
Teriyaki L _ ..:f Dippers, Commercial (CAR1761) - (Teriyat'-..ieef Dippers Generated on: 7/21/2022 11 :52:45 AM by Chr1 

) 

HACCP Process : 

Allergens: 

Mea I Contribution: 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss% : 

Total Recipe Cost: 

Process 2: Same Day Service 

Contains Gluten, Soy, Wheat; 

2 Meat/MA 

1.00 Serving Size: 

0.0000 Yield: 

0.0000 Fat gain/loss% : 

$0.0000 Cost Per Serving: 

4 Each 

2 7/8 Ounce 

0 .0000 

$0.0000 

iTeriyaki Beef Dipper, Tyson, 14 piece (2.75 oz.) 
I WonderBites, with soy ( 4 dippers = , 

1 

12.8 oz= 2 oz M/MA)' As I 
I Purchased I 

Pre-Preparation Instructions 

Prepare rice first so it is ready to serve with beef dippers. 

Preparation Instructions 

0.0000 I California 

Ingredient , 

!Teriyaki Beef Dipper, Tyson, 

I WonderBites, with soy, 0. 7 oz 
51100382 

I 

Conventional Oven: Prepare from frozen state. Preheat oven to 350F. Heat for 13 to 15 minutes. 
Convection Oven: Prepare from frozen state. Preheat oven to 350F. Heat for6 minutes. 

Serving Instructions 

Serve 4 dippers per student 

Offer with 1/2 cup or #8 scoop rice for 1 Grain 

Hot Hold 

Nutritional Information 

0/o of Calories 54.00 1 24.00 1 18.67 1 
I 

32.00 1 

140.00 I Discard the food if it cannot be determined how long the food 
I temperature was below 140 Of 
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Nutrients p.t. g 

192.308 ! 11.538 I 5.128 ,0.641 

Nutrients per serving (78 g) 

150 f 9 ;o.5 
(M) Indicates missing nutrient values. 

:38.462 1525.641 !8 .974 

[30 
i 
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:iron 
{fng) . 

i 2.308 
I 

l 1.282 !6.41 

!12 !LB 
I i 

Calcium· VltA VltC VitD Potasslu Mots (g):I Ash (g) 
(mg) , '· r(IU) (mg) (mcg) ' m '(mg) .t 

~ ~ ' 
!25.641 ; 128.205 jo ; (M) l (M) l (M) !CM) 
I ; ' i I I 

VitC 
(mg) 

L_ 
120 i 100 lo / (M) 
l i ! 
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BreakfasL : Lunch: Waffles and Sausage (Menu Item v..'-,sembly) 
(SR3121) - (Breakfast for Lunch: Waffles and Sausage) 

Marketing Description: Whole grain waffles served with country sausage. 

HACCP Process: Process 2: Same Day Service 

Number of Servings: 1.00 Serving Size: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

0.0000 

0.0000 

$0.0000 

-···----···-··-····-----·--··- ··-··--·---·-·--------1 
! 

lxlilxil 

Bilil GJHI 

!lat +-H+H U!°" +-HiH 

"l!l!~llelidliinllll'alett~lll'i:tclfnl:pmqqat!isllllxt" 

~1~1-1 *h I I I l 
' IN~!DQ illt.: I I 

~ 

Preparation Instructions 

Yield: 

Fat gain/loss% : 

Cost Per Serving: 

1 plate 

O Ounce 

0 .0000 

$0.0000 

Carefully shingle waffles in serving pan according to station requirements. 

Carefully transfer sausage to serving pan according to station requirements. 

To Build Entree: 
- Portion waffles onto plate. 
- Top waffles with sausage . 
- Offer syrup 
- Serve immediately. 

Generated on: 7/21/2022 11:09:03 AM by Ch; 

[Serving Instructions I 
0 Serve 1 plate . 

C~P~Name :t F 
-,: ;1· - -~ 

_ , :.1ccP'.~esc~!~t~oi; •. ;, o -~ l ':.~rltl~,~:~.~m~~ra~~r~ ·(F)Pd~~r~ctlve ~A~lo~ _ _ _ "~ _ 

Hot Hold I Sodexo Hot Holding ! 140.00 I Discard the food if it cannot be determined how long the food 
I temperature was below 140 OF 

Nutritional Information 

Powered by PrimeroEdge for: Cambrian School District 
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Error: Sub. \ .;ould not be shown. 
'--

Nutrients per 100 g 

i::alorles I Total 
'(Keal) • Fat CQ) 

(M) ! (M) 

Nutrients per serving (0 g) 

(M) i (M) !CM) 
I 

JCMl 
I 

CM) Indicates missing nutrient values. 

:CM) 
i 

iCM) 
! 
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J(M) 
f 

!CM) 
i 

!CM) 
i 

'---' 

!CM) 
' 

Calcium 
(~g) 

t CMJ 
l 

• ....,._ ·.r.: '~-K: 

!CM) 

:.VitA . VitC · VltD " .· I Potass.lu l1Mols.(g) I Ash (g) 
'(IU} -(mg) (mcg), , m '(mg) 

i (M) ! (M) : (M) i (M) j (M) 
I ! I 

VltA . ··VitC VitD . ·Potassiµ IMols (9).I Ash ,(g~ 
(IU) \ (mg) (rilcg) · m.(mg) 

_,I -::, - ··~ ..... -'... •t• _-·~ ; '.:..., ... >"'.. 

)CM) /CM) l(M) /CM) l(M) !CM) 
I I I i 
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Burrito, t," . l and Cheese, IW Los Cabos (CAR1378) - (1- ,_.. i and 
Cheese Burrito) 

HACCP Process : 

Allergens: 

Meal Contribution : 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

Process 2: Same Day Service 

Contains Gluten, Milk, Soy, Wheat; 

2 Meat/MA, 2 WGR 

96 .00 Serving Size : 

0 .0000 Yield: 

0.0000 Fat gain/loss% : 

$0 .0000 Cost Per Serving: 

1 Each 

31 Pound, 3 1/4 Ounce 

0.0000 

$0.0000 

Cost .Source 

1 

I 
EM-Burrito, Bean & Cheese, WG, 
5. 2oz, IW , As Purchased 

Case 0.0000 I California 

Pre-Preparation Instructions 

0 Thaw under refrigeration 1 day prior to serving. 

Preparation Instructions 

0 Heating Instructions: For Best Results, Heat From A Refrigerated State. 

1. Place burritos on a sheet pan with seam of wrapper facing down. 

2. Heat to an internal temperature of 160 deg. F. 

Caution: Do not over heat. Heating above 165 deg. F. may cause filling leakage. 
Heating times may vary due to variation in equipment used. 

Convection Oven : Preheat Oven to 300 deg. F. Frozen : Heat for19-21 min . 
Refrigerated: Heat for 11-13 min . 

Conventional Oven: Preheat Oven to 300 deg. F. Frozen: Heat for24-28 min. 
Refrigerated : Heat for 13-15 min. 

Serving Instructions 

0 Serve 1 burrito per student. 

Nutritional Information 

O/o of Calories 2.182 

Powered by PrimeroEdge for: Cambrian School District 

Generated on: 7/21/2022 11:56 :09 AM by Chr. 

)ngr.edient 

'1· EM-Burrito, Bean & Cheese, WG, 
5.2oz, IW Sl100886 

Quantify, · 

11 Case 

' 

Battaglia 
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Nutrients p... J ...__.... 

Total . •1 t '.(~tat;~- Adifed'·. rProteln ~ 1 IrO:n Calcium :! 'Y.itA Vite , · Vito . Potasslli 'Mol~ {g) I Ash ·(g) 
Fiber 1. Sugars,. r:Sugar s ~ (g) (mg) (n:i!J) 1. (IU) (mg} (mcg} m :~mg} 
(g) (g) (g)' ,, 

217.651 ., 5.963 12.401 !o i l0 .134 !322 .27 !29.962 , 5.542 l l.187 110 11.335 12.612 /116.056 1' 215.48 i i.112 :o .393 \391.331 ! CM) (M) 
I i I ! I I : I I I 

Nutrients per serving (147.418 g) 

Pr.ot!'!ln·.. Iron · ·calcium VttA· .... Vite VltD :( Potasslu I Mots (g) I ASh .. (g) 
(g}' ,c, ' (mgr ,. (mg) '\<\ ._, (IUr 'I (mg) :o • '(mcg} 

;• •• _ (g)L (9)'.'.• (g) . . • '' ' 

320 .855 !8 .79 13.54 10 !14.94 )475.082 144.169 )8 .17 1

1
1.75 10 ! 16.71 

1
13.85 1171.087 1317.655 11.64 .,. 0.58 1576.89 jl (M) f (M) 

I . ' I I I I . l . 

(M) Indicates missing nutrient values. 
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Cheesebu\ _ ~r, Commodity, All Beef, American, KS (CAK. ... 
(Cheeseburger) 

HACCP Process: 

Allergens: 

Meal Contribution : 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

Process 2: Same Day Service 

Contains Gluten, Milk, Soy, Wheat; 

2 Meat/MA, 2 WGR 

1.00 Serving Size: 

0.0000 Yield: 

0.0000 Fat gain/loss% : 

$0.4119 Cost Per Serving: 

1 Each 

4 1/8 Ounce 

0.0000 

$0.4119 

9) - Generated on: 7/21/2022 1 :01 :47 PM by Chr1 

'CoSt'Source ingredii!rit.i 

1 0.41191< 19 ,California ! (Exception Think CA Only) Beef 11 patty 

I I Patty, All Beef, 1.6 oz., Smart Pick 
. , CAilOOOOl 

,,_2 ____ _,.l['-3-0-70_2 _ ____ ,_H_a_m_b_u_r_g_e_r_B_u_n_, -3-.5-.. -, -G-iu-l-ia_n_o_·s- ,--<1l·.""1- ro_l_l _(h-a-m-b-ur_g_e-r,----1 0.0000 California I White Wheat Hamburger Bun, 3 .5", l 1 roll (hamburger, 1 

--------- -- As Purchased ---·frankfurter roll) j Giuliano's CAI100003 - ·--·--rra;nkfurter roll) I 
3 / 401168 American Cheese, 160 slice Ii Slice ! 0.0000 California !' (Exception through 3/1/22) 1 Slice 

! (yellow), Commodity , As I I Pasteurized Process American 
'I Purchased II I Cheese, 160 slice (yellow) 

I 1CA1100100 

Preparation Instructions 

1. CCP--Bake hamburger patties from frozen state as close to service as possible. Batch cook as time allows. 
- Conventional Oven: preheat oven to 350°F. Heat for 12-13 minutes until minimum internal temperature is 140° F. or above (for 15 seconds). 
- Convection Oven: preheat oven to 350°F. Heat for6-7 minutes until minimum internal temperature is 140° F. or above (for15 seconds). 

2 . Hold patties covered so they do not dry out. If burgers are held too long, this makes them susceptible to "pinking" 

0 HOT SANDWICH BUILD : 

Step 1: Warm buns, in bags on sheet pans, in hot box warmer for 20 minutes prior to use or service. 

BUILT-TO-ORDER: 

Step 2a: Right before service, transfer buns to 2-inch half pan . (2-inch half pan= 11 buns). 

SANDWICH SLIDE: 

Step 2b: At work station, lay out warmed burger buns in groups of 24 on work surface. 

Step 3 : Remove tops of bunch and stack to the side. 

Step 4: Immediately place ingredients on bottom bun. 

Step 5: Place bun crown on top. 

Step 6 : Wrap immediately and place back in the warmer. 

Step 7: Start the next 24 sandwiches and repeat the steps. 

Serving Instructions 

Serve 1 Burger per meal . 

Battaglia 
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Critica1·temperaturE. Jrrective Action 

Hot Hold 

Nutritional Information 

0/o of Calories 

Nutrients per 100 g 

249 .227 !12.032 14.727 

I Sodexo Hot Holding 

lo 
I 

Nutrients per serving (116.36 g} 

290 i14 
I 

CM) Indicates missing nutrient values. 

1502.75 i23.634 j2.578 
I i , 

Powered by PrimeroEdge for: Cambrian School District 

6.207 

.,,,,_ 
140.00 ! Discard the food if it cannot be determined how long the food 

i temperature was below 140 OF 

VltD 
(mc.!J)''l ll"m. tmgJ I " 

- i:;L '(A!°'~ 

j 12.461 ! 1.594 188.948 i 117.738 lo \CM) ICM) 
I i I I I i ! 

.vitA Vite :· v1to 
(i~> .~ (m~J · (mcg} 

. ' ~- '"\i''i . -. 
i 14.5 11.855 1103.5 !137 10 !CM) ICM) I I ! 

\ 

_; 

· If,. :!-~I, 
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Chicken 1, 

(CAR1158) -
.Jgets, Breast, Breaded Whole Grain, Tyson, .'-"'...iggets 

(Chicken Nuggets) 

Generated on : 7/21/2022 10: 54 :37 AM by Ch. 

HACCP Process: 

Allergens: 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

1 ! 3741799 

I 
Preparation Instructions 

Process 2: Same Day Service 

Contains Gluten, Soy, Wheat; 

2 3/4 Meat/MA, 1 1/4 WGR 

107.00 Serving Size: 

0.0000 Yield: 

0.0000 Fat gain/loss% : 

$0.0000 Cost Per Serving : 

7 Each 

32 Pound, 13 Ounce 

0.0000 

$0.0000 

I 
Chicken, nuggets, breaded, Tyson, 
.5975 oz (5 nuggets = 2 oz M/MA 
+ 1 oz eq grain) , As Purchased 

11 Case (32 lb. 12.95 oz.) 

I 

0 Hot production: 

0.0000 I California 

I 

Irigredient; ··" 
II Breaded Chicken Nuggets, Tyson, 
0 .5975 oz whole grain, cooked, CN 

,Sll00056 

Step 1: Lay out the number of full size sheet pans needed for service. If space is limited, use a speed or file rack to help with, organization. 

Step 2: Cover each sheet pan with parchment pan liner. 

Step 3: Portion chicken nuggets in single layer on sheet pan. 

Step 4: Place panned chicken nuggets on speed or file rack and roll into 

··'Quantity 

! 1 Case (32 lb. 12.95 oz.) 

I 

refrigerator/freezer until ready to bake. Or, cover each, pan of chicken nuggets with an upside-down sheet pan and stack in refrigerator/freezer until ready to 
bake. 

Cooking: 
Chefs np: Cook chicken nuggets as close to service as possible. Batch cooking ensures optimum quality. 

Step 1: CCP--Bake chicken nuggets in 375°F convection oven for 6-8 minutes or until minimum internal temperature of 140°F or, above for 15 seconds. 

Step 2 : Carefully transfer chicken nuggets to 2-inch or 4- inch half pan. (1 full size sheet pan with 2 bags chicken nuggets = 4-inch half pan) . 

CCP--Hold hot at 140°F or above for service. 

NOTE: Do not cover, except with a pan liner, as the product will become soggy. Recommended holding time is no longer thanl, hour alter cooking . 

Cold production : Follow steps above and quickly cool below 40 before service. 

