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000800 - AMERICAN DELI SUB
Source: KOHL RECIPE
Number of Portions: 1
Size of Portion: EACH

Meat/Alt 2 oz.
Grain/Bread 3 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

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

360901 HAM,CKD,FROZEN,95% FAT FREE-COMMODITY.....................
005600 USDA COMMODITY,TURKEY HAM,DK MEAT,SMOKED,FRZ...
001042 CHEESE,PAST PROCESS,AMERICAN,W/DI NA PO4................
900615 KOHL- BREAD,PRETZEL BUN,REG. 108/2.7Z,J&J.....................

1 OZ
1 serving(1 oz)
1 slice (1 oz)
1 BUN

To assemble;

Use 1 -2 oz of commodity ham, turkey or turkey ham and 1 oz slice of commodity cheese.

Serve between pretzel bun.

1 sandwich contributes 2-3 oz of meat and 3 grains/bread.

Calories 397 Iron 2.53 mg Protein 20.77 g 20.92% Cals from Prot
Cholesterol 57 mg Calcium 358 mg Carbohydrates 46.32 g 46.66% Cals from Carb
Sodium 1255 mg Vitamin A 284 IU Total Fat 14.37 g 32.57% Cals from T Fat
Dietary Fiber 1.00 g Vitamin A 86 RE Saturated Fat 7.05 g 15.98% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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500001 - APPLE CRISP
Source: USDA C-02
Number of Portions: 50
Size of Portion: SERVINGS

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.25 Cup
Milk 0 FLOZ

020581 WHEAT FLR,WHITE,ALL-PURPOSE,ENR,UNBLEACHED...
020038 OATS.........................................................................................
019334 SUGARS,BROWN....................................................................
002010 CINNAMON,GROUND.............................................................
002047 SALT,TABLE.............................................................................
900713 MARGARINE,REG,HARD,SOYBN (HYDR)&CTTNSD............
009348 APPLES,CND,WATER PACK,SLCD........................................

14 OZ
9 OZ
15 OZ
1 TBSP + 1 1/2 TSP
1/2 TSP
1 LB
1 #10 CAN

1. For topping: Combine flour, rolled oats or rolled wheat, brown sugar, cinnamon, nutmeg 
(optional), salt, and margarine or butter. Mix until crumbly. Set aside for step 6.

014429 WATER,MUNICIPAL................................................................ 1 As Needed 2. For filling: Drain apples, reserving juice. For 50 servings, add enough water to juice to 
make 1 ½ cups liquid. For 100 servings, add enough water to juice to make 3 cups liquid. Set 
liquid aside for step 5.

3. Place 5 lb 9 oz (2 qt 3 ¾ cups) apples into each steamtable pan (12" x 20" x 2 ½"). For 50 
servings, use 1 pan. For 100 servings, use 2 pans.

019335 SUGARS,GRANULATED.........................................................
002010 CINNAMON,GROUND.............................................................
009154 LEMON JUC,FRZ,UNSWTND,SINGLE STRENGTH..............

10 1/2 OZ
1 1/2 TSP
1/4 CUP

4. Sprinkle 10 ½ oz (1 ½ cups) sugar, 1 ½ tsp cinnamon, and ¼ cup lemon juice over apples 
in each pan. Stir to combine.

5. Pour 1 ½ cups liquid over apples in each pan.

6. Sprinkle 3 lb 6 oz (approximately 2 qt 1 cup) topping evenly over apples in each steamtable 
pan.

7. Bake until topping is browned and crisp:
Conventional oven: 425° F for 35-45 minutes
Convection oven: 350° F for 25-35 minutes

8. Cool. Cut each pan 5 x 10 (50 pieces per pan).

Serving

1 piece provides ¼ cup of fruit.
For Enhanced Meal Pattern only: 1 piece also provides ¾ serving grains/breads.

