
Quesadil1~. _heddar cheese, 10-inch tortilla, LOL- Regu1~-.<CAR2154) -
(Cheese Quesadilla) 

Allergens: 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

Contains Gluten, Milk, Wheat; 

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

16.00 Serving Size: 

0 .0000 Yield: 

0.0000 Fat gain/loss% : 

$5.7750 Cost Per Serving: 

1 each quesadilla 

4 Pound, 6 3/8 Ounce 

0.0000 

$0.3609 

Generated on: 7/21/2022 10:43:13 AM by Chr. 

'.Ste~ Cost,($) I Cost Source · 'Ingredient 

1 1401146 

I 
2 1252892 

Step# 2 

Cl'lene OUencUfta 

f ~~-a. 

White, Flour 10" Pressed Tortilla, 
116/12 ct. , As Purchased 

ft weii-BenJ.::' _ _.. __ . 

f •lllfW..il-111col:•llJlddt.IMp..~~abD.fUClll6pjs"" 
l ·~ld.!lir••tmgll•~~a:Pldd•Ul~"crei:..b ... a 

· l.lll~patol ...... I • kll!l'll'Q-..;ni0:1.-,dc:nbrU,,..._1CUcn•JDC!~ 
. •l,...;llltb:lilto.ui:lll.,~W«.-.CDDl•-·lh 

·f:bfaf,:q,ttll'idb.it;1~ 

1·""""-'"'..,,..,""° 
I :~:=::"~WICA 

Tips/Comments 

Preparation : 

Cl~·"'••..­,. .. .., 
T1t .. l:lfMllCtlQlsQn Mf 
l r,: ljmlla"c:al;-.n :S.U. 

___, 

12 Pound 

116 tortilla 

i 

5.7750 ,California 

L 
0.0000 j California 

I 

NOTE: Onsite production preferred . Offsite Service: Ship quesadilla cold on sheet pans and heat on site. 
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I (Exception through 3/1/22) Cheddar ! 2 Pound 
Cheese, Shredded, Land 0 Lakes 

j CAl100057 _ ·----~'------

! 
(SY21-22 Exception) White, 10-inch I 16 tortilla 
Flour Tortilla, Ole Mexican, pressed 

!CAI100665 i 

Battaglia 
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Pre-Prepari. ;tructions 
~ 

0 Assembly : 
Step 1: Spray full size sheet pan with pan spray (not listed) . 
Step 2 : Lay 8 tortillas out on work station. 
Step 3: Spread 4 oz spoodle (2 oz) cheese on half each tortilla . 
Step 4: Fold tortilla in half to cover ingredients. 
Step 5: Place quesadilla onto full size sheet pan. 
Step 6: Repeat. 16 quesadillas per full size sheet pan. 
CCP-Hold refrigerated at 40°F or below for use in recipe. 
Cooking: 
NOTE: Batch cooking ensures optimum quality. Do not hold cooked quesadilla longer than 1 hour. 
Step 1: Place 2 empty sheet pans on top of quesadillas to act as a quesadilla press during cooking. 
Step 2: Heat quesadillas in 350°F convection oven for 6 minutes or until cheese is melted. 
Step 3: Use pizza wheel to cut quesadillas in half and shingle into 2" full size pan. 
CCP--Hold hot at 140°F or above for service. 

Preparation Instructions 

_) 

0 PREPARATION OF TORTILLA Ambient : Ready to use. Refrigerated : BRING TO ROOM TEMPERATURE. Remove from case and let stand in bag 4 - 6 hours at room 
temperature. 

Serving Instructions 

0 Service: 
Server's Tip : Do not pre-plate unless wait lines exist. May provide a variety of sides and condiments to build excitement and enhance entree. 
Portion: Serve 2 wedges 
Food Based Contribution: 2 wedges provides 2 oz M/MA + 2 oz eq Grain. 
Allergens: Milk, Wheat, Gluten 

Shelf Life: Cooked : If left over, do not reuse. Uncooked: Use within 24 hours. 

Nutritional Information 

010 of Calories 

Nutrients per 100 g 

336.808 119.246 ~ 12.029 1· 0 
I ! 

Nutrients per serving (124.699 g) 

calories I' Total 
•l CKca1> , ,~l=aqgJ 

-
419.996 ;24 

Sat .Fat I .Trans 
1(g)' ."i nFaf'(g~ 

._ ... ?;_ 

., 

j1s lo 
I I 

(M) Indicates missing nutrient values. 

Prot~iri.: Toffil 
~~g!f~ 

32.14 1 
I 

. 34.29 1 19.05 1 0.952 

48.115 

Chol · 1·sodlum 
'(1'!19) : : (~g) . 

128.87 
I 

Carb 
rnr 

159 .999 i 779.994 !36 
l I 
I I 

10.802 
i 

\1 

. Total 
Fiber 

(g) 

•II. total ~. ,·.Adde_d 
' Sugars~ •.Sugars 

(g) • •(g) 

11 l O(M) 
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116.039 
I 

•Protein . 
, '(g~ 

:io 

11.604 
I 

' 2 
l 

Iron 
fmg) 

.... ~--~· 

1388.129 !481.15 
I I CM) 

Calcium I VitA · 
(mg}".; (Ii.J) 

!483.993 I 599.99 
I ! CM) 

•YitC 
(mg) 

I O(M) 

VitC 
~mg) 

jo(M) 
I 

I vit.o · · .. ·P,otiisstuil tMcits •.(g~llr:A'lilf:tgJ 
(mcgf · ·m (mg~ " 

IO(M) i 41.837 l (M) ! (M) 
! i (M) I 

VitD ',, ·I P.otasstu. 1 1~ols lg_lil ~h (g) . 
(mcg~ :1 ·m '(mg~·, · ,.,. ~ · · · 

~ 52.17(M) I CM) 
i I 

[ CM) i O(M) 
i 
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Ravioli, l. ..!Se, Square, WG, tomato sauce (SR3571) - ''-.eese 
Ravioli With Tomato Sauce) 

HACCP Process : 

Allergens: 

Number of Servings : 

Moisture gain/loss%: 

Waste gain/loss% : 

Total Recipe Cost: 

Process 2 : Same Day Service 

Contains Gluten, Milk, Wheat; 

22.00 Serving Size : 

0 .0000 

0 .0000 

$17.2600 

Yield: 

Fat gain/loss% 

Cost Per Serving : 

8 Ounce 

10 Pound, 14 5/8 Ounce 

0.0000 

$0.7845 

step'#'''·< .. lstocR'Item~':li< st&i:k Quaritl!¥ . CoSt,($) . :; 

Generated on: 7/21/2022 10:53:50 AM by Chi 

i~gred_lent ~' fiuant(ty 

1a347Qa - ---IOi~ Pan Spray, All Purpose , As -,-3 -~pray-, about 1/3 second j 
Purchased . (1 NLEA serving) I 

1066795 I Sauce, spaghetti, Heinz, ready to 1· 8 Cup (4 lb. 6.55 oz.) r 
2 O.OOOO ICalifornia ! Pan Spray 51100603 ! 3 spray , about 1/3 second 

J (1 NLEA serving) 

serve (no . 10 can = 104 oz = 12c = I 
I 12c red/orange veg) , As ! 

, Purchased : I ______________ ,_ ' ·---r--

I ready-to-serve S1100578 
· 8 Cup ( 4 lb. 6.55 oz.) 3 

4 1

1

· 1925193 !whole Grain Square Cheese Ravioli ' 6 Pound I 17.2600 1Sodexo Shared 
I (7 Ravioli = 4.36 oz = 2MMA+ 1.25 . L. · ->ac 

e_grain) , As Purchased 
I Cheese, mozzarella, shredded, lite, 18 Ounce -·-j ·0,·-0-00-0--+-I C_a_r_1fo_r_n-ia ____ ..,C_h_e_e_s_e_, _m_o_z_z_a-re-11·-a-, -s-hr_e_d_d_e_d_, -lit-e-,-i,-8---- -------I 

I Ravioli, cheese, square, whole grain I 6 Pound 
I C"'T 1 "'1153 

I USDA 100034 7 

I IUSDA (l/4c = 1 oz= 1 oz M/MA), I USDA S1100978 
, As Purchased I 1 1 I 

Pre-Preparation Instructions 

Need Volume Yield: 

Preparation Instructions 

- Spray 2-inch full size hotel pan with non-stick cooking spray. 
- Spread 3 cups sauce on bottom of pan. 
- Spread out 6 pounds frozen ravioli on top of the sauce. 
- Cover ravioli with 5 cups sauce. 
- Cover each pan tightly with plastic wrap then aluminum foil. 

PREPARATION - for best results 
Keep frozen until ready to prepare 

1.Preheat convection oven to 375° ; fan speed on high. 
2.Use a full size 2-in oven pan. Spray bottom and sides of full steam table pan with nonDstick cooking spray. 
3.Pour 3 cups of room temperature, canned sauce into the bottom of a sta inless steel pan 
and spread to cover the bottom. 
4.Empty the total contents of 1 bag (6 pounds) of frozen (-10°F to +10°F) ravioli and cover 
with 5 cups of room temperature, canned sauce. 
5 .Toss ravioli and sauce together so ravioli are sufficiently covered . 
6.Ughtly apply non-stick cooking spray to bottom of aluminum foil; cover pan tightly with 
the foil. 
7.Bake for 50 minutes or until reaching a minimum internal temperature of 165°F for at 
least 15 seconds in the coldest spot. Note: cooking equipment, equipment settings, and 
kitchen cond itions will vary so cooking time may need adjusting. Cook all food 
thoroughly to 165°F. 

If storing in a moist 145°F warmer, cover the pan with plastic film and hold up to 1 hour 

- Bake ravioli in 375°F convection oven for 50 minutes. 

Ounce 

Battaglia 
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Preparation· tions 

- Garnish pan with shredded cheese. 

- Portion ravioli on plate/tray. 
- Serve immediately. 

Serving Instructions 

Serve as directed on menu . 

Cook 1st nme RTE 

Hot Hold 

Nutritional Information 

-~"' 
- ~;: ,f.~!·,., .... 

0/o of Calories 13.45 1 

Nutrients per 100 g 

-- - ~ - •· -- - -- --

132.969 11.987 11.015 10 13.87 1216 .838 I 19.559 j2.203 14.256 
I I i I • 

Nutrients per serving (225.099 g) 

. ··_:,~~Jt,c.' i:r·-.;:_ J>~j-~~-~ f .. ·: (g) . - , ,.Cg) .• }-

299 .313 ! 4.473 j2.284 
10 

i8.711 1488.1 144.026 14 .958 19.581 
! l I ' i I I 

CM) Indicates missing nutrient values. 
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'-...._./ 

co~rectlve • Action 

140.00 j Continue cooking food until the internal temperature reaches the 
1 required temperature. 

140.00 ! Discard the food if it cannot be d~termined.how l~ng the food 
1 

I temperature was below 140 OF 

vi6l Vite_ · • Vito· : Potl!sstu j:¥1ois (g·J'. 
(IU) (mg) (mcg)' ' m .(mg) • 

- - - ~-. l: -: " •. • -~- --~~ ·~~ ~ 
j0.923(M) !8.949 l l.184 i 194.521 I 116.833 I O(M) !OCM) / 234.833 l CM) 

i ICM) l !(M) I I I 

_) 

iCM) 
I 
I 

IPrc>tein '~' Iron · C:a1C:1um1j ~· vi~ · VitC I "VltD' ;liPotasslu l1Mols .1(g):J1-Ash .(g) 
"'·rn>.· · (mg) (mg) ,: • (IU) (mg) 

-,Jg) ·'<i - ~. - ·- . ·.,::;.-I 2.077CM) 120.145 12.666 1437.865 1262.989 !OCM) IOCM) 
I I 

!CM) i 
I 528.607 i CM) 

I ! CM) 
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... -...... 

Asian Chi'- .1 Salad, G6-12 (CARl 992) - (Asian Chicket, ..._,,1ad) Generated on : 8/2/2022 1 : 17: 12 PM by Chn 3attaglia 

HACCP Process : Process 1 : No Cook 

Allergens: Contains Gluten, Soy, Wheat; 

Meal Contribution: 2 Meat/MA, 1/2 Fruit, 1/4 Veg-DG, 1/4 Veg-RO, 3/4 Veg-0 

Number of Servings : 1.00 Serving Size : 1 salad 

Moisture gain/loss% : 0 .0000 Yield: 1 Pound , 1 Ounce 

Waste gain/loss%: 0 .0000 Fat gain/loss% : 0.0000 

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

step')# , Stoa< •Item# ·'~~ ,i Sto~lt ·i:terfi~,ffi:\'.j;'l ' · : 7;.;--.~ .. ~;; Stock Quantify"'~ - ~~y "£ ' · Cost ($) Cost"Source 1 Ingredient ' ' Quantity .. .. 
- • ,. '--'" __:_• L - . .J •"\' - ,,._ ,_ _: .... - - '\~ -.~ --•'l_ - ~' 't. 

lt:"'"' ' ~ - - 1• - - - ·- .. . - .... - .. , 
1 l s1100217 !Salad Mix, romaine- iceberg lettuce 12 Cup (5.00 oz.) 

I 
0.0000 I California I Salad Mix, romaine- iceberg, 50/50 I 2 Cup (5.00 oz.) 

I 
blend (1/2c = 1.25 oz = l/8c other, I I lettuce blend Sl100217 

! l/8c dark green veg) , As I Purchased I 
i 

2 j s1100057 Cucumber, with peel, raw (1/2c = 
1
1/4 Cup (0 .92 oz.) I 0.0000 California j cucumber, with peel, raw Sl100057 1/4 Cup (0.92 oz.) 

j 
2.8 oz, diced; 2.2 oz, sliced = 1/2c r I other veg) , As Purchased 

3 1s1100028 Carrots, baby-cut, ready-to-serve 1/4 Cup (1.28 oz.) 0.0000 California Carrots, baby-cut, ready-to-serve 11/4 Cup (1.28 oz.) 
( l/2c = 2.56 oz = l/2c red/orange 51100028 

~ 
veg) , As Purchased ' 
I Chicken Fajita , As Purchased 12 7/8 Ounce 0 .0000 I California (Exception through 3/1/22) Chicken 2 7/8 Ounce 

Fajita Tyson CAI100031 

Peppers, green, sweet (b;ll), ra-;l 1/4 cup, sliced (0 .81 oz.) 0.0000 California Peppers, green, sweet (bell), raw 1/4 cup, sl iced (0.81 oz.) 

