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SERVING SIZE ALLERGIES

8 fl. oz  Contains: AllergenMilk

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

100 kcal 13 g 9 g 2.5 g 350 mg 110 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

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.

Milk 1% PC (1% Milk)
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SERVING SIZE ALLERGIES

1 slice  Contains: AllergenWheat

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

70 kcal 12 g 3 g 1 g 40 mg 120 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

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.

Bread Wheat (Wheat Bread)
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SERVING SIZE ALLERGIES

1 each  Contains: AllergenMilk

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

25 kcal 0 g 0 g 3 g 0 mg 35 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

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.

Margarine Spread Cup PC (Soft Margarine Cup)
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COOK
TIME

COOK
TEMP

COOK-END
TEMP

COOK
METHOD

SERVING
UTENSIL

SERVING
SIZE ALLERGIES

60 Min 325.0 °F 74 °C Bake Tongs 3 Oz
 Contains: AllergenMilk; AllergenWheat; AllergenEggs; Chicken;

AllergenSoy

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

120 kcal 4 g 17 g 4.5 g 40 mg 230 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2

Egg, Liquid
Non-Dairy

2 Tbsp 1/3 Cup 2/3 Cup 1 1/3 Cup
Prepare egg wash by combining eggs and buttermilk. Mix well. Mix dip seasoning
with flour. Dip chicken into egg wash and then into flour mix. Coat well and place
coated chicken pieces in single layer on baking sheet sprayed with non-stick pan
spray.Milk,

Buttermilk
Whole Bulk

3 Tbsp 1
tsp

1/2 Cup 1 Cup 2 Cup

Flour, All
Purpose

3 Tbsp 1
tsp

1/2 Cup 1 Cup 2 Cup

Seasoning,
NAS

3 Tbsp 1
tsp

1/2 Cup 1 Cup 2 Cup

Chicken,
Thigh Bnls
Sknls

2 lb 11
Oz

6 lb 12
Oz

13 lb 9
Oz

27 lb 2
Oz

Chicken Fried Oven f/Thigh (Oven Fried Chicken)
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INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

3

Margarine,
Solids

1 1/4 tsp 1 Tbsp 2 Tbsp 1/4 Cup Melted
Drizzle chicken with melted margarine and seasoned salt. Bake at 325F/162C for
45-60 min.

Salt,
Seasoning

1/2 tsp 1 1/2 tsp 1 Tbsp 2 Tbsp

4
For Whole, Cut, or Ground Poultry (e.g., Chicken, Turkey, Duck): Cook to internal
temp of 165F/74C held for 15 sec.

5
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.

6
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.

Chicken Fried Oven f/Thigh (Oven Fried Chicken)
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COOK METHOD SERVING SIZE ALLERGIES

Chill 1/2 Cup None

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

50 kcal 13 g 1 g 0 g 10 mg 0 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2 Plums, Fresh 20 each 50 each 100 each 200 each Bite Size Wash plums. Dice into bite-sized pieces for serving.

3 CCP - Maintain <40F.

Plums f/Fresh (Fresh Plums)
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COOK METHOD SERVING UTENSIL SERVING SIZE ALLERGIES

Boil #8 scoop 1/2 Cup  Contains: Potatoes; Onion; AllergenWheat; AllergenMilk; Chicken; AllergenSoy; Corn; Garlic

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

220 kcal 35 g 5 g 8 g 100 mg 280 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2

Potato,
Russet/Baking
Fresh

3 lb 2 Oz
7 lb 12

Oz
15 lb 8

Oz
31 lb Peeled & Cubed

Place potatoes in large pot and cover with water. Cook until tender and drain.

Water, Tap 3 Gal
7 Gal 8

Cup
15 Gal 30 Gal

3

Milk, 2% Bulk 1 1/4 Cup 3 Cup 1 1/2 Qt 3 Qt Hot Heat milk with butter & salt, and just until scalded.

