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Jun 17, 2026

Recipe: 003270 Creamy Glaze
Recipe Source:
Recipe Group: DESSERTS

Alternate Recipe Name:
Number of Portions: 70
Size of Portion: 2.75 ounces

Recipe HACCP Process: #3 Complex Food Preparation

904929 SAUCE, CHEESE WHT ULT, LND O LAKES... 1 POUCH | Combine all ingredients
900301 SUGAR,POWDERED, Cargill.......ccccccvverveennnnn. 51/2LB
000049 VANILLA EXTRACT, IMITATION........cc.eeeennne.e. 3 TBSP Each 2 3/4 oz serving = #12 scoop
*Nutrients are based upon 1 Portion Size (2.75 ounces)
Calories 205 kcal | Cholesterol 15.15 mg | Sugars *0.50* ¢ Calcium 151.87 mg 22.37% Calories from Total Fat
Total Fat 5.09 g Sodium 273.08 mg | Protein 4.04 g Iron 0.01 mg 13.34% Calories from Saturated Fat
Saturated Fat 3.03 g Carbohydrates 37.10 g Vitamin A 50.50 U Water! 0.11 ¢ *0.00%* Calories from Trans Fat
Trans Fat? *0.00* g Dietary Fiber 0.00 g Vitamin C 0.00 mg Ash? 0.00 g 72.52% Calories from Carbohydrates
7.90% Calories from Protein
*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient
* - denotes combined nutrient totals with either missing or incomplete nutrient data
1 - denotes optional nutrient values
2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.
) . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
0.500 oz Y - Milk N - Egg
0z N - Peanut
cup N - Tree Nut
cup N - Fish
cup N - Shellfish
Moisture & Fat Change N - Soy
Moisture Change. 0% N - Wheat
Fat Change......... 0% N - Sesame
Type of Fat..........
Production Specification
I/IR | Ing # Ingredient or Sub-Recipe Measure Measure Round
| 1904929 | SAUCE, CHEESE WHT ULT, LND O LAKES

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for

a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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| 1900301 | SUGAR,POWDERED, Cargill
| [ 000049 | VANILLA EXTRACT, IMITATION

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003273 Fruit Pizza Recipe HACCP Process: #2 Same Day Service
Recipe Source: Kohl Kaf 26-27
Recipe Group: BREAKFAST

Alternate Recipe Name: Pizza, Fruit, Flatbread

Number of Portions: 100
Size of Portion: Each

906085 Flatbread, WG, 6", RiChS..........ccocveviieinneens 100 Each Per Lunch Box web recipes:

009050 BLUEBERRIES, IQF, Coloma 8LB+80Z Place flatbreads on sheet pans (8 flatbreads per sheet pan) and taast for 7-10 minutes until crispy.
906145 Strawberries, Diced, DOLE...........ccccccovvnene. 9LB+80Z
905959 yogurt, parfaitpro, vanilla, LF, RS, GMILLS.... |27 LB+ 1/8 OZ | Allow flatbreads to cool before proceeding.

Top each flatbread with a #8 scoop (1/2 cup) of yogurt and spreadevenly to the edges.

Sprinkle a #16 scoop (1/4 cup) of strawberries and a #16 scoop (14 cup) of blueberries over the yogurt.

Serve immediately.

*Nutrients are based upon 1 Portion Size (Each)

Calories 284 kcal | Cholesterol 3.60 mg | Sugars 16.78 g Calcium 210.85 mg 15.37% Calories from Total Fat
Total Fat 4.85 g Sodium 222.45 mgqg | Protein 9.61 g Iron 1.95 mg 2.76% Calories from Saturated Fat
Saturated Fat 0.87 g Carbohydrates 5244 ¢ Vitamin A *136.12* |U Water? *32.47* ¢ 0.00% Calories from Trans Fat
Trans Fat? 0.00 g Dietary Fiber 3.85 g Vitamin C *3.74* mg Asht *0.09* g 73.90% Calories from Carbohydrates
13.54% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
1.000 oz Y - Milk N - Egg
2.000 oz Y - Soy N - Peanut
cup Y - Wheat N - Tree Nut
cup N - Fish
cup N - Shellfish
Moisture & Fat Change N - Sesame
Moisture Change. 0%
Fat Change......... 0%
Type of Fat..........

Production Specification

I/R |Ing# Ingredient or Sub-Recipe Measure Measure Round
906085 | Flatbread, WG, 6", Richs

009050 | BLUEBERRIES, IQF, Coloma

906145 | Strawberries, Diced, DOLE

905959 | yoqurt, parfaitpro, vanilla, LF, RS, GMILLS

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003264 Smothered Breakfast Chicken Recipe HACCP Process: #3 Complex Food Preparation
Recipe Source: Kohl Kaf 26-27
Recipe Group: BREAKFAST

Alternate Recipe Name: Breakfast chicken gravy

Number of Portions: 1
Size of Portion: Each

905997 Chicken Breakfast Fillet, Brd, WM, 2z.... 1 Each Bake biscuit and chicken according to manufacturer's instructions. Assemble sandwiches
905910 Gravy mix, peppered, WG, Pioneer........ 1(3.5fl0z)
each biscuits = 2z g/b

each chicken fillet = 1 m/ma; 0.5 g/b

*Nutrients are based upon 1 Portion Size (Each)

Calories 172 kcal | Cholesterol 30.00 mg | Sugars 0.00 ¢ Calcium 57.00 mg 35.06% Calories from Total Fat
Total Fat 6.70 g Sodium 614.00 mg | Protein 10.00 g Iron 1.00 mg 10.99% Calories from Saturated Fat
Saturated Fat 210 ¢ Carbohydrates 15.60 g Vitamin A *N/A* 1U Water? *N/A* g 0.00% Calories from Trans Fat
Trans Fat? 0.00 g Dietary Fiber 1.00 ¢ Vitamin C *N/A*  mg Ash? *N/A* g 36.28% Calories from Carbohydrates
23.26% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

. . Allergens Allergens Allergens
Miscellaneous Aftributes Present Absent Unidentified
1.000 oz ? - Milk
0.750 oz ? - Egg
cup ? - Peanut
cup ? - Tree Nut
cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
? - Sesame
Type of Fat..........
Production Specification
[ IR [Ing# [ Ingredient or Sub-Recipe | Measure | Measure | Round |

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.



Kohl Wholesale
Page 2 Recipe Jun 17, 2026

| 905997 | Chicken Breakfast Fillet, Brd, WM, 2z
| 1905910 | Gravy mix, peppered, WG, Pioneer

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003320 Arroz Con Pollo Recipe HACCP Process: #3 Complex Food Preparation
Recipe Source: SY26-27 Simplot

Recipe Group: CHICKEN & TURKEY
Alternate Recipe Name: Chicken & Rice w/Veg

Number of Portions: 30
Size of Portion: 3/4 cup

906051 CHICKEN, DCD, LS, UNBRD, 1/2", TYSON............ 2LB+80z Per Simplot web site recipe:
900850 Corn, FZ, Simplot Flame Roasted.............cc.cccuveeenn. 2LB+80Z
011312 PEAS,GRN,FRZ,UNPREP...........ccoveiririririririrce 1LB+90z Step 1

050385 OIL, VEGETABLE.......coooiiiieeeeeeieeeeeeeeeeeee e, 1/2 CUP

799903 GARLIC,GRANULATED, HLDMKT........cccoveiiinenn. 3TBSP +11/2 TSP | The day before service, thaw chicken, corn and peppers and peas urder refrigeration overnight.
799902 CUMIN,GROUND.......ccittiiieeeeiie e 3 TBSP

906033 TOMATO PRODUCTS,CND,PASTE, REDPACK... 1 CUP + 3/4 CUP Step 2

002026 ONION POWDER, KONl....ccoviiiiiiiiiiiiiieceeee 21/2 TSP

904665 OREGANO,GROUND, KOHL........c.ccoviiiiiiiiins 2 1/2 TSP, ground Preheat a tilt skillet to medium. Once hot, add the oil. Once the oil is shimmering, add the tomato paste
089630 SALT, table.........ccoovoviiiiiice e, 21/2TSP and fry for two minutes until it begins to darken, stirring constantly.

905942 Broth, ChiX.....c.eeeeeiiiiiiiiiieee e 2 (1 quart)
906130 Rice,Brown, IQF, SIMPLOT........cccccoviiiiiiiiiiie 7LB+30Z Step 3

Add cumin, garlic, onion powder, oregano, and salt. Stir and cookfor about 30 seconds until fragrant.
Do not overcook or the spices will burn.

Step 4
Add the chicken broth and stir until there are no tomato clumps and the liquid is smooth.
Step 5

Add the rice. Gently combine the rice with the sauce until all pieces are evenly coated. Continue to cook
for 3 minutes. Do not overmix the rice, or it will become sticky

Step 6

Add the corn and peppers, peas, and chicken. Gently fold them together. Warm for 2-3 minutes until
heated through.

