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School Meals

Page 1 Recipe Aug 20, 2018
Recipe: 000572 Orange, fresh Recipe HACCP Process: #1 No Cook

Recipe Source: Nxi Gen
Recipe Group: FRUIT

Altermate Recipe Name:
Number of Portions: 1.0000
Size of Postion: each {med)

404027 ORANGES RAW™....

4 fruit (2-5/8” dia) | Oranges 113 ct

1. Store in cooler until ready to serve.
2. COn day of servics, wash thoroughly. Either cutinto 4 wedges or score an X on top of orange for ease of peeling.
3. Serve 1.

ssutdents are based upon 1 Portion Size (each {(med

Calorigs 62 _keai | Cholesterol 0.00 mg | Sugars 1048 g 5 30% _Calories from Total Fat |
Total Fat 618 g Sodium 000 _mg | Protein 1.23 0.36% Calories from Saturated Fat

| Sgturated Fat .03

Carbohydrates 153¢ g
Digtary Fiber

Vifamin A

Water! 113.84 q 0.00% Calories from Trang Fat
0.00 [pant_— gSa g |

0.58 g 100.00% _Calories from Carpotvdrates
8,00% Calories from Protein —

Trang Fat g 314 g

SNIA* T Genotes a autrlent that is eitiier missing or incomplete for.an individual ingredient .
+  denotes combined autrent fotals with eit_her_missing_or_incomple@e nutdent data - - -

1. denotes optional Autrlent vaues: 2o T R
2 Trans Fatvalue is provided for infoimational purposes gnly, nol for monitoring PUFPoSEs

B,

Ailergens. Allergens
Absent Unidentifled.

N - Mitk
N - Egg
N - Peanut
N - Tree Nut
N - Fish

Moistire & Fat Chanae N - Shelifish

Moisture Change, % S - Soy

Fal Change....... 0% B N - Wheat

ype of Fal, ...,
Production Speglification
(VR ling# _ |Inaredient or Sub-Recipe Measyre Im-

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software showld rot he used for and does not provide menu planring for
a child with a medical condition or food aflergy. Ingredients and menit items are subject to change or substitution without notice. Please consuit a medical professional for
assistance in planning for or treating medical conditions.
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NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Ana
2 child with a medical condition or food aflergy. Ingredients and menu items are subject to change or substitution without notice. Please consuit a medical p

assistarce In planning for or troating medical conditions.
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School Meals

Page 1 Recipe Aug 20, 2018
Recipe: 000530 Mandarin Oranges Recipe HACCP Process: #1 No Cook
Recipe Source: Nxt Gen

Recipe Group: FRUIT

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

904313 Nt Gen Mandarin oranges cnd*.. | 5#10can | 1, Place cans in cooler overnight te chill,
2. On day of service, open cans and emply contents info serving pans. Hold for cold service at 417 or lower until service,

3. Serve 112 cup using #8 scoop or 4 ez spoodle.

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

“Nutrients are based upor 1 Pertion Size (1/2 cup}
75 keal

Calories Cholesterol 0.00 _mg_ | Sugars 18.25 g Calolym 27.80 _mg 0.00% _Calories from Tofal Fat

Total Fat 000 g Sodium 10,73 _mg_| Protein 1.07 g Iren 0.75 myg 0.00% Calories from Saturated Fal
Saturated Fat 000 g Carbohydrates 825 q Vilamin A 0.00_ U Water! 000 q 0.00%_ Calgries from Trans Fat ]
Trang Fat® 0.00 g Dietary Fibar 1087 4 Vitamin € 0.00 mg | Ash? 000 g 97.14% __Calories from Carbghydrates

- - 5.71% Calorigs from Protein
“NIA~- denoies a nulrient that is either missing or incemplete-for an'incividual Jngredient B : B P
* . denotes combined nuirient totals with.ekher missing or incomplete nutrient dato L

1. denotes optional nulrient values: = L T R LD LT
2. Frans Fat value is provided for informationat puyposes only, not {for monitoring pUIEoses,

Miscellangous : IREERRE Attributes AP' s: - M;GH: ”&;:‘mmu*;ﬂ? E:
Mealt/Alt. oz | VL N - Milk
Grain...... oz Sl N~ Egg
Fruit...... D5cup] ol N - Peanut
Vegetable,, cup i - ST N - Tree Nut
Milk..eooee.e. cup i v ol N - Fish
Moisture & Fat Change e N - Shellfish
Moisture Change. 0% o : N - Soy
Fat Change.. 0% 4. . N - Wheat
¥ypeofFal........
reductiol iftcatt
[UR Ting#__ [Ingredient or Sub-Recipe | Measure Measure Reund }

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



School Meals
Page 2 Recipe Aug 20, 2018

| 1904313 ] Nxt Gen Mandarin eranges cnd® { ;

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

assistance in planning for or freating medical conditions.



School Meals

Page 1 Recipe

Aug 20, 2018

Racipe: 000571 Milk, Chhoc Skim
Recipe Sourca: Nxt Gen
Recipe Group: MILK

Alternate Recipe Name:
Number of Portions: 1.000%
Size of Pordich: each, half pint

Reclpe HACGP Process: #1 No Cook

1, Hold for cold service at 417 o7 lower.

1{1/2 pint)
2. Serve 1 per studen (and/or as student chooses).

804301 Nxt Gen Milk, skim chocolate.. ..

CGP: Hold for cold service at 41° F or lower,

*Nulrients are based upen 1 Porion Sizg (=ach, haif pint)

Calorigs 120 keal | Cholesterol 500 myg i Sugars 35.00 g Calcium 30000 my 0.00% Calorieg from Tetat Fat

Tetal Fat 000 g Sodium 210,00 mg | Protein 800 g Iron $.36_ma 0.00% __Calories from Saturated Fat

Saturated Fat 0.00 g Carbohydrates 27.00 g Vitamin A 500,00 iU Water! 000 g .00% Calogies from Trans Fat

Trans Fal 000 g Dietary Fiber. 000 g Vitamin C 1,20 g} Ash 0.00_q 00.00% _Calories fram Carbohydrates
26.66% Calories from Protein

“NIAY - denotes a nutrient that is either missing or incomplete for. an individual mgredlem
*. denotes combined nutrient totals with elther mlsstng ur lncomplete nulrlent data -
*- denotes oplianai nutdent vakies. .

2. Trans Fat value.is previded for znfurmallonal guggnses only not for rnonllnnng pumuses

Miscellancous Attributes Blemens | Al il
Meat/Alt.. [+74 ¥ - Mitk N - £g9
. N - Peanut
N - Tree dNut
N - Fish
N - Shelifish
Moistuye & e N - Soy
Moisture Change, 0% - Wheat
Fat Change......... 0%
Type of Fat..c.o...
odu ecifi
I.'R Ting# | Ingredient or Sub-Recipe E Measure E Mgasure E Round

904301 _{ Nxd Gen Mitk. skim chocolate

NOTICE: The data contained within this report and the NUTRIKIDS® Mena Planning
a child with 8 medical condition or facd allergy. Ingretiients and menu items are si
assistance in planning for or treating medical conditions.

and Nutritional Analysis soffware should not be used for and doees not provide menu planning for
hiect fo change or substitution without notice. Please consult & medical professional for



School Meals

Page 1 Recipe

Aug 20, 2018

Recipe: 000570 MUk, Skim Recips HACCP Process: #4 No Cook
Recipe Source: Nxt Gen

Recipe Group: MILK

Alternale Recipe Name:
Number of Portions: 1.0000
Size of Portion: each, haif pint

1. Hodd for cold service at 41° or lower.
2. Serve 1 per student (and/or if student chooses).

904302 Nxt Gen Milk, skim white.... | 1 {1/2 pint)

CCP: Heid for cold senvice at 41° F or lower,

*Mutrients are based upen 1 Portion Size (each, half pirt)

