TABLE OF CONTENTS

Bread Naan (Naan Bread) 2

Margarine Pat (Margarine) 3

Milk 2% PC 8 flz (2% Milk) 4

Pudding Coconut f/Vanilla Inst (Coconut Pudding) 5
07 Nov 2025 | 2:46 PM Page 1 of 5 NCRTH

#
DC]I(O‘['O ‘ Health & Human Services dieta

Be Legendary. solutions



Bread Naan (Naan Bread)

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

1 Min 400.0 °F 63 °C Bake 1 each @ Contains: AllergenWheat; AllergenEggs; AllergenMilk

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
370 kcal 64 g 12g 78 110 mg 590 mg
SERVINGS  SERVINGS  SERVINGS  SERVINGS
INGREDIENTS PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
2 Prepare product as per package instructions.
3 For Milk & Cheese or non-hazardous items: Cook to internal temp of 145F/62C held for 15 sec.
4 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 25g 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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Pudding Coconut f/Vanilla Inst (Coconut Pudding)

COOK METHOD SERVING SIZE ALLERGIES

Mix & Chill 1/2 Cup @ Contains: AllergenMilk; Coconut

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

120 kcal 23g 2g 2g 70 mg 160 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS PREPARATION STEP
10 25 50 100

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

Pudang Mix, 750z 11630z 21b60z 41b 11  Toast coconut under broiler until lightly browned.

Vanilla Oz
2 Milk, 2% Bulk 21/2Cup 11/2Qt 31/8Qt 1319

coconut, 1.0Cup 21/3Cup 11/8Qt 21/4Qt

Shredded = =UP P
3 Prepare pudding according to package directions.
4 Portion pudding into individual serving dish. Sprinkle 1/4 oz of coconut over each serving.
5 CCP -- Maintain <40F/4C (FDA)
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