1m/ma, 1 grain, 1/4 cup Other Veg

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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*Nutrients are based upon 1 Portion Size (3/4 cup)
Calories 364 kcal | Cholesterol 24.44 mg | Sugars *3.05* ¢ Calcium 18.35 mg 19.54% Calories from Total Fat
Total Fat 7.90 g Sodium 442.90 mg | Protein 1585 g Iron 2.18 mg 3.04% Calories from Saturated Fat
Saturated Fat 123 g Carbohydrates 56.53 g Vitamin A *830.27* U Water? *19.03* g *0.00%* Calories from Trans Fat
Trans Fat? *0.00* g Dietary Fiber 4.45 ¢ Vitamin C *9.86* mg Asht *0.79* ¢ 62.17% Calories from Carbohydrates
17.43% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

Miscellaneous Attributes Allergens Allergens Allergens
— E— Present Absent Unidentified
1.000 oz ? - Milk
1.000 oz ? - Egg
cup ? - Peanut
0.250 cup ? - Tree Nut
cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
? - Sesame
Type of Fat..........
Production Specification
I/R | Ing# Ingredient or Sub-Recipe Measure Measure Round

906051 | CHICKEN, DCD, LS, UNBRD, 1/2", TYSON
900850 | Corn, FZ, Simplot Flame Roasted

011312 | PEAS,GRN,FRZ,UNPREP

050385 | OIL, VEGETABLE

799903 | GARLIC,GRANULATED, HLDMKT

799902 | CUMIN,GROUND

906033 | TOMATO PRODUCTS,CND,PASTE, REDPACK
002026 | ONION POWDER, Kohl

904665 | OREGANO,GROUND, KOHL

089630 | SALT, table

905942 | broth, chix

906130 | Rice,Brown, IQF, SIMPLOT

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003300 BAKED BEANS LS W/BBQ Recipe HACCP Process: #2 Same Day Service

Recipe Source: SY26-27
Recipe Group: VEGETABLES

Alternate Recipe Name: BAKED PINTO BEANS
Baked Beans Homemade

Number of Portions: 100

Size of Portion: 1/2 CUP

906115 BEANS, PINTO, CND, SUNSOURCE... 5 3/8 #10 Can | Drain beans and mix with BBQ sauce. Heat to 135 degrees.
906022 Sauce, BBQ, Marzetti............ccceeeerunnennn. 50 Oz

*Nutrients are based upon 1 Portion Size (1/2 CUP)

Calories 145 kcal | Cholesterol 0.00 mg | Sugars 341 ¢ Calcium 145.49 mg 0.00% Calories from Total Fat
Total Fat 0.00 g Sodium 359.55 mg | Protein 10.58 g Iron 2.25 mg 0.00% Calories from Saturated Fat
Saturated Fat 0.00 g Carbohydrates 30.69 g Vitamin A *N/A* U Water? *N/A* g 0.00% Calories from Trans Fat
Trans Fat? 0.00 g Dietary Fiber 6.61 g Vitamin C *N/A* mg Ash? *N/A* g 84.81% Calories from Carbohydrates
29.24% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

) . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
0z N - Milk
oz N - Egg
cup N - Peanut
0.500 cup N - Tree Nut
cup N - Fish
Moisture & Fat Change N - Shellfish
Moisture Change. 0% N - Soy
Fat Change......... 0% N - Wheat
N - Sesame
Type of Fat..........
Production Specification
I/IR | Ing # Ingredient or Sub-Recipe Measure Measure Round
| 1906115 |BEANS, PINTO, CND, SUNSOURCE

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for

assistance in planning for or treating medical conditions.
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[ 1 ] 906022 | Sauce, BBQ, Marzeti \ |

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 900371 BROCCOLI, FROZEN, COOKED Recipe HACCP Process: #2 Same Day Service
Recipe Source: K0O05834

Recipe Group: VEGETABLES
Alternate Recipe Name: BROCCOLI

Number of Portions: 50
Size of Portion: 1/2 CUP

905045 BROCCOLI, FRZN, SUN SOURCE... 12 1/2 LB | 1. Tap frozen vegetables to break up.
000001 WATER,BOILING..........ccccuuviiiiireeaennn. 1 GAL
2. Bring water to a boil in a stock pot or steam jacketed kettle; add vegetables and bring water to a boil.
3. Reduce heat and cook, covered, until vegetables are tender.
4. Drain vegetables slightly, leaving enough water to retain heat

5. Transfer to steam table pans.

1/2 CUP = 1/2 CUP DARK GREEN VEGETABLE
CCP: Hold for hot service at 135° F or higher

*Nutrients are based upon 1 Portion Size (1/2 CUP)

Calories 28 kcal | Cholesterol 0.00 mg | Sugars *1.40* g Calcium 71.53 mg 0.00% Calories from Total Fat
Total Fat 0.00 g Sodium 30.30 mg | Protein 2.80 g Iron 0.99 mg 0.00% Calories from Saturated Fat
Saturated Fat 0.00 g Carbohydrates 5.60 g Vitamin A *0.00* U Water! 76.72 g 0.00% Calories from Trans Fat
Trans Fat? 0.00 g Dietary Fiber 2.80 g Vitamin C *0.00* mg Ash? 0.08 g 80.00% Calories from Carbohydrates
40.00% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.



Kohl Wholesale

Page 2 Recipe May 4, 2026
. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
oz N - Milk ? - Sesame
0z N - Egg
cup N - Peanut
0.500 cup N - Tree Nut
cup N - Fish
Moisture & Fat Change N - Shellfish
Moisture Change. 0% N - Soy
Fat Change......... 0% N - Wheat
Type of Fat..........
Production Specification
I/R |Ing# Ingredient or Sub-Recipe Measure Measure Round

I 1905045 | BROCCOLI, FRZN, SUN SOURCE
| 1000001 |WATER,BOILING

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 000549 RICE,BROWN,LONG,COOKED Recipe HACCP Process: #2 Same Day Service
Recipe Source: KOHL #35019
Recipe Group: BREAD/ROLLS/STARCH

Alternate Recipe Name: BROWN RICE

Number of Portions: 100
Size of Portion: 1/2 CUP

905839 RICE, LONG GRAIN, BROWN, DRY.... 7LB+40z
905942 broth, ChiX..........cooeiiiiiiiiiiieecciiee e 1 (1 gallon) + 2 (1 quart) | **NOTE: Attempting to cook more rice in a pan may cause the riceto be gummy and undercooked**

1. Boil Broth. Add salt and/or other seasonings as desired. note addition of seasonings may alter nutriiton
information.

2. Place 1 gt %2 cup brown rice (1 Ib 13 0z) in each steam table pan (12" x 20" x 2%2").

For 50 servings, use 2 pans.

For 100 servings, use 4 pans.

3. Pour boiling broth (1 gt 2 cups per steam table pan) over brownrice. Stir. Cover pans tightly.
4. Bake:

Conventional oven: 350 °F for 40 minutes.

Convection oven: 325 °F for 40 minutes.

Steamer: 5 Ib pressure for 25 minutes.

Critical Control Point: Heat to 135 °F or higher for at least 15 seconds.

5. Remove cooked rice from oven and let stand covered for 5 minutes. Stir rice.

Critical Control Point: Hold for hot service at 135 °F or higher for at least 15 seconds.

6. Portion with No. 8 scoop (¥2 cup).

1/2 cup cooked serving = 1.0 g/b
CCP: Hold at 135" or higher.

*Nutrients are based upon 1 Portion Size (1/2 CUP)

Calories 123 kcal | Cholesterol 0.00 mg | Sugars *0.00* ¢ Calcium 7.86 _mg 7.03% Calories from Total Fat

Total Fat 0.96 g Sodium 136.48 mg | Protein 2.62 ¢ Iron 0.49 mg 1.42% Calories from Saturated Fat

Saturated Fat 0.19 g Carbohydrates 25.77 g Vitamin A 0.00 11U Water? *N/A* g 0.00% Calories from Trans Fat

Trans Fat? 0.00 g Dietary Fiber 114 ¢ Vitamin C 0.00 mg Asht *N/A* g 83.52% Calories from Carbohydrates
8.51% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
oz ? - Milk
1.000 oz ? - Egg
cup ? - Peanut
cup ? - Tree Nut
cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
? - Sesame
Type of Fat..........
Production Specification
I/R |Ing# Ingredient or Sub-Recipe Measure Measure Round

| 905839 | RICE, LONG GRAIN, BROWN, DRY
| 1905942 | broth, chix

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003308 Carnita Tacos Recipe HACCP Process: #3 Complex Food Preparation
Recipe Source: SY26-27
Recipe Group: ENTREE

Alternate Recipe Name:
Number of Portions: 1
Size of Portion: Each

906099 Pork, Pulled, Carnita Style, Brookwood... 21/2 OZ | Prepare Brookwood Carnita pork according to manufacturers instrucions.

905857 Tortilla, WG, 6", MiSSION........ccceereerieienns 1 Each place 2.5 oz of pork into taco shell, top with 0.5 0z mozzerella cheese and sprinkle with 1 tsp cilantro if desired.