Calories 200 Iron 0.99 mg Protein 1.94 g 3.89% Cals from Prot
Cholesterol 0 mg Calcium 20 mg Carbohydrates 31.75 g 63.50% Cals from Carb
Sodium 113 mg Vitamin A 350 IU Total Fat 7.97 g 35.87% Cals from T Fat
Dietary Fiber 2.30 g Vitamin A 70 RE Saturated Fat 1.59 g 7.16% Cals from S Fat

Vitamin C 0.5 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat

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

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000454 - APPLES,FRESH,W/SKIN: 4 quarter
Source: KOHL # 55501
Number of Portions: 100
Size of Portion: 4 QUARTERS

Alternate Menu Name: FRESH APPLE QUARTERS

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

HACCP BAKED ITEMS 

CCP:#1 COVER PRODUCT ADEQUATELY WITH FILM OR FOIL TO PRVENT CONTAMINATION.

CCP #2 STORE AT ROOM TEMPERATURE OR IN WARMER UNTIL SERVICE.
900277 KOHL- FRUIT,APPLES,FRESH,W/SKIN.... 50 EACH For apple halves or quarters:

1.  Wash hands and apply gloves.

SOP:  Wash the outside of the apples thourougly.

2.  Obtain a washed and sanitized cutting board.

3.  Core apples.

4.  Slice cored apple in half.

5.  Slice halved apple into four quarters.

6.  Sprinkle sliced apples with lemon juice or pineapple juice to keep from browning.

Recommend serving as soon as possible.

May want to consider serving pre-sliced, pre-packaged apples to reduce labor, ensure consistency and eliminate food 
safety hazard.

4 apple quarters provide 1/2 cup of fruit.

Calories 36 Iron 0.08 mg Protein 0.18 g 2.00% Cals from Prot
Cholesterol 0 mg Calcium 4 mg Carbohydrates 9.53 g 106.23% Cals from Carb
Sodium 1 mg Vitamin A 37 IU Total Fat 0.12 g 2.94% Cals from T Fat
Dietary Fiber 1.66 g Vitamin A 3 RE Saturated Fat 0.01 g 0.35% Cals from S Fat

Vitamin C 3.2 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000497 - BAKED BEANS, allen
Source: KOHL # 12550
Number of Portions: 100
Size of Portion: 1/2 CUP

Alternate Menu Name: BAKED BEANS

Meat/Alt 0.5 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

900314 KOHL- VEG,BEANS,BAKED W/SAUCE,ALLEN, # 10 CAN.... 4 1/4 #10 CAN 1.  Wipe off the top of can prior to opening to avoid contamination.

2.  Open cans of beans and empty contents into serving pans.

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

CCP:  Hot holding at 140°F or higher.

YIELD:  1 No. 10 can = about 11.75 cups heated beans with sauce.

1/2 cup of baked beans provides 0.5 oz of Meat/Meat Alternate or 1/2 cup of vegetables.

Calories 153 Iron 1.83 mg Protein 6.11 g 16.00% Cals from Prot
Cholesterol 0 mg Calcium 61 mg Carbohydrates 30.54 g 80.00% Cals from Carb
Sodium 407 mg Vitamin A 0 IU Total Fat 1.02 g 6.00% Cals from T Fat
Dietary Fiber 6.11 g Vitamin A 0 RE Saturated Fat 0.00 g 0.00% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000068 - BANANA,fresh
Source: KOHL # 55550
Number of Portions: 100
Size of Portion: EACH

Alternate Menu Name: FRESH BANANA

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

009040 BANANAS,RAW... 100 medium If serving whole banana:

1.  SOP:  Wash hands and apply gloves.

2.  SOP:  Wash outside of banana peels.

3.  Serve 1 whole banana.

If serving one-half banana:

1.  Follow steps 1 & 2 above.

2.  SOP:  Obtain a washed and sanitized cutting board.

3.  Cut bananas in half.  Dip in pineapple juice to keep from browning. 

4.  Cover exposed fruit with plastic.

Serve immediately.

1 banana half provides 1/2 cup of fruit.