Calories 90 _keal | Cholesteral 500 mg | Sugars 12.00 g Calcium 300,00 _mg 0.00% Caloties from Totat Fat
| Total Fat 000 g Sodium 130.00 mg | Protein 8.00 g Iron 0.00 mg 0.00%__Galorles from Saturaled Fat

Salurated Fat 0.00 g Carbehydrates 12.00 g Vitamin A 50.00 U Water* 0080 g 0.00% Calories from Trans Fat
Trans Fat? 000 g Dietary Fiter 006 g Vidamin C 240 mg | Ash® 0.00 g 53.33% Calories from Carbohydrales
: 35,65% Calories from Protein

*NIA* - denates a-nulrient that is either missing or ml:omplete for an individual ingredient . R ; PR : Do
* - denotes combined nutrient totals with ellher mlssmg or |ncnmplate nutnent data

* - denotes aplional nutrient values - - - o

2. Trans Fat value.is provided for lnfurmallnnal purposes unly Aot for momtomg pumoses

Miscellaneous S Attributes Mﬂ&éi{se Altergens A%L@[ggnz

Meat/Af... oz | -l Y - Milk N - Egg

Grain. 0z SN N - Peanut

Fru..... cup A N - Tree MNut

Vagetable cup PR N - Fish

MK e . 1.000 cup LR N - Shellfish

Moisture & Fat Change N - Soy

Motsture Change. 0% N - Wheal

Fat Change......... 0%

Typaof Fat.,

Production Specification

[UR Ting#  [ingredient or Sub-Recie | Measure { Measure T Round ]
T 1904302 1 pxt Gen Milk, skim white i i |

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

assistance in planning for or treating medical conditions.
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School Meals
Page 1 Recipe Aug 20, 2018

Recipe: 400562 Broccaoli, Steamed Recipe HACCP Process: #2 Same Day Service
Recipe Source: Nxt Gen
Recipe Group: VEGETABLES

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

904276 Nxt Gen Broccoli Fiorets, fzn..... 21LB 1. Distribuie braccoli evenly over pans. Sieam 10-12 mins or untll tender and intemnat temparature reaches 135F for 15 seconds.
904017 SALT,TABLE*.... 1 TBSP | 2. Add sait, papper and margarine. Toss lo coat, Hold for hot service at 135F or higher.

204022 MARGARINE™.... 4 TBSP | 3. Serve 1/2 cup using #8 disher.

904030 PEPPER BLACK, 1 TBSP

CCP: Heat to 135° F or higher.

CCP: Hold for hot service at 135° F or higher

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

Calories 33 kcal | Cholestsrol 0.06 mg | Sugars 895 g Calcium 2043 mq 11,99% Caleries from Total Fat
Total Fat 0.44 g Sodium 98.57 mg | Protein 231 ¢ Iron 035 mg 2.18% Calgries from Saturated Fat
Saturated Fat 008 g Carhohydrales 464 g Vitamin A 575.52 U Water! 01¢ g 0.00% Caleries frem Trans Fat
frans Fat? 0.00 g Dietary Fiber 231 © Vitamin € 38.04 mg | Ash! 018 g 56.17%__Caiories from Carbohydrates

28.03% _Catories from Protein
*NJA* - denotes.a nutrient that is sither missing or incomplele for an individual ingrediant . B T
*- genotes combined nutrient-totals with elther m;ssmg or mcamplate nuinent dala
*. denaies oplional nuirient values .- i
. Trans Fat value.is provided for- mfo@atmﬂa pu [g ses cnly nct [or monilonng purgnses

- N : Allergens Allergens Allergens
18e i . Attributes Present Absent Unidentified
Meat/Alt.. 74 Y - Soy N - Milk
¥ oz : o N-FEgg
cup | i N - Peanut
05cup i o0t N - Trae Nut
cup | - - N - Fish
N - Shelifish
Meisture Change. 0% {. N - Wheat
Fal Change - 0% |-
Type of Fal...

NOTICE: The data contaimed within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis sottware should not be used for and does not provide menu planning for
a child with a medical conditian or food allergy. Ingredients and menu items are subject fo change or substitution without rotice. Please consult & medicaf professional for
assistance in planning for or treating medical conditions.



School Meals

Page 2 Recipe Aug 20, 2018
Production Specification

1 IR {Ing# Ingredient or Sub-Recipe Measure Measure Round
| | 904276 | Nxt Gen Broceoli Florets, fzn
i L | 004017 | SALT.TABLE*
|
|

904022 | MARGARINE®
904030 | PEFPER BLAGK, 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
3 child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution withott notice. Please consult a medical professional for

assistance in planning for ar treating medical conditions.
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School Meals

Recipe Aug 20, 2018

Page 1

Recipe: 000663 Carrots, Seasoned, fzn Racipe HACCP Process: #2 Same Day Service

Recipe Source: Nxi Gen
Recipe Group: VEGETABLES

ANternate Recipe Name:
Number of Pertions: 100
Size of Portion: 1/2 cup

NOTICE: The data contained within this report and the NUTRI
a chitd with a medical condition or foad allergy. ingrediets

assistance in planning for or treating medical conditions.

{KIDS® Menu Planning and
and Jreny ftems are subject to change or substitutio

904277 Nt Gen Carrots, Sliced, fzn...... 2017218 | 1. Disiribule veggies, spices and margarine evenly over 2* pans. Steam 5-7 minutes uniil veggies are lender. Temperature should
904022 MARGARINE™... 4 TBSP reach 135° for 16 seconds. Hold for hot service at 135° or higher.

904017 SALT, TABLE*.... 1TBSP 2, Serve 1/2 cup using #8 scoop.

904030 PEPPER BLACK, 1 TBSP

CCP: Heat to $35° F or higher.
CCP: Hold at 135° F or higher.
L.
*Nutrients are based upon 1 Porlion Size {1/2 cup)
Caleries 37 kcal | Cholesterol 0.00 mg | Sugars 443 _4q Calclum 33.52 mq 20.84% _Calories from Tolal Fat _J
Total Fat 087 g Sodjum 138.56 mg | Protein 073 g Iron 041 ma 281% Calorlgs from Saturated Fat
Salurated Fal 012 g Carbohydrates 735 g Vitamin A 13233.24 U Water! 8383 © 0.00% Galories from Jrans Fat
Trans Fat® 00C g Dietary Fiber 307 g Vitamin G 232 mg | Ash' 0.97 g 78.41%__Calories from Carbohydrates
7.74% _Calories from Protein

NiAT- denates a nutnent that is either missing or incomplete foran Individual ingredient - T P B T

+.. ganoles combined nufdient totals with either missing of incomplote nudrient data. -

1. denotes optional puitentvaiues <7 7 T T T Tl G S

= Trans Fat value is provided for informptional pureoses only. not for manitoring pUrposes,

; Allergens Allergens ilergans
scellang Autributes Presert Absent | Unideptified

Meat/Alt 0z Y - Soy N - Milk

Grain.. 0z N - Egg

Fruit... cup N - Peanut

Vegelable. 0.5 cup N - Tree Nut

Iiilk. . cup N - Fish

aj c N - Shelliish

Maisture Change. 0% N - Wheat

Fai Change,........ 0%

Typeof Fal..........

Nutritiona! Analysis software should not be used for and does not provide menu planning for
1 without notice. Please consuit a medical professionaf for



School Meals
Page 2 Recipe_ Aug 20, 2018

IR | Ing ¥ ingredient or Sub-Recipe Measure Mgasure Reund
004277 | Nxt Gen Garrets, Sliced, fzn
904022 | MARGARINE®

904017 | SALT TABLE*

904030 | PEPPER BLAGIS, GROUNE

NOTICE: The data contained within this report and the NUTRIKIDS® Menuy Planining and Nutritionai Analysis software should not be ised for and does nof provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject io change or substitution without notice. Please consuita medical professional for
assistance in pfanning for or treating medical conditions.
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School Meals

Recipe

-

Aug 20, 2018

Recipe: 000564 Cheeseburger on Bun

Recipe Source: Nxt Gen
Recipe Group: ENTREES

Ahemate Recipe Name:
Number of Portions: 1
Size of Portion: each

Recipe HACGP Process: #2 Same Day Service

904274 Nxt Gen Beef Patty, 2 oz...
804288 Nxt Gen Hamburger Bun, WW....
004278 Nxi Gen Cheese, Amer Sliced....

1each, 20z
1 each, 60 gr

1. Heat beef patties 12-15 minutes or until internal temperatire reaches 155° for 15 seconds. Top with 1 slice of cheess. Hold

for hot service at 135° or higher.