905926 Cheese, Mozzarella, Shredded.. 1/2 Oz

902088 CILANTRO, FRESH.........ccccecvvivieeeeiee. 1 TSP
*Nutrients are based upon 1 Portion Size (Each)

Calories 245 kcal | Cholesterol 42.41 mg | Sugars *1.00* g Calcium 168.99 mg 45.56% Calories from Total Fat
Total Fat 12.39 ¢ Sodium 424.66 mg | Protein 16.96 g Iron *1.41* mg 14.81% Calories from Saturated Fat
Saturated Fat 4.03 g Carbohydrates 14.01 ¢ Vitamin A *22.49* U Water? *N/A* g 0.00% Calories from Trans Fat
Trans Fat? 0.00 g Dietary Fiber 1.01 ¢ Vitamin C *0.09* mg Ash? *N/A* g 22.90% Calories from Carbohydrates
27.72% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

. . Allergens Allergens Allergens
Miscellaneous Aftributes Present Absent Unidentified
Meat/Alt............... 2.500 oz ? - Milk

1.000 oz ? - Egg
cup ? - Peanut
cup ? - Tree Nut
cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
? - Sesame
Type of Fat..........
Production Specification
[ IR [Ing# [ Ingredient or Sub-Recipe | Measure | Measure | Round |

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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906099 | Pork, Pulled, Carnita Style, Brookwood
905857 | Tortilla, WG, 6", Mission

905926 | Cheese, Mozzarella, Shredded
902088 | CILANTRO, FRESH

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003312 Cheeseburger Classic Recipe HACCP Process: #2 Same Day Service
Recipe Source: SY26-27
Recipe Group: ENTREES

Alternate Recipe Name: Classic Cheeseburger
Cheese Burger RSOD

Number of Portions: 1

Size of Portion: Each

905930 Hamburger Patty Flamebrld, Adv Pierr, 2.5z..... 1 each Prepare beef patty according to manufactuer's instructions. add ore slice of cheese on top of each patty and heat to
121382 Hamburger Buns, WG, Sliced, 3.75" 2z/G........ 1(202) | melt.
906102 Cheese, American, RSOD, Slcd, LandoLake... 1 slice

Assemble between hamburger bun.

Hot hold at 135 degrees or higher.

*Nutrients are based upon 1 Portion Size (Each)

Calories 275 kcal | Cholesterol 42.50 mg | Sugars 3.00 g Calcium 105.83 mg 31.09% Calories from Total Fat
Total Fat 9.50 g Sodium 630.23 mg | Protein 20.50 g Iron 3.85 mg 12.27% Calories from Saturated Fat
Saturated Fat 3.75 g Carbohydrates 29.99 ¢ Vitamin A *N/A* U Watert *N/A* g 0.00% Calories from Trans Fat
Trans Fat? 0.00 g Dietary Fiber 4.02 g Vitamin C *N/A* mg Asht *N/A* g 43.63% Calories from Carbohydrates
29.82% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

. . Allergens Allergens Allergens
Miscellaneous Altributes Present Absent Unidentified
2.500 oz Y - Milk N - Egg
2.000 oz Y - Soy N - Peanut
cup Y - Wheat N - Tree Nut
cup Y - Sesame N - Fish
cup N - Shellfish
Moisture & Fat Change
Moisture Change. 0%
Fat Change......... 0%
Type of Fat..........

Production Specification

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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I/R | Ing# Ingredient or Sub-Recipe Measure Measure Round

905930 | Hamburger Patty Flamebrld, Adv Pierr, 2.5z
121382 | Hamburger Buns, WG, Sliced, 3.75" 2z/G
906102 | Cheese, American, RSOD, Slcd, LandoLake

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for

assistance in planning for or treating medical conditions.
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Recipe: 003282 Cheeseburger Pizza Recipe HACCP Process: #3 Complex Food Preparation

Recipe Source: SY 26-27
Recipe Group: PIZZA

Alternate Recipe Name:
Number of Portions: 8
Size of Portion: 1/8 slice

905785 BEEF,CRUMB,CKD.........ccccvveiieriieraiieeen. 80z 1. Pre-heat oven to 350 degrees F. Keep pizza frozen while oven preheats

906094 Pizza, Garlic, Cheese, 16", WG, Nardone.... |1 Each 2. Dice tomatoes and shred lettuce

905925 LETTUCE, SHRED, ICEBERG.................... 1/2 CUP, shredded 3. Cook beef crumbles according to manufactuer's instructions and hot hold at 135 degrees F until
905058 TOMATOES,FRESH,RED RIPE.................. 1/2 CUP, chopped or sliced | ready to assemble on pizza.

4. Place pizza on middle oven rack for 811 minutes (or 7-11 minutes on a pan for a softer crust).
Option 2: Bake according to manufactuer's instructions prior to addition of toppings.

5. Add 8 oz beef crumbles, 1/2 cup lettuce, and 1/2 cup tomatoes and spread evenly on pizza. Cut each
pizza into 8 slices.

1 serving = 1/8 slice = 2.25 m/ma, 2 grain

*Nutrients are based upon 1 Portion Size (1/8 slice)

Calories 377 kcal | Cholesterol 55.05 mg | Sugars *5.00* ¢ Calcium 440.78 mg 56.06% Calories from Total Fat
Total Fat 23.49 ¢ Sodium 852.86 _mg | Protein 22.14 g Iron 2.38 mg 19.68% Calories from Saturated Fat
Saturated Fat 8.25 g Carbohydrates 29.47 g Vitamin A *349.57* U Water? *13.41* ¢ *0.00%* Calories from Trans Fat
Trans Fat? *0.00* ¢ Dietary Fiber 3.20 g Vitamin C *1.66* mg Asht *0.07* g 31.26% Calories from Carbohydrates
23.48% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
2.250 oz Y - Milk N - Egg
2.000 oz Y - Soy N - Peanut
cup Y - Wheat N - Tree Nut
cup N - Fish
cup N - Shellfish
Moisture & Fat Change N - Sesame
Moisture Change. 0%
Fat Change......... 0%
Type of Fat..........

Production Specification

I/R |Ing# Ingredient or Sub-Recipe Measure Measure Round
905785 | BEEF,CRUMB,CKD

906094 | Pizza, Garlic, Cheese, 16", WG, Nardone
905925 | LETTUCE, SHRED, ICEBERG

905058 | TOMATOES,FRESH,RED RIPE

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for

a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003248 Chicken Burger on Bun Recipe HACCP Process: #2 Same Day Service

Recipe Source: SY26-27 KohlKaf
Recipe Group: CHICKEN & TURKEY

Alternate Recipe Name:
Number of Portions: 1
Size of Portion: Each

906071 Chicken Burger, Grilled, Brakebush....... 1 Each Prepare chicken burger according to manufacturers directions. Assemble between bun.
905680 BUN, PRETZEL, SLICED, W/G, 2 OZ... 1 (1 BUN)

*Nutrients are based upon 1 Portion Size (Each)

Calories 361 kcal | Cholesterol 100.00 mg | Sugars 201 ¢ Calcium 20.12 mg 41.18% Calories from Total Fat
Total Fat 16.52 g Sodium 490.24 mg | Protein 23.03 ¢ Iron 3.81 mg 11.24% Calories from Saturated Fat
Saturated Fat 451 ¢ Carbohydrates 30.17 g Vitamin A 0.00 U Water? *N/A* g 0.00% Calories from Trans Fat
Trans Fat? 0.00 g Dietary Fiber 3.02 g Vitamin C 0.00 mg Asht *N/A* g 33.44% Calories from Carbohydrates
25.52% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

. . Allergens Allergens Allergens
Miscellaneous Altributes Present Absent Unidentified
Meat/Alt............... 3.000 oz ? - Milk
Grain.......ccooeeevene 2.000 oz ?-Egg
Fruit......coccovveennne cup ? - Peanut
Vegetable............ cup ? - Tree Nut
MilK.ooeeiieieiee, cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat

? - Sesame
Type of Fat..........
Production Specification
I/R | Ing# Ingredient or Sub-Recipe Measure Measure Round

| 906071 | Chicken Burger, Grilled, Brakebush
| 1905680 |BUN, PRETZEL, SLICED, W/G, 2 0Z

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003279 Cinnamon Roll Wrapped Chicken Recipe HACCP Process: #3 Complex Food Preparation

Recipe Source:
Recipe Group: ENTREE

Alternate Recipe Name:
Number of Portions: 32
Size of Portion: Each

906090 Cinnamon Roll, Dough, WG,FTO, 2.7z, Pillsbury... 32 Each | Prep

906091 Chicken, Filet, BRD, WG, CKD, Gold Creek........... 16 Each | 1. Thaw cinnamon rolls, covered, either at room temperature 1530 minutes until flexible or refrigerated overnight.
906092 Icing, Vanilla, RTS, General Mills...........ccccceoeveeeen. 6 1/2 OZ | 2. Thaw chicken under refrigeration.
Assebly:

1. Cut cinnamon roll in half across the coils (vertically) with sicissors to get 2 dough strips.

2. Cut chicken filets in half long ways. Wrap 1 dough piece around center of each chicken half, leaving ends
showing if possible.

3. press dough edges together to seal and place seamside down on parmchent-lined sheet pan.

4. bake as directed until cinnamon roll is golden brown and chicken has reached 165 degrees F.

Convection @ 350 for 8-12 minutes
*Rotate pans 180 degrees or one-half turn after 4 minutes of baking.

Standard @ 400 for 13-18 minutes

5. Drizzle 1 tsp icing over each piece.

*Nutrients are based upon 1 Portion Size (Each)

Calories 280 kcal | Cholesterol 30.00 mg | Sugars 13.78 g Calcium 29.50 mg 52.53% Calories from Total Fat
Total Fat 16.32 g Sodium 547.34 mgqg | Protein 16.33 g Iron 1.94 mg 18.76% Calories from Saturated Fat
Saturated Fat 5.83 g Carbohydrates 46.61 g Vitamin A *N/A* U Water? *N/A* g 0.00% Calories from Trans Fat
Trans Fat? 0.00 g Dietary Fiber 3.83 g Vitamin C *N/A* _mg Asht *N/A* g 66.67% Calories from Carbohydrates
23.35% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
1.000 oz Y - Milk N - Peanut
1.000 oz Y - Egg N - Tree Nut
cup Y - Soy N - Fish
cup Y - Wheat N - Shellfish
cup N - Sesame
Moisture & Fat Change
Moisture Change. 0%
Fat Change......... 0%
Type of Fat..........