Recipe Yields:  50 bananas = 100 banana halves

**Note Refrigerating bananas will cause them to brown.

Calories 105 Iron 0.31 mg Protein 1.29 g 4.90% Cals from Prot
Cholesterol 0 mg Calcium 6 mg Carbohydrates 26.95 g 102.65% Cals from Carb
Sodium 1 mg Vitamin A 76 IU Total Fat 0.39 g 3.34% Cals from T Fat
Dietary Fiber 3.07 g Vitamin A 9 RE Saturated Fat 0.13 g 1.13% Cals from S Fat

Vitamin C 10.3 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000814 - BISCUIT, lonestar bakery
Source: KOHL # 09113
Number of Portions: 100
Size of Portion: EACH

Alternate Menu Name: BISCUIT

Meat/Alt 0 oz.
Grain/Bread 2.25 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

990021 KOHL- BREAD,BISCUIT,DOUGH,LONESTAR,2.25OZ... 100 BISCUIT 1.  Biscuits must be thawed before heating.

2.  Heat thawed biscuits in standard oven for 5-6 minutes at 400° F oven for 3-4 minutes.

1 biscuit = 2.5 grains/bread.

Calories 190 Iron 1.44 mg Protein 4.00 g 8.42% Cals from Prot
Cholesterol 0 mg Calcium 0 mg Carbohydrates 23.00 g 48.42% Cals from Carb
Sodium 640 mg Vitamin A 0 IU Total Fat 9.00 g 42.63% Cals from T Fat
Dietary Fiber 0.00 g Vitamin A 0 RE Saturated Fat 3.00 g 14.21% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 2.50 g 11.84% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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900171 - BISCUITS & GRAVY / SAUSAGE
Source: WMS
Number of Portions: 1.0000
Size of Portion: 1 EACH

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

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

000814R BISCUIT, lonestar bakery....
000056 GRAVY, COUNTRY..............
901993 sausage patty/pierre...............

1 EACH
1 (1/4 CUP)
1 Each

ARRANGE FROZEN BISCUITS ON A SHEET PAN.  HEAT TO PROPER TEMPERATURE.
PREPARE GRAVY MIX ACCORDING TO DIRECTIONS ON PACKAGE.
TO SERVE, SPLIT BISCUIT AND POUR GRAVY OVER THE TOP.

CCP: Hold at 135° F or higher.

Calories 408 Iron 2.24 mg Protein 13.40 g 13.14% Cals from Prot
Cholesterol 1 mg Calcium 24 mg Carbohydrates 48.50 g 47.55% Cals from Carb
Sodium 1878 mg Vitamin A 45 IU Total Fat 18.70 g 41.25% Cals from T Fat
Dietary Fiber 0.70 g Vitamin A 9 RE Saturated Fat 7.00 g 15.44% Cals from S Fat

Vitamin C 0.2 mg Trans Fat 2.50* g 5.51% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000493 - BREADSTICK, WHEAT, pierre
Source: KOHL # 08970
Number of Portions: 100
Size of Portion: EACH

Alternate Menu Name: WHEAT BREADSTICK

Meat/Alt 0 oz.
Grain/Bread 1.5 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

900313 KOHL- BREAD,BREADSTICK,WHEAT,PIERRE,1.35 OZ.... 100 STICK 1.  Assemble and bake breadsticks according to manufacturer's directions. 

1 stick provides 1.5 servings of Grains/bread.

1 case = 144 sticks.

Calories 101 Iron 0.43 mg Protein 2.90 g 11.48% Cals from Prot
Cholesterol 0 mg Calcium 23 mg Carbohydrates 18.50 g 73.27% Cals from Carb
Sodium 129 mg Vitamin A 1 IU Total Fat 1.80 g 16.04% Cals from T Fat
Dietary Fiber 1.24 g Vitamin A 0 RE Saturated Fat 0.30 g 2.67% Cals from S Fat

Vitamin C 1.1 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000864 - BREADSTICKS, STUFFED CHS, tony
Source: KOHL # 05419
Number of Portions: 100
Size of Portion: 2 EACH

Alternate Menu Name: CHEESE BREADSTICKS

Meat/Alt 0 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

CCP:  Hot holding at 140 F or higher - document.
CCP: Heat to 165° F or higher for at least 15 seconds

110322 KOHL- BREAD,BREADSTK, CH STF,TONY'S 2 OZ... 200 EACH 1.  Assemble cheese sticks on a baking sheet and bake according to manufacturer's directions.