Serving Instructions 

0 Serve 7 chicken nuggets. 

Offer a breadstick or a roll as noted on menu. 

ci::P-Name ~tr~ ,":,lc:!'._:oeser1p~-1c>n , . c .~ ·~ .. _ 
. 

~J Cr~~I ~emperature (F) IC:,_c> rrecti:~· A'ctio~ .r,..• 
• !':" ......... ... :;-"" . J' -

Hot Hold l sodexo Hot Holding I 140.00 I Discard the food if it cannot be determined how long the food 

I I temperature was below 140 Of 

Nutritional Information 

Powered by PrimeroEdge for: Cambrian School District 
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0to of Calories 

Nutrients per 100 g 

283.373 ! 16.53 

' 
j 2 .952 
i 

Nutrients per serving (139.088 g) 

129.518 

'---"" 

Total -, ··· Total 12AC!ded >Protein "Iron' calcium 
Fiber • Sugars •Sugars .,, "(g) (mg) (mg) 

(g) ~"·- (g) - (g) _ .-

1519.517 118.892 i 3.542 l 1.181 !o i 16.53 12.243 135.422 
I i j i ' 

· ,Cifrb l· ~0:rotal '"" r: •.;total• . f Added> :Protein1 ·Iron . Calcium : 

~~~ - ., VitC 
(mg) 

\ CM) ICM) 
I 

Vit:A. 
(g)' ·.: ,>Fiber ... , : sugars'~ .Sugars ; (g) ' , .'(mg) • : (mg) . 1 (IU) 

~~·-· I~=--~- :' ~ - . - (g)_ -... ~.;.(g) r~,;~(g) .' /;;c· :' ' ~- :<t..•.,: "- ' ., ' 
"-

394.137 /22.991 
I 

1722.584 126.276 :4.927 l 1.642 10 
I 

j3.12 149.267 !CM) 1(M) 
I ' 

i 22.991 
l I I ' ' I 

(M) Indicates missing nutrient values. 
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. ./ 

I VitD 
~mcgj 

j0 .118 ! 708.433 I CM) 
I t l 

\CM) 

j0.164 !985.342 ICM) 
I I 

i(M) 
! 
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Corn Dog, . ricken, whole grain, lower fat (SR1023) - (L .. __.. Dog) Generated on: 7/21/2022 11:01:01 AM by Chr. 

HACCP Process: 

Allergens: 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

Process 2: Same Day Service 

Contains Egg, Gluten, Soy, Wheat; 

2 Meat/MA, 2 WGR 

42.00 

0 .0000 

0.0000 

$0.0000 

Serving Size: 

Yield: 

Fat gain/loss% : 

Cost Per Serving: 

1 corn dog 

10 Pound, 6 Ounce 

0.0000 

$0.0000 

,Ing·reaient: . 

2 379731 Chicken, corn dogs, Foster 
Farms/Sysco (1 com dog = 2 oz 
M/MA, 2 oz eq grain) , As 
Purchased I" 

corn dog California Chicken Corn Dogs (corndog), 
Foster Farms/Sysco, whole grain, 
lower fat SI100089 

42 corn dog 

Preparation Instructions 

0 Portion corn dogs (3 x 14) in a single layer on a parchment lined full size sheet pan. 

0 Bake patties in 375°F convection oven for 12-15 minutes. 

0 Carefully transfer corn dogs to serving pan according to station requirements. 
NOTE: Do not cover as the product will become soggy. Recommended holding time is no longer than 1 hour after cooking. 

Serving Instructions 

0 Feature corn dogs on the serving line shingled toward the customer to entice participation . 

Serve l corn dog or as directed in recipe. 

CCP 'Narriei.~ - *"'" _ . / CCF!fDescl'lptlon ,,_.,.-:;, ·J' ·.,:g.::, ,.1 Crltlcal: 'rem~eratur,e : (F~ , ·correctlve1Actlon · - . 
"". 'c - ~~~ :,,.-~~ :_. ·- _"!__ ~' ~·· ~ • __.;~- "·~~ J- _.][· - -

.. 
-'---' 

~__:'-~ -- y.-_ _:i. -:v:. - ... .., - . ,.. -·--- - ,_.Jt- , .. -_ ~·- _.l: __ J'.J - -

Cook 1st Time RTE I Sodexo Cooking Processed, Ready-to-Eat Hot I 140.00 Continue cooking food until the internal temperature reaches the 
Vegetable and Fruit, Heated for the First Time required temperature. 

Hot Hold Sodexo Hot Holding I 140.00 I Discard the food if it cannot be determined how long the food 
I temperature was below 140 Of 

Nutritional Information 

Total 'Fat I .SaN1at 
~·'· ?, 

% of Calories 30.00 1 

Powered by PrimeroEdge for: Cambrian School District 

so.oo l 

Total 
sugars 

8.333 

~l 

1
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Nutrients pto. , J 

· Iron . CalCium · VltA · Vite .Vito 'Potasslu Mols (g) I Ash (9) 
,(mg)_ . 1 (mgf, 1' . fIU} · (mg) • " (mcg)J m (mg.)r 

0 
"' " 

-·c ., ' ' f _ ~9) _ 'l91 '· It;· 'l9J >"• ·1 "· ~ . •' ' ~\ ' 

214.286 i7 .143 ~ 2.232 .
1
10 i3S.714 1348.214 1

1
26.786 \ 4.464 /4.464 j (M) !i 8 .036 1

1
1.607 1

1
.71.429 1' (M) ) (M) '. (M) / (M) ! (M) ~ (M) 

I I l I i I i , ! ' . 

Nutrients· per serving (112 g) 

Ca~b . Total _Total Adiied ,.' IPi'oteln ' "Iron~ ' Calcium -VltA VltC r VltD' . Potassiu j'Mols {gll: Ash, (g} 
(g} ' 1 ·'Filier .• (Sugars .• sug'ars ; .{jj} ' ,i (mg} ~ '(mg)~ {IU) '" (mg}' , (mcg) 1 in •(mg) 

, (g) .. (g')' ;,>:! :;._ . {g) 2. ·~ -~«- - . - . ·,· ,. ~' _,_' , 

240 10 12.s !o 140 1390 !30 ls i
1
s l <M) /9 11.8 100 j CM) j CM) f CM) l (M) j (M) '. CM) 

I j I f 1 • I , 1 ! l f 

(M) Indicates missing nutrient values. 
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Egg Sala~ ,x Filling, egg, celery, mayonnaise, mustan .• ,"---" 1ite pepper, 
RECIPE (CAR1116) - (Egg Salad Mix) 

Generated on : 8/2/2022 12:37:47 PM by Ch; 

HACCP Process : 

Allergens : 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

Process 3: Complex Food 

Contains Egg, Soy; 

2 Meat/MA 

10.50 Serving Size: 

0.0000 Yield: 

0.0000 Fat gain/loss% : 

$0 .0000 Cost Per Serving: 

1 no. 12 scoop 

1 Pound, 15 7 /8 Ounce 

0.0000 

$0.0000 

·st:i!j;~ 11 1~ ·~,~ 5to'c1t.nem:1( ~'~ stock~'Item" h .,. •• , • -. ·~~. ,; stoc1< Quant ity,_ ~ 
~;·~ ·:; ~ Cost 1($)->· costsouree 

·- - -· .'> - ...: -;~C -,~,:;... •• I IL" ... ::,.II?- >ol' :;·.·,;,ou" ~Ft" ' _·"- - --~ I',; - :--
"------~ ;....: _,.._ ·- ,, 

l s1100070 I Celery Sticks, fresh, 1/2-inch by 4· 1 cup chopped ( 4.59 oz.) 
. 

0.0000 California 1 
I inch, ready-to-serve (6 sticks = 2.2 

1 oz = l/2c other veg) , As 
Purchased 

2 MF60676 Hard Cooked Eggs, Cage Free , As 12 egg 0.0000 California 
I Purchased I 

I 
-3---1208180 

I 

Mayonnaise , As Purchased 
. 
1 Cup I 0.0000 California 

I 
1241378 I 4 Pepper, white, ground, spices , As 1 teaspoon 0.0000 California 

Purchased 

5 1274387 !Yellow Mustard, prepared, bulk, 1 teaspoon (0.18 oz.) 0.0000 Cal ifornia 
Frenchs, back of house , As 

I i Purchased I 

Tips/Comments 

0 1. If salad is to be held for more than 24 hours, blanch raw celery for 20 seconds. 
CCP--When raw celery is used in cold salads, the fin ished product cannot be held for more than 24 hours. 

Preparation Instructions 

0 1. Dice eggs. 

2. Combine diced eggs and celery in a non-reactive bowl. 

3. Mix in mayonnaise, mustard and white pepper. Stir to combine well. 
CCP--Hold refrigerated at 40°F or below for service or use in recipe. 

Serving Instructions 

0 Portion : Serve # 12 scoop (2.5 oz) or as directed in recipe. 

Original Recipe Yield : 10 .5 - 2.5 oz servings= 1.75 pints= 1.68 pounds 
# 12 scoop (2 .56 oz) = 2 oz M/MA 

Shelf life: Use within 24 to 48 hours, if blanched celery is used. 

CCP--Salads made with raw celery must be discarded after the meal period (or maximum of 24 hours). 

Nutritional Information 

Powered by PrimeroEdge for: Cambrian School District 

'I I ngredient . -'~ ·-::"""'~' ._ .. .,. -· Quantity, - - ;,,· . . ·.;;, ~ .... 
- .. - 1 .... ·l'· ,__ - • ,, ,:·; .. :._' ' - - . ~---;.__, 

!celery Sticks, fresh, 1/2-inch by 4- 11 cup chopped (4.59 oz.) 
I inch, ready-to-serve Sl100070 1 
I I 
I ' i Egg, whol•, h•cd oook•d, c.,, I u egg 
Free, Abbotsford, dry pack I 

_SI101050 -

I Extra Heavy Real Mayonnaise 11 Cup 
ICAI100114 i 
I I Pepper, white, ground, spices 1 teaspoon 
51100126 

!Yellow Mustard, prepared, Frenchs 1 teaspoon (0.18 oz.) 
51100186 

I 

1Battaglia 
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0/o of Calories 

Nutrients per 100 g 

273 . 785 ! 26.213 !5.555 
I 

io 
I 
I 

Nutrients per serving (85.844 g) 

235.029 122.502 , 4. 769 

(M) Indicates missing nutrient values. 

1244.074 

2.83 1 
i 

1209.524 1207.535 
! ! 
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11.94 
I 

11.86 ! 
I 

Total ,, 
Sugal'S · 

2.228 

10.299 j i.525 
! 

'-._../ 

\ 8.115 
' 

!6.966 

11.398 
I 

11.2 l31.835 

VitA 
(IU)" 

164.757 
1CM) 

VitC . 
(mg} 

Vito 
(mcg} 

_) 

PotassiufMols "(g>'I· Ash. (!i) 
in (mg} 

I 0.447CM) ; l.331CM) \ 113.575 l 13.794 
, • 1 CM) ! CM) 

I0.112CM) 
i 

Vito ".- 1:Potasslu l1Mols '( g.)11' 1Ash (g)' 
(mcg) 'm "(mg), 

t• ,. .-

i 55 .59CM) j 0 .384CM) i 1.143(M) I 97.498 
I I ! ICM) 

! 11.841 
ICM) 

!0 .096(M) 
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SandwicL ,~ ~g Salad, Sliced Bread, Egg Salad, RECIPE "'-''{1106) -
(Egg Salad Sandwich) 

HACCP Process : 

Allergens: 

Meal Contribution : 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost : 

1 

Process 2 : Same Day Service 

Contains Egg, Gluten, Soy, Wheat; 

2 Meat/MA, 2 WGR 

1.00 Serving Size : 

0.0000 Yield: 

0.0000 Fat gain/loss% : 

$0 .0000 Cost Per Serving: 

1 sandwich 

5 1/8 Ounce 

0.0000 

$0.0000 

0 .0000 I California 

Generated on: 8/2/2022 12: 36 :50 PM by Chr Battaglia 

I~g_redient Quantify,.,, 
·, 

I White Wheat loaf, Bread, Sliced, - I 2 Slice 
·---+-- -----;1_s_a_n_dw_ic_h_, _1/2" CAI100007 1 

Egg Salad Mix Filling, egg, celery-:-11 1 no. 12 scoop 2 
mayonnaise, mustard, white 
pepper, RECIPE CAR1116 

Tips/Comments 

0 1. Prepare filling according to recipes. 
CCP--Hold fill ing refrigerated at 40°F or below for use in recipe. 

Preparation Instructions 

0 2. To build each sandwich : 
-Top slice of bread with #12 scoop (3 .2 oz) fill ing . 
-Close sandwich with second piece of bread. 

3. SPEED BUILT-TO-ORDER: 
-Serve immediately or wrap and keep refrigerated until service . 

Serving Instructions 

0 Serve 1 sandwich per meal. 

tc'l> •Name · _ • ,; "'' f •·• "CCPfoescfiptibn -· 
. 

"' .. ·.,,:,,: _.J'Ci°i~ital'l;emper~~!l re (F)~ p:ori'~ct~ve 'Action. _ "'c'1: ... ~,, ,,.. · ; ~ .~ r- . 

-Ji ,.: • •, , ,,_;.:.· :_ ........ ~ _,;_ }• - ;.;:t ~ _,. .. ..,._ . - ;;· -~ ~;'1 

Cold Hold I Sodexo Cold Holding i 40 .00 I Discard the food if it cannot be determined how long the food 
I 1 temperature was above 40 °F 

Nutritional Information 

29.51 1 
l 

0/o of Calories 11.45 I 11.70 1 
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Nutrients pe.\ g 

caibries 
(Kcal). 

:~·,i;.. 

264.395 i 17 .274 , 3.362 10 

Nutrients per serving (141.844 g) 

375.029 l 24.502 i 4. 769 

(M) Indicates missing nutrient values. 

(147.714 

j209.524 

Powered by PrimeroEdge for: Cambrian School District 

j27.665 
l 

iron 
(mg) · 

-·· 
7.731 ! 1.861 

I 

·-· 
!2.257 15 .309 io(M) !10.966 i 2.64 

I i I ' 

calcium .VltA . VltC I Vito I Potasslu l'Mols (g) ~ I Ash (g) 
(mg), (IU} (mg) (mcg) m (mg) 

: so.643 139 .191 1 l.963(M) i0.806(M) f 68 .736 , 8.348(M) i 0.068(M) 
( j (M) l 1 i (M) l ! 

Caldurri VitA VitC ' VltD'~' 
(mg)' ;i (IU)' (mg) ·, "(mcgj 

- ., 
\71.835 ( 55.59(M) f 2. 784(M) : 1.143(M) 197.498 111.841 to.096(M) 
I ~ \ : I (M) , (M) 
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EnchiritO ., Jn & Cheese (CAR1059) '--"' 

HACCP Process : 

Allergens : 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss% : 

Waste gain/loss%: 

Total Recipe Cost: 

1 1200262 

2 "( 718773 

I 
3 1200262 

4 1303497 

Tips/Comments 

Process 2: Same Day Service 

Contains Gluten, Milk, Soy, Wheat ; 

2 Meat/MA, 2 WGR 

20.00 Serving Size: 

0.0000 

0.0000 

$0.0000 

st'iick Item . 

Yield: 

Fat gain/loss% : 

Cost Per Serving: 