Production Specification

I/R |Ing# Ingredient or Sub-Recipe Measure Measure Round
906090 | Cinnamon Roll, Dough, WG,FTO, 2.7z, Pillsbury
906091 | Chicken, Filet, BRD, WG, CKD, Gold Creek
906092 | Icing, Vanilla, RTS, General Mills

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for

a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003307 COWBOY CAVIAR Recipe HACCP Process: #1 No Cook

Recipe Source: SY26-27
Recipe Group: VEGETABLES

Alternate Recipe Name:
Number of Portions: 82
Size of Portion: CUP

903722 KOHL- VEG, BEANS, BLACK, CANNED, RNSED &DRN... 2 CAN, #10, DRND | Drain #10 cans of beans.

906014 CHICKPEAS, LSOD, SUNSOUICE.......ccueetireeairerieeainesieesieennes 2 #10 can Mix together oil, sugar, vinegar &pepper, pour over other ingredents. Allow to chill for at least 2
900403 CORN, CUT GRADE A, FRZ, USA......cccceiiiiieeeecieeeeee 41B hours.

011282 ONIONS,WHT,RAW, PACKER.......ccccevverierireineie e seeneens 5 LB, chopped 1 cup provides 1/2 cup legumes, 1/8 cup starchy vegetables, and 14 cup other vegetables
011333 PEPPERS,SWT,GRN,RAW, PacKer.........c.cceeevveviriiriiinnnnnns 3 LB, chopped (peppers and onions)

011821 PEPPERS,SWT,RED,RAW, DCD.......cccveeeirtvireeerreeeeeene 2LB

050385 OIL, VEGETABLE........coiiiiii et 2 CUP

002048 VINEGAR,CIDER..........cotttiiiiiiieie e 3 CUP

019335 SUGARS,GRANULATED-Cargill.........cccevveeriieeiieeeiieenncnn 2 CUP

905396 PEPPER BLACK, GROUND.........cccoiitiiieeeiiee e 2 TBSP
*Nutrients are based upon 1 Portion Size (CUP)

Calories 194 kcal | Cholesterol 0.00 mg | Sugars *7.31* g Calcium 28.22 mg 31.12% Calories from Total Fat

Total Fat 6.70 g Sodium 186.90 mg | Protein 6.99 ¢ Iron 0.72 mg 3.94% Calories from Saturated Fat
Saturated Fat 0.85 g Carbohydrates 27.37 g Vitamin A *352.65* 1U Water! *18.38* g *0.00%* Calories from Trans Fat
Trans Fat? *0.00* g Dietary Fiber 6.55 g Vitamin C *14.72* mg Asht *0.07* g 56.54% Calories from Carbohydrates

14.43% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for

assistance in planning for or treating medical conditions.



Kohl Wholesale

Page 2 Recipe Jun 2, 2026
. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
oz ? - Milk
0z ? - Egg
cup ? - Peanut
0.875 cup ? - Tree Nut
cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
? - Sesame
Type of Fat..........
Production Specification
I/R |Ing# Ingredient or Sub-Recipe Measure Measure Round
| 1903722 | KOHL- VEG, BEANS, BLACK, CANNED, RNSED
| 906014 | CHICKPEAS, LSOD, Sunsource
| 1900403 | CORN, CUT GRADE A, FRZ, USA
| 1011282 | ONIONS,WHT,RAW, PACKER
| 1011333 | PEPPERS,SWT,GRN,RAW, Packer
| 1011821 | PEPPERS,SWT,RED,RAW, DCD
| 1050385 |OIL, VEGETABLE
| 1002048 | VINEGAR,CIDER
| 1019335 | SUGARS,GRANULATED-Cargill
| 1905396 | PEPPER BLACK, GROUND

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003286 Cuban Pork Sandwich
Recipe Source: SY 26-27
Recipe Group: ENTREE

Alternate Recipe Name:
Number of Portions: 53
Size of Portion: Each

Recipe HACCP Process: #3 Complex Food Preparation

906099 Pork, Pulled, Carnita Style, Brookwood............... 5LB 1. Thaw pork and ham overnight.
906102 Cheese, American, RSOD, Slcd, LandoLake...... 53 slice 2. Preheat oven to 350°F.
905170 TURKEY HAM, DELI, JENNI-O COMMODITY.... 159 SLICE | 3. Place pork in 4" deep hotel pan and
905680 BUN, PRETZEL, SLICED, W/G, 2 OZ................. 53 (1 BUN) | cook pork for 20 minutes.
CCP: Heat until internal temperature
reaches 165°F for 15 seconds.
4. Remove pork from oven, stir, and
keep warm.
5. Place 3 folded turkey ham
slices on bottom slice of pretzel bun.
6. Top with 1.5 oz of pork using a #30
scoop and spread evenly. Add 1 slice of
cheese and top with top of prezetzel bun slice.
7. Convection Oven: Bake in 350°F oven
for 8-10 minutes.
CCP: Heat until internal temperature
reaches 165°F for 15 seconds.
CCP: Hold at 135°F or higher
*Nutrients are based upon 1 Portion Size (Each)
Calories 316 kcal | Cholesterol 51.58 mg | Sugars *3.01* g Calcium 101.16 mg 27.08% Calories from Total Fat
Total Fat 951 ¢ Sodium 613.43 mg | Protein 23.05 ¢ Iron 2.65 mg 10.30% Calories from Saturated Fat
Saturated Fat 361 g Carbohydrates 31.25 g Vitamin A *0.00* U Water?t *0.00* ¢ 0.00% Calories from Trans Fat
Trans Fat? 0.00 g Dietary Fiber 3.02 g Vitamin C *0.00* mg Ash? *0.00* g 39.57% Calories from Carbohydrates
29.18% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient
* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for

a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for

assistance in planning for or treating medical conditions.
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. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
2.500 oz ? - Milk
2.000 oz ? - Egg
cup ? - Peanut
cup ? - Tree Nut
cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
? - Sesame
Type of Fat..........

Production Specification

I/R |Ing# Ingredient or Sub-Recipe Measure Measure Round
906099 | Pork, Pulled, Carnita Style, Brookwood
906102 | Cheese, American, RSOD, Slcd, LandoLake
905170 | TURKEY HAM, DELI, JENNI-O COMMODITY
905680 | BUN, PRETZEL, SLICED, W/G, 2 OZ

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 000093 GLAZED CARROTS BRWN 1/2c Recipe HACCP Process: #2 Same Day Service
Recipe Source: U.S.D.A
Recipe Group: VEGETABLES

Alternate Recipe Name:
Number of Portions: 270
Size of Portion: 1/2 CUP

011130 CARROTS,FROZEN,UNPREPARED, Packer.... 45 LB |1. Divide ingredients between 2 steamtable pans.
905240 SUGARS,BROWN,LIGHT ....coviiiiiiiiiiiiieeeee e 8LB

900559 BUTTER BUDS,PREPARED,24/4 OZ PACKS... 40z 2. Bake.

075012 WATER,HOT .....oiiiiiiiiiiiiee e 1 GAL

CCP: Heat to 140°F or higher.

CCP: Hot holding at 140°F or higher.

1/2 cup contributes 1/2 cup serving of red/orange vegetables.

*Nutrients are based upon 1 Portion Size (1/2 CUP)

Calories 80 kcal | Cholesterol 0.00 mg | Sugars *3.60* g Calcium 38.65 mg 3.89% Calories from Total Fat

Total Fat 0.35 g Sodium 71.35 mg | Protein 0.61 ¢ Iron 0.43 mg 0.40% Calories from Saturated Fat

Saturated Fat 0.04 g Carbohydrates 19.58 ¢ Vitamin A 10742.57 1U Water? 82.46 ¢ *0.00%* Calories from Trans Fat

Trans Fat? *0.00* g Dietary Fiber 249 ¢ Vitamin C 1.89 mg Ash? 0.70 g 97.41% Calories from Carbohydrates
3.01% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
Meat/Alt............... oz ? - Milk
GraiN......ccocceeenne 0z ? - Egg
Fruit.......ccocoeveennne cup ? - Peanut
Vegetable............ 0.500 cup ? - Tree Nut
MilK...ooviiiiiiiene cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat

? - Sesame
Type of Fat..........

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Production Specification

I/R | Ing # Ingredient or Sub-Recipe Measure Measure Round
011130 | CARROTS,FROZEN,UNPREPARED, Packer
905240 | SUGARS,BROWN,LIGHT

900559 | BUTTER BUDS,PREPARED,24/4 OZ PACKS
075012 | WATER,HOT

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for

assistance in planning for or treating medical conditions.
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Recipe: 003321 Korean BBQ Bowl Recipe HACCP Process: #3 Complex Food Preparation
Recipe Source: SY26-27 JTM
Recipe Group: ENTREES

Alternate Recipe Name: Korean BBQ Meatballs

Number of Portions: 28
Size of Portion: Each

905976 Meatball, ckd, RSOD, 0.65z, JTM......... 5LB Per JTM recipe website:

906131 Korean BBQ Sauce...........ccceeevveeverennen. 21/2 LB |*Note purchase units for broccoli and carrots were adjusted from ariginal recipe per USDA Food Buying Guide for the yield of
905803 CARROTS,SHRED, MATCHSTIX........ 21/2 LB | 28 as recipe states.

