BOOk Recipe Card

Recipe # : 81215 Student Count : 100
Old Fashioned Chicken Wrap : NutriStudents K-12 Serving Size : 1 EACH -
Ingredient Name QTY & Measurement Cooking Instructions
a3 WHOLE WHEAT TORTILLA 100 oy O+ T'Tbsp+2Tsp ™ ISUB RECIPES:

1692— DELI OLD FASHIONED CHICKEN
373 — WHOLE WHEAT TORTILLA

1.MIX CHICKEN AS SHOWN IN RECIPE 1692, SCOOP CHICKEN ONTO THE TORTILLA AND
CREATE THE WRAP.

2.SERVE EACH 1 OLD FASHIONED CHICKEN WRAP.

Calories 0 kcal Meat/Alt: 2 oz. eq.
Total Fat 0g Grains: 2 oz. eq.
Sodium 0 mg Vegetable: 0
Carbs 0 mg Fruit: 0

Milk: 0

Students K-12

NutriStudents K-12 2018© Menu Freedom. Over 100 Certified Weeks.



BOOk Recipe Card

Recipe # : 1692 Student Count : 100

Old Fashioned Chicken : NutriStudents K-12 Serving Size : 1/2 CUP -

Ingredient Name QTY & Measurement

Cooking Instructions

*CHICKEN DICED TYSON 46012-928 145 LB COOKING METHOD:
*GHICKEN DIGED - USDA - USDA - 100101 125 (B NO COOK
CELERY STICKS - GENERIC - 7'83/4 CUP + 1 Tbsp + 2 Tsp
ONION RED RAW 5% - GENERIC - - 383/4CUP+1Tbsp+2Tsp  |greps:
SAUCE -
YOGURT PLAIN 1 83/4 CUP + 1 Tbsp + 2 Tsp
MAYONNAISE LIGHT BULK - KRAFT o 1021000643018 583/4CUP +1Tbsp+2Tsp [N ALARGE BOWL MIX THE THAWED CHICKEN, MAYO, YOGURT SPICES & VEGETABLES
BLACK PER GR OUND-G RIC - - 1 Tbsp + 2 Tsp
904131 AL T ROSHER : GENERIC 1 Tbsp + 2 Tsp UNTIL WELL BLENDED.

HACCP:KEEP COOLED BELOW 41° UNTIL READY TO SERVE.

SERVICE:
1.SERVE EACH STUDENT %2 OF A CUP OF CHICKEN.

CREDITABLE PRODUCTS:
PRODUCT# TYSON 46012-928

2.3 0Z, CREDITS AS 2 MEAT/MEAT ALTERNATIVE
PRODUCT# USDA 100101
2 OZ, CREDITS AS 2 MEAT/MEAT ALTERNATIVE

Calories 136 kcal Meat/Alt: 2 oz. eq.
Total Fat 776 g Grains: 0
Sodium 269.46 mg Vegetable: 0
Carbs 1.68 mg Fruit: 0

Milk: 0

Students K-12

NutriStudents K-12 2018© Menu Freedom. Over 100 Certified Weeks.



BOOk Recipe Card

Recipe # : 373 Student Count : 100

Whole Wheat Tortilla : NutriStudents K-12 Serving Size : 1 EACH -

QTY & Measurement

Cooking Instructions
COOKING METHOD:
NO COOK

SERVICE:
1.SERVE EACH STUDENT 1 EACH.

CREDITABLE PRODUCTS:
PRODUCT#:CATALLIA 40029
1 EACH, CREDITS AS 2 WHOLE GRAIN RICH EQUIVALENTS

Calories 150 kcal Meat/Alt: 0
Total Fat 35¢ Grains: 2 oz. eq.
Sodium 210 mg Vegetable: 0
Carbs 25 mg Fruit: 0
Milk: 0

Students K-12

NutriStudents K-12 2018© Menu Freedom. Over 100 Certified Weeks.
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Recipe # :

Canned Corn 1/2 CUP : NutriStudents K-12

Ingredient Name

ONE BELOW
*CORN CANNED - GENERIC - -
*CORN CANNED - USDA - USDA - 100313

QTY & Measurement

49 &3/4 CUP + 1 Tbsp + 2 Tsp

Student Count :

100

Recipe Card

Serving Size :

1/2 CUP

COOKING METHOD:

Cooking Instructions

49 8&3/4 CUP + 1 Tbsp+2Tsp  [NO COOK

STEPS:

1.0PEN & DRAIN CANS.
2.ADD CORN INTO PAN.
3.WRAP PAN WITH PLASTIC WRAP.