I 
Enchilada Sauce Red , As 
Purchased 

1 Each 

10 Pound, 12 Ounce 

0.0000 

$0.0000 

Cost{$) ICostiSource· 
~ 

0.0000 l california 

0.0000 I California Burrito, bean and cheese, Los Cabos 120 burrito (6 lb. 8.00 oz.) ·1 

(1 burrito = 2 oz M/MA, 2 oz eq 
grain) • As Purchased r I I 
Enchilada Sauce Red , As 4 Cup j 0.0000 I. California 
Purchased · I 

I Cheese Cheddar Shredded Great 1· 4 Ounce - ···a.oooo j California 
Lakes , As Purchased l I 

0 Defrost the burritos under refrigeration one day prior to use. 

Pre-Preparation Instructions 

0 PREHEAT OVEN TO 350°F 

Preparation Instructions 

0 1. Pour enchilada sauce into pan and spread evenly to cover the bottom. 

0 (1 burrito = 2 oz M/MA and 2 oz eq grain) 

Generated on: 7/21/2022 11:06:24 AM by Chr: 

·•Ingredient 
,.__ -; QuantitY -

l Enchilada Sauce, Pace Sl100113 14 Cup 

-1----------------<~---------~I 

I Bean and Cheese Burrito, Los 20 burrito (6 lb. 8.00 oz.) 
Cabos, bulk Sl100398 
L _ _ __ _ __ __,_ 
! Enchilada Sauce, Pace Sl100113 14 Cup 

-------·-.:- ------ ---- ! 
I Cheese, cheddar, shredded, Great 14 Ounce 
Lakes Sl100020 

For best results, heat from a refrigerated state. Cover sheet pan with parchment paper. Place burritos on pan with flap side up. Heat to an internal temperature 
of 165F. 
Convection oven : Preheat to 300F; heat for 10 - 12 minutes if thawed, 16 - 19 minutes, frozen. 
Conventional oven: Preheat to 300F; heat for 12 - 14 minutes if thawed, 19 - 23 minutes, frozen. 

0 3. Pour enchilada sauce over the top of the burritos. 

4 . Cover & Bake at 350 F for about 30 minutes or until the internal temperature is 145F for 15 seconds. 

0 5. Sprinkle cheese evenly over the top of the burritos and place back in the oven just until cheese melts. 

Serving Instructions 

0 Serve 1 per student. 

"CCP ·Name>;r ,... <!ii· • "' ICCP'D _,,--,ti ·.•. . -~~~''" ·•"·"' ''.- 1 C~'.ti~ll'Teil'ipei'a~uJe (F) · 1 Corrective Action ~ 
, • - ~ ~ .. -.!II ~f escr p oni _- _ . ·:.-.1l!.i·. ~-if' · .. :~- ! 

~ , .... -.:{ .i~. _,~ ·~'1,:~~"~.:"'~-. 'lbr~>.,. _:.:ra -~;j- ~~~.z.,;:;~~- _ ./ ... - ~ . 
Hot Hold I Sodexo Hot Holding I 140.oo i Hold at 140°F or above until service and discard leftover. 

I 

Nutritional Information 

Battaglia 
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l 

:rotai .Fa·t 

D/o of Calories 28.44 1 

Nutrients per 100 g 

140.623 14.444 jo 

Nutrients per serving (243.81 g) 

342.854 i 10.834 

(M) Indicates missing nutrient values. 

\8.338 
' 

Protein Total 
Sugars. 

54.72 1 
I 

19.60 1 3.287 

1827.255 146.899 
i I 

Total 
Fiber 

i-' .. (g) 

I 3.875 
! 

Powered by PrimeroEdge for: Cambrian Schoof District 

'---" 

j 6 .891 I 1.366 
' i i 

' Acfded iProteln : ·. Iron·,. 
(g) (mg), 

: 16.8 )3.33 
i f ' 

_) 

"' VitA VitC VitD Potass,iu' j iMois i(g~ I Ash (g) 
(IU) · (mg) (mcg) m (mg) 

""'" -~- - . 
I 1242.994 j0.632(M) :0.016(M) , 1.723(M) i (M) : (M) 185 .969 

(M) ( : , i i 

·calcium VitA, VltC • VitD ·Potassiu· r Mols_:(g~tl · :As!1 (g)< 
, · '(it:ig). . ·,;.· (IU)/' , (mg) '': (mcg) m (nig) 

_:-,,,1 ' ' - .~~ .;; ~ .. 
'" 

i2o9.6 i 592.443 ! 1.54(M) :o .04(M) 4.2(M) !(M) f (M) 
J j (M) j i I i 
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..-. 

General Chicken: Taste4, CA (CAR1699) - (Genera1 ·-..__./ Chicken) Generated on: 8/2/2022 12:43:57 PM by Chi ,_ 

HACCP Process: 

Allergens : 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

Process 2 : Same Day Service 

Contains Gluten, Soy, Wheat; 

2 Meat/MA, 1 WGR, 1/8 Veg-DG, 1/8 Veg-0 

10.00 

0 .0000 

0.0000 

$0.0155 

Serving Size : 

Yield: 

Fat gain/loss% 

Cost Per Serving: 

1 no. 6 scoop 

3 Pound, 14 1/8 Ounce 

0.0000 

$0.0015 

sfopt# · ~· • sto'l::k item#i· ' stoclHterit 14 's"""l#."'''"''"'r']t' i:. K Stock•Quantity ' · '·"''· ;{• ·co5t '($)1,. tost·so~u·rce .'.· 
\ _Lr.:~~'~: _ __,_ ·~·;•ft~~1~~;;.:_~.._·.~·_:-.·.-:,,_.',.1~~_'i\,.f• .\hL~-..::~. _J::-~ ~;.,..-- .~- :ll-ry _'!'i,~f. ·;..;,.-·~-~-1.i;_:_ -~·~·~ -

···: ·I .ngredient .;:' . .. 
_.'.; _:!' ': - -

1 1404694 j Crispy Popcorn Chicken, Commodity ! 2 Pound, 2 Ounce _J 0.0000 ' California J Goldoo Cri<pyPopoom Ch"''"· I' """"'" o""~ 
I I' As Purchased I Tyson, soy, whole grain, cooked, CN 

Sl100299 

2 !s1100040 I Oil, Canola/Olive Blend, Chefs Pride 3 tablespoon ,-- 0.0000 I California J Canola/Olive Oil Blend, Chefs Pride 13 tablespoon 
! , As Purchased 1 SI100040 

3 Js1100027 Carrots, shredded (matchstick), 2 Ounce 0.0000 I California I Carrots, shredded (matchstick), 12 Ounce 
ready-to-serve (l/2c = 1.6 oz = I ready-to-serve Sl100027 I i l/2c red/orange veg) , As I l Purchased i 

4 i usoA 110473 I Broccoli, frozen, cut or chopped, 1 Pound 0.0000 California Broccoli, frozen, cut or chopped, 11 Pound 

I 
without salt (1/2 cup = 3.3 oz = without salt 51100119 
1/2 cup dark green veg) , As 
Purchased I 

I I 
5 1 i 

0.0155 
1 

General Tso Sauce: Taste 4 CA [ 8 Ounce 
r I jCAR1698 

6 1209724 Sesame Seeds , As Purchased 1/8 Cup (0.63 oz.) I 0.0000 I California I Sesame Seeds, whole, dried 11/8 Cup (0.63 oz.) 
I I sr100231 

' 

Preparation Instructions 

0 Step 1: Prepare and heat the General Tso sauce using Recipe CAR1698 and hold hot until ready to combine with chicken. 
Step 2: CCP-Bake popcorn chicken in 375°F convection oven for 6-8 minutes or until minimum internal temperature of 145°F or above for 15 seconds. 
Step 3: Toss vegetables with oil and roast on parchment lined sheet pan at 350 for 10-15 minutes or until vegetables are crisp-tender and lightly caramelized . 
Step 4: Toss vegetable and chicken with sauce to coat evenly and place in 2" half pan . 
Step 5: Garnish with sesame seeds. 
Step 6: Hold hot until service. Do not prepare more than 30 minutes in advance and do not toss with sauce until just before service . 

Serving Instructions 

0 Serve 1 #6 scoop and offer with rice or lo mein. 
(12 pieces of popcorn chicken.) 

c,~t/~~me.,; ·~~~·~~,.. :·'° rccif:oescrlptlon~S·' ;{ :f.·"" '''~'"' --,_-'.." 1 1 _c~1tical _ _T_emperature (F) IC~rrectlv~A~~:on 
J- ~ -~ .... - •• 1' •-....< ~--· - ~ 

!.= " :... - :· 3;~~~ 7 .. ~' ~ 

Cook 1st Time RTE I Sodexo Cooking Processed, Ready-to-Eat Hot i 145.00 I Continue cooking food until the internal temperature reaches the 
!Vegetable and Fruit, Heated for the First Time I i required temperature. 

Nutritional Information 

:;· .. :•." 
carb Protein -;I Total 

Sugar5 

O/o of Calories 7.81 i 35.41 i 18.73 1 16.545 

Powered by PrimeroEdge for: Cambrian School District 
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Nutrients PL J ...___,,, 
Total ·~ Y,. fata!t.!1 ~~dcied . ~ ·'.Pr:c?teln > • Ir9n ., .Calcium · VltA • VltC VitD Potassiu Mols C9r .Asti.(g) 
Fiber >Sugars • 1 Suga'i's . (g) (mg) '(mg) (IU) (mg) (mcg) . m (mg) 
(g). . I ·_ ~Jg)•• • '>"-Cg) ~ -- .u ... 

212.141 ! 11.22 ! 1.841 10.022 i 12.729 i 263.259 j 18. 778 ! 2.916 /8.775(M) (3.278(M) J9.934 ! 1.645 !43.996 \ 835.27 / 10.677 iO(M) !428.791 j26.258 :o.26(M) 
; 

I l ! [ i 1 l i (M) ~ (M) i (M) i (M) I I 

Nutrients per serving (176.ogg g) 

1VltC VltD 
(mg) (mcg) 

' - i._•~ t.: ~:..·- ~ t-'. I..:_ !~~\ :"<;. ~""'( ''°"Jl9.J :-'5. ,.. \l9),; /' L\'.:.~l9) r - ~"h-• ~- ~~·" ....... ":_t• '.;. ... '..: 

373 .578 ; 19.758 13.242 jo.039 22.416 : 463.597 ! 33.068 5.135 ! 15.452 l 5.772(M) I 17.494 12.896 177.476 ! 1470.9 l 18.802 iO(M) : 755.097 i 46.24(M) I 0.457(M) 
! l IC M) ' I !(M) f ! CM) • I I ! I ; l , (M) 

(M) Indicates missing nutrient values. 
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Burger, L . den, K8 (CAR1002) - (Garden Burger) 

HACCP Process: 

Allergens: 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss% : 

Waste gain/loss%: 

Total Recipe Cost: 

1 15694669 

2 30702 

Preparation Instructions 

Process 2: Same Day Service 

Contains Egg, Gluten, Milk, Soy, Wheat; 

2 Meat/MA, 2 WGR 

Serving Size: 

Yield: 

1.00 

0 .0000 

0.0000 

$0.6555 

Fat gain/loss% : 

Cost Per Serving: 

!
Veggie Burgers, Grillers Prime, 2.5 
oz (2 M/MA) , As Purchased 

1 Each 

1 Each 

4 S/8 Ounce 

0.0000 

$0.6555 

!Hamburger Bun, 3.5", Giuliano's, 
As Purchased 1

1 roll (hamburger, 
frankfurter roll) 

"--../ 

0.6555 I Sodexo Shared 

0.0000 I California 

Keep frozen until ready to use. Heat to a minimum internal temperature of 165 degrees F. 
FLAT TOP GRIDDLE OR SKILLET (recommended method): 
1. Preheat non-stick skillet over MEDIUM heat. 
2. Lightly spray skillet with cooking oil. 
3. Place frozen burgers in skillet. 
4. Heat burgers over MEDIUM heat for 9 to 11 minutes, turning burgers over halfway through heating time. 
CONVECTION OVEN: 
1. Preheat oven to 350 degrees F. Set fan to high. 
2. Place frozen burgers in a single layer on a baking sheet. 
ON THE GRILL: 
Carefully watch burgers while on grill, turning as needed. 

HOT SANDWICH BUILD: 

Step 1: Warm buns, in bags on sheet pans, in hot box warmer for 20 minutes prior to use or service. 

BUILT-TO-ORDER: 
Step 2a: Right before service, transfer buns to 2-inch half pan. (2-inch half pan = 11 buns) . 

SANDWICH SLIDE: 
Step 2b: At work station, lay out warmed burger buns in groups of 24 on work surface. 

Step 3: Remove tops of bunch and stack to the side. 

Step 4 : Immediately place ingredients on bottom bun. 

Step 5: Place bun crown on top. 

Step 6: Wrap immediately and place back in the warmer. 

Step 7: Start the next 24 sandwiches and repeat the steps. 

Serving Instructions 

Serve 1 Burger per meal. 

Powered by PrimeroEdge for: Cambrian School District 

Generated on: 8/2/2022 12:55:36 PM by Chr, 

Quantify 

j Veggie Burgers, Grille rs Prime, 2.5 11 Each 
JOZ (2 M/MA) SI101139 

White Wheat Hamburger Bun, 3.5", 
Giuliano's CAI100003 

1 roll (hamburger, 
frankfurter roll) 

.r Battaglia 
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Hot Hold I Sodexo Hot Holding 

Nutritional Information 

0to of Calories 

Nutrients per 100 g 

226.784 )s.211 

i 
10 
I 

Nutrients per serving (127.875 g) 

290 110.5 li.5 
J 

CM) Indicates missing nutrient values. 

!o 

I 

10 

: 531.769 125 .806 
! i 

! 680 
I 

!33 
I 

Powered by PrimeroEdge for: Cambrian School District 

Critical Temperature. 
- '" . ·:r 

rrective Action ' 

J 

Total.: 
SIJ!Jai'.S 

\ 4 .692 
i 

' 6 
I 

6.897 

j 3.91 
I 
I 

! 5 
i 

140.00 j Discard the food if it cannot be determined how long the food 
I temperature was below 140 OF 

Ash (g) 
,;' (mgh I (IU) (mg) . (mcg) ", m1(m~}l1 f: " '"'l · 

·.· . ,. ·~!' ~· ~ ~ :~:!..; . ~- .: - :~:· ~ ...... _!.! 1~. ~.:... ~.. ' ·~· 
J i 1.783 l 46.921 \ OCM) ! OCM) I O.D78CM) ! 101.662 I CM) ICM) : 15.64 

I i l ! CM) I I ' I I 

\'itA . ' Vite "' VitD _: Potassi,.d,Mois '(g)J Ash (g) · 
(IU)' ., (mg?~ . r (mcgj m ~mg) 

~-;: ~:~. " 
12.28 160 i OCM) i oCM) jO. lCMJ i 130CM) ! CM) ! CM) 

I I I I I I 
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Hambur~ _ , Commodity, All Beef, KS (CARlOOO) - (Har. _...jrger) Generated on: 7 /21/2022 1: 00: 53 PM by Chr 

HACCP Process: Process 2: Same Day Service 

Allergens: Contains Gluten, Wheat; 

Meal Contribution: 1 1/2 Meat/MA, 2 WGR 