1 siica, 0.5 0z | 2, Warm buns prior to assemn
3. Serve 1 per shudent.

sling. Serve beef patly with cheese insida hamburger bun.

CCE: Heat to 155° F or higher for at least 15 Seconds

CCP: Hold at 135° F or higher.

NOTICE: The data confained within this report and the NUTRIKIDS® Menu Planning and Nutrition
a child with @ medical condition or food allergy. Ingredients and ment jtems are subject to change

assistance in planning for or treating medical conditions.

*Nutrients are based upon % Portion Size (each}
Calofies a56 kecal | Cholesterol 42.66_mg | Sugars 464 g Calcium 77.45 _mg 46.85% Calories from Total Fat

Total Fat 18.56 g Sodium 55274 mg_ 1 Protein 2053 g iron 455 mg 24.13%__Calories from Saturated Fat
| Saturated Fat 854 g Carbohydrates 2901 g Vitarnin A 167.06 14 Water® 60.10 g 2 53% Calories frorm Trans Fat ]

Trans Fat? 1.00 a Dietary Fiber 450 g Vitamin € 000 g | Ash! 173 g 32,62% _Calerles from Carbohydrates

23.09% Calgries from Protein

NIAY - denotes a nutrient Hat is either missing or incomplete far an individual Ingredient- - > .. R R o

* . denotes combined nutrient totais with elther missing or incomplete nutrient dala;

+. denotes optional nutrent values © . 1 TR L

2. Trang Fat value is provided fof informational puroses only, tiof for monitoring pUPeses. R

; o ; Allergens Allergens Allergens
cellaneous : Abtributes Present Abgent Unidentified

eal/alt 2507 Y - Mitk N-Egg

Grain... 202 Y - Soy N - Peanui

Fruf. .. cup Y - Wheat N - Tree Nut

VYegetabie., cup N - Fish

cup M - Shelifish

Moisture & Fat Change

Woisture Change. 0%

Fai Change....... Q%

Typeof Fat..........

al Analysis software should not be used for and does not provide menu planning for
or substitution without notice. Please cansult a medical professional for



School Meals
Recipe Aug 20, 2018

Page 2

YR {ng # | Ingredient or Sub-Recipe Measure Measure Roungd
904274 | Nxt Gen Beef Patty, 2 0z
904288 _{ Nxt Gen Hamburger Bun, WwW
904276 | Nad Gen Cheese, Aner Sliced

NOTICE: The data contained within this report and the NUTRIKIDS® NMenu Planning and Nutritional Analysis softwara should not e ysed for and does not provide menu planning for
a child with a medical condition or foad aflergy. Ingredients and menu ftems are subject fo change or substitution without notice, Please consult a medical professional for

assistance in planning for or treating medical conditions.



School Meals
Page 1 Recipe Aug 20, 2018

Recipe: 000583 Ghicken, Seasoned Grilled Reeips HACCP Process: #2 Same Day Service
Recipe Source: Nxt Gen
Recipe Group: ENTREES

Atternate Recipe Name:
Mumber of Portions; 100
Size of Portion; 5-6 oz portion

904317 Nxt Gen Chicken Breast, BS, Raw*... 50 each, 12 oz (approx) | 1. Lay chicken breasts out on cutling board and cut each irto half, approx 6 oz per plece.
04318 Nxt Gen Spice, Sazon Tropical.......... 1/2 CUP 2. Sprinkle each chicken breast with 1/2 tsp (1/4 tsp on sach side) of seasoning spice.
4. Cook chicken breasts 5-B mins per side or untii intemal temperature reaches 185° for 15 seconds. Hold for

hot service at 135° or higher.

4. Serve one 8 oz pertion chicken breast per student.

Leftovers must be cooled to 70° within 2 hours and from 70° to 41° within an additionat 4 hours.
Al ieftovers must be reheated to 165°.

Use leftovers within 3 days.

GCP; Heat to 165° F or higher for af least 15 seconds

CCP: Hold at 135> F or higher.

*Nutrients are based upon 1 Portien Size (5-6 oz portion)

| Calofies, 185 keal | Cholesterol 97.56 _mag | Sugars 000 g Calgium 2601 mg 9.73%_ Calorieg from Total Fat
Total Fat 200 g Sadium 182,06 mg_ | Protein 3952 g Iron 435 m 2 43% Calories from Saturated Fat
Saturated Fat, 0.50 g Carbohydrates 0,00 g Vitamin A 0.00 I Water' 000 g 0.00% Calories from Trans Fat
Trans Fat* 000 g Dietary Fiber G0 g Vitarnin C 1.80_mg | Ash? 0.00 g 0.00% Galories from Carhohydrates

85,40% Caloties from Protein

NIA~ - denoles & nutrient that is either missing or incomplete for.an individuat ingredient
i ganotes combined rutrent tofals with éither missing ar incomplete nuilent data: 0 1
1. denates optienal hutrient vallies - - = = B L

. Trans Fat value is provided for Wiforrnationat pufposes ouly, ot for_monitoring purposes;: -

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

assistance in planning for or freating medical conditions.
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Recipe Aug 20, 2018
S Allergens | Alfergens | Alfergens
e Aliributes Present Absent Unidentified
350z AR N - Mitk
oz AT N - Egg
cupt Lo N - Peanut
cupi . N - Tree Nut
cup N - Fish
A N - Shaltfish
Moisture Change. % T N - Soy
Fat Change........ 0%, SR N - Wheat
Typeof Fat..........
Production Specification
VR | Ing # Ingredient or Sub-Recipg Measure Megsure Reund

3 1004317 | Nxi Gen Chicken Breast. BS, Raw*
1 | 904318 | Nxt Gen Spica, Sazon Trapicat

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



School Meals

Page 1 Recipe Aug 20, 2018
Recipe: 000154 Chicken Fajita Reclpe HACCF Process: #2 Same Day Service
Recipe Source: Nxt Gen
Recipe Group: ENTREES
Alternate Recipe Name!
Nurmber of Portions: 100
Size of Portion: each
804280 Nxt Gen Chicken Breast B/S.. 181.8 1. Chop onions. Cut chicken meat Inte strips. Saute chicken and onions for 12-15 minutes or untit chicken is ne longer
804303 Nxt Gen Taco Seasoning.... 200Z pink and intemal temperature reaches 166° for 15 seconds.
904304 Nt Gen Peppers, Red & Graen, on 2 1/2 #10 can 2. Add canned peppers and taco seasoning mix and st to combine well. Hold for hot service at 135° or higher.
904009 ONIONS, RAW*........... 5142LB 3. Serve 3 oz meat mixture using a slotlled 3 oz spoodie in each torlilla. Serve 1 tertilla.

904300 Nxt Gen Tortilla, Flour & 100 each, 28 gr

CCP: Heat to 165° F or higher for at least 15 seconds

CCP: Hold at 135° F or higher.