' 1········ (diced: 1/2c=3.2oz=1/2c; strip : 

I 
Sl100037 

l/2c=l.7oz=l/2c other veg) , As 
Purchased --

11/2 Cup (4 .08 oz.) 0.0000 ' Californ ia 
l 

6 209427 Mandarin Oranges in Light Syrup , use 51100572 - Mandarin Oranges J 1/2 Cup (4.08 oz.) 
Drained 1 (tangerines), canned, light syrup l 

! 
I j pack, solids and liquids Sl100413 

7 203104 !Asian Sesame Dressing, As 12 Ounce 0.0000 Californ ia Dressing, Asian Sesame, oriental, 2 Ounce 

-
i Purchased Hidden Valley 51100364 

1201808 j 6x6x l Clear Hinged Container , As f Container, clear plastic, hinged 
-

8 11 Each 0.0000 I California 11 Each 
I 

i !Purchased (clam shell), 6-inch by 6-inch 
I I jSI100172 I 

Preparation Instructions 

1. Use clear plastic one compartment container. 

2. Place 2 cups of tossed salad or romaine lettuce, 2.8oz (#8 scoop) commodity fajita chicken 

3. Top chicken with 4 slices of cucumber, 4 strips of green pepper, 4 carrot sticks, 1/2 cup (# 8 scoop) mandarin oranges. 

4 .Add one pre portioned container of Oriental Sesame dressing. 

Serving Instructions 

Serve 1 salad per student. 
Offer with a 2 oz. breadstick or 2 oz. roll. 
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CZCP Name 
\ 

Cold Hold 

Nutritional Information 

j Sodexo Cold Holding 

i 

.Critical Temp~rature. rrective Action 

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

.carb · I •Protein ·t ~Total 
· 'sugars 

D/o of Calories I 51.04 1 10.38 1 35.58 1 - - 16.14 ! 27.159 I 
I I 

Nutrients per 100 g 

Iron '-'" ·calcium' VitA ; , .VitC ., .VitD . 
·(m9J (mg) <·. (IU) ,. · _ (mg) •" " (mcg) 

101.276 : 5 . 744 I 1.168 io i 15.669 ! 231.328 19.008 j0.846 16.876 
I I l o.612 /13.128 ; 1270.65 !8.993(M) \O(M) 

! l i I . I 1
2.221(M) 

1
4 .086 

I )(M) j I 

Nutrients per serving (478.664 g) 

Calorles•o i Total , -sa.t iFat<., ~:rtans·~·~ t Ch'ol .• ·Sodiuin· · ca'f ll. 11 ' Total -' ;Total!'~ A'dded . · 'Protein' Iroil .. I ca'lcjum VitA VitC · Vito 
<.~ca}) r Fat (g)~~ ~ - (~J;~~~ ;:~Faf <9?,;;· .• {mg» ': •. (mg) · . (g} '' .Floer '·sugars " Sugars (9}' (mg} (mg) (IU) ' ~ (mg) (mcg) 

:..- ::.. - -~. -~_:,"";· .,, ;'; '. 
- -~L-- .(g) .·.' ,_(g) " .(g) 

j5 .589 to 175 11107.28 143.117 14.049 132.914 j l0.631 \19.558 ;2.929 
I 

\ 6082.15 143.047 !O(M) 484.769 ;27.493 i62.839 
i I i I ! ICM) (M) I i 1(M) I I ! 

(M) Indicates missing nutrient values. 
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__) 

r;•i;_:z·~ 

191.827 j9 .684(M) I 0.04l(M) 
i CMJ I 

1439.544 146.355 
; (M) , (M) 

10.198(M) 
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Chef Sale.: , . mixed greens, cheddar, turkey, ham, egg, 1.. 

(SR1082) - (Chef Salad) 

HACCP Process : 

Allergens: 

Meal Contribution : 

Number of Servings : 

Moisture gain/loss% : 

Waste gain/loss% : 

Total Recipe Cost: 

Process 2: Same Day Service 

Conta ins Egg, Milk; 

2 Meat/MA, 1/4 Veg- DG, 1/8 Veg-RO, 3/8 Veg-0 

1.00 Serving Size: 1 salad 

0.0000 Yield: 13 1/2 Ounce 

0 .0000 Fat gain/loss% : 0.0000 

$0.0000 Cost Per Serving : $0.0000 

ato 

s tep..#-·,,,_,....,, ~tock·lfe~ilf'"!f"~ s_i9-~i<~ftem1 ~; . .,X, ~~f:.:.:·"§-:l:\ st oi:k,Quariti°t;,« 
w..:.. IF.~ i· _,Cost f$}: , CoSt_Sdurce" - ·p~.: 

~· :~ :_.,.i~t~r · l r- ~~-' ,~'.j~ ~I !i~~- ~ l. _.._ ~-;'..~.:!\~~"' ~.:-' -~~ ·)'~ - .i,..:_ v • • :°~)l ~ ,_..,:. ;_. . . -t1_ -... 
1 

I I 0.0000 1 

I I 
2 223463 I Turkey, ham with dark meat, I"' o'°~ l 0.0000 California 

Jennie-0, deli-sliced, prepackaged I 
(3 .06 oz = 6 slices = 2 oz M/MA) , 
As Purchased .. 

3 232750 Turkey, breast with white meat, 1/2 Ounce 0.0000 California 
oven roasted, Jennie-0, deli-sliced 
(3 oz = 6 slices = 2 oz M/MA) , As 
Purchased 

4 244185 I Egg, whole, hard-boiled, dry pack i 1/2 medium 0 .0000 I California 
, (1 large egg = 2 oz M/MA; 1 j I I medium egg = 1.75 oz M/MA) , As I I Purchased , I 

5 151100057 Cucumber, with peel , raw {1/2c = j3 Slice (0.79 oz.) I 0.0000 ! California 
2.8 oz, diced ; 2.2 oz, sliced = l/2c I I I other veg) , As Purchased i I 

6 I 

1 
0.0000 1 

I I I 
I 

0.0000 I California 7 726840 I Cheese, cheddar, shredded, Great 11/2 Ounce ! 

1795754 

Lakes (l/4c = 1 oz= 1 oz M/MA) , I 

O . OOO~C•lifom;, As Purchased i I 
I 

11 Each 

I 
8 I Container, clear plastic, hinged 

I 
(clam shell), 6-inch by 6-inch , As 
Purchased I 

l~!~P.Ei-~~---~~--.-~ : -_::~~-.:- --~-~ : ___ J 
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Generated on: 7/21/2022 1 :03:53 PM by Chi · Battaglia 

Ingredient Q':'antit;Y 'Tc .~-· 
•,..:,; .... • . -.. ·~· -· 

I Mixed Salad Greens, Romaine 
I blend, spinach (2c = 5 oz = 1/2c 

1 Cup 

dark green + 1/2c other veg) , 
Recipe SR1080 

Turkey Ham, deli-sliced, Jennie-0, 1/2 Ounce 
0.51 oz Sl100002 

i 
- -

Turkey Breast, deli-sliced, oven 1/2 Ounce 
roasted, Jennie-a, 0.5 oz SllOOOOl 

! 
! Egg , whole, hard-boiled, 1/2 medium I Papettis/5ysco Classic, dry pack 
151100103 

I Cucumber, with peel, raw Sl100057 13 Slice (0.79 oz.) 

I Tomatoes, fresh , 8 cut wedge, 11/4 Cup 
ready-to-serve ( 1/2c = 4 wedges = 
1/2c red/orange veg) , Recipe j 

! 5R1974 

l Cheese, cheddar, shredded, Great 1112 Ounce I L~ kes s1100020 

l I Container, clear plastic, hinged 1 Each 
(clam shell), 5-inch by 6- inch 

151100172 I 
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! 

~ 

Pre-Preparation Instructions 

o Preparation: 
NOTE: Keep ingredients refrigerated at internal temperature of 40°F for use in recipe. 
Step 1: Gather and organize all ingredients in quantities needed to produce the number required for daily production. 
Step 2: Prepare salad mix according to recipe. 
Step 3: Stack 1/2 oz ham and 1/2 oz slice turkey slices on top of each other and roll them up into a tube-shape. Cut each tube into 4 even pinwheel pieces. 
Step 4: Cut eggs into quarter wedges. 
Step 5: Cut cucumber slices in halves. 
Assembly: 
Step 1: Lay out clam shell containers into an assembly line format for the total number of salads you are preparing. If space is limited, place the bottom section 
of the shell into the top section of the previous container. 
Step 2: Spread 1 cup (2.5 oz) salad mix evenly into clam shell container. 
Step 3: Fan 3 cucumber halves in the top right comer and 3 cucumber halves in the bottom lelt corner. 
Step 4: Top each cucumber fans with 1 tomato wedge. 
Step 5: Place 2 egg quarter wedges in the bottom right comer. 
Step 6: Place 4 meat pinwheels in a diagonal line stretching from 11 o'clock across the middle to connect with the egg wedges. 
Step 7: Sprinkle 2 TBSP (0.5 oz) cheese over the assembled ingredients. 
Step 8: Close container lid and place appropriate label on container. 
CCP--Hold in self-service refrigerated case at 40°F or below for service. 

Preparation Instructions 

(1 large egg= 2 oz M/MA; 1 medium egg= 1.75 oz M/MA) 

Cut 1/4 of tomato into two wedges. 

Serving Instructions 

0 Portion : 1 salad 
Food Based Contribution : 1 salad provides 2 oz M/MA + 1/8 cup red/orange + 1/4 cup dark green + 3/8 cup other totaling 3/4 cup vegetable 

Nutritional Information 

O/o of Calories 21.04 i 
! 

Carb 

12.63 \ 
I 
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Protein 

36.21 1 

Total 
Suga1'.5 

6.119 

_) 
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Nutrients p~ \. J 

' 
Calories· .. :Tota Ii' Sat Fat ~ , Trans ·Chol• Sodium· Carb, T(!tal . l"otai·- ·1A'dded ~ .Protein. Iron Cakium . vitA VitC VitD ·i>otassiu j:'Mois (g). I Ash (g) 

{Kcal)'', Fat (g) 'i- (g) ~· '· Fat'(g) r 0 (mg}'!~ (m_g) (g) ' fiber i Sugars_' ,Sugars ... (g} (mg~ ~mg} (IU} (mg) (mcg) m .<(mg} 
~ .. ;.. « ' '" (g) ' .(g) ; (g<} 

43.542 !2.458 ! 1.018 lo i31.781 !90.767 l l.375 : 0.401 , 0 .666 !O(M) ; 3 .941 l 0.433 /36.414 1258.806 J2 .182(M) :o .154(M) ; 131.158 117.806 :o.108(M) 
! I I i ! l I CM) i ; J(M) I CM) i I I I 

Nutrients per serving (380.132 g} 

Iron .Calclu'm ', 
1 
~V:!tA VitC VitD .Potassh.i ··Mo ls (g) ;·.Ast. 1(g~ 

(mg)< ' ' (~g) · (IU) (mg) (mcg) ·' m '(mg) 
(g) "(g) . ~ (g) ........ ' 

. ---'-~· 
,. 

165.516 ! 9.345 13.869 10 
i 120.81 [ 345.036 15 .228 i 1.525 12 .532 !o(M) i 14.982 11.647 j138.423 1983 .804 l 8.295(M) j0.584(M) 1498.574 ;67.686 f 0.409(M) 

i 
I ' i ' : I I I ; I , (M) i ! J(M) j(M) 

(M) Indicates missing nutrient values. 
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Chicken L 

Salad) 
.;ar Salad KS, Tyson Diced (CAR1809) - (Ch. '-'~n Caesar Generated on: 7/21/2022 12:53:16 PM by Chn 

HACCP Process: 

Allergens: 

Meal Contribution : 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

Process 2: Same Day Service 

Contains Egg, Fish, Milk, Wheat; Processed in a facility that also processes Tree nuts; 

2 Meat/MA, 1/2 Veg-DG 

1.00 Serving Size : 1 salad 

0 .0000 Yield: 5 7/8 Ounce 

0.0000 Fat gain/loss% : 0.0000 

$0.0000 Cost Per Serving: $0.0000 

Step#_ I S~ock Item~ ;.:.:. · l~t~c~ ~efn1 ·. ~:";;""--,.. -~~:-·,.._,; s~ck· Qu~nt~ ,~ ·~~, ~, . 1Co~ (~) dcos:,so~~c~- . ,,, · IIng~~dient_ . 
_:"'·--tt~..._~...,.- - .... "."' - ":'"-... ··- ·' 

1 1406348 !Chicken diced low sodium Tyson, 12 1/3 Ounce 

I 
0.0000 I California l (Exception Think CA Only) Chicken 

As Purchased I I diced, low sodium, Tyson, 2.3 oz. = 
I l 2MMA CAI100421 I i 

2 !s1100061 ' Lettuce, cos or romaine, raw, 1 Cup (2.01 oz.) 

I 
0.0000 l california I Lettuce, cos or romaine, raw, 

i chopped (l/2c = 1 oz = 1/4c dark I chopped SI100061 
I green veg) , As Purchased 

0.0000 I California ~303502 !Grated panmesan cheese, As 1/4 Ounce I Cheese, Parmesan, grated, Great 
Purchased I Lakes SI100132 

202923 J Croutons Homestyle Bulk , As 11;4 Ounce 0.0000 I California I Homestyle Seasoned Croutons, Bulk 
1Purchased I CAI100023 

5 J303510 I Creamy Caesar Dressing , As 1 Ounce 0.0000 I California I Creamy Caesar Dressing, Hidden 

I Purchased Valley CAI100022 

6 1201808 I 6x6xl Clear Hinged Container , As j 1 Each 0.0000 I California I Container, clear plastic, hinged 

I 
Purchased I (clam shell), 6-inch by 6-inch 

Sl100172 

Pre-Preparation Instructions 

Preparation: 
NOTE: Keep ingredients refrigerated at internal temperature of 40°F for use in recipe. 

Step 1: CCP--Thaw chicken under 40°F refrigeration. 

Step 2: Gather and organize all ingredients in quantities needed to produce the number required for daily production. 
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Quantify -..'"""', ~-~., :r 
.. -~ ~-~··£ :.~ 

2 1/3 Ounce 

1 Cup (2.01 oz.) 

I 
1/4 Ounce 

1/4 Ounce 

1 Ounce 

1 Each 

I 
I 

Battaglia 
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Preparation 1ctions 
\.. '-...__/ 

0 Assembly: 

Step 1: Lay out clam shell containers into an assembly line format for the total number of salads you are preparing. If space is limited, place the bottom section 
of the shell into the top section of the previous container. 

Step 2: Spread 1 cup (2 oz) lettuce evenly into clam shell container. 

Step 3: Sprinkle 2.3oz. chicken by weight (#12 scoop) evenly across the surface of the bed of lettuce. 

Step 4 : Sprinkle 1-1/2 TBSP (0.25 oz) cheese across the surface of all assembled ingredients . 

Step 5: Sprinkle 6 croutons (0.25 oz) evenly across the surface of all assembled ingredients. 

Step 6: Place 1 ounce of dressing into a 2 oz. portion cup and close lid. Place the portion cup into the salad container. 

Step 7: Close container lid and place appropriate label on container. 