Number of Servings: 1.00 Serving Size: 1 Each 

Moisture gain/loss%: 0.0000 Yield: 3 5/8 Ounce 

Waste gain/loss%: 0.0000 Fat gain/loss% : 0.0000 

Total Recipe Cost: $0.4119 Cost Per Serving: $0.4119 

~"let~ck~ Qua_r:it~~ •• : . I· "c~st ($} _ l,CoSt ~u~ce 

Purchased 
1

1 patty I 0.4119 1 California ! (Exception Think CA Only) Beef I 1 patty 
(atty, All Be. ef, .1.6 o __ z., Smart Pick 
CAI100001 

2 I Hamburger Bun, 3.5", Giuri~no's, -1 1 roll (hamburger, 
1
: o.oOOOlcalifornia 

As Purchased I frankfurter roll) I ! White Wheat Ha~burger Bun, 3.5", f 1 roll (hamburger, 
! Giuliano's CAI100003 , frankfurter roll) 

30702 

Preparation Instructions 

0 1. CCP--Bake hamburger patties from frozen state as close to service as possible. Batch cook as time allows. 
- Conventional Oven: preheat oven to 350°F. Heat for 12-13 minutes until minimum internal temperature is 140° F. or above (for 15 seconds). 
- Convection Oven: preheat oven to 350°F. Heat for 6-7 minutes until minimum internal temperature is 140° F. or above (for 15 seconds). 

2. Hold patties covered so they do not dry out. If burgers are held too long, this makes them susceptible to "pinking" 

0 HOT SANDWICH BUILD: Step 1: Warm buns, in bags on sheet pans, in hot box warmer for 20 minutes prior to use or service. 

BUILT-TO-ORDER: 

Step 2a: Right before service, transfer buns to 2-inch half pan. (2-inch half pan = 11 buns). 

SANDWICH SLIDE: 
Step 2b: At work station, lay out warmed burger buns in groups of 24 on work surface. 

Step 3: Remove tops of bunch and stack to the side. 

Step 4: Immediately place ingredients on bottom bun. 

Step 5: Place bun crown on top. 

Step 6: Wrap immediately and place back in the warmer. 

Step 7: Start the next 24 sandwiches and repeat the steps. 

Serving Instructions 

0 Serve 1 Burger per meal. 

CCP 'Name ;,, ~; ~ ,. Jeep 1l'e'scrlp_tloo' . 
~ : I Crltl~I Te~pe~~ture (F) ·1Correctlve AC:tlon - . - ·;.: •. 

-~ .. , ...... ·;.. ..... ,:.._ ...._ ~.; - -- ., 
Hot Hold I Sodexo Hot Holding I 140.00 l Discard the food if it cannot be determined how long the food 

j temperature was below 140 Of 

Nutritional Information 

Powered by PrimeroEdge for: Cambrian School District 
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~i..'.!:-1~<~ 
~ .... ,..':!1--lf.I. : ~11·~ -ci,_;~. =~~::·::_,~121 ..... _:,-_;~.:;___ ~· I ;:11uyc:11~~..i:- · '--' _.) 

O/o of Calories I 35.63 1 11.25 45.00 1 20.00 1 6.667 

Nutrients per 100 g 

Iron._ Caicium , .,VitA ,~ VitC 
(mgf (mg) ., ' (IU) . (mg) ' 

L 

234.467 i 9.281 12.931 !o i 29 .308 j35i.7 126.377 i2 .931 13.908 !CM) ! 11.723 11.758 i 19.539 io 0 iCM) !CM) ICM) iCM) 
: I i I I I ' I I I 

Nutrients per serving {102.36 g) 

Ir.on·, ca1c1umr,' VltA . • VitC VitD• ·Pot,assiu Mols (g) 
(mg) ,. {ingl ;~ ;,,:: (IU) •' (ing) (mcg) :... m "t:innl ) '.!;;.;, 

' 1' ~ ;~ " 
240 \9 .5 13 !o \30 1360 127 J3 14 ICM) i 12 j i.8 j20 io io iCM) (CM) ICM) /CM) 

i ! I t I I I I I I ' 
CM) Indicates missing nutrient values. 
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Hot Dog, Beef, Farmland, G6-12 (CARl 749) - (Hot L-...__..; Generated on: 8/2/2022 12 :42:05 PM by Chr. 

HACCP Process: 

Allergens: 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

Process 2: Same Day Service 

Contains Gluten, Wheat; 

2 1/2 Meat/MA, 2 WGR 

60.00 

0 .0000 

0.0000 

$0.0000 

Serving Size: 

Yield: 

Fat gain/loss% 

Cost Per Serving: 

1 Each 

17 Pound, 11 5/8 Ounce 

0.0000 

$0.0000 

,QuantitV 

I, All Beef Hot Dog 6", As Purchased j 1 Case 0.0000 i california JAii Beef Hot Dog, 6", Farml~~d II 1 Case 
! I CAl100427 

Bun, Hot Dog, Whole Grain, 1·60 roll (hamburger, 0.0000 1California II cracked White Wheat Hot Dog Bun 160 roll (hamburger, 

1 

2 
Giuliano's , As Purchased frankfurter roll) I Giuliano's CAllOOOOO frankfurter roll) 

Preparation Instructions 

0 Assembly :, CCP--Keep frankfurters refrigerated at internal temperature of 40°F for use in recipe. 

Step 1: Lay out the number of full size sheet pans needed for service. If space is limited, use a speed or file rack to help, with organization. ( 1 full size sheet pan 
= 60 frankfurters) 

Step 2: Cover each sheet pan with parchment pan liner. 

Step 3: Portion frankfurters in rows of 4xl5 on sheet pan. 

Step 4: Place panned frankfurters on speed or file rack and roll into refrigerator/freezer until ready to bake. Or, cover each, pan of frankfurters with an upside-
down sheet pan and stack in refrigerator/freezer until ready to bake. 

Cooking:, NOTE: Batch cooking ensures optimum quality. Recommended holding time is no longer than 1 hour after cooking. Do not, steam or hold frankfurters 
in water. 

Step 1 : Frankfurters: CCP--Bake hot dog franks in 500°F convection oven for 8-10 minutes or until minimum internal, temperature of 160°F or above for 15 
seconds. Carefully transfer frankfurters to 2-inch half pan. If holding, cover with, aluminum foil . 
CCP--Hold hot at 140°F or above for service. (40 frankfurters = 2-inch half pan). 

Step 2: Buns: Warm buns, in original packaging, in hot box warmer for 20 minutes prior to service. Right before service., transfer buns to 2-inch half pan. (2-
inch half pan = 20 buns) 

Serving Instructions 

0 Serve 1 hot dog per student. 

CCP Name •. •• jf~~-~i!sc~~fion . - -· ~: 

Hot Hold I Sodexo Hot Holding 

Nutritional Information 

0/o of Calories 22.so l 
I 

,{t 
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t"··· 
r• 

- ~;~, . 

32.63 1 

I Crl~ic:'l 1:,erii~e~J.~re; (F) I Cofrecti~e J~ction 
.. 

':l 

~~ 

I 
Total · 
Sug~rs 

6.316 

140.00 I Discard the food if it cannot be determined how long the food 
temperature was below 140 Df 
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Nutrients pe. ;i 

Calorle.s Total '1 Sat J;at', " Trans Chol · .Sodium Carb , Total ~ Total• Added ,protein iron• Calcium VltA VitC VltD Potasslu l'Mols (g)'.•I Ash (g) 
{Keat} · -.Faf (g).' "·· (g~ · "", Fat (~)"1. cm·g) ,1 (mg) '"(g). - ·;1.Fil>ei' ' Sugars I ',sugars_,. ~ .(g)' ·'(mg) , (mg) (~U) (mg) (mcg) , ·m (fng) 

~ ....,;~ ·~ "ii_i .-...-..y_'.'' ;: (g) .'(9) -'' '. - (g)'<' • .· ~ 
~· - !• -

283 .582 117.537 /7.09 io i29.851 1753.731 123.134 /2 .239 !4.478 i (M) 19.701 l 1.612 i l 4 .925 ;o lo : (M) i (M) ! (M) : (M) 
l I I I i ! i I ' I l 

Nutrients per serving (134 g) 

Iron Calcluin VltA . ~~~)'' -VltD . 
(mg) (mg) fIU) (mcg) 

--' - ·- ... 
380 [23.5 19.5 lo i40 !1010 131 !3 r6 ! (M) 113 12.16 120 lo 10 (M) l (M) l (M) l (M) 

I I i i ! ! I I ' i l I 

(M) Indicates missing nutrient values. 

Powered by PrimeroEdge for: Cambrian School District Page: 2 of 2 



Hot Dog, ' 
Dog) 

:key frank on a bun, uncured (CARllOl) - l.. ·-./key Hot Generated on : 7/21/2022 1 : 10:09 PM by Chr. 

HACCP Process: 

Allergens: 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

S_!~i> # 

Process 2: Same Day Service 

Contains Gluten, Wheat; 

2 Meat/MA, 2 WGR 

40 .00 

0.0000 

0.0000 

$0.0000 

Stock:Item 

Serving Size: 

Yield: 

Fat gain/loss% : 

Cost Per Serving: 

1 serving (1 hot dog) 

205 Pound, 1 7 /8 Ounce 

0.0000 

$0.0000 

Cost ·source 

1 130840 !Bun, Hot Dog, Whole Grain, 40 roll (hamburger, I O.OOOO I California I cracked White Wheat Hot Dog Bun 

~ 
Giuliano's , As Purchased frankfurter roll) l ! Giuliano's CA!lOOOOO 

I 0.0000 I I Frankfurter, turkey (hot dog), (1 

I 
'I frank= 2 oz M/MA) , Recipe 

I S~l~ 

Tips/Comments 

BO hot dogs per case 
40 hot dogs per package 

Pre-Preparation Instructions 

0 One day prior to service thaw hot dogs (turkey franks) in a 4" hotel pan in the refrigerator at 40° or below until ready to heat. 

68 hot dogs fit onto each sheet pan for heating. 

Preparation Instructions 

0 Assembly :, CCP--Keep frankfurters refrigerated at internal temperature of 40°F for use in recipe. 

I 

Quantity 

40 roll (hamburger, 
frankfurter roll) 

40 frankfurter 

Step 1: Lay out the number of full size sheet pans needed for service. If space is limited, use a speed or file rack to help, with organization. (1 full size sheet pan 
= 1 frankfurters package + 28 individual frankfurters or 68 frankfurters) 

Step 2: Cover each sheet pan with parchment pan liner. 

Step 3: Portion frankfurters in rows of 4xl 7 on sheet pan. 

Step 4: Place panned frankfurters on speed or file rack and roll into refrigerator/freezer until ready to bake. Or, cover each, pan of frankfurters with an upside
down sheet pan and stack in refrigerator/freezer until ready to bake. 

Cooking :, NOTE: Batch cooking ensures optimum quality. Recommended holding time is no longer than 1 hour after cooking . Do not, steam or hold frankfurters 
in water. 

Step 1: Frankfurters: CCP--Bake hot dog franks in S00°F convection oven for 8-10 minutes or until minimum internal, temperature of 140°F or above for 15 
seconds. (Hot dogs may also be baked in 350-375 degree convection oven for 10 minutes or until minimum internal temperature is reached.) Carefully transfer 
frankfurters to 2-inch half pan. If holding, cover with , aluminum foil. 
CCP--Hold hot at 140°F or above for service. (40 frankfurters= 2-inch half pan). 

Step 2: Buns : Warm buns, in original packaging, in hot box warmer for 20 minutes prior to service . Right before service., transfer buns to 2-inch half pan. (2-
inch half pan = 20 buns) 
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_) Serving In!i. .s 
'-__./ 

Serve 1 hot dog with bun per student . 

CCP 'Nan'ie .,, cci>; o~scriptlon 
t.• ·. + ' 

Corrective Ac':tiori 

Hot Hold !Sodexo Hot Holding 140.00 I Hold at 140°F or above until service and discard leftover. 

Nutritional Information 

O/o of Calories 42.85 1 20.04 1 6.119 

Nutrients per 100 g 

11.243 \0.499 10.13 lo 12 .612 123 .786 ) 1.204 I0.129 , 0.172 ICM) jo .563 ,0 .109 ,5 .213 !o 10 iCM) !CM) ICM) !CM) 
! I I t I i ! I ; I 

Nutrients per serving {2325.962 g) 

I I I I I I I I I I I 1 · .VltA ·1 VltC 
: ~I~) _ :• j mg) 

261.498 I 11.612 , 3.031 lo \60 .749 I 553.246 I 28.012 l 3 14 ICM) jl3 .l 12.538 1121.248 Io 10 lCMJ iCM) 
I I ! I I I I : ! 

CM) Indicates missing nutrient values . 
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Hummus .J Pita Plate (CAR1960) - (Hummus Plate) "--"" 
Generated on: 7/21/2022 10:58:47 AM by Cht 

HACCP Process: 

Allergens: 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

Process 1: No Cook 

Contains Gluten, Soy, Wheat; 

2 Meat/MA, 2 WGR, 1/2 Veg-RO 

28.00 Serving Size : 

0.0000 

0.0000 

$0.0000 

Yield : 

Fat gain/loss% 

Cost Per Serving: 

1 serving 

17 Pound, 3 3/4 Ounce 

0.0000 

$0.0000 

.~tock: Quantity · ·cost($) ·I Cost Soui:ce ·'Quantify , 

"' 
1 f 24869S. I Hummus Classic Easy Mix , As 1 pouch (3 lb. ) I O.oooo]i California I Cdiscontin~ed 7/20/21 use bulk 11 pouch (3 lb. ) 

I 
Purchased 

1 
,. recipe in recipes) Hummus, classic, 

'j ·1· Bushs Best, made easy mix I 
51100577 

----------·~-~--- -----
2 653232 !Beans, garbanzo (chickpeas), Bushs !1 no. 10 can ---- l - - o.oooolca1iforn1a 1 8~~~;,9.;-rb~n-;-;(diki<p~~~~~B~~h~ l l no. 10 can 

As Purchased 

•Battaglia 