“Nutrients are based yipon 1 Portion Size {each)
Calorss 217 keal | Chelesterol 54.40 _ma | Sugars 288 g Calcium 4574 _ma 17.06% _Calories from Jotal Fat
Teial Fat 4.12_9 Sedium 1379.56 mg_: Protein 20.83 g fron 2.28 mg 5.50% Calories from Salurated Fai
Saturated Fat 133 g Carbohydrates 20.51 g Vitamin A 201.29 U Water! 2223 g 0.00% _Calosies from Trans Fat
Yrans Faf® 0.00 g Dietary Fiber 256 g Vitamin C 20.06 mg Ash? 0.09 g 37,75% Calories from Carbohydrates
3B.33%__Calories from Protein
“N/A® - denotes a nulrient that is either missing or incemplete for an individual ingredient - .- B R REEDE O
*.. geneles combined mgrient lotals with either missing et Incomplete nuirient data 3+ TR PR P
- denotes opfional ntitriend values. - LT LT
| . Trans Fat value is provideg for informnational purposes only; not for monitering purposes,
- i : Allergens Altergens Allergens
Miscellaneous L : Attributes Present Absent Unidentified
20000z § oo e Y - Wheat N - Milk
10000z | o N - Fgg
cup Dol N - Peanut
cup |: N - Tree Nul
cup N - Fish
Moisture 8 Fat Change L . N - Shellfish
Moisture Change. 0% | - N - Soy
fat Change 0% : R
Type of Fal.,

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

assistance in planning for or treating medical conditions.



School Meals
Page 2 Recipe Aug 20, 2018

Production Specification

IR ilng# Ingredient or Sub-Recipe Measure Measure Round
904280 | Nxt Gen Chicken ireast BIS
0043073 | Nxt Gen Taco Seasoning
04504 | Nt Gen Peppers. Red & Green. ond,
904009 _{ ONIONS RAW"

004300 | Nxi Gan Toriia, Flour 6"

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 conditien or foad altergy. Ingredients and menu ftems are subject to change or substitution without nofice. Please consult a medical prafessional for
assistance in planning for or treating medical conditions.
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Page 1

School Meals
Recipe

Aug 20, 2018

Recipe: 000594 Collards, Seasoned
Reacipe Source: Nxi Gen
Recipe Group: VEGETABLES

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

Recipe HACCP Process: #2 Same Day Service

904321 Nxt Gen Collards, end®*.

CCP: Heat to 135° F or higher.

CGP; Hold at 135° F or higher.

7172 #10 can | 1. Distribute collards evenly ameng 4" pans,

904017 SALT,TABLE".......eiin .. |1TBSP 2. Heat/Steam for 12-15 minutes or until temperature reaches 135° for 15 seconds or higher. Add margarine, salt and pepper
904030 PEPPER BLACK, GROUND™... 1TBSP evenly among pans. Stir to combine. Hold for hot service at 135° or higher.
904022 MARGARINE™.....ccconovnevvinneene | 4 THSP 3. Serve 1/2 cup using #B spoodie or 4 oz spoodie.

*Nutrients are based upen 1 Portion Size (1/2 cup)
 Calorias 37__keal i Cholestero! 000 mg | Sugars 000 g Celglym 166.16 _mg 10.64% Calozries from Total Fat
Total Fat 444 g Sodium 241.44 mg_{Protein 3.32 g Iren 1.20 mg 1.93% Calories from Satyrated Fat
Saturated Fat 048 g LCarbohydrates £54 g Vitamin A 9986.50 U Waier! 010 g 0.00% Calories from Trans Fat
Trans Fat® 006 g Dietary Fiber 332 g Viamin C 24.92 mg__} Ash! 019 g 71.40%__Calories from Carbohydrates
_ 35,71%__Calodes from Protein
*NIA® - denotes a nukdient that is either missing or incomplete for anindividual ingredient DT
*- denotes combined nulrient fotals willr sifwer missing or-incomplete rutdentdata <
' - denotes optional nutentvalues 5k T T E e e et R e
2_ Trans Fat value is provided for informational purposes only, ot for monitoring puiposes,
. S - Allergens Alergens Altergens
lsfelanecy : -1, Attributes Present Absent Unidentified

o7, o Y - Say N - tlilic

oz N - Egg

cup N - Peanut

0.5 cup {. N - Tree Nul
cup N - Fish
N - Shelifish

Muoisture Change. % N - Wheat
Fat Change....... 0%
Type of Fat. ...

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nufritional Analysis software should not be used for end does not provide menu planning for
a chitd with a medical condition or faod aflergy. Ingredients and menu items are subjact to change or substitution without notice. Please consulta medical professional for

assistance in planning for or treating medical conditions.
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Page 2 Recipe Aug 20, 2018

IR {lng# Ingredient or Sub-Recipe Measure Measure Round
904321 _] Mxd Gen Collards, cnd”
904017 | SALT.TABLE*

904830 | PEPPER BLACK, GROUND*
904022 | MARGARINE*

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 @ medical condition or foad altergy. Ingredients and menu items are subject to change or substitition without notice. Please consult a madical prafessional for
assistance in planning for ar treating medical conditions.
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Page 1

School Meals

Recipe

P
%

e

Aug 20, 2018

Recipe: 000568 Hamburger on Bun

Recipe Source: Nxt Gen
Recipe Group: ENTREES

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

Recipe HACGP Process: #2 Same Day Service

904274 Nxt Gen Beef Palty, 2 0z............ | 1 each, 20z | 1. Heatbeef patties 12-15 minutes or until internal femperature reaches 155° for 15 seconds. Hold for hot service at 135° or
$04288 Nt Gen Hamburger Bun, WW...,, 1 each, 60 gr | higher,
2. Warm buns prior to assembling. Serve one beef patty inside hamburger bun.
3. Serve 1.
CCP: Heal to 155° F or higher for at least 15 Seconds
CCP: Hold at 135° F or higher.
*Nutrients are based uppn 1 Pertion Size (each)
Calories 300 keal | Cholesterol 30.00 g _: Sugars 450 g Calcium 0.00 mg 42.00%__Calosies from Totat Fat o
Totai Fat i4.00 q Sogium 330.00 mg_ . Protein 18.00 g Iron 4.50 mg 49.50% Calosles from Saturated Fat
Saturated Fat 550 g Carbohydiates 28.50 & Vitamin A 0.00_ 14 Water! 54.54 g 3.00% _Calories from Trans Fat
Trans Fat* 100 ¢ Dietary Fiber 450 g Vitamin C 0.00 mg Ash? 1,16 g 38 .00%__Calories frem Carbohydrates
24.06% _Calories from Protein
*NJA* - denates a nutrient thatis either missing of Incemplete-for an individual ingredient. .- Ty e
*. genoles combined nutrient iotals wilh either missing ar incomplete nulrient data B s
- denotes opfional nutdent valtss =~ .~ Lo B RIS NS
|’z Trans Fat value is provided for Informational purposes only. niot for ronitoring purposes.
N Allergens Alisrgens Allergens
Aftributes Present Absent | Unidentified:
2oz Y - Say N - Milk
2oz Y - Wheat N - Egg
cup N - Peanut s
cup N - Tree Nut
Gup N - Fish
Moisture & Fat Change N - Shellfish
Motsture Change. 0%
Fat Change......... 0%
Type of Fal....

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 & medical condition or food alflergy. Ingredients and menu items are subject to change or supstitution without notice. Please consult a medical professional for
assistance Jn planning for or treating redical conditions.