CCP--Hold in self- service refrigerated case at 40°F or below for service. 

Serving Instructions 

0 Portion: 1 salad per meal. 

Offer a 2 oz. Breadstick or Roll with Salad . 

CCP IName , . : , .. ;., jf ,. ,, 1 .~ci>ipescription' , .\<,~ ?-•·11. Critical,:ren:iperature..-(f:j . ·IC:orrective,Action .. 
' •. , ..... 't· _ ... _ • ' )(_ ,. :~ . . , J.· ' "·c>· -·: ,,_ - - ·:i. "'.l- !'l:_.i._ , ~--Jt:..o-~ -.. i-"-'--1~~,..-~~ - ,___"z- ~·-~·- -~; . --·~-- -· ' 
Cold Hold I Sodexo Cold Holding I 40.00 I Discard the food if it cannot be determined how long the food 

Nutritional Information 

010 of Calories 

Nutrients per 100 g 

179.969 112.676 

I 

63.39 1 

Nutrients per serving (164.7 g) 

15.33 1 12.92 1 

i 39 .129 1393.203 I 5.811 
I l 
I I 

Total -
Sugars 

24.40 I o.915 

i O(M) 

! 

I temperature was above 40 OF 

• I 
110.978 1°"675 

VitC 
(m'g) 

VitD 
(mcg~ 

1 ! I 

1
60 .293 ; 3012.65 , 1.949(M) !O(M) 

~ (M) j ( 

.. y; 

?i 

194.04(M) ! 32 .724 
I ICM) 

J0.2(M) 

i 

,carb ~ 1 1-otai , ~ "Total / ; Added · Prqtein ~ ·• Iron. " Calcium,. -'".'ilUA VltC I Vlt~,'. . , _i>o~ssiµJMots .(g~:,k.Ash 1(g)' 
(g) , ·Fiber / Sugars Su.gars , {g) · (mg) (mg) (IU) (mg) (mcg) .• m ·(mg) 

;.4' _(g) 'I (g) (g) ~· ( 
.......____'·~ ~ .. 

.:;: ,. _r, 

296.408 120.877 15.048 l o !64.445 1647.605 19 .57 ; 1.196 10.678 !O(M) ] 18.081 i 1.111 199.303 14961.83 j 3.21(M) i o(M) 1154.883 153 .896 i 0.33(M) 
I l I I i ~ I (M) I j (M) (M) 
I 

{M) Indicates missing nutrient values. 

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



Garden ~\--~ Salad, mixed greens, cucumber, tomato, c. ...... _..Jts 
(SR1429) - (Garden Side Salad) 

Generated on: 8/2/2022 12:39:21 PM by Ch, 

HACCP Process: Process 1: No Cook 

Meal Contribution : 1/4 Veg-DG, 1/4 Veg-RO, 1/8 Veg-0 

Number of Servings : 50.00 Serving Size : 1 Cup 

Moisture gain/loss%: 0.0000 Yield : 9 Pound, 13 1/3 Ounce 

Waste gain/loss%: 0.0000 Fat gain/loss% : 0 .0000 

Total Recipe Cost: $0 .0000 Cost Per Serving : $0.0000 

step.# .. _ sto'c:ic-ite m# -, 'ilstcicic>i tem''··. ··"'"'* '"~,,~. _ ;; 'stock :Quantity ':;,. " ,,.·~~ .,.coSt: {$h Cost; Source 
- '··..- h'f;._:·f~.~1,~;_ .. ,?A: ~-~.l.:......_-~~<~L~·-~~~J· ·-t~ ~;_:i.:.~~~~,:~ i..: • ~· ,___,.:··:;~:~t°·"~J;_ h·~"-'. '-~- ' ,.i·:·_::-,''."i~ 

1 l s1100217 I Salad Mix, romaine-iceberg lettuce 1 1/2 Gallon (3 lb. 12.00 I 0.0000 California 

I 
blend (l/2c = 1.25 oz= l/8c other, oz.) 

i 1/8c dark green veg) , As I 

......... !Purchased I 
j Spinach, baby leaves, raw (1/2c or 12 Quart (1 lb. 4.00 oz.) I 0.0000 Cali forn ia 
11.25 oz = 1/4c dark green veg) , I 

~51100062 
j As Purchased 

Sl100057 I Cucumber, with peel, raw (l/2c = 14 1/2 Cup (1 lb. 0.51 oz.) 0.0000 I Cal ifornia 
2.8 oz, diced ; 2.2 oz, sliced = l/2c 
other veg) , As Purchased I 

I 

4 

I 
5 SI100027 I Carro~, 'h""d"' (m•ttMU<k), 2 Quart, 1 Cup ( 1 lb. I l 

ready-to-serve ( l/2c = 1. 6 oz = 13.52 oz.) 
1/2c red/orange veg) , As I Purchased I 

Pre-Preparation Instructions 

1. Pare and slice cucumbers and wedge cut tomatoes. 

Preparation Instructions 

2. Mix 1.5 gal (3.75# ) lettuce and 2 qt (1.25# ) spinach in 2" full size serving pan. 

3. Layer on top lettuce mixture : 
4.5 cups (1.25#) cucumber slices 

4.5 cups (1.75# ) tomato wedges 
9 cups (1.75#) matchstick carrots 

0.0000 

0.0000 !california 

I 

·crtttcal':rempefa-ture"(F) lcorrecti\re ACtio-n 

" ·~ ·ingredient . ,-.;,; 
~ ."j" --':.::!: .~ 

" I Salad Mix, romaine-iceberg, 50/50 
lettuce blend Sl100217 

I 
I Spinach, baby leav;s, raw 
j SI100062 

I I Cucumber, with peel, raw SI100057 

Tomatoes, fresh, 1/4-inch diced , 
ready-to-serve ( l/2c = 4.2 oz = 
l/2c red/orange veg) , Recipe 
SR1012 

Carrots, shredded (matchstick), 
ready- to-serve SI100027 

Cold Hold I Sodexo Cold Holding 40.00 l Discard the food if it cannot be determined how long the food 

1 temperature was above 40 Of 

Nutritional Information 
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.Q~antity . . ':' . 
: . . ,~ .,,_ ~ - . -

11 1/2 Gallon (3 lb. 12.00 
oz. ) 

2 Quart (1 lb. 4.00 oz.) 

4 1/2 Cup (1 lb. 0.51 OZ.) 

4 1/2 Cup 

12 Quart, 1 Cup (1 lb. 
13.52 oz.) 

l 
I 

· Battagl ia 
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\ ;rota I' Fat, , Sat, Fat Carb . P,rotein, •,;. T6tal1 'I ~) •". Sug~.~ '---" 
O/o of Calories I 5.83 1 0.94 1 84.63 ! 21.87 ! 37.132 

I 

Nutrients per 100 g 

Iron , calcium VitA·· '';;; VitC 
. ~mg) (m9,) • ·.(IU) ,, (mg) 

' - ·:o:_ 

!32.321 14504.55 j7.697(M) 10 l 267.592 l 56.973 0.54(M) 
I ' (M) ! : i j(M) I 

Nutrients per serving (89.186 g) 

Ash (g) ' 
•'° ~"Jg). !-' (mg)~ ,_ ': ;CIU) (mg) · ' (mcg~ m (rfig)'. r 

' ,,; ··'":. if" 
, ... 

- 'ft, ~ ' .- :f:" ~ol L.. - · ~- _ - ~ 

20.069 /0.13 , 0 .021 lo lo j 25~585 14.246 I 1.378 ! 1.863 io i 1.097 10.831 128.826 (4017.42 16.865(M) iO : 238.654 150 .812 I0.482(M) 

! I j i i i I ! i CM) . ! (M) ! ! 

(M) Indicates missing nutrient values. 
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Hearty G\. ,.en Salad, KS (CARl 702) - (Hearty Garden '- d) Generated on: 8/2/2022 12 :38:42 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 Egg, Milk; 

2 1/2 Meat/MA, 1 1/4 Veg-0 

1.00 Serving Size: 

0.0000 Yield: 

0.0000 Fat gain/loss% : 

$0.1805 Cost Per Serving: 

1 salad 

7 Ounce 

0.0000 

$0.1805 

.~teif# •'stt>ci<1Ifem# ·~"'Is. tock· It. em. ~.;r: '· 
< _,..,, .... :] .. -~·-""!- ·_ ·~ ~ 

'>,...~ .,,t~ ':. Stoi:k.Qua'ntfty 
I · .:: 

1 

~-'l"'.""•' ' 'Irigreeflent :;:, CoSfSourc~ ~ •'.Cost($) 
:<- • 

.. Quanticy,. " .... 

0.0000 I California Salad Mix, romaine-iceberg, 50/50 ! 1 
lettuce blend SI100217 I Cup (2.50 oz.) jSI100217 Salad Mix, romaine-iceberg lettuce 1 Cup (2.50 oz.) I 

~
• blend (l/2c = 1.25 oz= l/8c other, 

1/8c dark green veg) , As I 
Purchased 

1----- :-------
2 401146 jCheese Cheddar Shredded Land 0 1 Ounce 0.1805]California . (Exception through 3/1/22) Chedda--;:-tl-1------­Ounce 

I Lakes , As Purchased 

I ! 
l SI100037 j Peppers, green, sweet (bell), raw i 1/8 cup, sliced (0.41 oz.) 0.0000 lcalifornia 

. (diced: l/2c=3.2oz=l/2c; strip: 
3 

4 
I 1/2c=l.7oz=l/2c other veg) , As 
Purchased 

Cheese, Shredded, Land 0 Lakes 
CAI100057 

I 
Peppers, green, sweet (bell) , raw 
Sl100037 

I 
I drained, ready-to-serve 

M/MA), Recipe SR1048 

1/8 cup, sliced (0.41 oz.) 

1 tablespoon · I ,. I 0.0000 I Beans, garbanzo, Bush, canned, 

I I (l/2c=3.loz=l/2c legume or 2oz 

_5___ j MF60676 Hard Cooked Eggs, Cage Free, As 1·-l_e_g_g------- --t-,---0-.0-o_o_o-rl-c-a-lif_o_rn_i_a------1-E-g_g_, -w-h-ol~· , hard cooked, Cage ,. 1 egg 

1 Purchased I Free, Abbotsford, dry pack , 
! I , I s1101050 

6 ---1Sl100057 1

1

cucumber, with peel, raw (l/2c = I 1/8 Cup (0.46 oz.) I 0.0000 II.California 
2.8 oz, diced; 2.2 oz, sliced = l/2c j 

I Cucumber, with peel, raw SI 100057 j 1/8 Cup (0 .46 oz.) 

I other veg) , As Purchased , , 

_7 ____ 1SI100405 Tomatoes, fresh, whole, 6x6(diced: 111/8 medium whole (2-3/5" I O.OOOOICalifornia 
4.2 oz; wedge: 3 oz= 1/2c dia) (0.54 oz.) 
red/orange veg) , As Purchased I 

Preparation Instructions 

1. To assemble: 
Step 1: Spread 1 cup salad mix evenly into container. 

jTomatoes, fresh, whole, 2-1/2-inch 

Ito 2-3/4-inch diameter (6x6) 
Sl100405 

Step 2: Sprinkle 1 oz by weight/#16 scoop shredded cheese diagonaly over top of salad hitting 9 :00, 10:00, 11:00 and 12:00 on the imaginary clock. 

Step 3: Place 2 TBSP pepper strips and 1 TBSP beans in the opposite comer, filling the space between 3:00 to 8:00. 

Step 4: Top the peppers with the 1 hard boiled egg cut in half. 

Step 5 : Alternately rotate 2 slices cucumber and 2 slices tomato diagonally from 2:00 to 8:00 across the middle of the salad . 

2. Close container lid and place appropriate label on container. 

Powered by PrimeroEdge for: Cambrian School District 

1/8 medium whole (2-3/5" 
dia) (0.54 oz.) 
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Serving Insi. ; 

'--- '-..,/ _) 
0 Serve 1 salad per student. 

Offer with 2oz roll or breadstick for 2 grains . 

cd>,,Name . "' ;>~ 1 CCP. Des~~lptl~it" ~ ' . 1. Critlcal~Tem~er~tu~.e (FJ• j'corrective Action: 
;; .·· - -. - - , . ' 
Cold Hold I Sodexo Cold Holding I 
Nutritional Information 

010 of Calories 59.491 31.20 I 16.42 1 27.83 1 

Nutrients per 100 g 

sodium _,Carb Total · ~ T.otal· 
(mg) "' (g) Fiber . Sugars 

-'- .::z • •: ~ :; ·~ -- I " (g) ;;~ "-" ~(g)~ - . 

111.14 i7.346 , 3.853 lo 
i I 

Nutrients per serving (195.083 g) 

216.815 114.331 

(M) Indicates missing nutrient values . 

1102.521 1140.111 14.561 

j200 
i 

)273 .332 18.898 
I l 
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i0.928 11.673 
! 

11.811 

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

A<!_ded r~rotein 
·Sugars , ; . (g) 

Iro·n i 'Calcium vitA Vite ·• VltD Potassiu'l•Mols .(g) I Ash (9) 
(ritg) (mg)_ (IU)' (mg)' (mcg) m.(m'g) 

. 1(9) t :.:~. ; ... " :: ~ 

" ""' 
jO(M) !7.732 

l 
i 1.095 j 128.203 1248.24 6.006(M) I 0.513(M) ! 154.896 I 19.33(M) I0.09(M) 
I ' , (M) < i(M) 

. Iron ··calcium VitA 
1
• v:1tt: I Vito 

(mg)..~ · (mg) (IU) (mg) (mcg) 
~ -· 

: 15.084 , 2.137 1250.102 1484.274 i11 .716 : l(M) p o2.175 137.ll(M) ,0 .176(M) 
! ! I j (M) ICM) i ; (M) 
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Sandwich .merican Sub, 6", LOL (CAR1156) - ( Americ'-"Sub) 

HACCP Process: 

Allergens: 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

1 

Process 1: No Cook 

Contains Gluten, Milk, Wheat; 

2 Meat/MA, 2 3/4 WGR 

1.00 Serving Size: 

0.0000 Yield: 

0.0000 Fat gain/loss% : 

$0.0000 Cost Per Serving: 

!Purchased I 

1 sandwich 

5 1/3 Ounce 

0.0000 

$0.0000 

All Natural Uncured Turkey Ham , 2 Slice (1.00 oz.) 

As Purchased ____ J 
Cheese, Cheddar, Slice, LOL, As 1' 2 Slice (1.00 oz.) 

1 

Purchased 

I I 
4 1406693 !Turkey Breast Sliced Oven Roasted , I 1 Slice (0.50 oz.) 

' As Purchased I 
5 1200056 I 12 x 12 Perforated Food Film , As l 1 Each 

!Purchased I 

Tips/Comments 

° CCP: 
1) Thaw product under refrigeration. 
2)For same day use, thaw under cold running water. 

