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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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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 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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Crisp Peach Hmd (Peach Crisp)

COOK
TIME

45 Min

COOK
TEMP

350.0 °F

CALORIES

240 kcal

INGREDIENTS

Juice, Lemon
Bulk

Peaches,
Sliced JcPk

Cornstarch

Water, Tap

Sugar,
4 Granulated
Bulk

Margarine,
Solids

SERVINGS
10

13/4 tsp

11/2Qt

3 Thsp 2
tsp

1/3 Cup

2/3 Cup

1/3 Cup
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COOK SERVING
METHOD SIZE
Bake 1/2 Cup
CARBOHYDRATES
47 g
SERVINGS  SERVINGS  SERVINGS
25 50 100
1Tbsp2 S 13 cup
tsp
1Gal14 3 Gal12
33/4Qt
Q Cup Cup
1/2Cup 11/8Cup 21/4Cup
3/4Cup 11/2Cup  3Cup
11/2Cup 31/8Cup 11/2Qt
3/4Cup 11/2Cup 31/8 Cup
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ALLERGIES

@ Contains: AllergenWheat; Corn; Cinnamon; AllergenSoy; AllergenMilk; Peach; Citrus;

AllergenSulphites

NUTRIENTS PER SERVING

PROTEIN

38

INGREDIENT PREP

Drained
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TOTAL FAT CALCIUM SODIUM

6g 30 mg 60 mg

PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Preprep: Drain fruit, reserving juice. Heat juices to boiling.

Mix cornstarch and water until smooth. Add to hot juice while stirring briskly with
a wire whip. Cook until thickened.

Add sugar. Bring to boiling point.

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

Combine remaining ingredients in a bowl and mix until crumbly. Spread evenly
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 Baked Rotisserie f/8-cut (Rotisserie Chicken)

COOK TIME

55 Min

CALORIES

180 kcal

INGREDIENTS

Chicken, 8-
Cut

Margarine,
Solids

Garlic,
Powder

Seasoning
Mix LS Hmd

COOK TEMP

375.0 °F

SERVINGS

10

1lb14
Oz

3Thsp 1
tsp

11/4 tsp

1/3 Cup
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COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES
74 °C Bake 30z @ Contains: Chicken; AllergenMilk; Garlic; AllergenSoy
NUTRIENTS PER SERVING
CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
2g 13g 14g 40 mg 80 mg
SERVINGS  SERVINGS  SERVINGS
INGREDIENT PREP PREPARATION STEP
25 50 100
WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
41b 11 91b 6 Oz 181b12 Place chicken on baking sheet, skin side up.
Oz Oz
172 Cup 1 Cup 2 Cup Melt mgrgarine and t?rush chicken with melted margarine. Ev.enly cgat with
seasoning. For more intense flavor, apply seasoning and let sit, refrigerated.
1 Tbsp 2 Tbsp 1/4 Cup
1 Cup 2 Cup 1Qt Prepared
CCP -- Maintain <40F/4C; discard unused product. (FDA)
Bake uncovered 45-55 minutes or until cooked through.
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Chicken Baked Rotisserie f/8-cut (Rotisserie Chicken)

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

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
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

: 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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Seasoning Mix LS Hmd (Salt Free Seasoning Mix)

CALORIES

0 kcal

INGREDIENTS

Parsley, Dried

Basil, Dried
Leaves

Thyme, Ground

Oregano, Dry
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COOK METHOD
Dry
CARBOHYDRATES
18
SERVINGS  SERVINGS  SERVINGS
10 25 50
1TOSP2 acup  12cup
tsp
13/4 tsp 1 Thsp 1 2 Thsp 2
tsp tsp
13/4 tsp 1 Thbsp 1 2 Thsp 2
tsp tsp
13/4 tsp 1 Thsp 1 2 Thsp 2
tsp tsp

SERVING SIZE ALLERGIES

1tsp None

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM
Og Og 20 mg 5mg
SERVINGS
PREPARATION STEP
100
WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
1cCu Mix all ingredients well. Store in airtight container and store at room temperature.
P Discard after 6 months.
1/3 Cup
1/3 Cup
1/3 Cup

Discard unused product.
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Potato Sweet Bkd f/Fresh (Baked Sweet Potato)

COOK TIME

60 Min

CALORIES

130 kcal

INGREDIENTS

Potato, Sweet

1 Fresh
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COOK TEMP

400.0 °F

CARBOHYDRATES

31g

SERVINGS SERVINGS SERVINGS
10 25 50

161b 11

3Ib50z 8Ib50z
Oz

COOK METHOD SERVING SIZE ALLERGIES

Bake 1 whole @O Contains: Potatoes, Sweet

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM
3g Og 50 mg 85 mg
SERVINGS
PREPARATION STEP
100

33I1b5 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Oz

Select small even-sized Sweet Potatoes. Scrub and arrange on baking sheet. Bake 50-60 min, or until
tender, at 400F.

CCP -- Cool: Product must reach 140F/60C 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.
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Zucchini & Squash Yellow Sauteed f/Fresh (Squash Medley)

COOK TIME COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES

15 Min 57 °C Saute 1/2 Cup @ Contains: Onion; Garlic; AllergenMilk; AllergenSoy

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

40 kcal 6g 2g 2g 30 mg 25mg

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

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

Margarine, 1 Thsp 2 Melt margarine; sauté onion in margarine until tender.

1/4 Cup 1/2 Cup 1 Cup

Solids tsp
2
Onion, .
9.50z 11b80z 31b 61b Diced
Yellow
. - P o .
Zucchini, 11 21b8 0z 51b 101b Sliced Add zucchini and squash and sau'Fe until tender and *internal temp >145F/63C
Fresh has been reached; about 10-15 min
3
Squash, b 21b80z  5lb 101b Sliced
Yellow Fresh
Garlic, 12 tsp 1 tsp 2 tsp 1Thbsp 1 Add seasonings and fold carefully to mix well.
Powder tsp
4
Paprika 1/2 tsp 1tsp 2tsp 1Tbsp T
tsp
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Zucchini & Squash Yellow Sauteed f/Fresh (Squash Medley)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
Pepper, Vatsp  1/2ts 1ts 2ts
White P P P P
5 Portion 1/2 cup per serving.

CCP -- Maintain: Product held at >135F/57C Temperature should be taken every 2
6 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

g 40F/4C within 4 hrs.

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