School Meals
Page 2 Recipe Aug 20, 2018

Production Speciffcation

IR | Ing # Irgradisnt or Sub-Recige Measure Measure Raund
1 |904274 | Nxt Gen Beef Paily, 2 0z
| 1904283 | Nxt Gen Hamburger Bun, W/

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



Page 1

School Meals

Recipe Aug 20, 2018

Recipe; 000569 Hot Dog on Bun
Recipe Source: Nxi Gen
Recipe Group: ENTREES

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

Recipe HACCP Process: #2 Same Day Service

404289 Nxt Gen Hot Dog Bun, WW... 1 aach, 48 gr | 1. Steam/Heat hot dogs 10-12 minutes or until intemal temperature reaches 165° for 15 seconds. Hold for hot service at 135° or
904250 Nxt Gen Hot Dog, Turkey....... 1 each, 2 oz | higher.
2. Warm buns. Place hot dog inside bun and sarve 1 per student.
“soy oil
CCP; Heat o 1656° F or higher for at least 15 seconds
CGP: Hold for hot service at 135° F or higher
“Nuirlents are based upon 1 Portion Size (each)
Calories 230__kecal | Cholasterel 35.00 mg | Sugars 500 g Calcium 80.00 mg 41.09% _Calories from Total Fat
Totei Fat 10.5¢ g Sodiym 840,00 mg_| Protein 13.00 g fron 1,44 mg 11.74% Calgries from Saturated Fat
Saturated Fat 3.00 g Carbohydrates 2300 g Vitamin A 0.00 WU Water' 080 g 0.00%__Calories from Trans Fat
Trans Fat? 0.00 g Dietary Fiber 300 g Vitamin C 240 mg | Ash’ £.00 g 40 00% Calories from Carbohydrates
— 22.61%_Calorles from Protein
AT denctes a nudrient that is either missing or incomplete for an.individual ingredient &2 - 0 o Eme e IR T T
* - denotes combined nuthent totais wilh gifher missing ar ncomplele-nutrient data -7 -0 i i
+- denoles aptional nutrlarst valuas '~ = L e iR T e T e
. Trans Fat value js provided for inforrnational plyposes only, not for monitoring purposes. " "~ -
Misgellansous : T
| Attributes Present Absent tinideniifjed,
Meat/Alf. Zoz Y - Soy N - Milk
Grain.. 150z Y - Wheat N-Egg
Fruit....... sup N - Peanut
Vageiable.. cup N - Tree Nut
LT — cup N - Fish
Moisture & Fat Changa N - Shedlifish
Moisture Change. 0%
Fat Change.. 4%
Jyneof Fat......

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning

and Nutritional Analysis soffware should not be used for and does not provide menu planning for

a chitd with a medical condition or food allergy. Ingredients and mend items are subject to charnge or substitution without notice, Please consult a medical professionafl for
assistance in planning for or treating medical conditions.



School Meals
Page 2 Recipe Aug 20, 2018

Preduction Specification

IR _{Ing # Ingredient or Sub-Recipe Measure Measurs Raund
i | 904288 | Nxt Gen Hot Dog Bun, WwW
11904290 | Nxi Gen Hot Doa, Turkey

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 aflergy. Ingredients and meny items are subject to change or substitution without natice, Please consuit a medical professional for

assistance in planning for or treating medical conditions.



School Meals
Page 1 Recipe Sep 4, 2018

Recipe: 0600585 Kidney Beans Recipe HACCP Process: #2 Same Day Service
Recipe Source; Nxt Gen
Recipe Group: VEGETABLES

Alternate Reclipe Name:
Number of Portions: 100
Size of Partion: 1/2 cup

904522 Nxt Gen Kidney Beans, cnd*..... 51/4 #40 can | 1. Distribute beans evenly among 4" pans.

904047 SALT, TABLE ... 1 TBSP 2 Heal/Steam for 15-20 minuies or untif temperaiure reaches 135° for 15 seconds or higher. Add masgarine, salt and pepper
904030 PEPPER BLACK, GROUND*... 1 TBSP svenly among pans. Stir to cornbine. Hold for hot service at 135° or higher.

904022 MARGARINE®.......ccocoonevernnrr | 4 TBEP 3. Serve 1/2 cup using #8 spoodie or 4 oz spoodle. Discard leftovers.

CCP: Heat to 135° F or higher.

CCP: Hold for hot service at 135° F or higher

Mutients are pased upon 1 Portion Size (112 cup}

Calories 180 kcal | Cholesterol 0.00 mp | Sugars 504 g Calcium 5042 mg 2.20% Calories from Total Fai
Tatal Fat 044 g Sodium 528.71_ma. | Protein 1133 g lron 340 mg 0.40% Calories from Saturated Fai
Saturated Fat 008 g Carbohydrates 3274 g Vitamin A ie.88 U Water! 0.0 g 0.00% Calgries from Tzans Fat
Trans Fat* 0.00 g Dietary Fiber 42.58 g Vitarnin G 0.00 mg. ! Ash 019 g 72.64% Calories from Carbohydrates

. 25.14% _Calories from Protein
“NIA* - denotes a muirient that is eilhier missing or incomplese for an individual Ingredient [ 7t LT T i S G T T T s
*_ denoles combined nuiriant totals with either missing or incomplete-nutrient data . - - -

1. denctes oplional nulrdent velues - o D s T SRR
2 _ Trans Fal value is provided for infornationsl purpeses oniy, not 10r moniloring purposes.:

: " Allergens Aliergens Aflergens
i | Athutes Present | Absent | Unidentified.
oz Y - Soy N - Mitk
oz LT N - Egg
cup ST N - Peanut
DHoup| Lo N - Tree Nut
cup et N - Fish
R N - Shellfish
Moisture Change. Y%y N - Wheat
Fat Change......... 0% :
Type of Fat....

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritionat Analysis software should not be used for and does not provide meni planning for
a child with a medical condition or faod allergy. Ingredients and meny items are subject to change or substitution without notice. Please consuit a medical professional for
assistance in planring for or tresting medical conditions.



School Meals

Page 2 Recipe Sep 4, 2018
Preduction Spacification
YR {lng # Inargdient or Sub-Recipe Measura Measure Raund

904322 1 Nxl Gen Kidney Beans, cnd®
904017 | SALT,TABLE®
904030_ | PEPPER BLACK, GROUND
904022 [ MARGARINE*

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 chitd with a medical condition or foed allergy. Ingredients and imenu items are subject to change or substitution without notice. Pleasa consult a medical professianal for

assistance in planning for or treating medical conditions.
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School Meals

Page 1 Recipe Aug 20, 2018
Recipe: 000574 Peas, Green, cnd Recipe HAUCP Process: #2 Same Day Service

Recipe Source: Nxt Gen
Recipe Group; VEGETABLES

Alternate Recipe Name:
Number of Portions: 400
Size of Porlien: 1/2 cup

5 3/4 #10 can | 1. Disiribile veggies, margarine and pepper evenly among 2 pans. Sieam 3-7 minutes or until temperalure reaches 135F for 15
4 TBSP seconds. Hold for hot service at 135° or higher.
1TBSP 2. Sarve 1/2 cup using #8 disher.

904198 TMSA Peas, Green, cnd
904022 MARGARINE*.....
904030 PEPPER BLACK,

CCP: Heat to 135° F or higher.

CCP: Hoid at 135* F or highser.

*Nutrients are based upon 1 Portion Size {1/2 cup)
Calories 95 kecal | Cholesterol 000 mg | Sugars 7.82 g Calgium 26,08 mg 10.31% Calprjes from Total Fat
! Total Fal 1.09 @ Sodium 39582 mg ! Protein 5.22 4 Iron 1.88 _mg 0.76% Calories from Saturated Fat
Saturated Fat 008 ¢ Carhohydrates 1565 g Vitamin A 411,10 1Y Water! 1311289 0.00% Calorjes from Trans Fat
Trans Fat? 000 g Dietary Fiber. 391 4 Vitamin C 1565 mg | Ash? 162 g 65.69% Calories from Carbohydrates

_21.90%. Calories from Protein

*NJA* - denctes a nulrient thal is either missing or. incomplete-for an individual ingredlen? RS

* - deniotes combined nutrient fofals with either rnlssmg armcomple!e nuinemda!a : BEAPR FETR S A . : L
1. dencies optlonal nuirient valtes -5 : SIS e R T T e L LD i T
%. Trans Fat value is provided for mformatmnalg rgnses orfy, notfur mg_miurmg purposes. Ce . RN SRR ST

ERRE " Allergens ergens Alicrgens
MisceHaneous S i Attributes o " tified
oz R ¥ - Soy N - Mitk
oz . : N - Egg
cup Sl N - Peanut
0Gcup|..0 0 N - Trea Nut
i ocup| - E N - Fish
Moisture & Fat. Qhanga T N - Shellfish
Moisture Change. 0% e N - Wheat
Fat Change. ....... 0% -
Type of Fat..

raducti

NOTICE: The data containned 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 faod alfergy. Ingredients and menu items are subjact to change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medjcal conditions.