Pre-Preparation Instructions 

0.0000 I California 

0.0000 I California 

I 
0.0000 I California 

0.0000 I California 

Generated on: 7/21/2022 11 :10:49 AM by Chr. 

Ingredient ,,., 
I Roll Hoagie 6", White Wheat 
J Giuliano's CAI100030 

[Turkey Ham, deli-sliced, all 
natural/uncured, Jennie-0, 0.5 oz 
Sll00510 

(Exception through 3/1/22) 
Cheddar, Cheese Slice, Land 0 
Lakes, 8-1.5 LB, 384 ct, 0.5 oz 
CAI100002 

!Turkey Breast, deli-sliced, oven 
roasted, all natural, Jennie-0, 0.5 
oz Sll00623 

.

1

-Film Wrap, bulk roll, 12-inch by 
1600-foot CAI100009 

Quantity 

ll Roll 

2 Slice (1.00 oz.) 

2 Slice (1.00 oz.) 

1 Slice (0.50 oz.) 

. 1 Each 
I 

0 Gather and organize ingredients and equipment in quantities needed to produce the number required for daily production. 

Preparation Instructions 

° Keep product frozen until ready to serve. Defrost product slowly and thoroughly in refrigerator for 24 hours. Never defrost at room temperature. Upon completion 
of thawing process, product should be used within 5 days. 

0 1. To build each sandwich : 

-Lay sub rolls on workstation. 

-Open each roll. 

-Place 2 slice of turkey ham (1 oz.) folded, into roll. 

-Place 1 slice of turkey (1/2 oz.), folded into roll. 

-Top turkey with 2 slices of cheese. 

-Close sandwich roll. 

-Wrap with clear wrap if needed and label . 
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Preparation 
\ 

:tions 

WRAPPING SANDWICHES: 
'-..._/ 

Step 1: On a dean work surface, place a 12-inch by 12-inch sheet of plastic film with points out in a diamond shape. Place the sandwich top side down in center 
and prepare to wrap. 

Step 2: Begin by folding the top point down towards you across the sandwich to the bottom of the sandwich. 

Step 3: Smooth out each side of the film; making sure it is Folded tight and firm. 

Step 4: Bring first one, and then the other, side point of film across the center of the sandwich to the opposite side. Pull firmly as you do this to ensure a tight 
seal. 

Step 5: To complete the wrapping, pull the remaining bottom point up away from you across the sandwich, and seal it tightly. Use only approved Fast Takes 
labels for displaying. Properly displayed sandwich should clearly show ingredients to customer. 

Serving Instructions 

Display sandwiches in 2" half size pan or basket and Serve 1 sandwich per meal. 
--~- ~ _ ,. ...... ...., , .. _ ...,....,.,_. .... , ... - ~- -.-. 

Cold Hold 

Nutritional Information 

D/o of Calories 33.381 

Nutrients per 100 g 

- -To.tai 
sugars ., 

(g) : 

229.369 i 8.507 14.179 10 :29.986 I 575.893 122.973 13.313 t 1.767 
I ' ! ! I ' 

Nutrients per serving (150.903 g} 

40.00 1· Discard the food if it cannot be determined how long the food 
temperature was above 40 °F 

~dded ~ ,Protein Iron ,Calcium,' VltA VitC V:ltD .". Potasslu 
Sugars (g)' / (.mg) (mg) '' ·,(IU} '(fng) ;(iricgj ' "in (mg) 

c. (g} I· "" ·,'i __ , 
~ .. 

!DCM) ! 15.852 I 1.352 1151.863 1201.288 16.229 !CM) !CM) 
! I i I 

' 
~_) 

!CM) ICM) 
i I 

I I I I I I I I I I I I I VltC I vito . ii i:iotass1li:l1Mo1s c~n~ I · Asli (gJ 
Cin9> 

11 g '~;·-=~ I ~fitl~~\lf~~\. _ ,.,. C9J, ''':;:; 1~3Hrn.,< lii'.~.,{g~ . "<,I.-~\· . ' 1~£ .~:~~~i:_ -- -"-~ I 
346.125 ;12.838 , 6.306 lo 145.25 ' 869.042 l 34.667 5 12.667 IOCM) j 23.921 j 2.04 229.167 303.75 19.4 !CM) i(M) jCM) !CM) 

I ! ' I i i ! 

CM) Indicates missing nutrient values. 
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Sandwic1 .1'-- .'ispy Chicken, Tyson breaded patty, hambL.. 
(CARl 148) - (Chicken Patty Sandwich ) 

HACCP Process : 

Allergens: 

Meal Contribution : 

Number of Servings : 

Process 2: Same Day Service 

Contains Gluten, Soy, Wheat; 

2 Meat/MA, 3 WGR 

24.00 Serving Size : 1 burger 

roll, KS 

Moisture gain/loss%: 0.0000 Yield: 7 Pound, 8 1/3 Ounce 

Waste gain/loss% : 

Total Recipe Cost: 

1 

2 30702 

0.0000 

$0.0000 

Fat gain/loss% : 0 .0000 

Cost Per Serving: $0.0000 

"t?-"":':;;•>' ,~to't:kfQuari.tit:Y.,;~ 
~- ,~·.;;_,._ .;l ·~ - ~ ----~! ·~·~~· 

Chicken, patties, whole grain, 1' 24 patty ( 4 lb. 8.00 oz.) 
Tyson, 3.0 oz (1 Patty= 2 oz M/MA, I 
1 oz eq grain) , As Purchased 1 

I Hamburger B~n, 3.5", Giuliano's , j 24 roll (hamburger, 
As Purchased I frankfurter roll) 

Pre-Preparation Instructions 

Preparation: 

0.0000 I California 

0.0000 I California 

Generated on : 7/21/2022 12:57:27 PM by Ch. 

-. 
Chicken Patties, whole grain, Tyson, j 24 patty (4 lb. 8.00 oz.) 
3.0 oz Sll00495 

White Wheat Hamburger Bun, 3.5", 124 roll (hamburger, 
Giuliano's CAI100003 frankfurter roll) 

NOTE: Onsite .Production: Heat and assemble sandwiches to order. Offsite Service : Ship bulk or on lined sheet pans or full size hotel pan to heat and serve at 
site. If transporting hot, transport on sheet pans or 2" full size hotel pans and cover loosely with pan liner. 
Step 1: Gather and organize ingredients and equipment in quantities needed to produce the number required for daily production 

Preparation Instructions 

Tips/Comments: 
- Cook chicken patties as close to service as possible. Do not reheat. 

Directions: 
- Portion patties in single layer on a parchment lined sheet pan. 
- FOR OFFSITE SERVICE: Ship bulk or on lined sheet pans or full size hotel pan to heat and serve at site. 
- Bake patties in 400°F convection oven for 15-20 minutes. 
HOT SERVICE: 
- Carefully transfer patties to 2-inch serving pan. Recommended holding time is no longer than 1 hour after cooking . Do not cover as the product will become 
soggy. 
- FOR OFFSITE SERVICE: If transporting hot, transport sheet pans or 2-inch serving pan and cover loosely with parchment paper. 
COLD SERVICE : 
- Cool patties (per HACCP). 
- Prepare and serve according to recipe instructions. 

Serving Instructions: 
- Feature your patties on the serving line shingled toward the customer to entice participation . 
- Serve 1 patty or as directed in recipe. 
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Preparation'·. 

' 
1ctions 

"-.-/ 
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 

Portion : Serve 1 sandwich per meal. 

CorreCt:i~e;,Action ;~ 

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

140.00 ,. Continue cooking food until the internal temperature reaches the 
, required temperature. 

Nutritional Information 

" ')_ •, 

O/o of Calories 

Nutrients per 100 g 

267.514 111.616 12.112 

' 
i o 

I 
Nutrients per serving {142.049 g) 

7.11 , 

1 so6.869 j 30.271 
I ; 

J4.224 
! 

i 12.672 
l 

1:rom • cal!;ium··' •VitA 

s mg) " ;or•9>' , . .. ,,;: 
(IU) .• ·- . ~ ~ 

\ 2.098 j 3S.199 :o(M) !O(M) i 0.07(M) ; 422.391 ! (M) 
i i ! ' I CM) i ' ( 

__) 

l (M) 

Iron Calcium . Vi.tA VitC Vito Potasslu. Mois.(9).1 Ashi(g)_ 
, x{mg) ,~ . (mg) : ~,. (IU) Cm!H 

380 i 16.5 
I 

13 
I 10 

(M) Indicates missing nutrient values. 

125 
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!6 
l 

18 
. " 

! 2.98 

~· I ..,;.. 

·(mcg) m tm9> '. 
l'f 

\so \ O(M) ! O(M) :O.l(M) \600(M) ! (M) 
I ' I i 
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Grilled Ci'- .se, American (CAR1085) - (Grilled Cheese) ..__,,, Generated on: 7/21/2022 12:59:21 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, Milk, Soy, Wheat; 

2 Meat/MA, 2 WGR 

24.00 

0.0000 

0.0000 

$0.0000 

Serving Size: 

Yield: 

Fat gain/loss% : 

Cost Per Serving: 

1 Each 

5 Pound, 14 7/8 Ounce 

0.0000 

$0.0000 

~I Cost. ~$} I Cost Source I Ingredient . 

1 j 30727 Bread, Sliced, L~~f, WG,-Giuliano's, 124 Slice 0.0000 1California ! White Wheat loaf, Bread, Sliced, 

1 
[ As Purchased I )Sandwich, 1/2" CAI100007 

2 

QuantitY 

! 24 Slice 

96 Slice 

·r Battaglia 

~401168 !American Cheese, 160 slice '!96 Slice 0.0000 California l;--(-E-xc_e_p-ti_o_n_t-hr_o_u_g_h_3_/_1/_2_2_)----11----------

I (yellow), Commodity , As I Pasteurized Process American 

1 
Purchased Cheese, 160 slice (yellow) -----rm _ I 1CAI100100 ___ , 

3 30727 1' Bread, Sliced, Loaf, WG, Giuliano's , 124 Slice 0.0000 II California I White Wheat loaf, Bread, Sliced, I 24 Slice 
As Purchased !Sandwich, 1/2" CAI100007 

Tips/Comments 

• 4 slices of cheese per sandwich. 

Preparation Instructions 

Assembly : 
Step 1: Lightly spray sheet pan with pan coating (not listed), and line up bottom layer with 24 slices of bread (listed first). 

Step 2: Top each slice of bread with 4 slices (2 oz) cheese. Be sure to separate the slices and rotate slice. 

Step 3: Top each sandwich with the top slice of bread (listed second). 

FUN FACTOR: May use a cookie cutter to stamp out an image in the top slice of bread before baking. 

Step 4: Lightly spray the tops of your sandwiches with pan coating (not listed) to insure an evenly toasted finished product. 

Step 5: CCP-Hold refrigerated at 40F or below for use in recipe. 

Cooking: 
NOTE: Batch cooking ensures optimum quality. Recommended holding time is no longer than 1 hour after cooking . 

Step 1: Top your sandwich creations with a second sheet pan to provide added weight and a direct heat to the top of the sandwiches. 

Step 2: Place your sandwiches in a preheated 350F convection oven for approximately 10 minutes or until finished sandwiches are lightly toasted on top and 
bottom, and golden brown . 

NOTE: As oven temperature calibrations may vary widely, watch your first batch closely, and note your results for optimum future production . 

SAFETY TIP : For optimum safety, when removing your sandwiches from the oven, remove the top pan first, and then the pan of sandwiches . 

Step 3: Transfer sandwiches to a 2" full size serving pan and loosely cover with pan liner. 
16 sandwiches per 2" full size hotel pan. 

Server's Tip : Do not pre-plate unless wait lines exist. May provide a variety of dipping sauces and sides to build excitement and enhance the entree. 
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Serving Inst 

Serve 1 Sandwich per student. 

Hot Hold I Sodexo Hot Holding 

Nutritional Information 

0to of Calories 

Nutrients per 100 g 

303.571 !17.857 !s.929 

' 
!o 
j 

Nutrients per serving (112 g) 

340 

(M) Indicates missing nutrient values. 

!44.643 
! 

11053.57 j25 
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.,...... 

'-"' 

Crltiea1.,teinperaturer(F)c !I CorreCtlve.Action 
"&.-.. _ ,... 

Total 
Si.gars , 

7.059 

l (M) 
l 

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

Iron Caldu·m ~ .... ,~ ,, .. · ~Vite Vito 'Potasslu.1 Mol~ :'Cgr ·Ash '(!;1~ 
(qig) (mg) (-IU) ~(mg) (mcg~. ' m:i(mg) ' •:; > } . . '\.: 

"-r~, ;•_t _____;c ·:.·) 

; 12.5 11.482 ! I ' j CM) I CM) j (M) !CM) !333.929 i489.286 [2.143 
' I ; i ! I 

Iron calcium 
1 

•• ,: \fltA ,Vite VltD . · Potasslu: cMols, (9)\ Ash· (g~ 
(mg) (mg) ·· (IU) ,(mg) (incg) · · 

R_. .. ;~ 

!374 !549 2.4 l (M) ! CM) l (M) ' (M) 
I i I I i 
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Sandwic1\ lam (turkey) & American Cheese on Sliced L_.Jd 
(CARl 742) - (Ham (turkey) & American Cheese on Sliced Bread) 

HACCP Process: 

Allergens: 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

1 

Process 1: No Cook 

Contains Gluten, Milk, 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 

4 1/2 Ounce 

0.0000 

$0.0000 

..• 1.-":costJ$)f 'lco~ ·so1.1rce 
... ~ , 11 ..... ~-- _;. rJ !...:.... ~·~.' -s.. J:~ 

Generated on: 7/21/2022 1:08:15 PM by Ch. .r Battaglia 

ilrigr:edient 

" 
Bread, Sliced, Loaf, WG, Giuliano's, 12 Slice O.OOOO ICalifornia ! white Wheat loaf, Bread, Sliced, '1 2 Slice 
As Purchased I Sandwich, 1/2" CAI100007 

All Natural Uncured Turkey Ham, 13 Slice (1.50 oz.) I O.OOOO ICalifornia Turkey Ham, deli-sliced, all --t--s- l-ic_e_(_l_.5_0_ o_z.-)----I 

!
As Purchased I natural/uncured, Jennie-a, 0.5 oz 

------<>--------:' i __j ·- 1· SI100510 --------+----- I 

2 405772 

3 401168 American Cheese, 160 slice 
1 (yellow), Commodity , As 
Purct 1aseel Cheese, 160 slice (yellow) 

CAl100100 

2 Slice ll 2 Slice I 0.0000 J California I (Exception through 3/1/22) 

~ 
Pasteurized Process American 

l------+--------~--------------+-----------4 I 
4 1200056 112 x 12 Perforated Food Film , As 1 Each California Film Wrap, bulk roll, 12-inch by 1 Each 

Purchased 1 1600-foot CAI100009 

Tips/Comments 

0 CCP: 
1) Thaw product under refrigeration. 

2)For same day use, thaw under cold running water. 

