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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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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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Sauce Salsa f/RTS (Salsa)

COOK METHOD SERVING SIZE ALLERGIES
Chill 2 Thbsp @ Contains: Tomato; Onion; AllergenSulphites; Garlic
NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

10 kcal 3g Og Og 0mg 115 mg

SERVINGS SERVINGS SERVINGS SERVINGS
INGREDIENTS PREPARATION STEP
10 25 50 100

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

2 Sauce, SalsaMild 11/4Cup  3Cup 11/2Qt 3Qt Portion 2 Tbsp (#30 scoop) per serving.

3 CCP -- Maintain <40F/4C; discard unused product. (FDA)
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Guacamole (Guacamole)

COOK METHOD SERVING SIZE ALLERGIES

Chill 10z © Contains: Onion

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

45 kcal 3g g 4g 0mg 5mg

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)
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Beef Tacos Corn Tortilla (Beef Soft Tacos)
COOK TIME COOK METHOD SERVING UTENSIL SERVING SIZE ALLERGIES
5 Min Heat #30 scoop 2 each @ Contains: Tomato; Corn; Beef; AllergenSoy; AllergenMilk; Garlic; Onion

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

440 kcal 33g 22 g 248 350 mg 240 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
5 B.et.efTaco 11b 14 41b 11 91b 50z 181b 11 Prepared Prepare taco filling as per separate recipe
Filling Oz Oz Oz
T(?rtllla Corn 20 each 50each 100 each 200 each Heat tor.tlllas in oven until wa.rm. To s.erve, fill each tortilla with #30 SCOOp.Of
6in meat mixture. Cover meat mixture with 1Tbhsp of shredded cheese. Top with
shredded lettuce and diced tomatoes.
Lettuce
' 13. 21b1 41b 2 b 4
Shredded 3.50z b 10z b20z 81b40z
3 Tomato
' 9.50z 11b80z 31b 61b Diced
Fresh
Cheese, 11612
Cheddar 5.50z 14 0z 07 31b80z
Shredded
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Beef Tacos Corn Tortilla (Beef Soft Tacos)

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

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.

CCP -- Cool: Product must reach 140F/60C to 70F/21C within 2 hrs and 70F/21C to

5 40F/4C within 4 hrs.

6 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
7 Discard unused product.
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Beef Taco Filling (Beef Taco Filling)
COOK TIME COOK TEMP COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES
60 Min 350.0 °F 68 °C Simmer 30z © Contains: Corn; Beef; Garlic; Onion

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

220 kcal 2g 15¢g 17¢g 30 mg 115 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Beef, Brown meat. Drain off fat. Add chopped onions to meat & cook until onions are
Ground 80- 21b10 softened.
85/20-15 Oz 61b 80z 131b 26 1b
2 Raw
Onion, 1/2Cup 11/4Cup 21/2Cup 11/4Qt Minced
Yellow P P P

For Ground Meat (Beef, Pork, Veal, Lamb, Fish) and Eggs: Cook to internal temp
of 155F/68C held for 17 seconds.

Cornstarch 13/4 tsp 1Thbsp 2 3 Thsp 173 Cup Comblhe cgrnstarch & seasor1.|ngs in a bowl; mix thoroughly.
tsp Add this mixture to meat & mix well.

Chili Powder, 1 Tbhsp 2 1/4 Cup 1/2 Cup 1 Cup

Mild tsp
Garlic, 11/4tsp 1 Thbs 2 Tbs 1/4 Cu
Powder P P P P
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Beef Taco Filling (Beef Taco Filling)

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

Salt, lodized 1/8 tsp 1/4 tsp 1/2 tsp 1tsp

Oregano, 12tsp  11/2tsp  1Tbsp  2Tbsp

Dry

Pepper,

1 Tbsp 1

Black 1/2 tsp 1tsp 2 tsp ts P

Ground P

cumin, 11/4tsp  1Tbsp  2Tbsp  1/4Cu

Ground P P P P
5 Water, Tap 11/4Cup  3Cup 11/2Qt 3Qt Add water to meat mixture. Stir. Simmer for 45 minutes, stirring frequently.
6 CCP -- Maintain >140F/60C; discard unused product.
7 CCP -- Cool: Product must reach 140F/60C to 70F/21C within 2 hrs and 70F/21C to