School Meals
Page 2 : Recipe Aug 20, 2018

Ing # Ingredient or Sub-Recipe Measure Measure Round
904198 | TMSA Peag, Green, eng
904022 | MARGARINE*

904030 3§ PEPPER BLACK, GROUND*

=
)

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Plamiing and Nutritional Analysis software should not he used for and does not provide menu planning for
& chitd with a medical conditian or foad aflergy. ingredients ant 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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School Meals
Page 1 Recipe Aug 20, 2018

Recipe: 000575 Pizza Dough Ball Recipe HACCP Process: #2 Same Day Service

Recipe Source: Nxt Gen
Recipa Group: PIZZA

Alternate Recipe Name:
Number of Portions: 50
Size of Porlion: dough balls

904286 Nxt Gen Flour, Hi Glulen, Enriched Bromated,.., | 501B
9049051 WATER, MUNICIPAL®.., 5 GAL | Recipe will make 50 dough balls.

903045 Yeast, 1b, Fleischmans 2139 1cup

*Nutrients are based upon 1 Portion Size {dough balls)

Calories 1613 _kcal | Cholesterol 0.00 mg | Supars *4.54* g Calclum 13.78 _mg 2.62% Calories from Total Fat
Total Fat 468 g Sodium 2400 mg_| Protein £581 g iron 16.52 mg 1.04% Calories from Sgfurated Fat
Salurated Fat 187 g Larbahydrates 33146 g Vitamin A 1334 U Woater* *378.82*% g 0.00% __Calories from Trans Fat
Trans Fat? 0.00 g Dietary Fiber i4.45 ¢ Vitamin G 780 mg | Ash? 038" a 82.19% Calories from Carbohydrates

_ _ 16.32% _Calories frem Profein
i 'NfA" denotes-a autrient shat is either missing or incumple!e for-an individual ingredient-. HRCE AN DI

~denptes combined nulrient totals with enher mlssmg ar |ncomp|ete nuinent data
* - denotes oplional nutient values -

- Trans Fat veiue fs provided for mformational pumases only: not for rnomtonng QUINOSes.

Miscellaneous L Attributes Prose Absent Unidentified
Meat/All. +73 : Lo Y - Wheat N - Milk

Grain.. oz 1o N - Ega

Frust... cup B N - Peanut

Vegelable, . cup R N - Tree Nut

Milk....... . cup g e N - Fish

Moisture & Fat Change Sl N - Shellfish

Moisture Change. % LR N - Soy

Fal Change......... 0% SR

Type of Fat..
Produstion Specification

IR {lmo# ingredient or Sub-Recipe Measure Measure Round

11904286 : dxl Gen Flour, Hi Gluten, Enriched Bromated
| 1904051 | WATER, MUNICIPAL*

NOTICE: The data contalmed within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and dees rot provide menu planning for
a child with a medical condition or food allergy. Ingretiients and mene items are subject to change or substitution withoot aotice. Please consult a medical professional for
assistance in planning for or treating medical conditions.
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Page 2 Recipe Aug 20, 2018

i 1203045 | Yeast, 1lb, Fleischmans 2139 I I

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software shoulfd 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 fo change or substitution without notice. Please consult a medical professional for
assistance in planning for or treating medfcal conditions,
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School Meals
Recipe Aug 20, 2018

Recipe: 000576 Pizza, Cheese - scratch

Recipe Source; Nxt Gen
Recipe Group: PIZZA

Aiternate Recipe Name:
Number of Portiens: 8
Size of Portion: slices

Recipe HACCP Process: #2 Same Day Service

RO00508 Pizza Dough Ball... ... i1doughballs ;1. Press each dough ball outinto a pizza crust.
904279 Nxt Gen Cheese, Mou Whole Mlék %.ow Mols(ure 1LB 2. Add 1.5 cups pizza sauce and spread evenly out to the edges of the dough.
904295 Nxt Gen Pizza Sauce... 112CUP 3. Top with 1 Ib of mozzarella cheese. Bake at 350F for 16-12 mins or until pizza is done and cheese has
melted. Intemal temperature should reach {135F for 15 seconds. Hold {for hot service at 135F or higher.
4. When ready to serve, cut into 8 slices.
5. Serve 1 slice per student.
CCP: Heat to 135° F or higher.
CCP: Hoid at 135° F or higher.,
“Mutrients are based upon 1 Portion Size (slices)
Catories 417 kcal | Cholesterol 37.80 ma_:Sugars *3.57" g Calcium 345.58 mg 29.83%  Calories from Tolal Fat
Total Fat 13.82 g Sodium 474.15 _mq_; Protein 2032 g Iron, 260 mg 18.86% Calories from Saturated Fat
Saturated Fat 8.74 g Carbehydrates 4857 a Vitamin A 2169.72 U Water? *138.79* g 0.00% _Caleries from Trans Fat
Trans Fat? 000 g Dietary Fiber 33 g Vitamin € 12,22 mg | Ash? *6.55* g 46.60% _ Calories from Carbohydrates

- denoles uptiaﬂal nulnem values

‘NIA* denotes a nudrisnt thal is sither missing or incompiete for an Individual ingredient . .
- denotes combined nutrient totals with eﬂher missmg or u1mmp§ete nutﬂeni data :

19.49% _Calories from Protein

Atyribytes Present Absent Unidentified
2oz Y - Milk N-Egg
2on Y - Wheat N - Peanut
cup N - Tree Nut
cip N - Fish
cup N - Shellfish
& & Fat Ct Chang N - Soy
Moisture Change. 0%
Fat Change......... 0%

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis sofiware should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingraedients and menu items are subject fo change or substifution withouf notice. Please consuit a medical professional for
assistance in planning for or treating medical conditions,



School Meals
Page 1 Recipe Aug 20, 2018

Recipe: 000596 Potatoes mashed Recipe HACCP Process: #2 Same Day Service
Recipe Source: Nxt Gen
Recipe Group: VEGETAELES

Alternate Recipe Name:
Number of Portions: 80
Size of Porlion: 172 cup

904296 Nxt Gen Potato Pearls, Basic American 81837... 1 Pouch, 58.8 0z | 1, Pour 2 gallons boiling water in mixing bowl.

900510 WATER, HOT™... et 2 GAL 2. HAND MiX: Add poiatoes, stir constantly with whisk. Let stand for 1 minute, stir welk.

MACHINE MIX: Uslng whip attachment, mix cn low; slowly add product, Scrape bowl, whip on high until fluffy
(2 minutes). Lat stand for 1 minute, stir well,

3. Hold for hot service at 135F or higher,

4. Serve 1/2 cup using #8 scoop.

*milk allergen due to on equipment that processes milk
CCP: Hoid for hot senvice at 135° F or higher

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

Calories *72* keal _| Cholesterol *0.00* ma. | Sugars *0,00* g Calciumn *2.84* mg *0.00%* _Caleries from Tofs! Fat
Total Fat *0.00* g Sodiym *48.95* mg | Profein *1.61* g iron *0.28* mg *0.00%* _Calerles from Saturated Fat
Saturated Fat *0.00* o Carbohydrates *46.10* o Vitamin A *0.00* 10 Water! 9474 a9 0.00% Calories from Trans Fat
Trans Fat? 000 g Digtary Fiber ‘0.00* g Vitamin C *£.00* mg | Ash' *0.08* g *88.89%* Caluries from Carbohydrates

*8.89%" Calories from Protein
2N/AY - dencies a nulrient that is either missing or incomplete for-an-individual |ngred|en1 e SR
*- denotes combined nukent totals with either. rmssmg ar mcumplele nuirienl data . ; :

- denoies oplional nutrient values ;7 :
2 - Trans Fat value is provided for:nformat!onal gumoses onty. not fcr mnnﬂunnq pumﬂses

Miscellaneous | attributes Aﬂmﬁm Allergens uﬁ?;&e_n&ﬂ
oz § o Y - Milk N-Egg
07 : R N - Peanut
cup A M - Tree Nut
0.5 cup G N - Fish
cup Lt ¥ - Shellfish
Molstute & Fat Chgﬂg LT N - Soy
Moisture Change. 0% | o N - Wheat
Fat Change......... 0% : :
TypeofFat, ...