905943 Broccoli, florets, raw...........cccocveevieennnen. 5LB

905839 RICE, LONG GRAIN, BROWN, DRY.... |3 1/2LB |Lay J.T.M. Meatballs flat on a sheet tray lined with parchment paper and bake in a 350°F oven for 10-12 minutes.

Steam matchstick carrots for 2-3 minutes then combine with meatballs and Korean BBQ sauce, blendwell and hold for service
at 140°F (HACCP Ciritical Control Point).

Prepare brown rice according to manufacturers instructions and reserve until service

To assemble dish:

Portion 1/2 cup of cooked rice in bowl,or on plate. Top with 5 meaballs in sauce mixture.
Serve accompanied by 1/2 cup of cooked broccoli on the side or assemble on top of rice with meatball & sauce mixture for a
combined meal option.

Dish provides 2 m/ma (5 meatballs), 1 oz grain, 1/4 cup R/O vegetable (adjusted per USDA food buying guide and recipe yield
of 28), and 1/2 cup dark green vegetable.

*Nutrients are based upon 1 Portion Size (Each)

Calories 532 kcal | Cholesterol 38.46 mg | Sugars *18.32* ¢ Calcium 140.23 mg 19.53% Calories from Total Fat
Total Fat 1155 ¢ Sodium 787.94 mg | Protein 20.37 g Iron 259 mg 7.07% Calories from Saturated Fat
Saturated Fat 4.18 g Carbohydrates 81.22 ¢ Vitamin A *504.40* 1U Water! *107.86* g 1.11% Calories from Trans Fat
Trans Fat? 0.66 g Dietary Fiber 6.43 g Vitamin C *0.00* mg Asht *1.00* g 61.03% Calories from Carbohydrates
15.31% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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. Allergens Allergens Allergens
Miscellaneous Present Absent Unidentified
2.000 oz Y - Milk ?-Egg
1.000 oz Y - Soy ? - Peanut
cup Y - Wheat ? - Tree Nut
0.750 cup Y - Sesame ? - Fish
cup ? - Shellfish
Moisture & Fat Change
Moisture Change. 0%
Fat Change......... 0%
Type of Fat..........
Production Specification
I/R |Ing# Ingredient or Sub-Recipe Measure Measure Round

905976 | Meatball, ckd, RSOD, 0.65z, JTM
906131 | Korean BBQ Sauce

905803 | CARROTS,SHRED, MATCHSTIX
905943 | Broccoli, florets, raw

905839 | RICE, LONG GRAIN, BROWN, DRY

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003301 Lasagna Flatbread Recipe HACCP Process: #3 Complex Food Preparation
Recipe Source: SY26-27

Recipe Group: ENTREES
Alternate Recipe Name: Flatbread Lasagna pizza

Number of Portions: 24
Size of Portion: Each

906116 Flatbread, Oven Fired, WG, 2.2z, RICHS...........c.ccocoviiieennns 24 Each Per Richs recipe:

023572 BEEF,GROUND,80% LN MEAT / 20% FAT,RAW,Packer... 1LB+14 0z *Note: 24 (1/8 tsp) = 1 TBSP

075025 PEPPER,BLACK ....cciiiiiiiiiiiite ettt 11/2TSP

075015 GARLIC POWDER............ccu..e. . |112TSP Prior to Use: Flatbread product is delivered frozen. Store productat O F to -10 F. Remove
905517 SEASONING, ITALIAN, KOHL..... . |24 (1/81tsp) bagged flatbreads and place at room temperature to thaw for up to5 days.

011282 ONIONS,WHT,RAW, PACKER 1/2 CUP, chopped

905426 SAUCE, MARINARA, NUTR. ENHANCED REDGOLD........ 5 (1/4 cup) Place 12 flatbreads on a greased 18"X 26" sheet pan in 3 x 4 rows.

905926 Cheese, Mozzarella, Shredded............cccceevieiiiriiieenieenen. 1LB+140Z

001256 YOGURT,GREEK,PLN,NONFAT, UPSTATE 120z Place 1 Ib. 14 oz. (30 oz.) lean ground turkey or beef in a skillet, and lightly brown. Drain off
905923 PARSLEY,DRIED, KONl.......ccciiiiiiiiiiieesee e 2 TBSP excess fat. Add 1 cup water.

Add 1 ¥ tsp ground black pepper, 1 % tsp. garlic powder. 1 Thsp. talian seasoning and % cup
diced onion to the meat. Add 2 ¥4 cups pizza sauce to the meat, str and cook 5-10 min.

Pour half of the meat mixture over the flatbreads and spread eveny. Cover completely. Combine
11b. 14 oz. shredded mozzarella cheese with 12 oz. plain Greek yqurt & 2 Tbsp. parsley.

Dot the meat with the cheese mixture and then repeat the layer wit 12 more flatbreads, the rest
of the meat mixture and cheese mixture.

Bake at 325 F for 10-12 min. until cheese melts. Hold pizzas at 135°F until ready to seve.

Cut the lasagna into 24 slices

Each slice = 2.5 m/ma; 2.0 grain, 0.25 R/O vegetable

*Nutrients are based upon 1 Portion Size (Each)

Calories 399 kcal | Cholesterol 44.30 mg | Sugars *3.32* ¢ Calcium 303.56 _mg 44.01% Calories from Total Fat
Total Fat 19.53 ¢ Sodium 573.90 mgqg | Protein 2249 ¢ Iron *2.32* mg 18.35% Calories from Saturated Fat
Saturated Fat 8.14 ¢ Carbohydrates 30.62 g Vitamin A *67.17* U Water?t *36.90* g *0.94%* Calories from Trans Fat
Trans Fat? *0.42* g Dietary Fiber 3.46 g Vitamin C *1.14* mg Ash? *0.43* g 30.67% Calories from Carbohydrates
22.52% Calories from Protein

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
2.500 oz Y - Milk N - Egg

2.000 oz Y - Soy N - Peanut
cup Y - Wheat N - Tree Nut
0.250 cup N - Fish
cup N - Shellfish
Moisture & Fat Change N - Sesame
Moisture Change. 0%
Fat Change......... 0%
Type of Fat..........
Production Specification
I/R | Ing # Ingredient or Sub-Recipe Measure Measure Round

906116 | Flatbread, Oven Fired, WG, 2.2z, RICHS

023572 | BEEF,GROUND,80% LN MEAT / 20% FAT,RAW
075025 | PEPPER,BLACK

075015 | GARLIC POWDER

905517 | SEASONING, ITALIAN, KOHL

011282 | ONIONS,WHT,RAW, PACKER

905426 | SAUCE, MARINARA, NUTR. ENHANCED REDG
905926 | Cheese, Mozzarella, Shredded

001256 | YOGURT,GREEK,PLN,NONFAT, UPSTATE
905923 | PARSLEY,DRIED, kohl

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003324 Lemon Dill Chicken n' Noodles Recipe HACCP Process: #3 Complex Food Preparation
Recipe Source: SY26-27 RCHICK
Recipe Group: CHICKEN & TURKEY

Alternate Recipe Name: Lemon Dill Chix & Noodle
Chix & Noodle dill lemon

Number of Portions: 100

Size of Portion: 1 serving

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for

assistance in planning for or treating medical conditions.
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906133 Chicken, Dill, Filet, WG, RCHICKS...........ccccocveiiieiireeenns 30LB Per Rich Chicks recipe web site:
020109 NOODLES,EGG,DRY,ENRICHED........ 5LB
001145 BUTTER,WITHOUT SALT, GRSLND.... 1LB Recommended Heating Instructions: (Do not thaw. Prepare from
905510 FLOUR, ALL PURPOSE, ENRICHED, UNBLEACHED... 80z frozen.) Place frozen product in single layer on sheet pan.
075012 WATER,HOT ....oiiiiiiiiiiiiiniiic 1 GAL For Best Results: Do NOT use parchment paper. Appliances
089630 SALT, taAbI€.....ccoveeeeiieeeee e 2 TSP may vary. Targeted temperature is 165°F

009524 LEMON JUC FROM CONC,BTLD,REAL LEMON.... 1/2 CUP | Convection Oven - 100% Fan Speed: Bake at 375°F for 11-13 minutes
905923 PARSLEY,DRIED, Kohl.........ccovoviiiiiiiiiieiiiiiee s 4 TBSP Combi Oven - Convection Mode - 100% Fan Speed

002017 DILL WEED,DRIED,KOHL......coiiiiiiiiiiiiieeeeeii e 8 TBSP with 100% Steam: Bake at 375°F for 11-13 minutes

Conventional Oven: Bake at 375°F for 13-15 minutes

Suggested Holding Times: Hold at 150°F for 1.5-2 hours

Add 1 1/2cups minced parsley and 1 1/2 cups minced dill
to the cooked noodles. Add the Lemon Butter Sauce to
the noodles and toss lightly.

Cook noodles in steam jacketed kettle according

to package directions.

Layer Chicken Fillet on top of 1/2 cup noodles and serve

Lemon Butter : (Yield 1 Gal
Butter, Unsalted (Divided) 1 Ib
Flour, All purpose (Enriched) 8 oz
Water (Hot) 1 gal

Salt 2 tsp

Lemon Juice 1/2 cup

1, Melt 4 oz of butter, add flour and blend. Gradually add hot
water while stirring. Cook 5 minutes.

