balsamic Brussels Sprouts)

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

25 Min 425.0 °F 63 °C Roast 1/2 Cup @ Contains: AllergenSulphites

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

100 kcal 11g 4g 6g 30 mg 160 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
5 Brussels 21b807 6lb40z 121b 8 25 1b Halved Spread brussels sprouts on a large baking sheet in an even layer. Bake for 10
Sprouts, Frz Oz minutes.
3Thsp 1 Remove brussels sprouts from oven. Carefully toss with oil, salt, and pepper.

Qil, Olive 1/2 Cup 1 Cup 2 Cup

tsp Return to oven and bake until sprouts are tender, 10-15 minutes.

Salt, lodized 1/2tsp 11/2tsp 1 Tbsp 2 Thsp

3
Pepper,
17 1T 27 2
Black 3/4 tsp 2tsp tZSp tt;sp
Ground P P
V|negar‘, 1 Thsp 2 1/4Cup 172 Cup 1Cup In a small bowl whisk together vinegar, brown sugar, and second portion of oil.
Balsamic tsp
4 Sugar, . 13/4 tsp 1Tbsp1 2Tbsp2 173 Cup
Brown Light tsp tsp
oil, Olive 13atsp | TPSPT 2Tosp2 o
tsp tsp
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Brussels Sprouts Balsamic f/Frz (Balsamic Brussels Sprouts)

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

Remove brussels sprouts from oven, and toss to coat in vinegar mixture while
still warm. Serve immediately.

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
7 2 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

8 to 40F/4C within 4 hrs.

9 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
10 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
20 kcal Og Og 25¢g 0mg 30mg
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 (FDA)
4 Discard unused product.
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Milk 2% PC 8 flz (2% Milk)

SERVING SIZE ALLERGIES

8fl. oz @ Contains: AllergenMilk

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
120 kcal 12g 8¢g 5¢g 290 mg 115 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 (FDA)
4 Discard unused product.
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Salmon Poached (Poached Salmon)

COOK TIME COOK TEMP COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES
30 Min 165.0 °F 63 °C Poach 30z @ Contains: AllergenSulphites; Celery; AllergenFish; Onion

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

250 kcal 78 17¢g 11g 20 mg 55 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Wine, 1Gala Combine wine, hot water, onion, celery, thyme, tarragon and dill in 4" full
Cooking 2 Cup 11/4Qt  21/2Qt cu steamtable pan. Place wire rack in bottom of each pan. Place steamtable pan on
Sherry P top of stove and heat liquid to 165F/74C.
Water, Tap 2 Cup 11/4Qt  21/2Qt ! 55;4 Hot
Onion,
1.50z 30z 6.5 0z 12.50z Chopped
Yellow
2
celery, 150z 30z 650z 1250z Chopped
Whole Fresh ) ' ' PP
Thyme
' 1/4 ts 3/4ts 11/2ts 1 Tbs
Ground P P P P
Tarragon, 1/4 tsp 3/4tsp 11/2tsp 1 Tbsp
Dry
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Salmon Poached (Poached Salmon)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
Dill, Fresh 1/4 tsp 3/4tsp 1 1/2tsp 1 Tbsp Chopped
3 S.almon, 216807 6lb4 Oz 121b 8 25 1b Place salmon fillets gn wire rack in each pan. Cover pan with foil and cook on top
Fillet Raw Oz of stove on low-medium heat for 30 minutes.
4 Fish: 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.

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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