Calories 340 Iron 1.02 mg Protein 18.11 g 21.34% Cals from Prot
Cholesterol 34 mg Calcium 429 mg Carbohydrates 28.83 g 33.96% Cals from Carb
Sodium 1111 mg Vitamin A 945 IU Total Fat 16.23 g 43.02% Cals from T Fat
Dietary Fiber 1.18 g Vitamin A 189 RE Saturated Fat 7.08 g 18.78% Cals from S Fat

Vitamin C 0.6 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001308 - BREAKFAST BURRITO, SUNNY
Source: K #07613/19268
Number of Portions: 1
Size of Portion: EACH

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

901921 tortilla flour 6".........................................
500169R SCRAMBLED EGGS..........................
902016 KOHL- SAUCE, SALSA, RED GOLD...
001009 CHEESE,CHEDDAR.............................

1 EACH
1 (1/4 CUP)
1 OZ
1 OZ

Calories 286 Iron 1.65 mg Protein 16.07 g 22.46% Cals from Prot
Cholesterol 245 mg Calcium 374 mg Carbohydrates 17.01 g 23.77% Cals from Carb
Sodium 750 mg Vitamin A 755 IU Total Fat 16.46 g 51.77% Cals from T Fat
Dietary Fiber 2.00 g Vitamin A 173 RE Saturated Fat 7.55 g 23.73% Cals from S Fat

Vitamin C 1.3 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001193 - BREAKFAST PIZZA
Source: KOHL # 05324
Number of Portions: 1
Size of Portion: EACH

Meat/Alt 1 oz.
Grain/Bread 1.5 SRV.
F/V/J 0.125 Cup
Milk 0 FLOZ

900666 KOHL- PIZZA,BREAKFAST,SAUSAGE,NARDONE,3.2 OZ... 1 SQUARE For an extra crisp crust:  Preheat oven to 375 °F.  Place pizza directly on center oven rack.  Cook for 
7-10 minutes or until cheese is melted and crust edges are golden brown.

For a crisp crust: Preheat oven to 375°F.  Place pizza on a cookie sheet.  Cook for 8-10 minutes or 
until cheese is melted and crust edges are golden brown.

1 square contributes 1 oz meat/meat alternate, 1.5 servings of grains/bread and 1/8 cup of vegetable.

Calories 210 Iron 1.80 mg Protein 9.00 g 17.14% Cals from Prot
Cholesterol 10 mg Calcium 150 mg Carbohydrates 21.00 g 40.00% Cals from Carb
Sodium 480 mg Vitamin A 400 IU Total Fat 10.00 g 42.86% Cals from T Fat
Dietary Fiber 1.00 g Vitamin A 80 RE Saturated Fat 3.00 g 12.86% Cals from S Fat

Vitamin C 3.6 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000065 - BREAKFAST SAUS BITES,statefair
Source: KOHL # 08916
Number of Portions: 1
Size of Portion: 6 EACH

Alternate Menu Name: BREAKFAST BITES

Meat/Alt 2 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

990842 KOHL- BREAKFAST,BITES,PORK,PNCKE,STATE FAIR.... 6 BITE 1.  Tray up breakfast bites and heat according to manufacturer's directions.

3 bites contributes 1 oz of meat/meat alternate and 1 serving of grains/bread.