2. When ready to serve, beat in salt and remaining butter

3. When butter is melted stir in lemon juice

1 serving = 1 fillet & 1/2 cup noodle mixture

*Nutrients are based upon 1 Portion Size (1 serving)

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Calories 380 kcal | Cholesterol *90.95* mg | Sugars *0.45* ¢ Calcium 32.89 mg 30.06% Calories from Total Fat
Total Fat 12.69 g Sodium 440.77 mg | Protein 26.99 ¢ Iron 291 mg 9.40% Calories from Saturated Fat
Saturated Fat 397 ¢ Carbohydrates 35.79 g Vitamin A *143.16* U Water! *42.29* g *0.03%* Calories from Trans Fat
Trans Fat? *0.01* g Dietary Fiber 321 g Vitamin C *0.39* mg Asht *0.46* g 37.68% Calories from Carbohydrates
28.41% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
2.000 oz ? - Milk
2.000 oz ? - Egg
cup ? - Peanut
cup ? - Tree Nut
cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
? - Sesame
Type of Fat..........
Production Specification
I/IR | Ing # Ingredient or Sub-Recipe Measure Measure Round

906133 | Chicken, Dill, Filet, WG, RCHICKS

020109 | NOODLES,EGG,DRY,ENRICHED

001145 | BUTTER,WITHOUT SALT, GRSLND

905510 | FLOUR, ALL PURPOSE, ENRICHED, UNBLEAC
075012 | WATER,HOT

089630 | SALT, table

009524 | LEMON JUC FROM CONC,BTLD,REAL LEMON
905923 | PARSLEY,DRIED, kohl

002017 | DILL WEED,DRIED,KOHL

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003326 Loaded Breakfast Tacos Recipe HACCP Process: #3 Complex Food Preparation

Recipe Source: SY26-27
Recipe Group: BREAKFAST

Alternate Recipe Name: Breakfast Taco w/Hash

Number of Portions: 90
Size of Portion: Each

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for

assistance in planning for or treating medical conditions.
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906135 EgQs,WHL,LIQUID.......cccoveiirieireieniienree e 5LB Per HealthySchoolRecipes.com website:;
906134 hashbrown, rounds, MCCaiN............ccccvveeeiiiieeeiiiiiee s 7LB
011821 PEPPERS,SWT,RED,RAW, DCD... 21/20Z | Thaw liquid eggs in the refrigerator.
905923 PARSLEY,DRIED, Kohl.......cccouviiieieieeiiiiiccciiiiiieeeeee e, 2 TSP
075025 PEPPER,BLACK ... .ccittiiieeiii ettt 1 TSP Spray a full-size sheet pan with pan release.

002031 PEPPER,RED OR CAYENNE, KOHL........cccccceeiiinieeenns 1/2 TSP
799903 GARLIC,GRANULATED, HLDMKT.......coooiiiiiiiiinnn 1/4TSP | Place 5 Ibs. of frozen potato rounds on each prepared pan.
905857 Tortilla, WG, 6", MiSSION.......ccccuiiriiiiiiieniieenieee e 90 Each
905784 SALSA,NUTRITIONAL,LS,MILD,CANNED,REDGLD... |90 0Z Bake potato rounds according to manufacturer's instructions.

Transfer cooked potato rounds to a 2-inch steam table pan and hold for service.
Rinse peppers under running water. Dice into % inch cubes. Hold rerigerated until ready to use.
Spray 2-inch full-size steam table pan with pan release.

Pour eggs into the prepared pan and add bell pepper, parsley, blak pepper, cayenne pepper, and granulated
garlic. Stir to combine ingredients.

Cover with foil and bake for 15 minutes at 350°F. Remove from ovenand break eggs into bite-sized pieces.
Return to oven and cook until a minimum of 165°F. Hold for service

For service: Place 2 flour tortillas on a tray or other serving container.
Using a 1 oz spoodle or no 30 disher, place 1 oz egg into each totilla for a 2 oz serving.

Top each tortilla with ¥ cup of potato rounds using 2 oz spoodle (provides 1/2 cup starchy vegetable for 2
tacos)

Serve with ¥ cup salsa on each taco (serve 1/2 cup for grades 9-12)

**As an option, place 2 0z egg using no. 16 disher into &inch tortilla (1.75 GEQ) and top with % cup potato
rounds using 4 oz spoodle

Notes:
CCP: Hold at 41F or below.

CCP: Cook to a minimum internal temperature of 135F.

CCP: Hold and serve at 135F or above.

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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CCP: Cook to a minimum internal temperature of 165F or above.

CCP: Hold and serve at 135?F or above.

Serving: Two 6-inch tacos = 2 0z m/ma; 2 oz grain; 1/2c starchy veg & 1/4 cup R/Oveg

*Nutrients are based upon 1 Portion Size (Each)

Calories 186 kcal | Cholesterol 93.13 mg | Sugars *1.95* ¢ Calcium 79.35 mg 29.90% Calories from Total Fat
Total Fat 6.20 g Sodium 270.79 mgqg | Protein 7.70 g Iron 1.70 mg 3.97% Calories from Saturated Fat
Saturated Fat 0.82 g Carbohydrates 24.16 ¢ Vitamin A *29.03* U Water?t *0.73* g *0.00%* Calories from Trans Fat
Trans Fat? *0.00* ¢ Dietary Fiber 2.00 g Vitamin C *1.03* mg Ash? *0.01* ¢ 51.82% Calories from Carbohydrates
16.53% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
1.000 oz ? - Milk
1.000 oz ? - Egg
cup ? - Peanut
0.375 cup ? - Tree Nut
cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
? - Sesame
Type of Fat..........
Production Specification
I/R | Ing # Ingredient or Sub-Recipe Measure Measure Round

| 906135 | Eggs,WHL,LIQUID

| 1906134 | hashbrown, rounds, Mccain

| 011821 | PEPPERS,SWT,RED,RAW, DCD
| 905923 | PARSLEY,DRIED, kohl
|

|

|

|

075025 | PEPPER,BLACK

002031 | PEPPER,RED OR CAYENNE, KOHL
799903 | GARLIC,GRANULATED, HLDMKT
905857 | Tortilla, WG, 6", Mission

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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| 1 [905784 | SALSA,NUTRITIONAL,LS,MILD,CANNED,REDG | |

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003298 Mandarine Orange Dumplings K-8 Recipe HACCP Process: #3 Complex Food Preparation
Recipe Source: SY26-27
Recipe Group: CHICKEN & TURKEY

Alternate Recipe Name:
Number of Portions: 100
Size of Portion: 3 Each

905905 Dumpling, Chicken & Veg, WG, Schwan.... | 15LB |Per CJ Schwants web site recipe:
906035 Orange sauce, GF, Kikkoman USA............ 3LB
075080 WATER.........coooiiiiiiiii 6 CUP | 1. Preheat oven to 350 degrees

. Mix sauce and water together

. Place 150 dumplings (3 bags) in a sprayed 4" steam table pan

. Cover dumplings wit hsauce mixture and stir

. Cover pan and bake at 350 for 30-40 minutes. Stir dumplings after 15-20 minutes of baking

abhwNBE

o

. Serve 3 dumplings per serving =1 m/ma, 1 grain.
*Serve with 1/2 cup mandarine oranges, drained for 1/2 cup fruit serving.

*Nutrients are based upon 1 Portion Size (3 Each)

Calories 147 kcal | Cholesterol 14.95 mg | Sugars 763 g Calcium 18.80 mg 20.66% Calories from Total Fat
Total Fat 3.36 g Sodium 319.12 mg | Protein 8.28 ¢ Iron 1.52 mg 0.00% Calories from Saturated Fat
Saturated Fat 0.00 g Carbohydrates 22.38 ¢ Vitamin A *0.00* U Watert *14.19* ¢ 0.00% Calories from Trans Fat
Trans Fat? 0.00 g Dietary Fiber 0.75 g Vitamin C *0.00* mg Asht *0.01* g 61.08% Calories from Carbohydrates
22.59% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

. . Allergens Allergens Allergens
Miscellaneous Altributes Present Absent Unidentified
1.000 oz ? - Milk
1.000 oz ? - Egg
cup ? - Peanut
cup ? - Tree Nut
cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
? - Sesame

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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| Type of Fat.........
Production Specification
I/R | Ing# Ingredient or Sub-Recipe Measure Measure Round

905905 | Dumpling, Chicken & Veg, WG, Schwan
906035 | Orange sauce, GF, Kikkoman USA
075080 | WATER

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for

assistance in planning for or treating medical conditions.
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Recipe: 003272 Maple Chicken Croissant Recipe HACCP Process: #3 Complex Food Preparation
Recipe Source: Kohl Kaf 26-27
Recipe Group: ENTREE

Alternate Recipe Name: Chicken Sandwich Maple
Chicken Croissant maple

Number of Portions: 1

Size of Portion: Sandwich

905997 Chicken Breakfast Fillet, Brd, WM, 2z.... 1 Each | Prepare croissants and breakfast chicken fillets according to manufacturers instructions.
905295 CROISSANT, wg, 2.2z, Bakecrafters..... 1 each
905982 syrup, maple, 1.4Z CUP.......ccccvevereraenene 1 each | Asseble Chicken between each sliced croissant. Serve syrup on theside with sandwich.