Best, low sodium (1/2c = 3.1 oz= j I~ Best, low-sodium, canned SI100583 
2 oz M/MA or 1/2c legume veg) , I 

SI100263 !Carrot Sticks, fresh, 1/2-inch by 4- I 168 stick (4" long) (3 lb. 0.0000 California Carrot Sticks, fresh, 1/2-inch by 4- 168 stick (4" long) (3 lb. 
1 

inch, ready-to-serve (6 sticks = 2.1 ! 12.44 oz.) i inch, ready-to-serve SI100263 12.44 oz.) 
3 

4 201467 

Preparation Instructions 

0 Hummus Mix: 

oz = l/2c red veg) , As Purchased 

I 
Pita Gordita Whole Wheat , As 
Purchased 

28 Each 0.0000 I California UNABLE TO VERIFY, NON-

I COMPLIANT, Pita Gordita, Whole 
Wheat CAI100559 

1.Combine easy mix with drained & rinsed garbanzo beans in a large non-reactive mixing bowl. 

2. Puree using an immersion blender until smooth or a little bit of chunk is fine. 

0 Pita: 
Cut thawed pita into 8 triangles. 

0 Serving Instruction: 
1. Portion 1 no. B scoop ( 1/2 cup) of hummus onto plate or into corner of container. 

2. Fan out 6 carrot sticks in front of the hummus if on plate or next to if in container. 

3. Fan the 8 pieces of tortilla next to the carrot. 

Serving Instructions 

0 Serve 1 hummus plate per student. 

ccp, riam_e ,,,·.~"ir '"I CCP'.~es_cr~ptlon·.:· 1 · Crl~lcal, Temperature (F) ·1 CO'rr~div~ A_ctto'n 
. 

-'!. - .:. .. 
~ "-" .... " .. 41 -

Cold Hold I Sodexo Cold Holding I 40.00 I Discard the food if it cannot be determined how long the food 
I 
! I temperature was above 40 °F 

Nutritional Information 
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Carb I 1;iProtein I '~- Tota~ I _) '-..__../ · "" ~ Sugars. 
0/o of Calories I 48.22 1 ' 8.90 1 45.87 1 12.34 I 8.798 

Nutrients per 100 g 

Calcium VitA I Vit'C ,,.,._. .VitD 'Po~ssiu ,Mols (gjl . .ASh.(g} 
Cm9) (IU) (mg) - (mcg) m (mg) . .-

172.601 ,9.247 11.706 !o IO 1303.331 119.792 12.211 ; 3.796 !O(M) , 5.323 I 1.234 145 .178 ' 3697.9 i l.293(M) ' O{M) \ 167.674 119.354 i0.213(M) 
I i I i ! j ! ! l (M) i j (M) (M) 

Nutrients per serving (279.188 g) 

Protein ~ , Iron • calcium ,_ VltA Vite · ,I Vito, l.Potiissilil1Mols,1(g)'.l ,Ash (g) 
(g) '~ ' (fng) " (mg) (IU) ~ (mg) .. : (fl'.l~g) m ("!Jg} 

' 'c'fi._ .,. ~ ';' ·~ • ! i-' t.> '*-~ ' 
481.88 125.816 !4.763 !o jo 1846.861 !55.258 ; 6.172 l 10.599 IO(M) ! 14.861 I 3.446 j 126.132 i 10324.1 3 .611(M) ! O{M) ' l i0.594{M) i 468.125 I 54.033 

I i ! l I I i I i f(M) / CM) j(M) • i ' I I i i 

(M) Indicates missing nutrient values. 
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Cheesy Il~ .. n Dunkers (CARl 152) Generated on: 7/21/2022 12:54:11 PM by Chri 

HACCP Process: 

Allergens: 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss% : 

Waste gain/loss%: 

Total Recipe Cost: 

Process 2: Same Day Service 

Contains Egg, Gluten, Milk, Soy, Wheat; 

2 Meat/MA, 2 WGR 

100.00 

0.0000 

0.0000 

$0.0000 

Serving Size: 

Yield: 

Fat gain/loss% : 

Cost Per Serving: 

2 Each 

26 Pound, 4 Ounce 

0.0000 

$0 .0000 

'-..._,' 

~ Sfock Item'# ' ~ Stoel:< item - "'" ..... .,,..,; "·> ~ Stock Qi.lantitY:; • . ~ ·~· CoSt ($) 1 CoSt: Source Ingredie'nt ·: - "~- ·. - Quantity 
·~ ·'f~#1 _ .,.-_ .• ~ r· 'l'.... '_r __ -~!ll·_; ~ --'~~-:.:__ ~~ -- ·; 

1 1705235 ' Mozzarella Stuffed Breadsticks, 11 Case (26 lb. 4.00 oz.) I O.OOOO ICalifornia ,. Mozzarella Stuffed Breadsticks, II 1 Case (26 lb. 4 .00 oz.) 
Beacon Street Cafe, 2.1 oz (2 sticks i .

1 

Beacon Street Cafe, 2.1 oz. 
i j' = 2 oz M/MA, 2 oz eq) , As I I I Sl100462 ! 
J Purchased I I 

Pre-Preparation Instructions 

0 Preheat oven to 350°F. 

Preparation Instructions 

0 Please reference recipe SR1625 - Mozzarella Filled Breadsticks, Beacon Street Cafe 

Serving Instructions 

0 Serve 2 each per student 

'CCP• Nanie-'~·~· 
.., 

,.r;\ ~I ¢0P.1:oescrlptlon> ; ' ~,. •:-.• . ~~ 
• .d ~Ctltl~l ·Tem~~rat_~re ~F) tl 1cor_rectl~e ·Actl~n i __ 

•• ~---:v.1~· .. < .• 'f"i-
f,· 

' ::._".\ "' ·:, .... · .:;~-= ~ .:.'..__ _;-}f'_ -:; !;/.- .z... c.._' ;;: "'-'':._ -- - ...,. ... 
- . -

Hot Hold I Sodexo Hot Holding I 140.00 I Hold at 140°F or above until service and discard leftover. 
I 

Nutritional Information 

·~. ~ :.:. 
"i I", 

O/o of Calories 34.141 18.62 1 38.621 
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Nutrients pi,.. \ 
'-

Choh •Sodium .• : Carb ~· Total Total· • 1'dded Protein Iron Calcium .VitA Vite': VltD · Potasshi 'Mols (g)· Ash (gj 
(mg) · ' ,(m_g) (g) "' i'~ f'.lber .. Sugars Sugars · (g} (mg} Cm9> (IU} (mg} (mcg} m (mg) 

"-" - ~;! :_;,,. r..- . : ' . ~. (g} .:.:. (g} . (g} -. - ·- ·- _, 
243.698 i 9.243 [ 5.042 lo 25.21 1420.168 123.529 : 1.681 f 4.202 j0.841 i 15.966 11.597 1302.521 \67.227 to Jo 1243.698 l (M) I CM) 

I ! I I i ! I I I I i I 

Nutrients per serving (119.07 g) 

' Added , Protein, Iron,. 'Calcium v;ii:A · I( .. Vite I Vito ~ I Potasslu l1Mols (9J·I. Ash' (gj. 
sugars, . .,~·:.:(g) · tmg) ,; ~- (mg} ,(IU} · •l>r~mg~ ', (mcgj 

. {g) ;, ._ .. ., 

290.171 [11.006 16.004 10 130 .018 i 500.294 !28.016 !2.001 ; s.003 ! 1.001 ) 19.011 }1.901 j360.212 ! 80.047 lo jO 1290.171 j (M) ' (M) 
I I I I I j l l I 

I 

(M) Indicates missing nutrient values. 
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Macaroni , J Cheese, classic, basic (2/3c = 2 oz M/MA, 
, Recipe (SR2124) - (Macaroni and Cheese) 

z eq grain) Generated on: 7/21/2022 1:09: 18 PM by Chr 

HACCP Process: 

Allergens: 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

Process 3: Complex Food 

Contains Gluten, Milk, Wheat; 

2 Meat/MA, 1 Non-WGR 

21.00 Serving Size: 

0.0000 Yield: 

0.0000 Fat gain/loss% : 

$0.0000 Cost Per Serving: 

2/3 Cup 

9 Pound, 8 5/8 Ounce 

0.0000 

$0.0000 

Cost Source · ··• Ing_tedient;, o 
~· 

1 1369402 

I 
I 

ll cheese Sauce, cheddar, JTM Main 
Street Cafe (l/4c = 1.82 oz by 
weight = 1 oz M/MA) , As 
Purchased 

Bag (5 lb. ) 0.0000 I California j cheese Sauce, cheddar, JTM Main 1 Bag (5 lb.) 

l~tre~t-Cafe Sl100143 

3 [Sl100220 

I 

Milk, white, lowfat 1 % milk fat, fluid 11 Half Pint 
(1 half pint = 8 fl oz milk) , As 

0.0000 I California White Milk, lowfat, fluid, 1 % ! 1 Half Pint 

Purchased 

5 

Tips/Comments 

0 Original Recipe Yield: 14 cups 

Pre-Preparation Instructions 

0 Prepare sub-recipes according to instructions. 

Preparation Instructions 

0.0000 

milkfat, with added vitamin A and 
vitamin D Sl100220 

I 
Elbow Macaroni, pasta, regular, 

cooked al dente ( 1/2c = 1 oz eq 
grain) , Recipe SR2106 

0 1. Place 1-2 bags cheese sauce in a 4-inch full size hotel pan. Cover with just enough very hot tap water to cover the bags. Cover tightly with a lid or foil. 
2. Bake in a 350°F convection oven for 40-50 minutes (though hotter is better for consistency) . 
NOTE: Check the temperature by placing a bag on a work surface then placing a thermometer in the center of the bag and folding the bag around it. 

0 Combine in a 2-lnch serving pan, hot cheese sauce and milk. Stir to mix well. 

0 NOTE: Use hot macaroni or reheat prior to mixing with cheese sauce. 
Add macaroni into cheese sauce. Mix well. 

0 Display macaroni in 2-lnch serving pan. 

Serving Instructions 

0 Serve no. 6 scoop or as directed in recipe. 

'ccP•Name· " ·.~ ~t_. 'I ~CP 2e~cr~~tl~n '· 
_ ~ .>. I' 'Crltlca! i'emp,era~~re· {F) , correctlve'.Actlori --~L ;:;_ ;,.•"' '-'!!: - -- - , .. - -· ~ ~ - - -

3 Quart 

I 

Cook 1st Time RTE l Sodexo Cooking Processed, Ready-to-Eat Hot 
I 

~·------- 140.00 
Continue cooking food until the internal temperature reaches the 

Vegetable and Fruit, Heated for the First Time required temperature. 

Hot Hold I Sodexo Hot Holding i 140 .00 Discard the food if it cannot be determined how long the food 

I temperature was below 140 of 

Nutritional Information 
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I · Carb - I ,Protein, I· Tc,~"I . , 
!>· 1 Sugar:s . "I '---" 

D/o of Calories I 48.471 24.24 1 34.731 20.53 1 4.210 

Nutrients per 100 g 

·t>rotein ,, . Ii:on 'Calcium -VitA Vite .. _ 
· (g} · ·~ (m"g)" .,.,«';!'9>' (IU) (mg) , 

.. '.~ I ~~ ~ ·.Q-

187 .638 i 10.106 ·,, 5.054 11' 0 \26.695 1524.6 l 16.291 ! 0 .665 I 1.975 lo(M) ! 9.631 jo.601 J219.018 11.053 jo(M) !0.067(M) ! 292.734 122.327 i 0.405(M) 
' I l I i i ! l I l (M) i ' I (M) (M) 

Nutrients per serving (206.039 g) 

~Vit:A' 
~;tu) 

·• !. _"!ll~- I -
386.608 i20.822 ! l0.414 !o !55.002 !1080.88 133.566 \ 1.371 14.069 !o(M) !19.843 1.239 1451.264 122.773 !I O(M) !0.139(M) i603.148 !46 .003 i0.834(M) 

. ; i i l 1 j i ! (M) : l (M) ! (M) \ 

(M) Indicates missing nutrient values. 
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/ 

Nachos, u. 
Cheese) 

n and Cheese, KS (CAR1090) - (Nachos wit1 . .._,~ans and 

HACCP Process: 

Allergens: 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

1 

2 

Process 2: Same Day Service 

Contains Milk; Processed in a facility that also processes Soy; 

2 Meat/MA, 2 WGR 

38.00 Serving Size: 1 Each 

0.0000 Yield: 22 Pound, 2 7 /8 Ounce 

0.0000 Fat gain/loss% : 0.0000 

$0.0000 Cost Per Serving: $0.0000 

i Cheese Sauce, Cheddar , 

Generated on: 7/21/2022 11:09:54 AM by Chr. 

' . I Quantity 
~f' 

! Cheese Sauce, cheddar, JTM Main 11 Bag (5 lb. ) 
!Street Cafe SI100143 , 

I' Refried Beans, pinto, vegetarian 119 Cup 
(l/2c = l/2c legume veg or 2 oz 1 

. . ----- - , j M/MA) , Recipe SR1070 I 
]Tortilla Chips, IW , As Purchased 138 Bag ( 4 lb. 12.00 oz.) I 0.0000 j California !Tortilla Chips, IW CAI100018 j 38 Bag ( 4 lb. 12.00 oz.) 3 

Pre-Preparation Instructions 

0 Preparation: 
Step 1: Cheese Sauce - CCP--Thaw product in refrigerator at 40°F overnight. 
Step 2 : Gather and organize ingredients and equipment in quantities needed to produce the number required for daily production. 

Preparation Instructions 

0 Step 1: Sauce- Place 1-2 bags of cheese sauce in a 4" hotel pan. Cover with just enough very hot tap water to cover the bags. Cover tightly with a lid or foil. 

Step 2: Sauce- Bake in 3SOF convection oven for 40-50 minutes or until the sauce reaches a minimum of 140F (though hotter is better for consistency). 
NOTE: Check the temperature by placing a bag on a work surface then placing a thermometer in the center of the bag and folding the bag around it. 
CCP: Hold at 140F or above For use in recipe. 

0 Step 3 Beans: follow recipe SR1070 for heating instruction and preparation. 

0 TO ASSEMBLE NACHOS ; 

- PLACE #16 SCOOP (1/4 CUP) OF BEANS ON PLATE 
- PLACE 2 OZ LADLE OR #16 SCOOP (lMMA) OF HOT CHEESE SAUCE ON PLATE 
- PLACE IW 2 OZ BAG OF CHIPS ON PLATE 

Serving Instructions 

0 Serve 1 each per meal. 

CCP Name ,.· .,, ' rcczp ',Descrlptlon 
-

Hot Hold I Sodexo Hot Holding 
I 

Nutritional Information 

': 
O/o of Calories 

, Total' Fat' 

39.39 1 8.94 i 
I 

Powered by PrimeroEdge for: Cambrian School District 

- I crit1;;a' Temperature'(F) . ,I c_or~ectlve _Action . 
'' " 

I 
Protein · I Totai 

Sugars . 

46.22 1 15.74 1 0.811 

140 .00IDiscard the food if it cannot be determined how long the food 
temperature was below 140 Of 

.. 
-
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Nutrients pt. J 

'calor_ies , Total '" Sat,fat Trans • ch·o1 ~ Sodium .. ·Carb - - 'Totai Total "'Added Protein• - Iron Cal~ium I :VitA 