Pre-Preparation Instructions 

0 Gather and organize ingredients and equipment in quantities needed to produce the number required for daily production. 

Preparation Instructions 

0 1. To build each sandwich: 

-Lay bread slices on workstation. 

-Place 3 slices of turkey ham (1.5 oz.), onto bread slice 

-Top turkey ham with 2 slices of cheese. 

-Close sandwich. 

-Wrap with clear wrap if needed and label. 
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Preparation :ions 

"---" WRAPPING SANDWICHES: 

Step 1: On a clean work surface, place a 12-inch by 12-inch sheet of plastic film with points out in a diamond shape. Place the sandwich top side down in center 
and prepare to wrap. 

Step 2: Begin by folding the top point down towards you across the sandwich to the bottom of the sandwich. 

Step 3: Smooth out each side of the film; making sure it is folded tight and firm . 

Step 4: Bring first one, and then the other, side point of film across the center of the sandwich to the opposite side. Pull firmly as you do this to ensure a tight 
seal. 

Step 5: To complete the wrapping, pull the remaining bottom point up away from you across the sandwich, and seal it tightly . Use only approved Fast Takes 
labels for displaying. Properly displayed sandwich should clearly show ingredients to customer. 

Serving Instructions 

Display sandwiches in 2" half size pan or basket. 

Cold Hold 

Nutritional Information 

O/o of Calories 

Nutrients per 100 g 

237.054 111.063 14.741 

I Sodexo Cold Holding 

lo 
I 

18.00 1 

!41.484 

Nutrients per serving (126.553 g) 

37 .33 1 

total ' 
·sugar:s 

21.33 1 8.000 

122.125 i 1.58 
I 

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

VitC 
;(mg) 

I 't_' ~ I';- :'' - 1·- ... _ 
I 12.643 ! 1.509 
1 

1171.469 1216.SO:J2.371 l (M) I (M) 

__.. 

VltA~ ' ,, '"'\(itC ' Vito , Potas~tu, 1Mols!(grlf'Ash'• (g) 
(•IU) • {mg) {mcg_~ 

1
, m \mg). . 
' - ·; .. :~,,,. 

11.91 ] 217 ; 274 !3 I CM} ' (M) l (M) l (M) 
I i ! 300 i 14 is2.5 

(M) Indicates missing nutrient values. 
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Meatball ... )' Chicken, Giuliano's sub roll, RECIPE (CAR._-._/7) -
(Chicken Meatball Sub) 

HACCP Process : 

Allergens: 

Meal Contribution : 

Number of Servings : 

Moisture ga in/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

1 

Process 3: Complex Food 

Contains Egg, Gluten, Milk, Wheat; 

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

25.00 

0.0000 

0 .0000 

$19.0550 

Serving Size : 

Yield: 

Fat gain/loss% 

Cost Per Serving: 

1 sandwich 

17 Pound, 3 3/4 Ounce 

0 .0000 

$0.7622 

Generated on : 8/2/2022 12:57 :30 PM by Chr Battaglia 

.i'o -~ 

Roll Hoagie 6" Giuliano's , As 125 Roll I 0.0000 I California I Roll Hoagie 6", White Wheat 
1
125 Roll 

Purchased ! Giuliano's CAI100030 
I - i-·- - --------1 
2 19.0550 ! Meatball Sauce, 3 Chicken 75 Meatballs 

I Meatballs, marinara sauce, RECIPE I 
CAR1133 · 

1
3 1303496 I Cheese Mozzarella Shredded Great 115 1/2 Ounce •1---0-.-0-0_0_0 I California Cheese, mozzarella, shredded,---fi5 1/2 Ounce 

I Lakes , As Purchased . Great Lakes SI100035 1 • 

Pre-Preparation Instructions . Gather and organize ingredients and equipment in quantities needed to produce the number required for daily production 

Preparation Instructions . Follow recipe CAR1133 to prepare meatballs and sauce . 

0 BUILT TO ORDER: 
Server's Tip: Shingle rolls toward customer. Place 2" cheese pan into 4" ice pan for service. Do not pre-plate unless wait lines exist. 

Step 1: On each plate, portion : 
-Place split roll on plate or tray. 
-Stuff roll with 6 oz spoodle with 3 meatballs 
-Top meatballs with 1 TBSP (0 .5 oz) shredded cheese 
-Serve immediately 

SANDWICH SLIDE: 
Step 1: At work station: 
-Lay out 24 rolls on work surface 
-Split rolls so they are opened 
-Stuff roll with 1 TBSP (0.5 oz) shredded cheese 
-Top cheese with 6 oz spoodle with 3 meatballs 
-Squeeze sandwich closed to wrap immediately in 5-in- 1 foil and place in warmer. 

Serving Instructions 

0 Portion : Serve 1 sandwich 

.CCP Name ' ,~ . -1
1
cci>·oescr iption .1 Critica ~ Tem!.eraj ure ,(F) I Corre~~~e·:ctlo~. 

• -l~-~ . .-~· ~~ :l!G:"I. ·;;, ?J;~ .._~C!.·-:.r. -~ ... ,. 
'___!..: ... , '!:.! ~ .:.~ Jo'.. ;...... ·.";'' 

Hot Hold I 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 
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Nutritional 1 ti on 

D/o of Calories 41.08 j 
I 

Nutrients per 100 g 

151.99 [ 6.937 1.97 

Nutrients per serving (312.627 g) 

475.163 121.688 ' 16.158 
I 

jo 

(M) Indicates missing nutrient values. 

11.66 1 38.38 1 
i 

21.92 1 

' ' I I ! 20 .615 j431.898 ! 14.583 i 2.473 

164.448 
I 

1350.23 145.589 
I 

' 
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'-._./ _) 

Added, Protein Iron' Calcium VitA Vite 
Sugars (g) (mg~ · (mg) (IU) ' (mg) 

•.i:_ ,(9) · - "'-- - " - -~" 
jo(M) 18 .331 11.096 !57 .278 1381.096 j8.077(M) ;o .02(M) l 10.04(M) !(M) ;(M) 
I ! , 1 1(M) i ! l i 

' V,lfC, 
(mg)' 

I . - - ~ k . - 1 : - r' " ': l ,,,__-L_"." !" · S 
J26.044 j3.425 \179.067 (1191.41 125.25(M) f0 .063(M) !31.388 l (M) ICM) 
l ! l j(M) i I (M) ! 
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Pork Hon 
Honey Rib 

Rib on a 5" Hoagie KS, Commodity (CAR22i.._., - (Pork 
on a Hoagie) 

Generated on : 8/2/2022 1 :26:34 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, Milk, Soy, Wheat; 

2 Meat/MA, 2 WGR 

24 .00 Serving Size: 

0.0000 Yield: 

0.0000 

$4.0180 

Fat gain/loss% : 

Cost Per Serving: 

1 burger 

7 Pound, 13 1/3 Ounce 

0.0000 

$0.1674 

Quantity 

1 

2 

1
40137' Porl< "" Hoo•yBBQ , Cook•d i 24 Eoch ( 4 lb. 13.04 "·) I 0.0000 CoUfom" i Pock Rib Pottiow/Hoooy BBQ so;,., 124 Eoch ( 4 lb. '3.04 "·) 

1 
. i Commodity CAI100033 

1133949 Hoagie Roll 5" 1 As Purchased 24 Each 1 4.0180 California j Roll Hoagie 5", Gold Star 24 Each 
I I 1CAI100014 I 

Preparation Instructions 

0 Conventional Oven: Frozen product: Preheat oven to 350 degrees F. Heat for 13 minutes to internal minimum temperature of 145 degrees F for 15 seconds. 

Convection Oven: Frozen Product: Preheat oven to 350 degrees F. Heat on sheet pan for 11 minutes to internal minimum temperature of 145 degrees F for 15 
seconds. 

0 HOT SANDWICH BUILD: 

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

BUILT-TO-ORDER: Step2a: Right before service, transfer rolls to 2-inch half pan . (2-inch half pan = 11 rolls). 

SANDWICH SLIDE: 

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

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

Step 4: Immediately place ingredients on bottom roll. 

Step 5: Place roll 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 sandwich per meal. 

CCP).ffame.;;,; · ~*~:"'~I CCP · D~scr;:IP.!:lon L~.~~~~~,·~ . I Crltl~IJ~Tpei:ature .Ci=)~ I Corre~ive Action 
. 

. 
_, ··<-._ ....... '"" .J~...---.-J.-· ~·• r_of_ :;.~~~ _ 

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

Nutritional Information 
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Total·Fat ; 
.,'!. 

Carb 
'--"' _) \ 

O/o of Calories 35.00 1 11.25 1 

Nutrients per 100 g 

Iro·n., Calcium VitA VitC Vito 
.·1-(m'g) (ingli"· ' .(IU) (mg) (mcg) 

,.~·;}'-~:~~ ~~ - - .-;• (g) ./' '::· • (g)'ll,.~ ·;:.,. (g) ···;~-~ ·&_ . -
243 .243 ;9.459 13 .041 !o ,30.405 1601.351 127.027 12.027 !8.108 i (M) ! 12.162 i 1.703 140.541 j202.703 16.892 i CMJ 

I ! i I I ! I 

Nutrients per serving (148 g) 

~AC!ded·: Protein · Iron Calcium VitA' >! ~' I Vite I Vito _ ~· 1 P,otassiuJMols (9J\l1Ash. (g)'-
Sugars ' - ., (g)' . (m'g) •(ri'lg)' {IU)•· (mg) (mcg) 

·1•_.,(g) . ' · ·.": . •:, 
-~ ~ ·. " .. . 

i CM) !18 : 2 .52 l60 j300 !10.2 i (M) ! (M) l (M) i (M) 
i ~ j l I I I ! I 

(M) Indicates missing nutrient values. 
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Spicy Chi~ . 
(CAR1149) 

.1 Sandwich, Tyson patty, hamburger roll, ~'-._..ECIPE 
- (Spicy Chicken Sandwich ) 

Generated on: 8/2/2022 1 :31 :31 PM by Chi 

HACCP Process : 

Allergens: 

Meal Contribution : 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

1 

2 130702 
I 

Process 2: Same Day Service 

Contains Gluten, Soy, Wheat; 

2 Meat/MA, 3 WGR 

Serving Size: 

Yield: 

1 burger 24.00 

0.0000 

0.0000 

$0.0000 

Fat gain/loss% : 

7 Pound, 8 1/4 Ounce 

0.0000 

Cost Per Serving: $0.0000 

I 
Chicken Patties, hot/spicy, whole 
grain, Tyson, 3 oz (1 patty= 2 oz 
M/MA, 1 oz eq grain) , As 
Purchased 

Hamburger Bun, 3.5", Giuliano's, 
i As Purchased 

24 patty 

1

24 roll (hamburger, 
frankfurter roll) 

.. ,Cost($) 
-t 
0.0000 I California 

0.0000 I California 

Pre-Preparation Instructions 

0 Preparation : 

I Chicken Patties, hot/spicy, whole I grain, Tyson, 3 oz S!100148 

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

"Quantity 

124 patty 

! 
'I 24 roll (hamburger, 
frankfurter roll) 

NOTE: Onsite Production : Heat and assemble sandwiches to order. Offsite Service: Ship bulk or on lined sheet pans or full size hotel pan to heat and serve at 
site. If transporting hot, transport on sheet pans or 2" full size hotel pans and cover loosely with pan liner. 
Step 1: Gather and organize ingredients and equipment in quantities needed to produce the number required for daily production 

Preparation Instructions 

0 Step 1: CCP--Bake chicken patties in 400°F convection oven for 15-20 minutes or until minimum internal temperature of 140°F or above for 15 seconds. 

Step 2: Carefully transfer chicken patties to 2" half pan. If holding, cover with pan liner. (18 chicken patties = 2" half pan) ., , 

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 

Portion : Serve 1 sandwich per meal. 
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CCP' Name - \ 
Hot Hold I Sodexo Hot Holding 

Nutritional Information 

010 of Calories 

Nutrients per 100 g 

12.113 

' 
260.563 110.915 

Nutrients per serving (142 g) 

370 i 1s.s 13 10 

(M) Indicates missing nutrient values. 

7.30 1 

120 
I 

Carb :· · 

1630 
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142 

fotal 
simi!r.s ~ 

18.38 1 5.405 
I 

i 3.521 13.521 
i l 

Is 
' 

·rectlve Action 

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

; i>rotein ·.~ "/·Iron 
(g) . ·; '-'{mg) 

i 0. 704(M) ! 11.972 I 

i I 12.169 

calcium VitA . 
(mg)p ' · , (flifr'' 

: ' '· : 
~ ·,, ... ,. 

!35.211 ! O(M) 
! i 

VitA 
(IU) 

VitC 
'(mgj 

j o(M) 
i 

Vito 
(mcg) 

!0 .07(M) 
! 

· Vito 
(mcg) ' 

P.otassl~JiMols,(gH Ash (g) 
m'(mg) 
:.t.:.·•-

\492.958 j (M) j (M) 
I (M) l ~ 

j so 
l 

10. l(M) j 700(M) j (M) 
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Sandwich" Jn Butter & Grape Jelly with String Cheese \ -_,.{1515) -
(Sandwich Sun Butter & Grape Jelly with String Cheese) 

Generated on: 8/2/2022 12:45:42 PM by Chn 

HACCP Process: 

Allergens: 

Meal Contribution : 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

1 130727 

Process 2: Same Day Service 

Contains Gluten, Milk, Wheat; 

2 Meat/MA, 2 WGR 

1.00 Serving Size: 

0.0000 Yield: 

0.0000 Fat gain/loss% : 

$0.0000 Cost Per Serving: 

"''·· ·_ I 
I Bread, Sliced, Loaf, WG, Giuliano's, 12 Slice 

As Purchased ---

1 sandwich 

5 5/8 Ounce 

0.0000 

$0.0000 

·I .. "- - -.:j . __ 1Ingr~dient= 
~. -~ r: . 

1~uant.'.fy 
- f.;____'•! >. __,_;,·'i:J ;'!'=' 

. - - - -· --
0.0000 I California White Wheat loaf, Bread, Sliced, 12 Slice 

Sandwich, 1/2" CAl100007 

0.0000 I California 2 1202745 I sunflower Seed Spread, As 11 no. 30 scoop Sunflower Seed Spread, Sunbutter, I 1 no. 30 scoop 
I !Purchased i creamy SI100187 

3 1 201422 I G~pe Jelly, Bulk, As Purchased 11 no. 30 scoop (1.43 oz.) I 0.0000 I California !Grape Jelly, Bulk CAl100026 j 1 no. 30 scoop (1.43 oz.) 

f---- I 

4 1401172 I Mozzarella String Cheese, [ 1 Ounce serving I 0.0000 I California I Mozzarella String Cheese, 1 oz 11 Ounce serving 
I Commodity , As Purchased JCAI100096 

Tips/Comments 

0 Note: After opening jelly, it may be kept up to 2 months under refrigeration in food safe container. Do not store in can after opening. 