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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Banana & Oranges (Bananas & Oranges)

COOK METHOD
Mix & Chill
CALORIES
70 kcal
SERVINGS
INGREDIENTS
10
1
Banana
. h
Whole Fresh 3.6 eac
2 Orange,
Mandarin 31/4 Cup
Cnd Syrup
3
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ALLERGIES

@ Contains: Bananas; Citrus

NUTRIENTS PER SERVING

SERVING SIZE
1/2 Cup
CARBOHYDRATES PROTEIN
18¢g 18
SERVINGS SERVINGS SERVINGS
INGREDIENT PREP
25 50 100

9 each 18 each 36 each Peeled & Sliced

2Qt 1 Gal 2 Gal Drained

Page 10 of 15

TOTAL FAT CALCIUM SODIUM

0Og 10 mg 10 mg

PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Pour oranges over bananas. Mix gently. Portion 1/2 cup servings.

CCP -- Maintain <40F/4C; discard unused product. (FDA)
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Rice Spanish w/Veg Base (Spanish Rice)
COOKTIME  COOKTEMP  COOK-END TEMP  COOK METHOD  SERVING SIZE ALLERGIES
33 Min 0.0 °F 63 °C Steam 1/2 Cup @ Contains: Tomato; Peppers Bell; Onion; Garlic; Corn; Rice; Celery; Carrots

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

120 kcal 23g 3g 2g 40 mg 95mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Onion, 30z 70z 14.5 Oz 11b13 Diced Saute onion, celery, and bell pepper in oil.
Yellow 0z
Celery, Fresh 20z 550z 1050z 11b50z Diced
2 Peppers
PPErs, 250z 550z 1150z 11b70z Diced

Green Fresh

Oil, 1Tosp 2 'PP2 yscup 23cCup
Vegetable tsp
3 Rice, Whlte 11/4 Cup 3 Cup 112 Qt 3Qt Add raw rice and stir 2-3 min until grains are coated with oil.
Parboiled
Parsley, 12tsp  112tsp 1 Tbsp 2 Thsp Stir in seasonings. Place rice in steam table pan.
Dried
4
Paprika 1/2 tsp 1tsp 2tsp 1Tbsp T
tsp
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Rice Spanish w/Veg Base (Spanish Rice)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
Cumin, 1/4ts 3/4tsp  11/2tsp  17Tbs
Ground P P P P
Tomato, Combine tomatoes, base, and water; mix well.
Diced Cnd TCup 21/2Cup 11/4Qt 21/2Qt
Base
' 1 Tbsp 2
5 Vegetable 13/4tsp tssp 3 Thsp 1/3 Cup
Paste LS G-F P
Water, Tap 21/3Cup 11/2Qt 3Qt 16Gal8
Cup
6 Pour Tomato Mixture over Rice.
7 Steam or bake 25-30 min. Stir before serving.

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
9 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

10 to 40F/4C within 4 hrs.
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Rice Spanish w/Veg Base (Spanish Rice)

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

12 Discard unused product.
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Vegetable Mix Caribbean (Caribbean Vegetable Blend)

COOK TIME COOK-END TEMP
10 Min 63 °C
CALORIES
40 kcal
SERVINGS
INGREDIENTS
10

Vegetable Mix,
Germany

Garlic, Powder

Margarine, Solids
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21b

1/2 tsp

1Tbsp 2
tsp

COOK METHOD
Steam
CARBOHYDRATES
6g
SERVINGS  SERVINGS
25 50
51b 101b
1tsp 2tsp
1/4Cup  1/2 Cup

SERVING SIZE ALLERGIES

1/2 Cup @ Contains: Carrots; Broccoli; AllergenMilk; Garlic; AllergenSoy

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM
2g 2g 40 mg 20mg
SERVINGS
PREPARATION STEP
100

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

201b Steam vegetables until tender; prepare according to package instructions.

1Tbsp 1 Add seasoning and mix well.
tsp

1 Cup

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 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.
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SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS PREPARATION STEP
10 25 50 100
7 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
8 Discard unused product.
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