I' 

VitC I Vito IP,otassiul'Mois (g) I Ash·(g) 
(Kcal) , ' fat, (g) {g), · 1FangJ - (mg) {mg) "': 

{g) "" Fiber Sugars Suga_ rs {g) {mg) . {mg) , {IU) {mg) (mcg) in (mg) 
: ,,; ~--• r• -- .Qi' j' "~~·? .... ~·· {g)~ - (g) . {g) 

~ '< 

215.619 !9.438 : 2.141 io j 11.36 ! 246.846 124 .915 I 3.916 10.437 lO(M) \ 8.486 11.186 I 127.262 i O(M) iO(M) ;Q(M) l 313.47 i39 .5(M) ' 0.042(M) 
i I ~ t i I I I i i ( (M) I ! I ! ~ I l ' i 

Nutrients per serving {264.741 g) 

iotal1,.•,' ~. Total ·' Added", ,•Protein Iron ,, , CalCiumi 1 < VitA :· :Vitt I Vii:o f Pota·ssiu11'.Mois (g) l,rAsh '(g) 
Fiberl", I sugars •siigars ·'.. ·(g) . ' (mg) Cmg~ (IU) (mg) ··(mcg) 

(g) (g) (g) 

570.831 i 24 .986 15.668 lo 130.075 !653.503 165.961 110.366 i l.157 lO(M) i22.465 13.139 ;336.914 !O(M) lO(M) lo(M) \ 829.884 j 104.572 !O.lll(M) 
) 

f I ! 
i I i i i i i (M) , (M) i 

(M) Indicates missing nutrient values. 
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Orange C:..., <en, Popcorn Chicken, Tyson, with White Rk. ,_ ,.:::AR2195) Generated on: 8/2/2022 1:18:06 PM by Chr; 

HACCP Process: 

Allergens: 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

Step .. # 

Process 2: Same Day Service 

Contains Gluten, Soy, Wheat; 

2 Meat/MA, 1 Non-WGR, 1 WGR 

155.00 Serving Size: 

0.0000 

0.0000 

$0.0000 

Yield: 

Fat gain/loss% : 

Cost Per Serving: 

12 Each 

71 Pound, 9 7/8 Ounce 

0.0000 

$0.0000 

stock ,Quantity 'r 'cost Source> Ingredient QuantitV 

1 1404694 Crispy Popcorn Chicken, Commodity j 1 Case (32 lb. 1.91 oz.) 
, As Purchased 

0.0000 ! California 
Tyson, soy, whole grain, cooked, CN 

!Golden Crispy Popcorn Chicken, 1· 1 Case (32 lb. 1.91 oz.) 

- 9 I Sl10029~------ _ _ J I 
1833236 jsauce, orange, Kikkoman, 2 Container, 2 3/4 Cup (111 0.00.00 Ca.lifornia Orange Sauce, Kikkoman, . 1

1
2 Container, 2 3/4 Cup (11 

)Preservative free, As Purchased _lb. 11.94 oz.) .Preservative free Sl100181 lb. 11.94 oz.) 
2 

3 !---------- , I I 0.0000 I J Rice, white, oven, steamed (l/2c 177 1/2 Cup 
I I ! 1 = 1 oz eq grain} , Recipe SR2109 l 

Pre-Preparation Instructions 

Follow Rice Recipe prior to making Orange Chicken. 

Preparation Instructions 

Assembly: 

(CCP--Keep ingredients refrigerated at internal temperature of 40°F for use in recipe.) 

Step 1: Lay out the number of full size sheet pans needed for service. If space is limited, use a speed or file rack to help with organization. 

Step 2: Cover each sheet pan with parchment sheet liner. 

Step 3: Portion popcorn chicken in single layer on full size sheet pan. 

Step 4: Place panned popcorn chicken on speed or file rack and roll into refrigerator/freezer until ready to heat. Or, cover each pan of chicken with an upside
down sheet pan and stack in refrigerator/freezer until ready to heat. 

Cooking: 

(Heat popcorn chicken as close to service as possible. Batch cooking ensures optimum quality.) 

Step 1: CCP-Heat popcorn chicken in 375°F oven for 6-8 minutes or until minimum internal temperature of 145°F or above for 15 seconds. 

Step 2: Carefully transfer popcorn chicken to 2" half pan . CCP--Hold hot at 140°F or above for service. 

Orange Sauce: 

Step 1. Shake bottle of orange sauce and pour measured amount into a hotel pan. 

Step 2. Heat in oven to internal temperature of 145. For transport, cover pan. 

Step 3. Just before service, pour orange sauce onto chicken and mix well . Serve immediately. 

Battaglia 
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) Serving Ins. s 
'-----"' 

Serving size is 12 popcorn chicken pieces = 2MMA and 1 Grain and one #8 scoop (1/2 cup) of White rice for an additional 1 grain . 

,Critical Temperature· ~F-)' 'I Corrective.'.Actlon 

140.00 i Discard leftover hot food. 
I 

Nutritional Information 

010 of Calories 29.761 
I 

5.411 

Nutrients per 100 g 

216.766 17.167 I L304 10 i 10.431 1243 .515 (29.599 12 .339 j8.058 !o(M) ,8 .849 11.366 119.28 J3.325(M) j0.164(M) ;o(M) \J39.367 120 .547 !0.038(M) 
I 

! ! I j I I I I ! j i i ! j (M) 1(M) I 

Nutrients per serving (209.576 g) 

·iron ,Calcium.,· VltA ~ Vite ' VltD··' i>otasslu llMols (g),l ·ASfi ·i(g) 
' Cmgj I '(ffig)' ; " (IU) (mg)' (mcg) _. •)ril (mg) 

~¥·!~;/;'·;':-·!~~:,_~~:~A!~~ [~_ffi~·t~~;..i -~~~~~~ L _:: .. -~ .. -•' .. I ~;~ :~ ~-~-"'~· (g} ; . · .CgL~H"c. '(g) -( ~ ·'~ .....:....:::. ~ t . - -~. ~ .. (__ - '""'::; ~- ' ,__... ·l t(~--

- - s 
454.289 i 15.02 12.732 lo ; 21.86 1510.349 162 .032 !4.901 116.887 !O(M) 118.546 j2.863 140.407 !6.968(M) !0 .344(M) !O(M) l 711 .231 143.061 iQ.08(M) 

I I ! I ' I , 
1 (M) (M) 

' I ! I 

(M) Indicates missing nutrient values. 
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Parfait, f-. \~ _ & Yogurt with String Cheese, Fremont (CA, ~--34) - (Fruit 
& Yogurt Parfait) 

HACCP Process: 

Allergens: 

Meal Contribution : 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

1 

Process 2: Same Day Service 

Contains Milk, Soy; May contain Gluten; 

2 Meat/MA, 2 WGR, 1/2 Fruit 

1.00 Serving Size: 

0.0000 Yield: 

0 .0000 Fat gain/loss% : 

$0.0000 Cost Per Serving: 

1 Each 

9 Ounce 

0.0000 

$0.0000 

Sto._~k'7'Qua~ntity .,c· 
., -..._' 

Cost Source 
~ 

Generated on: 7/21/2022 10:46 :20 AM by Chi Battaglia 

l'."'gredient - '"·· 

11/2 Cup ( 4.00 oz.) I 0.0000 I California j Vanilla Yogurt, low fat, Yo plait 

l-------------~-u-e-~-r-(-~-~-h-i-g-hb_r_u_s_~_f_ro_z_e_n-.--~1-/_2_c_u_~_t_h_a_w_e_d_(_2-.7-1_o_z-. )----o-.o-o_o_o~~I~~ !=:~:=~~~. l m~~~~(2.71~) 1 
unsweetened or USDA I unsweetened Sl100182 

2 USDA 110623 

110624/100242/100243 (1/2c = 
1/2c fruit) , As Purchased 

1 
1
1
'231724 !' cereal, granola, oats n honey, WGR 11/2 Cup (1.29 oz.) l 0.0000 California ' Cereal, granola, oats n honey, WGR, fl l/2 Cup (1.29 oz.) 

I 
Nature Valley, bulk (3/4c = 1.94 oz I Nature Valley, bulk Sl100190 
= 3 oz eq grain) , As Purchased I I 

3 

5 401172 Mozzarella String Cheese, 
Commodity, As Purchased 

1 Ounce serving 

Tips/Comments 

0 For yogurt: 16 servings per pouch and 96 servings per case. 

For Wawona fruit: 26 1/2 servings per bag and 53 servings per case. 
For USDA blueberries: 179 1/2 cup servings per 30 LB case. 

For granola 137 servings per case 

Preparation Instructions 

0 1. In the bottom of a clear plastic 9 or 12 oz cup, place 1/2 cup ( #8 scoop) of berries. 

2. Top the berries with 1/2 cup (#8 scoop) of yogurt. 

3. Place 1/2 cup (#8 scoop) granola on top of yogurt. 

4. Wrap/Tape a string cheese to the side of the cup or bag the cup with string cheese 

5. Store at 40 F until ready to serve. 

Serving Instructions 

0 Serve 1 Parfait per student with string cheese. 

Nutritional Information 

Powered by PrimeroEdge for: Cambrian School District 

0.0000 I California Mozzarella String Cheese, 1 oz 
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_\ Total•Fat · sat Fat Carb· Protein Total 
:o>:O',':I. -

.. ~I. ~: ~ ' ' -:..~· sugai:s I 
····,I •i, 

O/o of Calories i 30.15 1 11.80 ! 57.23 1 12.73 1 31.585 
I l 

Nutrients per 100 g 

12.006 

I 
} 150.294 f 21.89 
I ! 

1.593 l 12.00 
! 

10.015 17.176 

Nutrients per serving (254.842 g) 

389.879 ; 13.06 
j 

118.287 1383.012 

(M) Indicates missing nutrient values. 

Powered by PrimeroEdge for: Cambrian School District 

'--" 

G"Added, I Protein 
Sugars (g) 

(g) 
;8.174(M) !4.869 
i 

Iron 
' (nig) 

'VitA 
(IU) 

I 0.345(M) j 130.834 j 230.574 1
1
· O(M) 

((M) ! (M) , 

Cali::luffii·1I ' '\(_itA 
,. ···' (n!g)1 _

1 
' :JI~) 

~· I · ~ - •:1 .._ • ....::.::-,.:;; ~ """" 

12.407 i0.88(M) ;333.42 
l j (M) 

j 587.6(M) io(M) 

i I 

Vito 1·Potassiu,. 
(mcg) • m (mg) 

I 0 .756(M) \ 93.43(M) i O(M) 
I ! ( 

VitD c;e 
' (mcg) 

i 1.927(M) !238.l(M) jO{M) 
i I l 

_) 

; o(M) 

'. O(M) 

i 
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Pasta, Sp.,._ 1etti, WG with Marinara Sauce and Parmesa .. .._.1eese, 
Redwood (CAR1627) - (Spaghetti with Marinara Sauce and Parmesan 
Cheese) 

HACCP Process: 

Allergens: 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

1 11041468 

I 
2 l s1100060 

3 1248693 

4 1726834 

Preparation Instructions 

D For Pasta: 

Process 3: Complex Food 

Contains Gluten, Milk, Wheat; Processed in a facility that also processes Egg; 

1 Meat/MA, 2 WGR 

16.00 

0.0000 

0 .0000 

$0.0000 

Serving Size: 

Yield : 

Fat gain/loss% : 

Cost Per Serving: 

I Spaghetti, pasta, whole wheat, dry j 2 Pound 
(1 oz dry = 1/2c cooked = 1 oz eq I 
grain) , As Purchased l Water, tap, municipal , As 13 Gallon 
Purchased i 

2 no. 6 scoop 

35 Pound, 3 5/8 Ounce 

0.0000 

$0.0000 

j 
0.0000 I California 

I 
I I 

I 0.0000 Sodexo Shared 

!Allegro Tuscan Tomato Herb Pasta 
j Sauce , As Purchased 

i 1 no. 10 can 0.0000 California 

I I Parmesan Cheese, Fancy, Shredded, 11 Pound 0.0000 California 
6/2# , As Purchased I 

Generated on: 7/21/2022 11 :00:11 AM by Chr. 

I Spaghetti, pasta, whole wheat, dry 12 Pound 
Sl100097 I 

jwater, tap, municipal Sl100060 b Gallon 
I I Allegro Tuscan Tomato Herb Pasta 11 no. 10 can 
Sauce CAl100608 

I Cheese, Parmesan, Fancy Shredded, 11 Pound 
6/2# Sl100505 

1. Put hot water in a hotel pan, cover, and place on the stove to boil. You can use your oven if yo.u do not have stove space 

2. On your scale, weigh 2 lbs of spaghetti noodles. 

3. Break noodles in thirds. Place in bolling water. Stir . 

4. Boil for 7 minutes. Do not over cook. 

5. Drain water out of pasta . 

D For Sauce: 
1. Heat one can of sauce in the oven. 

2. When spaghetti pasta is ready add it to the sauce. Cover and heat in the oven to 140° 

D Ready to serve. 

Serving Instructions 

D Place TWO number 6 scoops in a container and top with a #16 scoop ( 1 oz by weight) of parmesan cheese. 

CCP Nall\e ., · "'A~ ·~'f,;¥<.'~['~,1, ,CCP 1Des~rlption 
•"":. ;--... ~~-~- ~~· .::· l~.~1!~_;~·,~ - ··"."~i\1:·_· -~ .~~~~~~~::~~;~/_· ~ f7~ T criti~ t·ir;$mpe,ratul'~ -{F}i? I c~~reetl~e. Action .:; 

A 
J; 

Hot Hold J Sodexo Hot Holding I 140.00 I Hold at 140°F or above until service and discard leftover. 
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Nutritional i tion 

010 of Calories 15.47 i 
Nutrients per 100 g 

37.393 

Nutrients per serving (998.574 g) 

373.398 ! 13.23 128.35 

(M) Indicates missing nutrient values. 

Total 
Sugars 

55 .67 1 21.87 1 8.136 

1978.918 151.963 

jo .85 
i 

0.761 

17.595 
I 
! 
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........ 

"'--"' 

2.044 

jO(M) j 20.412 
i I 

!0 .344 
1 
I 

Iron 
(mg) .. 

i 
13.439 

139 .844 
I 

Vite I Vito 
(mg) . (mcg) .. 

-~, ._ 

1
170.767 j2.543(M) iO(M) 

\ (M) ' 

.caic1uni' ~ VitA VitC VltD 
. (mg) '" (IU} . (mg) (nicg) 

_./ 

! O. 711(M) i 71.07(M) ! 0.071(M) 
! l ' 

Potasslu IJ·fois ~g) I A$h "{gr 
.m (mg)'; 

"· ~ 
.. ....,.,~ :1 -::J;1 :'." .• ·~ ' L ..:~· ~ _. ~ .,. --~ - ~ '> 

j397.876 11705.23 125.391 O(M) i7 .104(M) l709.69 i0.71(M) 
i ICM) I j (M) . (M) 
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Cheese f-.~ 

Pizza) 
,, 8-cut, Big Daddy's Bold 16-inch (SR2081 1 '-".:::heese 

HACCP Process: 