HACCP:KEEP COOLED BELOW 41° UNTIL READY TO SERVE.

SERVICE:
1.SERVE EACH STUDENT A %2 OF A CUP EACH.

CREDITABLE PRODUCTS:

PRODUCT#:MARQUIS 44105-70020

2 OF A CUP EACH, CREDITS AS 1/2 OF A CUP OF STARCHY VEGETABLE SUBGROUP
PRODUCT#:USDA 100313

2 OF A CUP EACH, CREDITS AS 1/2 OF A CUP OF STARCHY VEGETABLE SUBGROUP

Calories

NutriStudents K-12 2018©

72 kcal Meat/Alt: 0

Total Fat 149 Grains: 0
Sodium 162.5 mg Vegetable: 0.5 cup eq.

Carbs 16 mg Fruit: 0

Milk: 0

Students K-12

Menu Freedom. Over 100 Certified Weeks.



BOOk Recipe Card
Recipe # : 988 Student Count : 100
Frozen Corn 1/2 CUP : NutriStudents K-12 Serving Size : 1/2 CUP

Ingredient Name Cooking Instructions

00343 : bsp + 2 T'sp COOKING METHOD:
STOVE TOP:

STANDARD OVEN:4" DEEP FULL HOTEL PAN

STEPS:

1.ADD THAWED CORN TO PAN OR POT.

2.WRAP PAN WITH PLASTIC WRAP & TINFOIL.
HACCP:KEEP COOLED BELOW 41° UNTIL READY TO COOK.

TEMP:
*IF USING A CONVECTION OVEN, DECREASE TEMP BY 25° to 50°*

4 PREHEAT OVEN TO 325°
HEAT UNTIL ENTREE REACHES 165° OR ABOVE, HOLD ABOVE 135° UNTIL END OF SERVICE.

SERVICE:
2.SERVE EACH STUDENT A 2 OF A CUP EACH.

CREDITABLE PRODUCTS:
PRODUCT#:USDA 100348
2 OF A CUP EACH, CREDITS AS 1/2 OF A CUP OF STARCHY VEGETABLE SUBGROUP

NutriStudents K-12 2018©

Calories 67 kcal Meat/Alt: 0
Total Fat 149 Grains: 0
Sodium 1 mg Vegetable: 0.5 cup eq.
Carbs 16 mg Fruit: 0

Milk: 0

Students K-12

Menu Freedom. Over 100 Certified Weeks.



BOOk Recipe Card

Recipe # : 1124 Student Count : 100

Fresh Cabbage 1/4 CUP : NutriStudents K-12 Serving Size : 1/4 CUP -

Ingredient Nam

Cooking Instructions
bsp + 2 1sp COOKING METHOD:
NO COOK

STEPS:
HACCP:KEEP COOLED BELOW 41° UNTIL READY TO SERVE.

SERVICE:
1.SERVE EACH STUDENT A 1/4 OF A CUP EACH.

CREDITABLE PRODUCTS:
PRODUCT#:FRESH CABBAGE
1/4 OF A CUP EACH, CREDITS AS 1/4 OF A CUP OF OTHER VEGETABLE SUBGROUP

Calories 11 keal Meat/Alt: 0
Total Fat 0g Grains: 0
Sodium 8 mg Vegetable: 0.25 cup eq.
Carbs 2.5 mg Fruit: 0

Milk: 0

Students K-12

NutriStudents K-12 2018© Menu Freedom. Over 100 Certified Weeks.