Pre-Preparation Instructions 

0 Gather all ingredients and bring to your work station 

Preparation Instructions 

0 To build sandwich: 
1. on one slice of bread spread a # 30 scoop of sun butter 

2. On the second slice of bread spread a # 30 scoop of jelly 

3. Put the two slices together. 

4. Wrap with one stick (1 oz) of string cheese and label 

5. Hold at 40° or below until service 

Serving Instructions 

0 Serving Line: 
Place in a hotel pan with the label showing 

Serve 1 pack per student (includes sandwich and string cheese) 

C~PAName 4 . '~"-' · ,; "j.~C:~~oe:cripti~~- -r::~..,,, ~-. .~.:'t- i ' ,If Crit~cal'Temperatut~ (~~ rcorrect~ve Actio~ ~ 

~· • '!'' ·-- - .::~ 

" •"\_." 

Cold Hold 1sodexo Cold Holding I 40.00 j Hold at 40°F or below until service and discard leftover. 

Nutritional Information 
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Total Fat l ~at· Fat t Carb I ~Protein I .- To~I I \._.;. _) 
• S_ugars 

O/o of Calories I 43.58 1 10.23 1 45 .56 1 13.01 1 23 .257 
I 

Nutrients per 100 g 

AdCfeil ProtElin·~ Iron Calcium VitA . .Vite VitD" Potassiu l'Mois. (g) I ASh (gJ 
Sugars "' {g) {mg) CmgJ (IU) (mg} {mcg) .m 1{mg) 

{g) .. -,-

341.03 ! 16.513 13.876 lo ;9 .473 /393 .73 !38 .84 12.699 I 19.829 j4 .716(M) i 11.095 i 1.92 !166.117 !129.673 l l.543CM) !O(M) i127.989 ICM) i(M) 
I ! I I I I 1 ((M) _ : ! CM) I 1 I : I 

Nutrients per serving (158.347 g} 

Total- ·sat, Fat, T.rai'is ,..; · Chol Sodium . Carb· _, ' Total ' ,.,_i"otal·.,. · Addedei,J Protein ;I I i'.on . I Calcium J "VltA , J Vite ' VltD . Potasslu' .Mols" (g}' Asl 
Fat (g) .. {g) ~. Fat .(g) , .cm9J . .. (mg) C9Y N'J 'Fiber ·· -Sugars . ~ugars_'.:1 '" (g)' (mg) o•(mg~ •': ;..(IU) _ • (mg} . • ~(mcg)'. , 'm (mg}, ; · .. 

~ ~- ~ ... ~ . -c..~:I; ~ '..:. .:J.J L. ~ 1.\l~!\ /;f"'-; - • ::,. ' 1 .~}·!.~;._~ tl;~~i . ._"; i _{g~- ··1 cc1<@ .1.-) ~,(g1}l~j~_...,;.~"i\·k.,._'". ~ - ". __ ,.::.: ,.] , 1·, ....... !. ~- ' ~~"f- -~· 

540.009 126.148 !6 .138 lo !15 1623.458 161.502 !4.274 131.398 l 7.467(M) ! 17 .569 / 3 .04 ;263.04 ! 205.333 I 2.443CM) \ O(M) j 202.667 ! CM) !CM) 
i ! l i I I : i I jCM) J ' i CM) I i ' I I 

(M) Indicates missing nutrient values. 
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Tuna Sa1 ,, .ch on Sliced Bread (CAR1289) Generated on: 7/21/2022 1: 11:04 PM by Ch; 

"--" 
HACCP Process : 

Allergens: 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss% : 

Waste gain/loss%: 

Total Recipe Cost: 

step '# ,· .. ~· ~Y.~--. 

1 

Process 2: Same Day Service 

Contains Egg, Fish, Gluten, Soy, Wheat; 

2 Meat/MA, 2 WGR 

24.00 

0.0000 

0.0000 

$0.0693 

Serving Size: 

Yield: 

Fat gain/loss% : 

Cost Per Serving: 

1 sandwich 

8 Pound, 10 5/8 Ounce 

0.0000 

$0.0029 

CoStiSource 

1 Can, 3 5/8 Cup (5 lb. 
15.14 oz.) 

0.0000 j California 
I 

"'Ingredient • 1Quantity 

SI100409 
117958919 '1 Fish, tuna, light, canned in water 1

1

1 Can ( 4 lb. 2.50 oz.) 

~ ~!----------+----+-------+---· --·- - -L-
2 208180 2 1/2 Cup 

3 300044 Sweet Pickle Relish , As Purchased I 1/2 Cup 

4 

0.0000 I California Extra Heavy Real Mayonnaise 
1CAI100114 

2 1/2 Cup 

0.0000 1· California I (Exception through 3/1/22) Sweet 11/2 Cup 
I Pickle Relish CAI100262 ___J 

Battaglia 
/ 

1241277 

5 130727 

I 
Pepper, black, ground, spices , As · lte-;spo;·~- 1

1 

0.0693 1 Sodexo Shared 1

1 

Pepper, black, ground, spices--~. . 
Purchased . SI100043 _____J~ 

I Bread, Sliced, Loaf, WG, Giuliano's ' 148 Slice I O.OOOO I California '1 Whit;-W- he_a_t- lo_a_f_, Bread, Sli~ed, 148 Slice I 
As Purchased Sandwich, 1/2" CAl100007 

Preparation Instructions 

Be sure to sanitize top of can before opening. Check for physical contaminants after opening the can. 
1. Drain well and press all moisture out of Tuna than flake. 

2. Mix together the Mayonnaise, Black Pepper, and Pickle Relish before mixing into the drained Tuna. 

3. Lay out bread slices on clean work station. 

4. Portion with No. 16 scoop (1/4 cup) on 1 slice bread. Top with second slice bread. Cut each sandwich diagonally in half. Wrap and label. Refrigerate and hold 
at 40°F or below until service and discard leftover. 

Serving Instructions 

Serve 1 Sandwich per student. 

Nutritional Information 

Total 

O/o of Calories 48.43 ! 
I 
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............... 

Nutrients pt. \. J .....__,; 

total Added 'Protein Iron 'Calcium vttA VitC Vito Potasslu 'Mots (g) Ash (g) 
Sugars ., Sl!gars (g) Cmg> "(mgt ' (·IU) (mg) (mcg) m,,(mMr- · ' • 

(g)_ (g) 

241.422 I 12.992 12.32 'o i 29.949 !439.236 \16 .74 ' 1.237 :3.259 !O(M) ! 13.745 11.631 124.699 iO(M) i l.467(M) l l.299(M) : 79 .796 10.007{M) i0.003{M) 
! I I [ I I I i 

i l I i : I i (M) 

Nutrients per serving {163.649 g} 

.-Iron 
1-(mg) 

Calcium_,, , :VltAl- VitC '' Vito 
(mg} 1: r(W)° ~ · (m"g) ' (mcg) 

:,·. 

395.085 I 21.261 13.796 lo 149 .012 1718.805 127.395 J2.025 !5.334 IO(M) i 22 .494 12.669 140.419 IO(M) l2.4(M) 2.126(M) 1130.588 IO.Oll(M) \0 .005(M) 
I ! ! f ! I ! !CM) l i 

(M) Indicates missing nutrient values. 
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Sandwid., am (turkey) & American Cheese on Sliced L. '-'j 

(CAR1742) - (Ham (turkey) & American Cheese on Sliced Bread) 

HACCP Process : 

Allergens: 

Meal Contribution : 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost : 

step·# ' 
L 

Process 1: No Cook 

Contains Gluten, Milk, 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 

4 1/2 Ounce 

0.0000 

$0.0000 

co·st ($)_ · 1costiSi:iurce 

Generated on: 8/2/2022 1 : 14:54 PM by Chr. 1Battaglia 

1 130727 

-2-,405772 

I Bread, Sl iced, Loaf, WG, Giuliano's , ! 2 Slice 
I As Purchased I , 
[All Natural Uncured Turkey Ham , /3 Slice (1.50 oz.) ' 

0.0000 I California 1· White Wheat loaf, Bread, Sliced, 2 Slice 
___J Sandwich, 1/2" CAI100007 

1 
0.0000 I California Turkey Ham, deli-sliced, all 

natural/uncured, Jennie-0 , 0.5 oz 
SI100510 

3 1401168 

I 
4 1200056 

Tips/Comments 

0 CCP: 

IAs Purch~_s_e_d----------+-------------
American Cheese, 160 slice 
(yellow), Commodity , As 
Purchased 

2 Slice 

12 x 12 Perforated Food Film , As 11 Each 
Purchased 

1) Thaw product under refrigeration . 

2)For same day use, thaw under cold running water. 

Pre-Preparation Instructions 

0.0000 I California 

0.0000 I California 

I (Exc~pti~n th;;~g-h 3/1/2-iJ 
I Pasteurized Process American 
1 Cheese, 160 slice (yellow) 
CAI100100 

-, Film Wrap, bulk roll, 12-inch by 
1600-foot CAI100009 

0 Gather and organize ingredients and equipment in quantities needed to produce the number required for daily production . 

Preparation Instructions 

0 1. To build each sandwich : 

-Lay bread slices on workstation. 

-Place 3 slices of turkey ham (1.5 oz.), onto bread slice 

-Top turkey ham with 2 slices of cheese. 

-Close sandwich . 

-Wrap with clear wrap if needed and label. 

Powered by PrimeroEdge for: Cambrian School District 
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Preparation ·. ctions 
\.. '----" WRAPPING SANDWICHES: 

Step 1: On a clean work surface, place a 12-inch by 12-inch sheet of plastic film with points out in a diamond shape. Place the sandwich top side down in center 
and prepare to wrap. 

Step 2: Begin by folding the top point down towards you across the sandwich to the bottom of the sandwich. 

Step 3: Smooth out each side of the film; making sure it is folded tight and firm. 

Step 4: Bring first one, and then the other, side point of film across the center of the sandwich to the opposite side. Pull firmly as you do this to ensure a tight 
seal. 

Step 5: To complete the wrapping, pull the remaining bottom point up away from you across the sandwich, and seal it tightly. Use only approved Fast Takes 
labels for displaying. Properly displayed sandwich should clearly show ingredients to customer. 

Serving Instructions 

Display sandwiches in 2" half size pan or basket. 

Serve 1 sandwich per student. 

CCP"Name' 

Cold Hold I Sodexo Cold Holding 

Nutritional Information 

D/o of Calories 

Nutrients per 100 g 

c;r,1t1C<i1,'fem'perature ~F) lcorreetive; Actfon 
,_,. .. ~ 

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

.~Iron Calcium · ' VltA, f Vite vito Potasslu_l :~ols {g) !:.Ash {g) 
. {mg) . {mg) "{~~)- (mg) {mcg) , m , {mg)~ · . r 

237.054 i 11.063 

Nutrients per serving (126.553 g} 

300 i l4 16 
!o 
I 

(M) Indicates missing nutrient values. 

!41.484 !742.77 
I 

1940 
I 
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122.125 \ 1.58 
I 

- ~-
~--~ __:_ . _.,_..__ 

i 171.469 I 216.509 ! 2.371 
J I I 

1217 
! 

Vite 
{mg"> 

ICM) 

' (M) 
I 

- --~ 

l (M) !(M) iCM) 
I 
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Turkey B t.\, .1 Club Sandwich, LOL (CARl 795) - (Turkey 
Sandwich) 

HACCP Process : 

Allergens: 

Meal Contribution : 

Number of Servings: 

Process 2: Same Day Service 

Contains Gluten, Milk, Wheat; 

2 Meat/MA, 2 3/4 WGR 

5 .00 Serving Size : 1 sandwich 

..;on Club 

Moisture gain/loss%: 0.0000 Yield: 1 Pound, 14 1/3 Ounce 

Waste gain/loss%: 

Total Recipe Cost: 

0 .0000 Fat gain/loss% : 

$0.0000 Cost Per Serving : 

Roll Hoagie 6" Giuliano's , As 
Purchased 

0.0000 

$0.0000 

I
. Turkey Breast Sliced Oven Roasted , j 15 Slice (7.50 oz.) 

As Purchased I 
2 

I , 
I - - I I Turkey Bacon , Cooked f 5 Slice 3 

4 402003 Cheese, Cheddar, Slice, LOL , As 
Purchased 

Preparation Instructions 

0 To Build Sandwich: 

Step 1 : Lay rolls on workstation 

l 10 Slice (5.00 oz. ) 

I 
I 

Step 2: Place 2 slices of cheese ( 1 oz.) into bread roll. 

Step 3: Top cheese with 3 slices of turkey (1.5 oz.). 

Step 4: Place 1 slice of bacon on top of turkey. 

Step 5: Close roll . 

CCP : Hold cold at 40 or below until service. 

Serving Instructions 

0 Serve 2 halves (1 sandwich) per student. 

0.0000 !California 

0.0000 I California 

~~--· ~-~~~~~· 

0.0000 I California 

0.0000 I California 

'ccP•N<ime . ~; 

,, '"· l~CP~?escr!~~on_ -~ ~ _ · . ,_ ~ _; ~ ;:;;; I. Cri~ical_,f~~P~~-ature (F) 1c~rrectlv~-~~ion ¥'.~ 

" ~ 'f' . .,• 

Generated on: 7/21/2022 10 :50:37 AM by Chr. 

!Turkey Breast, deli-sliced, oven 1
1
1.sslice (7.50 oz.) 

roasted, all natural, Jennie-0, 0.5 
oz SI100623 I 
Turkey Bacon, Fully Cooked, Jennie- 5 Slice 
0 CAI100324 

(Exception through 3/1/22) -rO Slice (5.00 oz. ) 
Cheddar, Cheese Slice, Land 0 
Lakes, 8-1.5 LB, 384 ct, 0.5 oz 
CAI100002 

-: .. 
·~· - : ...... ..-,1. ~ 

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

Nutritional Information 

Powered by PrimeroEdge fo r: Cambrian School District 

) Battagl ia 

Page: 1 of 2 



'~ 'I Total' Fat t ,~"'t ~F~t, f -?'carb I . Pr~tein'.. r s~:::.~ _··I \...._./ _) 

% of Calories j 32.44 ! 14.67 1 38.19 1 30.99 1 2.246 

Nutrients per 100 g 

I I I I I I I I I I I ij I ,}:~) -1 _V!tD. ,.I ~o~~i~ l :~ois';(g-j 
I ,, __ I - I ">,,. I 

207.225 17.47 13.378 lo i26.33 1568.724 119.784 1

1
2 .909 j l.164 l oCM) !16.053 \ i.047 1129.47 1

1
.176.749 f5.237 \CM) i CM) I CM) i (M) 

r · 1 ; ! ; ; , : ; 1 1 

Nutrients per serving (171.854 g) 

Vite - , VitD <>; Potasslu cMols• (g)1 Ash-(g) 
(mgj (mcg) m (mg) . . . ~ 

"'. ~ '• ~ L --"~"i,~ ):.L 
356.125 112.838 !5.806 lo i45 .25 !977.375 134 !5 12 ll OCM) !27 .588 1' 1.8 /222.5 !303.75 !9 i CM) ! CM) '1 (M) l (M) 

l ! ! i [ I ! I , i l i \ ' I i 

(M) Indicates missing nutrient values. 
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Tacos, AL \ ~ef Soft, Commodity, white tortilla (CAR19b. ,_./ (Tacos, All 
Beef Soft) 

Generated on: 8/2/2022 1:34:41 PM by Chr. 