*Note croissant manufactuered in Nutfree facility.

*Nutrients are based upon 1 Portion Size (Sandwich)

Calories 381 kcal | Cholesterol 30.00 mg | Sugars 25.02 ¢ Calcium 90.48 mg 20.15% Calories from Total Fat
Total Fat 8.53 g Sodium 551.78 mg | Protein 15.03 g Iron 2.01 mg 5.93% Calories from Saturated Fat
Saturated Fat 251 g Carbohydrates 64.17 g Vitamin A *0.00* U Water? *0.00* g 0.00% Calories from Trans Fat
Trans Fat? 0.00 g Dietary Fiber 301 g Vitamin C *0.00* mg Asht *0.00* g 67.37% Calories from Carbohydrates
15.78% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

. . Allergens Allergens Allergens
Miscellaneous Allributes Present Absent Unidentified
Meat/Alt............... 1.000 oz Y - Milk ? - Peanut
Grain......cccoveveenne 2.500 oz Y - Egg ? - Tree Nut
Fruit......ocooeeeninns cup Y - Soy ? - Fish
Vegetable............ cup Y - Wheat ? - Shellfish
MilK...ooieeeiiiie, cup ? - Sesame
Moisture & Fat Change
Moisture Change. 0%

Fat Change......... 0%
Type of Fat..........

Production Specification

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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I/R |Ing# Ingredient or Sub-Recipe Measure Measure Round
905997 | Chicken Breakfast Fillet, Brd, WM, 2z
905295 | CROISSANT, wg, 2.2z, Bakecrafters
905982 | syrup, maple, 1.4z cup

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for

assistance in planning for or treating medical conditions.
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Recipe: 003325 Marinated Garbanzo Bean Salad Recipe HACCP Process: #3 Complex Food Preparation
Recipe Source: SY26-27
Recipe Group: VEGETABLES

Alternate Recipe Name: Chickpea salad

Number of Portions: 150
Size of Portion: 1/2 cup

906014 CHICKPEAS, LSOD, Sunsource... 8 #10 can | Drain and rinse garbanzo beans.

903119 ONIONS,RED,RAW.........ecvvrennnen. 15 small Mix together all ingredients, except the parsley, and marinate inthe refrigerator overnight.
075015 GARLIC POWDER........ 3 TBSP

002069 VINEGAR,BALSAMIC... 12 CUP Add the parsley right before service and mix well.

075025 PEPPER,BLACK........... 1/4 CUP

089630 SALT, table....................... 1/4 CUP | *serve 3/4 cup for approx 100 servings per recipe

905923 PARSLEY,DRIED, kohl.................. 1 CUP = 3/4 cup bean/legume

*Nutrients are based upon 1 Portion Size (1/2 cup)

Calories 124 kcal | Cholesterol *0.00* mg | Sugars *5.93* ¢ Calcium 42.58 mg 14.03% Calories from Total Fat
Total Fat 1.94 ¢ Sodium 372.20 mg | Protein 537 ¢ Iron 1.48 mg 0.04% Calories from Saturated Fat
Saturated Fat 0.01 ¢ Carbohydrates 20.98 g Vitamin A *3.24* U Watert *21.91* ¢ *0.00%* Calories from Trans Fat
Trans Fat? *0.00* g Dietary Fiber *5.30* g Vitamin C *0.75* mg Asht *0.61* g 67.56% Calories from Carbohydrates
17.28% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
oz ? - Milk
oz ? - Egg
cup ? - Peanut
0.500 cup ? - Tree Nut
cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
? - Sesame
Type of Fat..........

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Production Specification

I/R | Ing # Ingredient or Sub-Recipe Measure Measure Round
906014 | CHICKPEAS, LSOD, Sunsource
903119 | ONIONS,RED,RAW

075015 | GARLIC POWDER

002069 | VINEGAR,BALSAMIC

075025 | PEPPER,BLACK

089630 | SALT, table

905923 | PARSLEY,DRIED, kohl

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003256 Mashed Potatoes, Idahoen Recipe HACCP Process: #3 Complex Food Preparation

Recipe Source: 2026 Ramsey
Recipe Group: VEGETABLES

Alternate Recipe Name:
Number of Portions: 240
Size of Portion: 1/2 cup

906075 Potatoes,dry mix, Classic, Idahoen......... 3 Carton | Each carton potato mix yields 80 (1/2 cup) servings when preparedwith 2 Gallons boiling water per carton.
001145 BUTTER,WITHOUT SALT, GRSLND..... 2 CUP
089630 SALT, taDIE. ... eeeeieeeeeeeeeeeeeeeeereeeee e 1/4 CUP | Hot Water Preparation
075025 PEPPER,BLACK.. 1/4 CUP
000001 WATER,BOILING........cccoviiiiiinn 6 GAL Measure boiling water into 6" steam table pan.
Add potatoes all at once, using a spoon or wire whip to distribute evenly and wet all potatoes.
Let stand 60 seconds. Add butter, salt, and pepper. Stir well andserve.
QOven Preparation
Measure 1 gallon tap water into full steam table pan.
Add 1/2 carton of potatoes, mix well.
Cover with foil, bake at 325°F for 35 - 40 minutes.
Add butter, salt, and pepper. Mix well before serving.
*Nutrients are based upon 1 Portion Size (1/2 cup)
Calories 77 kcal | Cholesterol 4.07 mg | Sugars *0.00* ¢ Calcium 18.48 mg 22.48% Calories from Total Fat
Total Fat 194 ¢ Sodium 391.73 mg | Protein 161 g Iron 0.25 mg 11.11% Calories from Saturated Fat
Saturated Fat 0.96 g Carbohydrates 1358 ¢ Vitamin A *47.31* U Water! *96.21* ¢ *0.00%* Calories from Trans Fat
Trans Fat? *0.00* g Dietary Fiber 0.80 g Vitamin C *0.00* mg Ash? *0.40* g 70.11% Calories from Carbohydrates
8.33% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
oz ? - Milk
0z ? - Egg
cup ? - Peanut
0.5 cup ? - Tree Nut
cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
? - Sesame
Type of Fat..........
Production Specification
I/R |Ing# Ingredient or Sub-Recipe Measure Measure Round

906075 | Potatoes,dry mix, Classic, Idahoen
001145 | BUTTER,WITHOUT SALT, GRSLND
089630 | SALT, table

075025 | PEPPER,BLACK

000001 | WATER,BOILING

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 001192 PANCAKE & SAUSAGE ON A STICK Recipe HACCP Process: #2 Same Day Service
Recipe Source: KOHL # 08877
Recipe Group: BREAKFAST

Alternate Recipe Name:
Number of Portions: 1
Size of Portion: EACH

900665 KOHL- ENTREE,PANCAKEWRAP ,WG,FOSTER FARMS,2.8Z... 1 WRAP | Bake according to manufacturer's directions.
905982 syrup, Maple, 1.4Z CUP......ccouriieeiiiie ettt 1 each

*Nutrients are based upon 1 Portion Size (EACH)

Calories 280 kcal | Cholesterol 15.00 mg | Sugars *22.00* ¢ Calcium 0.00 mg 19.29% Calories from Total Fat
Total Fat 6.00 g Sodium 530.00 mg | Protein 9.00 g Iron 1.44 mg 4.82% Calories from Saturated Fat
Saturated Fat 150 g Carbohydrates 50.00 g Vitamin A *0.00* U Water! *0.00* g 0.00% Calories from Trans Fat
Trans Fat? 0.00 g Dietary Fiber 3.00 g Vitamin C *0.00* mg Ash? *0.00* g 71.43% Calories from Carbohydrates
12.86% Calories from Protein
*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient
* - denotes combined nutrient totals with either missing or incomplete nutrient data
1 - denotes optional nutrient values
2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.
. . Allergens Allergens Allergens
Miscellaneous Altributes Present Absent Unidentified
Meat/Alt............... 1.000 oz ? - Milk
Grain.......ccooeeevene 1.000 oz ?-Egg
Fruit......coccovveennne cup ? - Peanut
Vegetable............ cup ? - Tree Nut
MilK.ooeeiieieiee, cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
? - Sesame
Type of Fat..........
Production Specification
I/R | Ing# Ingredient or Sub-Recipe Measure Measure Round

| 1900665 | KOHL- ENTREE,PANCAKEWRAP,WG,FOSTER
| 905982 | syrup, maple, 1.4z cup

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003247 Pizza Green Beans Recipe HACCP Process: #2 Same Day Service

Recipe Source: SY26-27
Recipe Group: VEGETABLES

Alternate Recipe Name:
Number of Portions: 100
Size of Portion: 1/2 cup

905794 BEAN,GREEN,CANNED,LS.................. 5# 10 CAN Per ICN.org web site:

905951 TOMATOES, DICED, NSA, CANNED... 2 #10 CAN

903128 OREGANO LEAVES,DRIED.................. 1 CUP, leaves | Combine tomatoes and green beans in a large pot.

075015 GARLIC POWDER 2 TBSP Add spices. Stir well.

002030 PEPPER,BLACK........ccoiiiiiiiiiie, 2 TSP, ground | Bring to a boil over medium high heat for 810 minutes. Reduce heat. Simmer uncovered for 5 minutes.

Critical Control Point: Heat to 135 °F or higher for at least 15 seconds.
Transfer to steam table pan (12" x 20" x 2%2").

For 50 servings, use 2 pans.