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritionat 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 condifions.
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Production Specification

IR llng # ingredient or Sub-Recips Measlre Measure Round
i 1904208 | Nxt Gen Potato Poarls, Basic American 81837
1 1900510 | 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 conditicn or food aflergy. ingredients and menu items are subfect to change or substitution without notice. Flease consuit a medical professional for
assistance in planning for or treating medical conditions.
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Recipe; 000614 Potatoes, Oven R
Recipe Source: Nxt Gen
Recipe Group: VEGETABLES

Alternate Recipe Name:
Number of Postions: 108
Size of Portion: 1/2 cup

oasted

Recipe HACCP Process: #2 Same Day Service

904324 Nxt Gen Potatoes, Whole While, cnd*... 5#10can | 1. Drain potatoes wed and disiribute evenly among sheet pans.
G04047 SALT, TABLE™......covveieeeenn - 1 TBSP 2. Season with salt and pepper,
904030 PEPPER BLACK, GROUND*. 1 TBSP 3. Bake in a preheated 3507 oven for 15-20 ming, stiming often, so potatoes get browned evenly. Intemal temperature should
reach 135° far 15 saconds or higher. Hold for hot service at 135° or higher.
4, Sefve 1/2 cup using #8 spoodle or 4 oz spoodle.
CCP: Heat ta 135° F or higher.
CCP: Hold at 135° F or higher.
et
*Nufrients are based upon 1 Portion Size {1/2 cup)
Calories 57 kcal | Chalesterol 000 _mg | Sugars 094 o Calcium 56.56 mg 0.00% Caslories from Total Fat
Totat Fat 0.00 ¢ Sodium 409,85 mg _{ Protein 0.94 g lron 0.34 mg 0.00% _Calories from Saturated Fat
Saturated Fat 000 g | Carpphydrates 1319 _q Vitamin A 0,00 U Water' 0.00 g 0.00% Calories from Trans Fat
Irans Fal? 000 g Dietary Fiber 0.84 g Vitamin C 848 mg | Ash’ 0.18 g 93.34% Calosles from Carbohydrates |
6.67%_Calories from Prolein
“NJA* - denates a nutrient thal is either, missing or incomplete for andindividual ingredient -2~ 7% 707 SO T
* . denoles combined nulrient tolals with either missing er mcomplete.nutrient data ..
* - denotes opHonal nutrient values ©. L eI T T e
2. Trans Fat value s proviged for informationas puiposes ordy. ot fos monitoring purposes.. ;.
" ; Allergens Allergans Allergens
Miscellaneous ) Attributes Prese Absent Unidentified
Meat/All.............. oz N - Milk
Grain. 0z N - Eqg
Fruil... cup N - Peanut
Vegelable 0.500 cup N - Tree Nut
blk.......... - cup N - Fish
Moisture & Fat Change N - Shefifish
Miaisture Change., 0% N - Soy
Fat Change. . 0% N - Wheat
Type of Fat..

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nulritional Analysis software should not be used for and does not provide menu planning for
a child with a medical conditfon or focd allergy. Ingredients and meny items are subject fo 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

iR {ing # Ingredient or Sub-Recipe Measire Measure Round
004324 | Nxt Gen Petatoes, Whele White, cnd*
904017 | SALT, TABLE*

904020 | PEPPER BLACK, GROUND*

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Flanning and Nutritivnal Aralysis software should not be used for and does not provide menu planring for
a child with a medical condition or foed allergy. Ingredients and men items are subject to change or substifution without notice. Please consuit a medical professiaonaf for
assistance in planning for or treafing medical conditions,
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Recipe: 600597 Potatoes, Whole White

Recipe Source: Nxt Gen
Recipe Group: VEGETABLES

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

Retipe HACCP Process: #2 Same Day Service

904324 Nxt Gen Polatoes, Whole White, cnd*... | 5#10can | 1. Distribute potatces and fiquid evenly among 4" pans. oo much liquid, drain some off.
904017 SALTTABLE"..........ccevnirenr . | 1TBSP 2. Heat/Steam for 15-20 minutes or unt temperatisre reaches 135° for 15 seconds or higher. Add margarine, salt and
904830 PEPPER BLACK, GROUND™, 1TBSP pepper evenly among pans. Stir to combine. Hold for hot service at 135° or higher.
904022 MARGARINE*. ........ceovverire 4TBSP 3. Serve 1/2 cup using #8 spoodle or 4 oz spoodle.
CCP: Heatto 135° F or higher.
CCP: Held at 136° ¥ or higher.
“Nutrients are based upon 1 Portion Size (4/2 cup)
Calorigs. keal | Cholesterof ¢.00 mg | Sugars 084 a Caicium 56.57 mg 6.54% Calores from Fotal Fat
Totai Fat 044 g Sodium 414.45 g | Protein 094 g lron 0.34 ma 1.18% Calories from Saturated Fat
Salurated Fat 0.03 g Carbohydrates 1319 ¢ Vitamin A 19.88 1IU Water! 01¢ q 0.00% Calories from Trans Fat
Trans Fat* 000 g Dietary Fiber 084 o Vitamin C 8.48 mp [ Ash? 018 g 87.17%__Calories from Carbohydrates
6.23% Calories from Protein
*NiA* - denolas a nulrient that is aither missipg or incormplete for an individual ingredient -7 7 R L T
* - denotas combined riutrient tofals with either. missing or incomplete nutrient dafa. .. -7 s oo e
- genotes optional nutrient values R N S AT B
2_ Trans Fal value i3 provided for informational pusposes only, aol for manitoring purposes: "
. L Allergens Allergens Allergens
Misgellaneous - | Attributes Prasent Absent Unidentified
Meat/All... 274 ¥ - Soy N - Milk
Grain. 0z N - Egg
Fru cup |{: N - Pearut
Veaget 0.5 cup N - Tree Nut
Milk.......... . cup N - Fish
Moisiure & Fat Change N - Shellfish
Moisture Change. 0% N~ Wheal
[Fat Change. 0%
Type of Fat........

NOTICE: The data contained within this report and the NUTRIKIDS® Mems Planriing and Nutritional Analysis software should not be used for and does not provide memu planning for
a chitd with a medical condition or food allergy. Ingredients and menu iems are subject to change or substitution without notice. Please consuit a medical prafessional for
assistance in planning for or treating medicai conditiens.
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YR | Ing# Inaredient or Sub-Recipe Measuee Measure Round
504324 i Nxt Gen Potatoes, Whole While, end*
904017 SALT, TABLE*

904830 | PEPPER HLACK, GROUND*
204022 | MARGARINE”* :

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

assistance in planning for or treating medical conditions,
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Recipe: 000577 Rics, Brown Recipe HACCP Process: #2 Same Day Service

Recipe Seurce: Nxt Gen
Reclpe Group: BREAD/ROLLS/STARCH

Alternate Recipe Name:
Number of Porticns: 100
Size of Porlion: 1/2 cup

904183 Rice, Brown, Lang Grain, Ckd*... 6 1/2(11b =7 34 cup ckd) | 1. Bring water to a boil.

904017 SALT,TABLE™.... 113 CUP 2. Add salt, butter and rice, stir. Cover.
900510 WATER, HOT* 3 GAL 3. Cook for 30-40 minutes or atil done. Intemal ternperature should reach 1657 for 15 seconds. Hold for hot
904022 MARGARINE*.... 4 TBSP service at 135° or higher.

4. Drain excess water and serve 1/2 cup using #8 disher per student.
CCP: Heat to 165° F or higher for at least 15 seconds

CCP: Hold at 135° F or higher.