HACCP Process: 

Allergens: 

Meal Contribution : 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost : 

~~~:~:>. \, 1;5t3ci<;!!~~! . 
1 1snooo31 

' i 
~L-

2 l SI100040 

3 l 403895 

4 202078 

5 1241249 

J 
6 1202066 

7 ISI100060 

8 b" 9 46 

Preparation Instructions 

Process 2: Same Day Service 

Contains Gluten, Milk, Wheat; 

2 Meat/MA, 2 Non-WGR 

53.00 Serving Size: 

0.0000 Yield: 

0.0000 Fat gain/loss% : 

$27.2577 Cost Per Serving : 

2 tacos 

14 Pound, 14 Ounce 

0.0000 

$0.5143 

·' I st'cick Ii:l!m' i."' 2: ¥' .. •: ::: ~,;::·\»(,: I Stock• Quantity, "'. · ·~ .. /,"l ·<t~cost f$n ' .1, cost sou'rce l·Ingredierit . .~;.~~'~c- '''?c~~:· 0:.:: , '" 'Quantify,· • g~ "* ,~-
~ ';: ~~ ,_,_ -' · .. - ·.,- .... '~-- _ .... ..:-• t,..:s ,. ..::: - , ;-..; :· _j (l:-. - - -- ~ - _:. .:. ~-- ---"---··-' ~ ,- ;; ' . - ~ ::.--'-~· , -·· 

I 
Onion, yellow, raw (1/2c = 3.4 oz 1

1

2 cup, chopped (11.29 I O.OOOO ] C~lifornia !onion, yellow, raw SI100031 12 cup, chopped (11.29 
diced; 2.3 oz sliced = 1/2c other oz.) I J I oz.) 

1veg) , As Purchased • i 

I Oil, Canola/Olive Blend, Chef's Pride 3 tablespoon r--- ·-a:oooofcalifornla Canola/Olive Oil Blend, Chef's Pride 13 tablespoon 
, As Purchased I __J SI100040 . 

I
All Beef Crumble, Commodity, I 1 Bag I 22.1183 i california 
Cooked 

I 
fl Garlic Powder, Domestic , As 
Purchased 

jonion, dry powder, spices, As 
Purchased 

Taco Seasoning , As Purchased 

IJ water, tap, municipal , As 
Purchased 

11 tablespoon 

ll tablespoon 

3 tablespoon 

1 Cup 

106 tortilla '! Tortilla, Flour 6" Pressed, 12/24 ct, 
As Purchased I 
Cheese Cheddar Shredded Land 0 11 
Lakes , As Purchased 

Pound, 11 Ounce 

0.0000 I California 

I ___ o_.oooo I California 

0.2667 I California 

0.0000 I Sodexo Shared 

0.0000 I California 

4.8727 I California 

(Exception Think CA Only) Beef ! 1 Bag 
Crumbles All Meat Seasoned Low I Sodium, Commodity CAI100016 I 
(Exception through 3/1/22) Garlic J 1 tablespoon 
powder CAI100360 

Onion, dry powder, spices SI100122 I 1 tablespoon 

(Exception through 3/ 1/22) Taco I 3 tablespoon 
Seasoning Mix, Pacific Spice, dry 

ICAI100017 

I Water, tap, municipal SI100060 I 1 Cup 

l (SY21-22 Exception) White, 6-inch I 106 tortilla 
Flour Tortilla, Ole Mexican, pressed 
CAI100666 i 

fl (Exception through 3/1/22) Cheddar 11 Pound, 11 Ounce 
Cheese, Shredded, Land O Lakes I 
CAI100057 I 

PREPARATION OF TORTILLA Ambient: Ready to use. Refrigerated: BRING TO ROOM TEMPERATURE. Remove from case and let stand in bag 4 - 6 hours at room 
temperature.HEATING STEAM CABINET: Place in steam cabinet. Stack no more than 3 dozen high. Heat to 160°F. Do not hold for more than 2 hours. GRILL: 
Heat grill to 400°F. Heat tortillas on each side for 10 - 15 seconds. STAGING Store in steam cabinet or bun warmer until ready to use (maximum 1 hour to 
prevent drying). 
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_) Preparation·· .tions 
"\.._..--

Directions For Heating Beef Crumble: 

1. Saute Onion In Oil 

2. Place Beef Crumble In A 4 Inch Deep Full Size Hotel Pan. Stir In Sauted Onions. 

3. Mix Garlic Powder, Onion Powder, And Taco Seasoning With Water. Pour Over Beef Cruble And Mix. 

4. Place In 350°F Oven And Heat To An Internal Temperature Of145°F Or Above. (Ccp) Remove From Oven. (Ccp) 

5. Record Time And Temperature On Production Record. (Ccp) 

At service, divide one # 10 loose scoop of taco meat between two tortillas or you can double tortillas and place entire scoop into the double tortilla. 

Sprinkle 1/2 ounce by weight of cheese (#30 scoop) over the two tacos. 

Serving Instructions 

Serve 2 Tacos per meal or 1 double taco. 

Nutritional Information 

t:arb · 

D/o of Calories 20.56 1 

' 
36.541 17.97 1 0.365 

Nutrients per 100 g 

VltA I .~tc I .Vito.; 
Sugars I:"' (g) I ~mfj) .. 1 (ing) 'I (IU) (m'g) (mcg) 
~) . ~ z 

253.854 i 12.338 . ! 5.8 
l I 

jo 
I 

!26.833 
l 

1437.761 123.192 1
1
o(M) i 11.405 , 2.297 1139.278 ! 206.629 !0.473(M) ! O(M) 142.683 !7.772(M) 10.083(M) 

1 • ; (M) i 1(M) 1 i 

Nutrients per serving (127.27 g) 

323.08 j15.703 
j 

17.382 10 
l 

(M) Indicates missing nutrient values. 

134 .15 

Powered by PrimeroEdge for: Cambrian School District 

Vite 
Cm§> 

I'" ~ · I· ;~ ~ :;_ I ~-" : L I 
!2 .103 jo.295 jo(M) 114.515 12.924 1177.259 l 262.977 I0.602(M) '! o(M) 54.322 \9.891(M) lo.105(Ml 
I I ! I i 1 ! (M) . (M) I : 
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Tacos 501, ~egular, Chicken Fajita (CAR2006) Generated on : 8/2/2022 1: 32:50 PM by Chri. Battaglia 
~ 

HACCP Process: Process 2 : Same Day Service 

Allergens: Contains Gluten, Milk, Soy, Wheat; 

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

Number of Servings: 1.00 Serving Size : 2 Each 

Moisture ga in/loss% : 0.0000 Yield : 4 2/3 Ounce 

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

Total Recipe Cost: $0 .0902 Cost Per Serving : $0.0902 

.,. ,11ngredie:nt . ,,Quantity 
-~ 

1 
l
i 401586 I Chicken Faj lta , As Purchased 12 1/8 Ounce I 0.0000 1 California (Exception through 3/1/22) Chicken 12 1/8 Ounce 

2 F---1 ~ Fajita Tyson CAI100031 

I 
Tortilla, Flour 6" Pressed, 12/24 ct, j 2 tortilla I 0.0000 California (SY21-22 Exception) White, 6-inch J' 2 tortilla 
As Purchased I , Flour Tortilla, Ole Mexican, pressed I 

I , . . CAI100666 '---------- I 
401146 !Cheese Cheddar Shredded Land 0 !112 Ounce 0.0902 California (Exception through 3/1/22) Cheddar I 1/2 Ounce 3 

Lakes , As Purchased I Cheese, Shredded, Land O Lakes 
I I CAI100057 

Preparation Instructions 

Step 1: Heating Chicken Instruction 
Conventional Oven : 25-30 minutes at 350 degrees from frozen . Convection Oven : 5-8 minutes in a single layer at 400 degrees from frozen. 

PREPARATION OF TORTILLA Ambient : Ready to use. Refrigerated : BRING TO ROOM TEMPERATURE. Remove from case and let stand in bag 4 - 6 hours at room 
temperature.HEATING STEAM CABINET: Place in steam cabinet. Stack no more than 3 dozen high . Heat to 160°F. Do not hold for more than 2.hours. GRILL: 
Heat grill to 400°F. Heat tortillas on each side for 10 - 15 seconds. STAGING Store in steam cabinet or bun warmer until ready to use (maximum 1 hour to 
prevent drying) . · 

Step 2: Divide below scoops between two tacos 
# 12 scoop (2.1 oz by weight chicken . 
1/8 cup (1/2oz) shredded cheese. 

Option: Offer shredded lettuce and salsa at the condiment bar. 

Serving Instructions 

Serve 2 tacos per student. 

Hot Hold 

Nutritional Information 

010 of Calories 

I Sodexo Hot Holding 

1a.oo I 
i 
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g 
'-

i:otal '~ total Added I.Protein Iron 'caltlum VitA • Vite I Vito 
Fib!:!r '. Sugars -Sugars , · ,(g) ' (mg) (mg) (IU): (mg) (mcg) 
(gL _ (g) , , , (g) 

246.754 ! 10.629 !4.935 1· o :54.096 1· 506.795 j22.777 ! 1.518 'l o !o(M) i 14.236 !i .723 i 130.59 ; 113.887 jDCMl O(M) ! 33 .543 I (M) 'i'<M> 
I f I i i l i : : \ (M) j j (M) I I 

Nutrients per serving (131.71 g) 

I I I I I I I I I I I.. I ~ " I t~~) · I . (~~~,) l~~~:frl l ~olsi (g~ 
325 !14 l 6.5 !o !71.25 1667.5 b o i 2 !o jo(M) 118.75 12.27 li 172 i lSO(M) !DCM) lo(M) \44.18(M) l <Ml i (M) 

1 I I ! I i I [ i i I I j ! ! 

(M) Indicates missing nutrient values. 
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Tacos So, \.. ._ .'urkey, Ground, WG (CAR1845) - (Turkey ·1 ... _,.;) 

HACCP Process: 

Allergens : 

Meal Contribution : 

Number of Servings: 

Process 2: Same Day Service 

Contains Gluten, Milk, Wheat; 

2 1/4 Meat/MA, 2 WGR 

36.00 Serving Size: 2 Each 

Moisture gain/loss%: 

Waste gain/loss%: 

0.0000 

0.0000 

$7.1808 

Yield: 

Fat gain/loss% 

Cost Per Serving: 

12 Pound, 2 2/3 Ounce 

0 .0000 

Total Recipe Cost: $0.1995 

step ·# ·, /; Stock Item#•''.' .~ Stoi:k,Itern! ~ ,,. - 'J ;;- _ S,tock, Qbantitv~·~ .. _; • .,. ~--cost:<$> CostSouri::e 
__:-t._~ - ... -~ . _3·~~-~ - __,__ .... ._, . - •.· ~- ~f..1 _xr .;z.. _ ~.:- ':.-:' ..-~ _ J.•-$ _:::.._ _ _,.,-'- r_,,, -~ :,;.{_ -- -- ··~ -· -

1 1251431 1Turkey Taco Meat, Cooked, Light 17 Pound 
I 0.0000 I California I 

I and Dark Meat (l/3c = 3.03 oz by I I weight = = 2 oz M/MA) , As I I 
i Purchased 

-1 5585718 . i Whole Wheat Tortilla, 6" , As 
-

2 72 tortilla 5.5565 Sodexo Shared 
Purchased 

3 1401146 !Cheese Cheddar Shredded Land 0 19 Ounce 1.6242 1 California 
Lakes , As Purchased 

I 

Preparation Instructions 

Generated on: 7/21/2022 1 :06:09 PM by Chr . 

Ingredient , Quantity" 
·::..· 

!Turkey Taco Meat, Seasoned White 17 Pound I and Dark Meat, Cooked SI100502 j 

I I Whole Wh-;;·at, 6-inch Flour Tortilla, In tortilla 
Ole Mexican, pressed SI101109 I 

I (Exception through 3/1/22) Cheddar 19 Ounce 
I Cheese, Shredded, Land O Lakes j 
I CAI100057 I 

Thaw instruction: Thaw in the refrigerator at least 48 hours for single bag or up to 72 hours for multiple bags in box. do not thaw at room temperature. 
Steamer method: Place frozen or thawed bag of product in steam table pan and place in steamer. Heat - frozen, 1.25 hours ; thawed - 40 minutes. 

(1 tortilla = 1 oz eq Grain) 

1. Place Tortillas in warmer while preparing meat. 
2 . At Service divide between 2 tacos 
One #12 scoop (3.03 oz by weight) drained taco filling 
1 tbsp (1/4 oz by weight) shredded cheddar divided between two tacos. 
OR, double the tortillas and place all Ingredients inside the double tortilla . 

Option : Offer Lettuce and salsa on condiment bar. 

Serving Instructions 

Serve 2 tacos per student. 

Hot Hold I Sodexo Hot Holding 

Nutritional Information 

Protein 

27 .68 1 33.34 1 14.16 1 
I 

39.11 1 0/o of Calories 
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Total ·· 
- sug;:il_"!; 

2.497 

140.00 j Hold at 140°F or above until service and discard leftover. 
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g 
'--/ 

T.otal 'rotal ,. ACldeCI · , Protein • Irori Calcium VltA · VltC Vito Potasslu, ;Mols{g) I Ash (g) , 
Fiber Sugars ·sugars , (g) (mg') I (mg) (IU) (mg) (mcg) m (mg) 
" (g) - .(g) (g) 

209.049 !7 .744 13.288 i o i 38.384 l 46l .838 )20.439 l 2.61 / 1.305 !O(M) l 14.468 (2.27 j 106.383 \ 48.928 '. O(M) i o(M) ! 37 .838 I CM) )(M) 
I I ! l ! I I i (M) I ! j (M) ; I ! l l I I 

Nutrients per serving (153.286 g) 

' ':' .... ",.11 "· ~ ,I ~.r.?JL-~~~ i l~~2~ ~~\jlf, -~~-- .1. ~~~ ~1~;~~·:· ,.. (g) J~l~<L C9L;'fll Ii,.(9)A<. I 
v1tc ·I Vito 
cit@ ~ · .(mcg1) 

320.443 i 11.87 15.04 10 158.838 ! 707.933 131.33 4 i 2 IO(M) l 22.178 iJ .479 1163.07 )75(M) fO(M) !O(M) ! sa(M) I CM) i CM) 
f I I I i ! I I 

(M) Indicates missing nutrient values. 
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Veggie NL._ ..Jets, Morningstar (CAR1957) - (Veggie Nug!:1'-') Generated on: 8/2/2022 12:40:37 PM by Chn 

HACCP Process: 

Allergens: 

Meal Contribution: 

Number of Servings: 

Moisture gain/loss%: 

Waste gain/loss%: 

Total Recipe Cost: 

1 

