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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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Breadstick Garlic WhIG 6in (Garlic Whole Grain Breadstick)

COOK TIME COOK TEMP COOK METHOD SERVING SIZE ALLERGIES

4 Min 375.0 °F Heat 1 each @ Contains: AllergenWheat; AllergenMilk; Garlic; AllergenSoy

NUTRIENTS PER SERVING

CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
100 kcal 16g 5g 15¢g 40 mg 140 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 Portion according to serving size.
4 Discard unused product.
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Dressing Italian LoCal PC (Choice of Dressing )

SERVING SIZE ALLERGIES
1 each None
NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM
15 keal 2g Og 1g 0mg 135mg
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

10 keal Og Og 1g 0mg 40 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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Chef Salad/Turkey & Ham & Egg (Chef Salad Bowl)

COOK METHOD  SERVING SIZE
Mix & Chill 1 each
CALORIES
230 kcal
SERVINGS SERVINGS
INGREDIENTS
10 25
Carrot, Fresh 40z 100z
Peppers, 30z 8 07
Green Fresh
Lettuce, 21b80z 61b40z
Iceberg
Egg Boiled
Hard Whole 5 each 12.5 each
Turkey Roast 11b 11
f/Bnls 1050z 0Oz
Ham Baked 11b 11
£/Pit 1050z 0z
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CARBOHYDRATES
9g
SERVINGS  SERVINGS
50 100
11b40z 21b80z
11b 21b
121b 8
251b
Oz
25 each 50 each
61b11
3Ib50
z Oz
61b 11
|
31b50z 0z
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ALLERGIES

@ Contains: AllergenEggs; Turkey; AllergenMilk; Tomato; Peppers Bell; Carrots; Pork & Products; Onion; Corn; Garlic; Chicken

NUTRIENTS PER SERVING

PROTEIN

22¢g

INGREDIENT PREP

TOTAL FAT CALCIUM SODIUM

12g 175 mg 650 mg

PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Shredded Toss carrots and peppers with lettuce. Cut eggs in half lengthwise. Slice turkey
and ham into julienne strips
Diced
Bite Size
Prepared
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Chef Salad/Turkey & Ham & Egg (Chef Salad Bowl)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS
10 25 50 100
3 romato, 11b40z 31b20z 6lb4oz '2/P8
Fresh Oz
Cheese, 11b 11
4 Cheddar 550z 13.50z 31b50z
) Oz
Sliced
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INGREDIENT PREP PREPARATION STEP

Core tomatoes and cut each into 8 wedges.

Cut into Wedges

Page 2 of 2

Place 1 cup lettuce mixture into individual serving bowl. Place 1 oz. each of
turkey and ham on top of lettuce. Place 1/2 Egg and 1/2 oz. of cheese next to

Julienne

Dressing.

CCP -- Maintain <40F/4C; discard unused product. (FDA)
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Ham Baked f/Pit (Baked Ham)

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

150 Min 325.0 °F 63 °C Bake 30z © Contains: Pork & Products

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

150 kcal Og 20g 8¢g 10 mg 1280 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS PREPARATION STEP
10 25 50 100

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

Ham, Pit-Style 11b14 41b 11 91b 6 0z 181b 12 Place ham fat-side up on a rack in roasting pan(s). Do not cover. Add water. Bake.
2 Smoked Oz Oz Oz

Water, Tap 1/2Cup 11/3Cup 23/4Cup 11/2Qt
3 Remove ham from oven about 30 min before it is done. Drain off drippings.
4 Score ham 1/4 inch deep in diamond pattern. Return to oven and heat to internal temp
5 For Fresh Pork and Ham Cuts: Cook to internal temp of 145F/63C held for 15 sec.

CCP -- Maintain: Product held at >135F/57C Temperature should be taken every 2 hours during
6 holding. *Maintaining at the proper temperature will present no food safety issue; long hot holding
times can affect food quality.
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Ham Baked f/Pit (Baked Ham)

SERVINGS SERVINGS SERVINGS SERVINGS
PREPARATION STEP

INGREDIENTS
10 25 50 100
7 CCP -- Cool: Product must reach 135F/57C 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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Turkey Roast f/Bnls (Roast Turkey)

COOK TIME COOK TEMP
60 Min 350.0 °F
CALORIES
120 kcal
SERVINGS
INGREDIENTS
10
1
2 Turkey, Roast 21b10
Whole Bnls Raw Oz
Base, Chicken 10ts
Paste LS G-F V5P
3
Water, Tap 3/4 Cup
4
5
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COOK-END TEMP

74°C
CARBOHYDRATES
Og
SERVINGS  SERVINGS
25 50
61b 80z 131b
2 tsp 1 Tbsp 2
tsp
2 Cup 1Qt
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COOK METHOD SERVING SIZE ALLERGIES
Bake 30z @ Contains: Turkey; Garlic; Onion; Chicken; Corn
NUTRIENTS PER SERVING
PROTEIN TOTAL FAT CALCIUM SODIUM
19g 45¢g 10 mg 110 mg
SERVINGS
PREPARATION STEP
100
WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
26 1b Roast turkey, approximately 45-60 min. Let rest for at least 10 minutes before slicing. Slice turkey and
layer in shallow pan(s).
3 Thsp Make broth by combining base and water and heat. Pour broth over turkey. Serve 3 oz per portion.
2Qt

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 2 hours during
holding. *Maintaining at the proper temperature will present no food safety issue; long hot holding
times can affect food quality.
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Turkey Roast f/Bnls (Roast Turkey)

SERVINGS SERVINGS SERVINGS SERVINGS
PREPARATION STEP

INGREDIENTS
10 25 50 100
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.
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Melon Honeydew Cubes f/Fresh (Fresh Honeydew Cubes)

COOK METHOD

Chill

CALORIES CARBOHYDRATES

60 kcal 16g

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS
10 25 50 100
1
Melon
' Ib12 181b 1 71b1
2 Honeydew 31 91lb 60z 8Ib13 | 371010
Oz Oz Oz
Fresh
3
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SERVING SIZE ALLERGIES
1 Cup None
NUTRIENTS PER SERVING
PROTEIN TOTAL FAT CALCIUM SODIUM
18 Og 20 mg 35mg

INGREDIENT PREP PREPARATION STEP

WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

Remove peel. Remove seeds in center. Rinse. Cut into 1/2" cubes.
Cubed

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