For 100 servings, use 4 pans.

Critical Control Point: Hold for hot service at 135 °F.

Portion with 4 fl oz slotted spoodle (1/2 cup).

1/2 cup = 1/8 Red Orange, 3/8 Other veg

Note* Double Recipe to serve 1 cup serving

*Nutrients are based upon 1 Portion Size (1/2 cup)

Calories 31 kcal | Cholesterol 0.00 mg | Sugars *2.59* g Calcium 30.70 mg 0.67% Calories from Total Fat
Total Fat 0.02 g Sodium 143.42 mg | Protein 1.69 g Iron 1.00 mg 0.23% Calories from Saturated Fat
Saturated Fat 0.01 ¢ Carbohydrates 6.28 g Vitamin A *0.25* U Watert *0.02* g *0.00%* Calories from Trans Fat
Trans Fat? *0.00* g Dietary Fiber 1.84 ¢ Vitamin C *0.03* mg Ash? *0.01* ¢ 81.27% Calories from Carbohydrates
21.84% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
oz N - Milk
0z N - Egg
cup N - Peanut
0.500 cup N - Tree Nut
cup N - Fish
Moisture & Fat Change N - Shellfish
Moisture Change. 0% N - Soy
Fat Change......... 0% N - Wheat
N - Sesame
Type of Fat..........
Production Specification
I/R |Ing# Ingredient or Sub-Recipe Measure Measure Round
| 1905794 | BEAN,GREEN,CANNED,LS
| 1905951 | TOMATOES, DICED, NSA, CANNED
| 1903128 | OREGANO LEAVES,DRIED
| 1075015 | GARLIC POWDER
| 002030 | PEPPER,BLACK

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 900045 SALAD W/ RF DRESSING Recipe HACCP Process: #1 No Cook
Recipe Source: K55774/ K55474
Recipe Group: SALADS

Alternate Recipe Name:
Number of Portions: 100
Size of Portion: 1 Cup

CCP: Hold for cold service at 41° F or lower.

CCP: HACCP PROCESS # 1: NO COOK.
Keep Food Below 41°F Degrees

011251 LETTUCE,ROMAINE,RAW............... 100 CUP, shredded K# 055774 LETTUCE. EACH CASE CONTAINS 6/2# BAGS.
905916 Ranch Dressing, Ott's Red-Cal......... 50 (2T) ONE CASE OF CHOPPED ROMAINE WILL YIIELD APPROXIMATELY 160 1 CUP SERVINGS
905738 TOMATO, GRAPE, FRESH, RAW.... | 50 (1/2 CUP (6 CHERRY))

K#055474 TOMATOES

SERVE 3 CHERRY/GRAPE TOMATOES (~2.6 OZ) ON EACH LETTUCE SALAD SERUING WITH 1 T.
RANCH DRESSING

K# 23663 RANCH DRESSING RED. FAT
MAY ALTERNATE WITH OTHER RED. FAT DRESSING

NOTE*

APPROX 3 CHERRY TOMATOES = 1/4 CUP RED/ORANGE VEGETABLE
Salad = 1/2 ¢ dark green, 1/4c R/O (3/4 cup total)

CCP: Refrigerate until served.

*Nutrients are based upon 1 Portion Size (1 Cup)

Calories 65 kcal | Cholesterol 5.00 mg | Sugars 353 g Calcium 19.20 mg 65.66% Calories from Total Fat

Total Fat 471 g Sodium 175.60 mgqg | Protein 0.90 ¢ Iron 0.56 mg 10.70% Calories from Saturated Fat

Saturated Fat 0.77 g Carbohydrates 548 g Vitamin A *4109.18* U Water! *44.47* g 0.00% Calories from Trans Fat

Trans Fat? 0.00 g Dietary Fiber 143 g Vitamin C *6.92* mg Asht *0.27* g 33.91% Calories from Carbohydrates
5.59% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
oz ? - Milk
0z ? - Egg
cup ? - Peanut
0.750 cup ? - Tree Nut
cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
? - Sesame
Type of Fat..........
Production Specification
I/R |Ing# Ingredient or Sub-Recipe Measure Measure Round

011251 | LETTUCE,ROMAINE,RAW
905916 | Ranch Dressing, Ott's Red-Cal
905738 | TOMATO, GRAPE, FRESH, RAW

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003294 Tex Mex Mac & Cheese Recipe HACCP Process: #3 Complex Food Preparation

Recipe Source: SY26-27
Recipe Group: ENTREES

Alternate Recipe Name: Mac & Cheese taco

Number of Portions: 13
Size of Portion: 1 cup

906112 MACARONI CHEESE, RSOD, WG, LANDOLAKE............... 5LB Directions per Land O' Lake web site:
023572 BEEF,GROUND,80% LN MEAT / 20% FAT,RAW,Packer... 70Z
905951 TOMATOES, DICED, NSA, CANNED.........ccccccociiiiiiiienene 1CUP Heat Macaroni and Cheese pouch in steamer to 165°F.
799902 CUMIN,GROUND..........coiiiiiiiiiiiceeee e 1/2 TSP
906111 TACO SEASONING, RSOD, FTHLL.........ccceeeveenes 21/2 (1tsp) | CCP: Heat to 165°F for at least 15 seconds
905784 SALSA,NUTRITIONAL,LS,MILD,CANNED,REDGLD........... 20z
Combine macaroni and cheese, ground beef, tomatoes, salsa and seanings in large stockpot; stir
gently to combine. Heat over medium heat until heated through to B5°F.
CCP: Heat to 165°F for at least 15 seconds
Pour mixture into steam table pan; cover. Hold warm until service.
CCP: Maintain hot food at 140°F or above
*Can add 2 oz jalapenos to recipe if desired or serve on the side(not included in nutrition information)
*Nutrients are based upon 1 Portion Size (1 cup)
Calories 334 kcal | Cholesterol 36.46 mg | Sugars *6.76* g Calcium 422.19 mg 38.65% Calories from Total Fat
Total Fat 1435 g Sodium 770.36 _mg | Protein 20.37 g Iron 1.37 mg 16.93% Calories from Saturated Fat
Saturated Fat 6.29 ¢ Carbohydrates 31.37 g Vitamin A *3.16* U Watert *9.42* ¢ *0.48%* Calories from Trans Fat
Trans Fat? *0.18* g Dietary Fiber 221 g Vitamin C *0.01* mg Ash? *0.13* g 37.55% Calories from Carbohydrates
24.38% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1 - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
2.500 oz Y - Milk N - Peanut
1.000 oz Y - Egg N - Tree Nut
cup Y - Wheat N - Fish
cup N - Shellfish
cup N - Soy
Moisture & Fat Change N - Sesame
Moisture Change. 0%
Fat Change......... 0%
Type of Fat..........

Production Specification

I/R |Ing# Ingredient or Sub-Recipe Measure Measure Round
906112 | MACARONI CHEESE, RSOD, WG, LANDOLAK
023572 | BEEF,GROUND,80% LN MEAT / 20% FAT,RAW
905951 | TOMATOES, DICED, NSA, CANNED

799902 | CUMIN,GROUND

906111 | TACO SEASONING, RSOD, FTHLL

905784 | SALSA,NUTRITIONAL,LS,MILD,CANNED,REDG

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Recipe: 003292 Turkey Ciabatta Recipe HACCP Process: #2 Same Day Service

Recipe Source: SY 26-27
Recipe Group: CHICKEN & TURKEY

Alternate Recipe Name:
Number of Portions: 1
Size of Portion: 3 oz

906108 Turkey, Wht, Brst, oven rstd, 0.5z, CN.............. 1 (3 0z) | Assemle tukey and cheese on each bun.
906109 Ciabatta, slcd, 2.4 oz, enriched......................... 1 Each
906102 Cheese, American, RSOD, Slcd, LandoLake... 1slice | Grain oz equivalents based on USDA Food Buying Guide (FBG)
*Nutrients are based upon 1 Portion Size (3 0z)
Calories 339 kcal | Cholesterol 51.95 mg | Sugars 232 g Calcium 173.91 mg 23.71% Calories from Total Fat
Total Fat 893 g Sodium 830.42 mg | Protein 27.56 g Iron 2.94 mg 7.06% Calories from Saturated Fat
Saturated Fat 2.66 g Carbohydrates 3571 g Vitamin A *0.00* U Water! *16.11* g 0.00% Calories from Trans Fat
Trans Fat? 0.00 g Dietary Fiber 1.23 g Vitamin C *4.48* mg Ash? *1.06* g 42.14% Calories from Carbohydrates
32.52% Calories from Protein
*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient
* - denotes combined nutrient totals with either missing or incomplete nutrient data
1 - denotes optional nutrient values
2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.
) . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
2.500 oz Y - Milk ? - Egg
2.000 oz Y - Wheat ? - Peanut
cup Y - Sesame ? - Tree Nut
cup ? - Fish
cup ? - Shellfish
Moisture & Fat Change ? - Soy
Moisture Change. 0%
Fat Change......... 0%
Type of Fat..........
Production Specification
I/IR | Ing # Ingredient or Sub-Recipe Measure Measure Round
| 906108 | Turkey, Wht, Brst, oven rstd, 0.5z, CN

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for

a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for

assistance in planning for or treating medical conditions.
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| 906109 | Ciabatta, slcd, 2.4 oz, enriched
I 1906102 | Cheese, American, RSOD, Slcd, LandoLake

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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