Preparation Instructions 

Process 2: Same Day Service 

Contains Gluten, Soy, Wheat; 

1 3/4 Meat/MA 

53.00 Serving Size : 

0 .0000 Yield: 

0.0000 Fat gain/loss% : 

$0.0000 Cost Per Serving: 

0 Hot production: 

4 nuggets 

10 Pound 

0.0000 

$0.0000 

0.0000 I California I Chick'n Nugget Vegetarian, 

I 
Morningstar Farms, Kelloggs 
SI100639 

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 nuggets in single layer on sheet pan . 

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

Quantify 

j 1 Case 

I 

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

Cooking: 
Chers Tip: Cook nuggets as close to service as possible. Batch cooking ensures optimum quality. 

Step 1: CCP--Bake 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 nuggets to 2-inch or 4-lnch 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 than 1, hour after cooking. 

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

Serving Instructions 

0 Serve 4 nuggets per student. 

Offer with a 2 oz. breadstick or 2 oz. roll for grain contribution . 

CCP·Name •. ~· . - . - .• ";jCcF"Descriptlon~~-•.tn ~.,w '-" I Crlt~eal Temper_ature1 (F) Corrective Action 
;j•,.;,; ~ - ·J:.:...C .. .'~~· ~1r_ ~ .; ..., ,...-,;.;.:."'.,.rlJ .,- - - "" ., 

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

Hot Hold I 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 
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Nutritional 1. 1tion 

O/o of Calories 

Nutrients per 100 g 

Nutrients per serving (85.583 g) 

179.128 j6.966 
f 

Jo.995 
I 

jo 
(M) Indicates missing nutrient values. 

5.oo l 

lo 
i 

Carb Protein l 

42.22 1 
I 

1
298.547 I 18.908 

Powered by PrimeroEdge for: Cambrian School District 

- . 
....__,,, _) 

Potassiu lfr.!ois ·(g~ I Ash (g) 
mt{ mg~ 

__,,, 
l 395.349 I (M) I (M) 
I I 

I I I I ,vltc .. 1- Vito.; jPotas~iul M. ois(glj ~sh .. (g) 
(mg} ., ·(mcg), ,m\ ~1119}; '· · ii: • • -

l . .,;..~..;: ,lo .,·";..· - ~ ·"'-

!o.995 j13.932 l i.891 1
1
49.758 l o(M) io(M) 10 j338.353 ICM) :CM) 

i I I ! ' . I . 
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Buffalo V~\ __ ..J, WG, Tyson, 10" (CAR1999) - (Buffalo Wrc..., Generated on: 7/21/2022 11:01:47 AM by Chi Battaglia 

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 3/4 WGR, 1/2 Veg-0 

1.00 Serving Size: 

0.0000 Yield: 

0.0000 Fat gain/loss% : 

$0 .0902 Cost Per Serving: 

1 wrap 

9 1/8 Ounce 

0 .0000 

$0.0902 

Ste~;;#~:'·· st~ck Ite"J'!· :~ ~foc1<'.I~em1 -~. ,~"'~-,."'"''"'~F ,, ··~ stock Quantity ,,.·!'-. .,~ 
- - _ .,,,"'_:·.: __;~__:·~ ___ -,;,) __ J.7. _ .:; :;;_"',.__---- ,...,L_.;__. ~- - - -

1 13741799 I Chicken, nuggets, breaded, Tyson, !4 nugget (2.39 oz.) 
.5975 oz (5 nuggets = 2 oz M/MA 

I I I+ 1 oz eq grain) , As Purchased 

2 274396 Sauce, original red hot (cayenne 1 tablespoon 
pepper), Franks , As Purchased 

3 RP100024 Lettuce, Iceberg , As Purchased 1 cup shredded (2.54 oz.) I 
-4--~ Hidden Valley Ranch Dressing , As 

Purchased 

5 1401146 Cheese Cheddar Shredded Land O 
Lakes , As Purchased 

6 1833173 Whole Wheat Tortilla, 10" (1 tortilla 
i ! = 2.5 oz eq grain) , As Purchased 

\step# 8 

~ Building tht But - Bllf"rlto Wrapping U:tlh 

... - • .,..._.--..r .. - ... --_...., _,, .. _ ..--•-.roor 

~ ' . 

::.:;.:-::~~-

··~~:­
r~~· -~ .. 
~w 

::::::::.::-.:::.":~ :::-_;':!:.':=:~ :::.-== .. --

Tips/Comments 

Preparation : 

I 

1 tablespoon 
I 
1/2 Ounce 

1 tortilla 

Cost($) Cost .source .fol 

- • ~- - .-J - .::J 

0.0000 I California 

0.0000 California 

0.0000 California 

0.0000 California 

0.0902 California 

0.0000 j california 
i 

NOTE: Keep ingredients refrigerated at internal temperature of 40°F for use In recipe. 

. Ingredi.ent: _ .. _.:·,· .~ ... -·--: ~-·~ 
. - -· - - , -I Breaded Chicken Nuggets, Tyson, 

, 0.5975 oz whole grain, cooked, CN 
Sl100056 

i Original Red Hot Sauce (cayenne 
pepper), Franks Sl100171 

Lettuce, iceberg (includes crisphead 
types), raw Sl100024 

(Exception Think CA Only) Ranch 
i Dressing, Hidden Valley CA1100585 

I (Exception through 3/1/22) Cheddar 
j Cheese, Shredded, Land O Lakes 
CA1100057 

! Whole Wheat, 10-inch Flour Tortilla, 
10le Mexican, pressed SllOllll 

Step 1: Prepare chicken filling according to recipe. CCP--Cool quickly (per HACCP) to internal temperature of 40°F or below for use in recipe. 
Step 2: Gather and organize all ingredients in quantities needed to produce the number required for daily production. 
Step 3: Prepare salad mix according to recipe. Toss salad mix with ranch dressing . 

Powered by PrimeroEdge For: Cambrian School District 

Quaiftify "" 1, ~ . ~ ~ .:. -

14 nugget (2.39 oz.) 

--
1 tablespoon 

1 cup shredded (2.54 oz.) 

1 tablespoon 

1/2 Ounce 

1 tortilla 
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Preparation.. tions 
\ ...._/ 

0 
- Portion chicken nuggets in single layer on a parchment lined sheet pan . 
- Bake chicken nuggets in 375°F convection oven for 6-8 minutes. 
- CCP: Cool the chicken nuggets in the refrigerator to internal temperature of 40F. 

0 
- Chop the chicken nuggets and mix with buffalo sauce. 

0 
- Mix the dressing and the lettuce together. 

0 1 tortilla = 2 oz eq Grain 

0 Assembly: 
Step 1: Lay out tortillas into an assembly line format for the total number of wraps you are preparing . 
Step 2: With gloved hands, place the following filling ingredients in the center of the tortilla, spreading filling into a rectangle shape. 
#10 scoop (2.8 oz) buffalo filling (4 nuggets) 
2 TBSP (0 .5 oz) cheese 
1/2 cup dressing mixed salad mix 

Step 3 : To fold wrap (refer to build card): 
a. Gently fold tortilla sides in over a few inches of the filling using your fingertips. 
b. While still holding the sides, pull the bottom edge of tortilla over the top of the filling. 
c. Place your hands over the top of the wrap and pull fingertips back toward yourself to tighten the filling in the newly formed pocket. 
d. Roll filling up to the top edge of the tortilla to finish the wrap. Properly formed wrap should be tight and firm with no cracks or visible filling . 

CCP--Hold wraps refrigerated at 40°F or below for service. 

0 See Picture for how to wrap a tortilla 

Serving Instructions 

0 Serve 2 halves (1 full wrap) 

CCPIName ~ . \"'.,- .~ :~., "". ~' CCP;oe§<;ription "'"''~'I:" ,;;:g;·~ ·~~ 1'~l .... Ii... . I '\Critical :remperatu~e {F~ l'correctlve r:l\.ction . "-" .. ., ~--···1!·7," 
- ' ~:~; ~'.L.,!I~~·:, .:. ~ - •. c:."· .~JL<. ~ ~ ? . . :_t',,. ,:;_.- ·t.:.i \;~"< -~;~' ;''. .·.:'!· - ... I;_ ' -•· '!" q: ·'f F. - -.• ~;>;- JI --- . ..; ~ - ·x - ' , ... , r '· ... 

Cold Hold jsodexo Cold Holding I 40.00 I Discard the food if it cannot be determined how long the food 
I temperature was above 40 Of 

Nutritional Information 

D/o of Calories 39.13 1 4.493 

Nutrients per 100 g 

_) 

carb 
,@ 

.• calcium 
' (mg) 

VltA II 
I ': {IU) ; 

Vite I .Vito 
cm9J . · (mcg) . 

•I PotassluJMois_<{g)':I Ash {g) 

200.354 I 10.45 
I 

13.413 

Nutrients per serving {257.28 g) 

calories 
~i~Keal),, 

515.472 ! 26.886 

' 
! 8.781 
J 

(M) Indicates missing nutrient values. 

i 15.617 

i40.179 

! 591.081 119.597 
' . 1 I 

Carb 
{g)-

l 1520.73 i 50.42 
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! 2.957 

\ 7.607 15.79 
i 

. Added 
Sugars 

(gJ 

O(M) 

"::"_ '.:.! 

! 8.17 j uo1 
I i 

Protein 1·, .Iron 
{g) {mg) 

i 21.021 
! 

12.833 
! 

\87.701 \198.787 \0.784(M) !0 .069(M) ! 225 .375 126.765 l o.lOl(M) 
I I (M) I ' !(M) (M) i 

Calcium 
(mg) 

Yii=A 
{IU) 

1225 .638 : 511.44 
i ! (M) 

VltG 
{rrig) 

VitD 
,Crilcg) 

·Potasslµ' I Mols ~g)!I ~h {g) . 
m {m'g) ' 

!2.016(M) ;o .178(M) i s79.846 168.861 
i ; (M) ICM) 

(0.259(M) 
i 
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Wrap TW ) , & Cheese Tortilla, 10", Regular (CAR2023; '-.Jurkey & 
Cheese Wrap) 

Generated on: 7/21/2022 11:07:10 AM by Chr 

HACCP Process : Process 2: Same Day Service 

Contains Gluten, Milk, Wheat; Allergens: 

Meal Contribution: 2 Meat/MA, 2 1/2 Non-WGR, 1/2 Veg-0 

Number of Servings: 1.00 Serving Size: 1 Each 

Moisture gain/loss%: 0.0000 Yield: 7 1/2 Ounce 

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

Total Recipe Cost: $0.1805 Cost Per Serving: $0.1805 

' coSt: ($) lcost·source Ingredient 
I , I! 

1 

1

252892 ' White, Flour 10" Pressed Tortill~, :1 tortilla I o.oooo lcalifornia i csv21-22 E~ception) White, 10--inch-, 1 tortilla 
16/12 ct. , As Purchased II ~ Flour Tortilla, Ole Mexican, pressed 

1-----+-- -----:· - I CAI100665 I I 
1406693 Turkey Breast Sliced Oven Roasted, 13 Slice (1.50 oz.) I 0.0000 California !Turkey Breast, deli-sliced, oven 3 Slice (1.50 oz.) 

I 
As Purchased I j I roasted, all natural, Jennie-0, 0.5 

2 

1 oz SI100623 
I - I I 

1

401146 Cheese Cheddar Shredded Land 0 1 Ounce 0.1805 California I (Exception through 3/1/22) Cheddar 1 Ounce 3 
Lakes , As Purchased 1 Cheese, Shredded, Land 0 Lakes 

i CAI100057 

I RP100024 Lettuce, Iceberg , As Purchased 1 cup shredded (2.54 oz.) 0.0000 California I Lettuce, iceberg (includes crisphead j1 cup shredded (2.54 oz.) 
: types), raw SI100024 

4 

Preparation Instructions 

0 PREPARATION OF TORTILLA Ambient: Ready to use. Refrigerated: BRING TO ROOM TEMPERATURE. Remove from case and let stand in bag 4 - 6 hours at room 
temperature. 

0 1. Lay out tortillas on clean work surface. 

2. Place 1 cup shredded lettuce, 1 oz. by weight shredded cheese and 3 slices turkey {1.5 oz.) evenly across the width of the wrap. 

3. Fold burrito style. Roll up tightly- start from the side with the ingredients. 

4. Pack ingredients while rolling and cut in half diagonally. 

5. Serve immediately. CCP-- Or, wrap and hold in self-service refrigerated case at40° F. or below for same day service. 

Serving Instructions 

0 Serve 1 wrap (2 halves) per student. 

Nutritional Information 

O/o of Calories 39 .081 40.69 1 25.36 1 

!:rota'I ,:. 
!?ilgai:s 

2.649 

Battaglia 
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Nutrients pe. 

Ir,on Calcium~ .yiµ Vite Vitb Potasslu l'Mols.(g) I Ash (g) 
(mg) (mg) ~ CIU,.} (mg} (mcg}_. m (mg) 

4 - "4 

jO(M) : 10.977 ! 1.088 1140.823 : 313.664 10 .956(M) I O(M) i 24.74(M) ! 32 .655 t 0 .123(M) 
! l ___ 1 1(M) i : 1(M) 

173.126 :7.517 14.393 10 
I 23.711 : 392 .27 117.611 

i ! i 1 

Nutrients per serving (210.875 g) 

.ca1dµm_ ~ NltA : _ Vi~C VItQ "' 'Potass1uJtM0Is _ (g~,lt-A'sh1 (g) 
: ·(mg) ,+: - (IU} ' .,,. (mg) (mcg~ , .m (m!J) 

f 23.148 l 2.295 ! 661.44 j 2 .016(M) O(M) i 52 .17(M) I 68 .861 I 0 .259(M) 
! l j (M) : : I CM) I 

CalorIIJ 1Total lo:?f <Sat 1Fai:-· ,, il'rans: · t:ri~.t 
(Kcal)" " f:'at <9)-'i \· {g) " .: Fat-(g) J, r- .(mg) . ,, 

: 15.851 
- -

! 027.2 ]37 .138 365.08 j9 .263 lo !so ! 1.864 12.418 
i I r I 1 

i I ' I I ! 

(M) Indicates missing nutrient values. 
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