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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 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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BBQ Beef Shortribs (BBQ Beef Shortribs)

COOK COOK COOK-END COOK SERVING SERVING ALLERGIES
TIME TEMP TEMP METHOD UTENSIL SIZE
. Contains: Tomato; Beef; AllergenWheat; Mustard; Garlic;
150 Min 350.0 °F 63 °C Bake Tongs 30z o 8

AllergenSulphites

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

260 kcal 17g 15¢g 15¢g 30 mg 490 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS PREPARATION STEP
10 25 50 100

1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
2 Beef, Shortribs 21b 11 61b12 131b7 261b 14  Separate ribs into 60z portions and place in baking dish.

Raw Oz Oz Oz Oz
3 Sauce, BBQ 12/3Cup 1.0Qt 2.0 Qt 1 Gal Brush ribs with half the barbecue sauce. Reserve the other half of sauce.
4 Brown uncovered in oven until lightly browned, about 30 min. Pour off excess fat.
5 Brush the rest of barbecue sauce on ribs.
6 Cover and bake until tender, about 45 min.
7 For Fresh Beef, Veal, and Lamb Cuts (Steaks, Roasts, Chops): Cook to internal temp of 145F/63C held

for 15 sec.

10 Sep 2024 | 2:47 PM Page 5 of 11 NORTH

W

DOkOfO ‘ Health & Human Services d

Be Legendary.

#
ietary

solutions



Page 2 of 2

BBQ Beef Shortribs (BBQ Beef Shortribs)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS
10 25 50 100

10

1
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PREPARATION STEP

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.

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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Strawberries f/Fresh (Fresh Strawberries)

COOK METHOD

Chill

CALORIES

35 kcal

SERVINGS
INGREDIENTS
10

2 Strawberries, > 1b 8 0z
Fresh
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ALLERGIES

@ Contains: Strawberry

NUTRIENTS PER SERVING

SERVING SIZE
1/2 Cup
CARBOHYDRATES PROTEIN
9g g
SERVINGS SERVINGS SERVINGS
INGREDIENT PREP
25 50 100
121b 8
61b40z 0z 251b Quartered
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TOTAL FAT CALCIUM SODIUM

0Og 20 mg 5mg

PREPARATION STEP
WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
WASH ALL PRODUCE under cool, running water. Drain well.

Remove stems and cut into quarters.

CCP -- Maintain <40F/4C; discard unused product. (FDA)
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Potato Sweet Mashed f/Fresh (Mashed Sweet Potatoes)

COOK TIME COOK TEMP

50 Min 350.0 °F
CALORIES
120 kcal
SERVINGS
INGREDIENTS
10
1
Potato, 1lb14
Sweet Fresh Oz
Milk, 2%
' 12/3C
Bulk up
2
Allspice,
1/2
Ground tsp
Nutmeg,
1/4 ts
Ground P
Cinnamon
! 1/4
Ground tsp
3

Salt, lodized 1/2 tsp
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COOK-END TEMP COOK METHOD
63 °C Bake
CARBOHYDRATES
24 ¢g
SERVINGS SERVINGS  SERVINGS
25 50 100
41b 12 91b 8 Oz 191b
Oz
1Qt 2Qt 1 Gal
1tsp 2tsp 1Tbsp
tsp
1/2 tsp 1tsp 2tsp
1/2 tsp 1tsp 2tsp
1Thbsp 1
1tsp 2tsp >P
tsp

SERVING SIZE ALLERGIES

1/2 Cup @ Contains: AllergenMilk; Potatoes, Sweet; Cinnamon; AllergenSoy

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM
3g 2g 100 mg 170 mg
INGREDIENT PREP PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Select even-sized sweet potatoes or yams. Scrub, then prick potatoes all over
with the tines of a fork. Arrange on baking sheet. Bake 50-60 mins or until fully
tender. When cool enough to handle, peel and add potato to mixing bowl.

Add remaining ingredients to mixing bowl and mash using whip attachment at
low speed until there are no lumps.

Page 8 of 11 NCRTH N

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

Be Legendary. SOIUT[OHS



Page 2 of 2

Potato Sweet Mashed f/Fresh (Mashed Sweet Potatoes)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
sugar, 3TospT 1y hcup 1cup 2cup
Brown Light tsp
Pepper,
1Thbsp 1
Black 1/2 tsp 1tsp 2 tsp ts P
Ground P
g/loa”rdg:rlne, 2tsp 2 Thsp 1/4Cup  1/2Cup Melted

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
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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Green Beans w/Pimento f/Frz (Green Beans & Pimento)
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COOK TIME COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES
15 Min 63 °C Cook 1/2 Cup @ Contains: Beans/Legumes; AllergenMilk; AllergenSoy
NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
45 kcal 78 2g 2g 40 mg 20mg
SERVINGS  SERVINGS SERVINGS SERVINGS
INGREDIENTS PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Green Beans, 21b 51b 101b 201b Combine vegetable and pimento. Steam or boil until tender.
Cut Frz
2
Pimento, Pi
C'nrge” OFIeCES  y3cup 1cup 2Cup 1Qt
Margarine, Solids Ttt;)p 2 yacup 2cup  1cup ddseasonings.
3 Paprika 1/4 tsp 1/2 tsp 1.0 tsp 2.0tsp
Pepper, Black
1/4 ts 1/2ts 1.0ts 2.0ts
Ground P P P P
4 For Milk & Cheese or non-hazardous items: Cook to internal temp of 145F/62C held for 15 sec.
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Green Beans w/Pimento f/Frz (Green Beans & Pimento)

SERVINGS

INGREDIENTS

10 Sep 2024 | 2:47 PM

10

SERVINGS
25

SERVINGS
50

SERVINGS
100

PREPARATION STEP

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.

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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