Allergens: 

Meal Contribution: 

Number of Servings: 

Process 2: Same Day Service 

Contains Gluten, Milk, Soy, Wheat; 

2 Meat/MA, 3 WGR, 1/8 Veg-RO 

8 .00 Serving Size: 1 Slice 

Moisture gain/loss%: 0.0000 Yield: 2 Pound, 12 5/8 Ounce 

Waste gain/loss%: 

Total Recipe Cost: 

st~i> # · 

2 

1Step # 5 

1689011 

I 
I 

0.0000 Fat gain/loss% : 0.0000 

$0.0000 Cost Per Serving: $0.0000 

Cheese Pizza, Big Daddys, 16-inch 
bold (8-cut slice = 2 oz M/MA, 3 oz 
eq grain, 1/Bc red veg) , As 
Purchased 

Step# 6 

pizza whole 

•f:lri.r.., .... IMl!l,,_:>;J.lf-illCr:,. 
,nlditiir.Q.~tni. 

!··------~_:~_· -~-----=~------------1 -1111on.. ..... 

""u""'""'~ 
..... liltmWb . ..... ~0.-,. 

,...~-·lioftllCll•'I ,..,.c.... ..... -.. ..... u. -~·W.S.--IMll _ .. _ 

. .... u.....-... 
11a,;.-.;....,.., .... 

l'cfC...wldiai..t111r-• ... 
~·1:.M""""i.oa11 

Tips/Comments 

....... . _ .. 
~,.. .......... . 
,..c-~• ....... ,... ... ,...,hti(...,llQll 

w.rltln'=1> 

t'M1't.;f"'~la 

~, .......... 1\:1 

gja""" 

Best if cooked from frozen st11,te. 

....... .... .... .... .... 
a a ....... a-,. ............... ....,.,_ 

""'"""'*';..,...,."' ....,,... ..... wa1:.a111J ,..,."°'""'"'"i.sni 
"""'-..... "'""''"-· "-'C.W.~t.l:.lt"llf'll ll "-'C-Ylllj,laoi:lr.r11111'1 

JICI ,;::a ;a 
--·~~-II \qtoloooiSp\11\IU!) "-"'1hod1Sf--.1I 

~hii<:.i ---,;.,. -t.ia 

, ,,}·',C~~ ($), ICost'·Source 

0.0000 i California 

I 

Generated on: 7/21/2022 11 :04:30 AM by Ch; 

I Cheese Pizza, Big Daddys, 16-inch I bold 51100433 

I 

pizza whole 

I Pre-p;:;par:tion Instructions I 
Preparation Instructions 

Place pizza on round pizza pan. 

Bake in 350°F convection oven for 13-17 minutes or until golden brown crust and the cheese has small light brown spots . Uneven temperatures in most ovens 
will require that the pizza be turned 180° after 4-5 minutes and also may require that the top crust and a lower (less browned) crust are switched. Cook for the 
remaining time. 

Allow to rest For 1 minute before cutting into 8 even slices. 
Serve within 30 minutes of baking. 

FoodiE Station Guide: Attached 

Powered by PrimeroEdge for: Cambrian School District 
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Preparation tions 
'-
FoodiE Station Guide: Attached 

Hot Hold 

Nutritional Information 

•/a of Calories 

Nutrients per 100 g 

'c;i1ol'l~s 
(Kcal) 

I Sodexo Hot Holding 

36.001 15.75 1 
I 

Carb 

253.165 i 10.127 14.43 
' . 

10 122.152 1278.481 

Nutrients per serving (158 g) 

400 

(M) Indicates missing nutrient values. 

Powered by PrimeroEdge for: Cambrian School District 

i 2 .532 

' Total 
,,r:'- Fiber 

. (g) 

l4 !7 

'--" 

140.00 l Discard the food if it cannot be determined how long the food 
I temperature was below 140 DF 

A tided 
, Sµgars 

:(g) 

lo.633 
i 

11 
l 

.! 19 
I 

!253.165 10 

1400 lo 
l I 

!o 
I 

Vite VitD ·,, 
' (mg) ~ ' (mcg~' 

"~:.~ 

:o 
I 

~./ 

: 296.203 I (M) 
l ! 

~ 

;468 ICM) \(M) 
i I 
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Pizza, Bo\ 
Pizza) 

..:heese 10-cut, Big Daddy's, 16-inch (CARlt.--._/J - (Cheese 

HACCP Process: 

Allergens: 

Meal Contribution : 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

1 

Process 2: Same Day Service 

Contains Gluten, Milk, Soy, Wheat; 

1 1/2 Meat/MA, 2 1/4 WGR 

10.00 Serving Size: 

0.0000 Yield: 

0.0000 Fat gain/loss% : 

$0.0000 Cost Per Serving: 

I Pre~Prepar:tio;Instructions . 

Preparation Instructions 

1 Slice 

2 Pound, 12 5/8 Ounce 

0.0000 

$0.0000 

pizza whole California 

Generated on: 7/21/2022 11:02:54 AM by Chr 

,Ingre'i!ieilt' .. 
( ~> ~ ..... 

I Cheese Pizza, Big Daddys, 16-inch 
bold SI100433 
I 
I 
I 

Quantity ·, 

11 pizza whole 

I 
! 

0 COOKING INSTRUCTIONS: COOK BEFORE SERVING. Best if cooked from Frozen state. PREHEAT OVEN. FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING 
TO AN INTERNAL TEMPERATURE OF 160°F. IMPINGEMENT OVEN: 420°F for 7-9 minutes. CONVECTION OVEN : 350°F for 13-17 minutes on High Fan. Place pizza 
on parchment lined baking tray. For even cooking, rotate pans part way through baking time. NOTE: Due to variances in oven regulators, cooking time and 
temperature may require adjustments. Pizza is done when cheese begins to brown and is completely melted in the middle . Refrigerate or discard any unused 
portion. 

Serving Instructions 

0 Cut each pizza into 10 even wedges. Serve immediately or within 10 minutes of cooking. 

Serve l/lOth slice 

Uncooked pizzas may be carried over for next day's production . 

~~r:~~:;:, ~:,:. :<"~'~z:· .ll 'cc!~e§.~1~t10."_::_~~:f'f(~' ,, ·, ~ PJ C:r'.ti~'i"empera~ur~ {F) I corre~lve Action .· 
- -

Cook 1st Time RTE I Sodexo Cooking Processed, Ready-to-Eat Hot I 160.00 I Continue cooking food until the internal temperature reaches the 
Vegetable and Fruit, Heated for the First Time I required temperature. 

Nutritional Information 

Total: F,at Sat Fat Carb .. Protein total 
sugars 

010 of Calories I 36.00 1 15.75 ! 43.00 1 19.oo l 7.000 
i 
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Nutrients pEo.\ J 
~ 

.__.... 
C~iorles , :-total;.\t', Sat· Fat , Tr~ns~. Choi· "cSodlum , ca t b ··' · ,.:Total " · Total Added :protein Iron Calcium VitA VitC VitD Potasslu I Mols (g) I Ash (g) 
i (KcalL Fat (g)a' · : (g) •:-1 ,.Fat' (Q)r1 ~.,. (mg) • _{mg) - . {g) ~ · • Fiber ·" Sugars Sugars ~ (g) (mg) (mg) {IU) {mg) {mcg) m {mg) 

'(g) (g) 

253 .165 ; 10.127 j4.43 Jo : 22.152 i 278.481 l 27 .215 : 2.532 i4.43 j0.633 ! 12.025 I i.s19 
I ' I to ! 296.203 I (M) ! (M) 1215.823 !253.165 10 

I I I ) i I I • : J 

Nutrients per serving (126.4 g) 

-Ifon ca1dum , ., VitA • . VitC Vito .' 1Potasslu Mais {g). Ash ·(g} 
(mg) : {mg) ··. (iu~ {mg) ' {mcg) m<{mg) ,_' 

., 
320 \12.8 / 5.6 1o ' 28 !J52 (34.4 '. 3 .2 [ 5.6 i0 .8 i 15.2 I i.92 !272.8 \320 IQ 10 i374.4 J(M) j (M) 

I i I i i l [ I I I I I l 

(M) Indicates missing nutrient values. 
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Pepperon,\ ~za, 8-cut, pork, Big Daddy's Bold 16-inch l-~084) -
(Pepperoni Pizza) 

HACCP Process : 

Allergens: 

Meal Contribution: 

Number of Servings : 

Process 2: Same Day Service 

Contains Gluten, Milk, Soy, Wheat; 

2 Meat/MA, 3 WGR, 1/8 Veg-RO 

Serving Size: 1 Slice 

Moisture gain/loss%: 

Waste gain/loss% : 

8.00 

0.0000 

0.0000 

$0.0000 

Yield: 

Fat gain/loss% 

Cost Per Serving : 

2 Pound, 14 5/8 Ounce 

0.0000 

Total Recipe Cost: 

si:ep:#~".\t··~ 
"( ._;.: ,: 

2 1689011 

I 
Cheese Pizza, Big Daddys, 16-inch 
bold (8-cut slice = 2 oz M/MA, 3 oz 
eq grain, 1/8c red veg) , As 
Purchased 

$0.0000 

11 pizza whole 

! 

3 [8419171 

I I
. Pepperoni, beef and pork, Farmland, I 32 
sliced (20 slices = 1.2 oz = 1 oz 
M/MA) , As Purchased 

Sl ice (1.92 oz.) 

------.. -----·--_ -·------r-.... --·- ---------·------1 
S~p#7 S~p#8 

H:.J<JiiiililltlEfi' '1!1' -· '°""'"'' -- - - - -

~......i ..... ,.,... •• .., .... 

tnU1-l'ta 

W- Wh: ._Wis MrOll~ I .... uara 
n a • l'llU~OriMl'a 

........ 
...,Upo-r .. 

.... ... 
..,~,,,,_.,.. 

.... .... . _ ... 
loWllfriO- ,.. .............. ID """""',.. I ~t .... kt 

llali:l *'• i.nlidq ,.,.., .. ,....,..,Dr h:I Jli:.iilQiit..dmur r.a,C.W.•••HMni 'uP:aikri!Mdb:ii•.. 111ocr;a.:..e...,wt,. 
h:IC.,,.Mfil!ooilni- • '41tt.iri.-..a i.,,tl!-• ~r.--:•..,.llf.c• I lidtiMtm I r'aCMa~•'-= ni•• 11oc.i-.."iot O. bil tar 111u l'laf <MwllW• lmlni1.111•! 

..... Ji=o ~ '-""" ~ ri:I ~ I 

s,g., 1W:Sr- - • loar:11 r.t.IS,- 1M1D S...,11:-'f:'r- ,_• log-r 1 fo.i1~...., . Sr.ozt 1W~1&Ub .,..,W.~.UD 'I 
,,,__b.,.. --- f's ""' .-. .. 11or..... .....,,,ii::I ........ ,.,. -tiii0:a 

............... - ················-· .. .......................................... . ..... ............. • .................................... ...! ...... ___ ........................................ - ... ...... ,_ "•·-·-··--·-.. ·· ... . .......... .......... - ....... - .. 

Tips/Comments 

Best if cooked from frozen state. 

Cost Source 

0.0000 !California 

I 
0.0000 I California 

Generated on : 7/21/2022 11 :05 :29 AM by Chr, 

· .1 Ingredient -

1

1 Cheese Pizza, Big Daddys, 16-inch 
bold 51100433 

I 

_9ua,ntJty 

1 pizza whole 

·1 Pepperoni, beef and pork, Farmland, 1
1
32 

sliced SI100134 
I 

Slice (1.92 oz.) 

I Pre-Prepar:tion Instructions ------ I 
Preparation Instructions 

- Place pizza on round pizza pan. 
- Place 32 pepperoni slices, evenly spaced, on top of pizza. 

Bake in 350°F convection oven for 13-17 minutes or until golden brown crust and the cheese has small light brown spots. Uneven temperatures in most ovens 
will require that the pizza be turned 180° after 4-5 minutes and also may require that the top crust and a lower (less browned) crust are switched. Cook for the 
remaining t ime. 
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Preparation· 
\, 

tions 

Allow to rest for 1 minute before cutting into 8 even slices. 
Serve within 30 minutes of baking . 

~ 

Uncooked pizzas are not considered produced and may be produced on the following day's production. Cater wrap uncooked pizzas with plastic wrap and freeze. 

FoodiE Station Guide: Attached 

FoodiE Station Guide : Attached 

CCP1Name 
' ~ .. 

1 

I Sodexo Cold Holdi;;g______ I 
Cook 1st Time RTE I Sodexo Cooking Processed, Ready- to-Eat Hot I 

Vegetable and Fruit, Heated for the First Time 

Cold Hold 

Hot Hold ,.Sodexo Hot Holding 

Nutritional Information 

0/o of Calories 18.96 1 

Nutrients per 100 g 

'rotal .. 
Suga~~-' 

6.488 

40 .00 I Discard the food if it cannot be determined how long the food 
i temperature was above 40 Of 

140.00 lcontinue cooking food until the internal temperature reaches the 
j required temperature. 

140.00 I Discard the food if it cannot be determined how Jong the food 
temperature was below 140 Of 

__) 

SodliJm ca'rb'· Total J ''-Tobi .. Added 'Protein " .ffon- 'Calcium VltA ·' YitC ' VitD - ,Potas'siu_ 1Mois {g)' ·.:Ash {g) 
(mgl - (g) Fiber . ·Sugars Sugars, {g)' ~l(mg) . (m g) . ~ "'(IU) J ing) j'. .'(mcg) 

,, ' ' - (g) c , ;' (g) ~ (g)' _"r ... • .. I >ii 
, ',t.J 

,, 
\.',,- 'i,: ·~ . ._ - -

261.881 It t.478 14.911 !o :25.661 1330.386 126.092 12.427 14.247 i o.607 J 12.414 11.515 1208.387 1242 . 713 I O(M) [0.044 j 300 .193 ! CM) j (M) 

I l (M) I I l i i 1 I I i ; 

Nutrients per serving (164.804 g) 

Total , ~Ti:Jtal~'l irAdded "?Protein,~ f . ..1:i:~o-n" , c_alclurri,, 1 VitA Vite 'I Vito 1'JPotasslu1l •Mols' (g)l l ~Ash··(9) 
Fiber · 1-sugars . "Sugars (g) .- '· (mg) · (mg),,, ' .CiU). '(mg) (mcg) 

(g) I • (!j) ' , . (g) I .. 1, _, ' 

431.59 118.916 , 8.094 !O 142 .29 I 544.49 J43 J4 17 
!1 : 20.458 l 2.497 1343.43 1400(M) ! O(M) !0 .073 1494 .73 j (M) j CMJ 

l i l l i I i I 

(M) Indicates missing nutrient va lues. 
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Pizza, Bo.... 2pperoni 10-cut, Big Daddy's 16-inch (CAR._ ,_)) -
(Pepperoni Pizza Slice) 

HACCP Process : 

Meal Contribution: 

Process 2: Same Day Service 

1 1/2 Meat/MA, 2 1/4 WGR 

Number of Servings: 10.00 Serving Size: 

Moisture gain/loss%: 0.0000 Yield : 