Margarine,
Solids

2 Tbsp 1
tsp

1/3 Cup 3/4 Cup 1 1/2 Cup

Salt, Iodized 1/4 tsp 1/2 tsp 1 tsp 2 tsp

4
Gravy Poultry
Hmd

20 fl. oz 50 fl. oz 100 fl. oz 200 fl. oz Prepared

Combine potatoes andmMilk mixture with a mixer on medium speed until
fluffy. 

Serve 1/2 c. potatoes with 2 Fl Oz Gravy.

Potato Mashed f/Fresh w/Gravy Poultry Hmd (Mashed Potatoes & Poultry Gravy)
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INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

5
*CCP--Maintain>140F. Temperature should be taken every 2 hours during
holding.

6
CCP -- Cool: Product must reach 140F/60C 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.

Potato Mashed f/Fresh w/Gravy Poultry Hmd (Mashed Potatoes & Poultry Gravy)
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COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES

63 °C Simmer 2 fl. oz  Contains: AllergenWheat; Corn; AllergenMilk; AllergenSoy; Garlic; Chicken; Onion

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

50 kcal 3 g 1 g 4.5 g 0 mg 160 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2

Water, Tap 2 1/8 Cup 1 1/4 Qt 2 1/2 Qt
1 Gal 4

Cup
Heat water and chicken base to boiling point.

Base,
Chicken
Paste LS G-F

1 1/2 tsp
1 Tbsp 1

tsp
2 Tbsp 2

tsp
1/3 Cup

3

Flour, All
Purpose

1/4 Cup 2/3 Cup 1 1/4 Cup 2 1/2 Cup
Add flour to melted margarine and make roux. Add to hot stock, stir until
thickened.

Margarine,
Solids

1/4 Cup 2/3 Cup 1 1/4 Cup 2 1/2 Cup Melted

4

Salt, Iodized 1/2 tsp 1.0 tsp 2.0 tsp
1 Tbsp 1

tsp
Add seasonings and simmer until thick and smooth.

Pepper,
Black
Ground

1/8 tsp 1/4 tsp 3/4 tsp 1 1/4 tsp

Gravy Poultry Hmd (Poultry Gravy)
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INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

Seasoning,
Poultry

1/8 tsp 1/4 tsp 3/4 tsp 1 1/2 tsp

Parsley,
Dried

1/4 tsp 1/2 tsp 1.0 tsp 2.0 tsp

5 Portion using 2 oz ladle.

6
For Milk & Cheese or non-hazardous items: Cook to internal temp of 145F/62C
held for 15 sec.

7
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.

8
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.

Gravy Poultry Hmd (Poultry Gravy)

11 Sep 2024 | 4:50 PM Page 11 of 13



Page 1 of 2

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

20 Min 400.0 °F 63 °C Bake 1/2 Cup  Contains: Citrus; AllergenMilk; AllergenSoy; Carrots; Onion; Garlic

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

80 kcal 12 g 1 g 4 g 40 mg 85 mg

INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

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

2

Carrot, Baby
Whole Fresh

2 lb 5 lb 10 lb 20 lb
Wash carrots. Mix all ingredients except carrots. Add to carrots mix well. Place in
baking pan.

Juice, Orange
Conc
Unsweetened

3 Tbsp 1
tsp

1/2 Cup 1 Cup 2 Cup

Water, Tap
3 Tbsp 1

tsp
1/2 Cup 1 Cup 2 Cup

Seasoning,
Pepper
Lemon

1/2 tsp 1 tsp 2 tsp
1 Tbsp 1

tsp

Margarine,
Solids

3 Tbsp 1
tsp

1/2 Cup 1 Cup 2 Cup Melted

Sugar, Brown
Light

3 Tbsp 1
tsp

1/2 Cup 1 Cup 2 Cup

Carrot Glazed Baby f/Fresh (Glazed Baby Carrots)
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INGREDIENTS
SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENT PREP PREPARATION STEP
10 25 50 100

3 Bake at 400F for 15-20 min or until tender, turning frequently.

4
For Milk & Cheese or non-hazardous items: Cook to internal temp of 145F/62C
held for 15 sec.

5
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.

6
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.

Carrot Glazed Baby f/Fresh (Glazed Baby Carrots)
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