*Nutrients are based upen 1 Portion Size {1/2 gup)

Calories 113_keal | Cholesterol 0.00 mg_| Sugars 197 g Calciurn 13.72 mg 10.60% __Calories from Total Fat
Total Fat 133 g Sodium 389.92 _ma_ | Protein 254 g Iren 042 ma 2.06% Calories from Saturated Fat
| Saturated Fat 0.26 g Casbohydrates 2256 g Vitamin A 19.86 U Water! 11375 © ¢.00% Calories from Trans Fat
Trans Fat? ¢.00 g Dietary Fiber 1.82 o Vitamin C 0.00_ma _{ Ash* 110 @ 80.00%__Calorias from Carbehydrates

%.00% Calories from Profein
*NIAY - genotas a nuirient that i§ either missing or incomplete for ai individual ingredient. R T Lo e
*. denotes combined nutrient totals with either mssslng or iﬂcomplete nutnent data
1. denotes optional nutrient values : B :
| 2= Trans Fat velue is provided for informnaticnal pumoses onl)g, noi for mcmtonna ;)umuses

o Attri Allergens Alergens Allergens
A Present Absent Unidentified
oz | i Y - Soy N - Milk
1oz N - Egg
CUp o N - Peanut
cup ) N - Trae Nut
cupi i N - Fish
Moistuye & Fat Change AR, N - Shellfish
Mpoisture Changa. 0% . : N - Wheal
Fat Change......... 0% L
Type of Fal....

NOTICE: The tata 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 chitd with a medical condition or food aliergy. Ingredients and menu items are subfect to change or substitution without notfice. Please consult a medical prefessional for
assistartce in planning for or treating medical conditions.
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Praductio ecification

VR 1ng# ingredient or Sub-Recipe Measure iMeasure Round
944183 | Rice. Brown, Long Grain, Cke*
904017 | SALT, TABLE*
900516 | WATER, HOT*
904022 | MARGARINE*

NOTICE: The data contalned within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software shouwid not be used for and does nof provide menu planring for
a child with a medical condition or food aflergy. Ingredients and menu items are subfect fo change or substitution without notice, Please consult a medical professional for
assistance in pianning for ar treating medical conditions,
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Racipe: 000578 Roll, Dinner WW Recipe HACCP Process:

Recipe Source: Nxt Gen
Recipe Group: BREAD/ROLLS/STARCH

Atternate Recipe Name:
Number of Portions: 1
Size of Pertion: each, 1.1 oz

004298 Nxt Gen Holl, Dinner WW.... | 1 each, 31 gr | 1. Rolis are fully cooked. 15 minutes pricr to service, piace in warming cabinet and held for service,
2, Serve 1 per student.

*Nutrients are based upon 1 Portion Size (each, 1.1 02)

Calories 80 keal : Cholesterol 000 mg ; Sungars 1.00 g Calcium 20.00_ma 16.88% __Calories from Tolal Fat
Total Fat 150 9 Sedium 14000 mg | Protein 400 g Iron 072 mg 0.06% Calories from Safurated Fat
Saturated Fat 300 g Carbohydrates 400 g Vitarnin A 0.00 11 Water! 000 g 0.06% _Calories from Trans Fat
Trans Fat® Go0 g Cietary Fiber 200 g Vitamin C 0.00 mg |Ash* 0.00 g 70.00% Calorles from Carbohydrates

20.00% Calorigs from Protein
"NIA® - denotes a nulrient that is either missing or incomplete for an individual Ingredient Tt LT e T
*- denotes combined nutrient lotals W|lh enher mnssmg or mcumpiela nulrieut data

* - denotes opllonal aulrierd values .0 : RS Do e Ml T : L LT
2. Yrans Fat value is providsg for. informationalg_u_lposes only. ot for moniloring purposes, - i Tl R e e T T L

Miscatlanaous e Attributes Present Absent Unidentitied
L Y - Soy N - Milk
foz | Y - Wheat N - Egg
eup ] ] N - Peanut
cupi- iy N - Tree Nut
cupy M - Fish
MQL%EL@.&.E@LG[‘L@HQ& T W - Shellfish
Moisture Change, L R
Fal Change......... 0%
Type of Fat,.
Production Specification
[ ¥R [ing#  [ingredient or Sub-Recipe g Measure E Measure EE Round EE

{_3_|904298 | Nxi Gen Roil, Dinner Ww

NOTICE:; The data contained within this report and the NUTRIKIDS® Menu Planning and Nuiritional Analysis software should not be used for and does not provide memu planning for
a child with a medical condition or food alfergy. ifngredients and menu iterns are subject {o change or substitution without notice. Please consult & medical professionaf for
assistance jn pfanning for or treating medical conditions.
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School Meals
Page 1 Recipe Aug 20, 2018

Recipe: 600588 Taco, Beaef Recipe HACCP Process: #2 Same Day Service
Recipe Source: Nxt Gen
Recipe Group: ENTREES

Alternate Recipe Name:
Number of Portions: 100
Size of Portion: each

804275 Nxt Gen Beef, Ground 90/10.. 1818 1. Peel and chop onions,

904303 Nxt Gen Taco Seascning. 26 0Z 2. Brown ground beef until no longer pink and internal temperature reaches 155° for 15 seconds. Drain fat off of beef.
904008 ONIONS, RAW*.,, . |5LB Continue immediately.

904311 hxt Gen Cheese, Cheddar Shredded.., |11/41B 3. Add chopped onions and taco seasoning mix to ground beef and stir to combine well. Allow to simmer for 10-15
904300 Nxt Gen Tortilla, Flour 6%........ccoveeeene.e 100 each, 28 gr | minutes. Hold for hot service at 135° or higher.

4, Serve a heaping 2 oz scoop using a 2 oz spoodle or #18 disher on each tortilla. Sprinkie with cheese, Serve 1,
CCP: Heat to 155° F or higher for at least 15 Seconds

CCP: Hold at 135° F or higher,

*Nufrienis are based upon 1 Portion Size {each)

Calories 274 kcal | Cholestero 58.13 mg | Sugars 0.00 g Calciumn 59.06 _mg 41.06% Calosies from Total Fat
Total Fat 1251 4 Sodium 1162.60 mg | Protein 1997 g Iron 258 mg 17.16% Calodies from Saturated Fat
Saturated Fat 523 q Carbohydrates 16,22 g Vitamin A 7263 U Water? 76.89 g 1.45% Calosies from Trans Fat
Trans Fat? 044 g Dietary Fiber 139 g Vitamin C 1.68_mg Ash’ 0.87 g 23.86% Calories from Carbohydrates

29.13% _Calories from Prodein
*NfAS - denotes a nutrtent that is either missing or incomplete for an individuai ingrement . R R N LT
* - denotas combined nutrient totals wnh either mlsslng o moornpleie nutrient data. :> i SRR Vil i
- denotes oplional nuiriend values . . REEEAR R T T R
#- Trans Fat vaiue is provided for mformalional Dumoses only, ﬂni fu{ moniinnng DUCDOSES, -

NOTICE: The data cenfained within this report and the NUTRIKIDS® Menu Planning and Nurtritional Analysis software shouid not be used for and does not provide menu planning for
a child with a medical condition or food altergy. Ingredients and menu ifems are subject to change or substitution without notice, Please consult a medical professional for
assistance in planning for ar treating medical conditfons.
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" C I ; lerge Allergens

Miscellaneaus Voo Adrkutes Prosant | Absent | Umidentifled

Meat/Alt, 202 |- Y - Milk N - Egg

Grain.. Toz | oo Y - Wheat N - Peanut

Frudt.... cupy o N - Tree Nut

Vagetable.. cup| L0 N - Fish

Milk............ cup e N - Shelitish

Moisture & Fat Change s N - Soy

ioisture Change. 0% -0

Fal Change......... G%

Type of Fat..........
Production $pecification

¥R {Ing # Ingredient or Sub-Recipe Measure Measure Round

904275 | Nxt Gen Beef, Ground 80/10

904303 | Nxt Gen Taco Seasoning

904008 | ONIONS RAW®

904311 _{ Nx{ Gen Cheese, Cheddar Shredded
904300 | Nxt Gen Tortilla, Flour 6"

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