Waste gain/loss%: 0.0000 Fat gain/loss% : 

Total Recipe Cost: $0.0000 Cost Per Serving: 

~-·. ~· 

stock Item#·t ) Stocl<'Item ,., 
'1..!;...-.:.....,<'i~~I 

Step#·--~ 

1113196 

Preparation Instructions 

0 1. Cook from frozen state. 

2. Preheat oven : 

1 slice regular 

1 7/8 Ounce 

0.0000 

$0.0000 

Slice ( 1.80 oz.) 

- Impingement Oven : 420°F for 7-9 minutes. Bake directly on belt. 

- Convection Oven : 3S0°F for 13-17 minutes on Low Fan . 

3. Place 30 slices of pepperoni on pizza so each slice has 3 pieces of pepperoni. 

4. Place pizza on parchment lined baking tray. 

3. For even cooking, rotate pans part way through baking time. 

4 . Pizza is done when cheese begins to brown and is completely melted in the middle. 

S. Cook to an internal temperature of 160°F or above. 

6. Cut Pizza into 10 equal slices. 

Serving Instructions 

0 Serve 1 slice per student. 

0 .0000 I California 

I 

CCP\ Nam~ •. ·<:, .... .,, •• ,, +ccp.-oescriptlon\ /' . ., ;]: .. ~-:'-~·. f -~ :· · li. •ii .,Crltl~al :remp·~raru~re ~F,.~ l~i>rrecti~.~ ,'Action· . - - ~- ~~'f. 

Generated on : 7/21/2022 11 :03:32 AM by Chi 

Ingredient Quantify· 

I Pepperoni, beef and pork, Farmland, ,. 30 Slice (1.80 oz.) 
j sliced 51100134 , 

\\ j~~.v .~~---~--~-~·i·.:;~~:== . { 
- - - "i..' 

Hot Hold I Sodexo Hot Holding I 140.00 I Hold at 140°F or above until service and discard leftover 
I 

Nutritional Information 

D/o of Calories 83.081 31.lS i 
I 

Powered by PrimeroEdge for: Cambrian School District 

3attaglia 

Page: 1 of 2 



Nutrients PL 1 J 

Calories: .,Total i·Sat Fat Trans 
{Keat) ~ ;'Fat' (g} · (~) ,_.Fiit,C9L 
_.:t~ ;,,.~ j .. ·"' - ~;_.!': 

.. 
.... ·-~ ' 

464.296 l 42.657 \ 16.069 !o 
' I 

Nutrients per serving (S.103 g) 

23.693 , 2.187 lo.82 
! 

;o 
! 

(M) Indicates missing nutrient values. 

Chok 'Sodium · 
(mg) ' Ci:n9> . 

--- ~ 

1107.153 j 1535.72 \o 
' I 

I s.468 j78.368 
l 

Powered by PrimeroEdge for: Cambrian School District 

carb Total. Total 
"(Q) Fiber · Sugars 

(g)._,, ·- (g~ .. 
10 10 

io !o 
! I 

' Added ' Protein iron Calcium VitA VitC VitD·' Potassiu Mols ·(g) Ash ·(g) 
S.ugars (g} (mg) (mg~ (IU} (mg} (mcg~ ; m (mg}; 

(g} t:>·~ L':;' 

lo ~ 21.436 11.431 135 .724 ! (M) i (M) : 1.076 ( 392 .667 I (M) ! (M) 
I ! I ! f i 

._Added, "~~otein Iron ICalc~uin I VltA 
I 

Vite ·1 VltD '~ I Potasslu I Mols (g)' ffAsh (g·) 
Sugars ' ""~(g) .(tjlg) ,:(mg} (IU} (mg} · (mcg) · m (mg~ 

.(9) . , 

jo ! 1.094 ,0 .073 ! 1.823 ! CM) I CM) lo.ass j20 .048 j CM) ! (M) 

' i ' I I I 
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Protein Pc.. with Sunflower Seeds (CARl 159) Generated on : 8/2/2022 12:46 :45 PM by Chr. 
~ 

Battaglia 

HACCP Process : Process 1 : No Cook 

Allergens : Contains Gluten, Milk, Soy, Wheat; Processed in a facili ty that also processes Egg ; 

Meal Contribution : 2 Meat/MA, 2 WGR, 1/2 Fruit 

Number of Servings : 1.00 Serving Size : 1 Package 

Moisture gain/loss%: 0 .0000 Yield: 4 3/4 Ounce 

Waste gain/loss%: 0.0000 Fat gain/loss% : 0.0000 

Total Recipe Cost: $0.0000 Cost Per Serving: $0.0000 

.st·epJ# fl,_, ' Stdck It.ein#•· · 'stock ;I tem, · :-'"' ,, ;.;:·.JF-·"-~F...._ 

" 11s~~~k 1Qilantity.} · :;;. ..• •· ''1 1co~~ ·~.$) Cost-·Source · ·Ingredient . ·-;.- ... F-..·-,h_: ..._>! 
JQuanti ty'I' ~~ .%'~:··~7 J:~;- ~ 

- ~'If: _.._ .. .;;-:·~ - ' ~ _,;;__..:~ ""J..~ r~-~~·•' - ~ ' ... ~ , I".:~ • - ' " j'!' 
1 1201808 I 6x6xl Clear Hinged Container , As 11 Each 

I 
0.0000 I California I Container, clear plastic, hinged ! 1 Each 

Purchased 

o.oooal c a1 ifornia 

I (clam shell), 6-inch by 6-inch I I S1100172 -
1200446 11 Package (1.00 oz.) I 11 Package (1.00 oz.) 2 I Sunflower Kernels Lightly Roasted (Exception through 3/1/22) 

I and Salted IW , As Purchased I Sunflower Kernels, Lightly Salted, 
I IW CAI100605 

3 1303498 ' Cheese Mozzarella String, As 11 Stick (0.99 oz.) 0.0000 California Mozzarella Cheese, String, Great 11 Stick (0.99 oz.) 
Purchased Lakes, low moisture part-skim 

S1100084 

4 743072 Crackers, graham, honey, WGR, j 1 Package I 0.0000 I California Crackers, graham, honey, WGR, l 1 Package 
Keebler, 3 count (1 package = 1 oz I Keebler, 3 count 51100584 . eq grain) , As Purchased 

5 1244498 PRETZEL GOLDFISH WG , As 11 Package f-"ic,r;rom;, Pretzel Goldfish Crackers, whole i 1 Package 

-
f76s835 

!Purchased grain, 0.75oz bag 51100991 ! 
6 Dried Cranberries, Craisins, Cherry 11 pouch 0.0000 I California I Cranberries, dried , Craisins, Ch~~~ I 1 pouch 

I Flavor, pouch, 1.16 oz (1 pouch= I Flavor, pouch , 1.16 oz 51100618 I 
1.16 oz= 1/4 fruit) , As Purchased I ! 

Tips/Comments 

0 Keep refrigerated at 40 degrees or below until service. 

Graham crackers are considered a grain based dessert and therefore th is item may not be served more than twice per week. 

Preparation Instructions 

0 Place open containers on work station to fill with ingredients. Close containers when all ingredients have been included. 

0 Place 1 string cheese next to sunflower seeds. 

0 Layer 1 graham cracker packet in front of pretzels. 

0 Place 1 package pretzels next to cheese. 

1 package = 1 grain equivalent 

0 Place 1 package Craisins next to graham cracker. Close container and label. 

Serving Instructions 

0 Serving size is 1 container. 
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ccP :Name 
't 

Cold Hold I Sodexo Cold Holding 

Nutritional Information 

Carb"° 

· Crltlcal.Terilperature 1rrectlver-A:Ct:lon 

Total 
s _ugars 

40.00 I Discard the food if it cannot be determined how long the food 
temperature was above 40 of 

_) 

010 of Calories 42.55 1 46.54 1 12.37 1 21.085 

Nutrients per 100 g 

Total "1 · . f a tal• 1 • Adileil ' '.l'>roteln ·1fon cardum' NitA VitC, Vito · Potasslu l•Mqls {g)fl' Ash· (g) 
Fil>er. 1.Sugars ' _sugars ~ (g)• .• (mg)- Cing> , (IU)' · {mg)~ . (mcg~·.j' ' rri (mg) . ' 
(g) ~, - (g) (g) er l . - -·- --

415.055 119.622 l 4.528 IO(M) j 11 .321 1426.411 i 48.293 ! 5.282 121.879 i O(M) i 12.83 i L887(M) 1179.621 i o(M) i O(M) !O(M) \ 64.15(M) l (M) )(M) 
I ' I i (M) I I l I i I I (M) I i l i ' I ' ; 

Nutrients per serving {132.501 g) 

TC?ta(·~ · i ota! _;, , A<lded,;9 'Proteini ~ 1,.-" -x~.onf "1;' Caiciuin", " )'itA · ··vitC · ~itD .~; Potas~iu 
Fiber · . ; ~ug~r's ' Sugars•, r · (!)) .~ ' (mg). '. •{mg) (.{IU) · {mg) "" (mcg) ., ' m (mg} 

(9) ' _:~4{9);y ~- (g) -~1) t .. ::· '_ '>t.i.-:i f.. ...... ~· ... :_ ,/ - = -
549 .953 \26 16 I O(M) 115(M) 1565 163 .989 ! 6.999 128.99 i O(M) !17 i 2.5(M) j 23B(M) 10(M) I O(M) j OCM) 185(M) l (M) 

I i I I i 

(M) Indicates missing nutrient values . 
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Pillsbur'f ~ ~esy Pull Apart Italian Cheese & Garlic, 3.8L ,_ , 
individually wrapped (CAR2298) - (Italian Cheesy Pull Apart) 

HACCP Process: 

Allergens: 

Meal Contribution: 

Number of Servings: 

Process 2: Same Day Service 

Conta ins Gluten, Milk, Wheat; 

2 Meat/MA, 2 WGR 

15.00 Serving Size : 1 Package 

Moisture gain/loss% : 0 .0000 Yield: 3 Pound, 9 3/4 Ounce 

Waste gain/loss%: 0 .0000 Fat gain/loss% : 0 .0000 

Total Recipe Cost: $0.0000 Cost Per Serving: $0.0000 

· • stock'Quantity 

1 

I 
Pillsubry Frozen Cheesy Pull-Aparts •

1

: 15 Package (3 lb. 9.67 
Italian Cheeses & Garlic 3.88 oz. oz.) 
(109g), IW , As Purchased 

Pre-Preparation Instructions 

Preheat Oven to 350 F. 

Preparation Instructions 

1. Place 15 frozen Pull Aparts on baking sheet. 
2. Heat the product: 
Convection Oven: 14-16 minutes frozen or 6-8 minutes thawed . 
Conventional Oven: 18-20 minutes frozen or 11-13 minutes thawed. 

Do not place pouches directly on oven rack or let pouches touch oven sides. 

.Cost·($)1:c'.ICost,source 

0.0000 I California 

Generated on: 8/2/2022 1:00 :50 PM by Chi 

Ingredient 

I 
(SY20·21 Exception) Pillsbury 115 Package (3 lb. 9.67 
Cheesy Pull-apart Italian Cheese oz.) 
and Garlic, 3.88 oz. IW CAI100655 

Cook 1st Time RTE I Sodexo Cooking Processed, Ready-to-Eat Hot 
Vegetable and Fruit, Heated for the First Time 

140 .00 I Continue cooking food until the internal temperature reaches the 
required temperature. 

Nutritional Information 

D/o of Calories 

Carb r' Protein . · 1 .Total ~ 
Sug~rs 

42.67 1 18.67 1 6.667 
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Nutrients P~ 

Calories 
{Kcal) 

27S.229 111 .927 

g 

Sat' Fat 
"'Cg) 

is.sos 
i 

lo 
! 

Nutrients per serving (109 g) 

300 

(M) Indicates missing nutrient values. 

.-~roteln ' ,Iron , Calcium ' VltA_ I Vite • I Vito ' 
{g)' (ri1gJ . (mg) · (I~}. (mg} (mcg} 

·... .,.,. '"';' 

i27 .S23 1
1
· 477.064 /29.3Sa j i.a3S !' 4.Sa7 j2.7S2 i 12.a44 ! L6Sl 1

1
229.3Sa i O(M) 1/0(M) .

1
·o ) 172.477 11(M) i (M) 

' . f ! : 1 ! ! I J l 

Pr otein . Iron ' Calcium I VitA I VitC I Vito I Potassiu.('Mols (g) 
{9) {mg) . '(mgJ ,,. , · ('.IU) (mg) (mcg) m i(mgy · 

1s 13 '. 14 Ii.a !2so \ O(M) /O(M) ·o b aa !CM) l (M) i I i I ! I I I I I 
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Pillsbury ~ ..:esy Pull Apart Southwest Queso, 3.88 oz, i •. '--"' idually 
wrapped (CAR2299) - (Southwest Queso Cheesy Pull Apart) 

HACCP Process : 

Allergens: 

Meal Contribution : 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss% : 

Total Recipe Cost: 

Step ·# "'·~ 

Process 2: Same Day Service 

Contains Gluten, Milk, Wheat; 

2 Meat/MA, 2 WGR 

15.00 

0.0000 

0 .0000 

$0.0000 

Serving Size : 

Yield: 

Fat gain/loss% : 

Cost Per Serving: 

1 Package 

3 Pound, 9 3/4 Ounce 

0.0000 

$0.0000 

1 115 Package (3 lb. 9.67 
!oz.) 

0.0000 I California 

Pre-Preparation Instructions 

Preheat Oven to 350 F. 

Preparation Instructions 

1. Place 15 frozen Pull Aparts on baking sheet. 
2. Heat the product: 
Convection Oven: 14-16 minutes frozen or 6-8 minutes thawed. 
Conventional Oven: 18-20 minutes frozen or 11-13 minutes thawed . 

I 

Generated on: 8/2/2022 1: 13: 09 PM by Chr. 

Quaritity 
.._·: 

I (SY20-21 Exception) Pillsbury 115 Package (3 lb. 9.67 

I Cheesy Pull-apart Southwest Queso, oz.) 
3.88 oz. IW CAI100656 

Cook 1st Time RTE I Sodexo Cooking Processed, Ready-to-Eat Hot 
Vegetable and Fruit, Heated for the First Time 

140.oo l continue cooking food until the internal temperature reaches the 
I required temperature. 

Nutritional Information 

O/o of Calories 18.00 I 44.00 1 18.67 1 6.667 
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~ 

Nutrients pE, . . J 
'---' '----

Added .,Protein Iron Calcium VitA Vite VltD IPotassiuJiMoJs,(g) I Ashr(g) 
.!fog a rs t (g) (mg) ' ' (mg) (IU) (mg) ' (mcg) 

(g) I • ~ ::'i 

275.229 : 11.927 j5 .505 lo !27 .523 !532.11 130 .275 i 1.835 14.587 12.752 ~ 12.844 l l.651 \229.358 i O(M) l O(M) :o l 172.477 I (M) i (M) 
I I I i I l I ' 

Nutrients per serving (109 g) 

Iron" . ;catcl~m ~, · y1~·' VltC :.. vtto , , Potass1u; !Mols .(gJ'. i ASh'· (g) 
(mg) ·;.;.·, (mg)'" . (IU) .;-(mg) 1· (mcg)< . m•{:mg} i 

~ " --
300 i13 f 6 jo 130 i s8o !33 12 

1s 13 ; 14 ! i.8 f25o l O(M) ! O(M) lo 1188 j CM) 

' I I i I I 1 I : ! 

(M) Indicates missing nutrient values. 
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