Calories 462 Iron 1.45 mg Protein 24.10 g 20.87% Cals from Prot
Cholesterol 40 mg Calcium 0 mg Carbohydrates 28.11 g 24.35% Cals from Carb
Sodium 803 mg Vitamin A 0 IU Total Fat 28.11 g 54.78% Cals from T Fat
Dietary Fiber 6.02 g Vitamin A 0 RE Saturated Fat 8.03 g 15.65% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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500039 - BROCCOLI SALAD
Source: USDA E-17
Number of Portions: 50
Size of Portion: 1/2 CUP

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

004622 SALAD DRSG,MAYO TYPE,RED CAL-COMMOD...
019335 SUGARS,GRANULATED...........................................
002053 VINEGAR,DISTILLED................................................
001082 MILK,LOWFAT,FLUID,1% MILKFAT,W/ VIT A.........
011090 BROCCOLI,RAW.......................................................
009298 RAISINS,SEEDLESS.................................................

1 QT
1 LB
1/4 CUP
1/4 CUP
3 LB, chopped + 8 OZ, chopped
2 LB + 4 OZ

1. For dressing: Combine salad dressing or mayonnaise, sugar, vinegar, and milk. Mix well.

2. Cut broccoli into bite-size pieces. Add dressing.

3. Add raisins, walnuts (optional), and onions (optional) to broccoli mixture. Stir to coat all 
pieces with dressing. Spread 4 lb 9 oz
(approximately 3 qt ½ cup) into each shallow pan (12" x 20" x 2 ½") to a product depth of 2" 
or less. For 50 servings, use 2 pans. For 100 servings, use 4 pans.

4. CCP: Cool to 41° F or lower within 4 hours.

Cover. Refrigerate until service.

5. Portion with No. 8 scoop (½ cup).
Food as Purchased

                            50 Servings       100 Servings
Broccoli                  4 lb 6 oz             8 lb 12 oz
Mature onions          7 oz                     14 oz

Serving

½ cup (No. 8 scoop) provides ½ cup of vegetable and fruit.

Calories 154 Iron 0.82 mg Protein 1.76 g 4.58% Cals from Prot
Cholesterol 7 mg Calcium 29 mg Carbohydrates 31.05 g 80.66% Cals from Carb
Sodium 172 mg Vitamin A 503 IU Total Fat 3.67 g 21.42% Cals from T Fat
Dietary Fiber 1.99 g Vitamin A 101 RE Saturated Fat 0.61 g 3.55% Cals from S Fat

Vitamin C 30.3 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000569 - BROCCOLI,frozen,boiled
Source: KOHL # 05834
Number of Portions: 50
Size of Portion: 1/2 CUP

Alternate Menu Name: BROCCOLI

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

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

900365 KOHL- VEG,BROCCOLI, FRZ,CUTS,INN FOODS,20LB...
110933 MARGARINE........................................................................
000001 WATER,BOILING.................................................................

12 1/2 LB
1/3 CUP
1 GAL

1.  Tap frozen vegetables to break up.

2.  Bring water to a boil in a stock pot or steam jacketed kettle; add vegetables and bring water to a boil.

3.  Omit salt.

4.  Reduce heat and cook, covered, until vegetables are tender.

5.  Drain vegetables slightly, leaving enough water to retain heat.

6.  Add margarine.

7.  Transfer to steam table pans.

Calories 43 Iron 0.48 mg Protein 2.61 g 24.12% Cals from Prot
Cholesterol 0 mg Calcium 28 mg Carbohydrates 5.21 g 48.23% Cals from Carb
Sodium 41 mg Vitamin A 705 IU Total Fat 1.17 g 24.40% Cals from T Fat
Dietary Fiber 2.61 g Vitamin A 141 RE Saturated Fat 0.21 g 4.43% Cals from S Fat

Vitamin C 46.9 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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500027 - BROWN RICE PILAF
Source: USDA B-22
Number of Portions: 50
Size of Portion: 1/2 CUP

Meat/Alt 0 oz.
Grain/Bread 1 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

020036 RICE,BROWN,LONG-GRAIN,RAW...................
020044 RICE,WHITE,LONG-GRAIN,REG,RAW,ENR....
990932 SOUP,CHICKEN BROTH,LO SODIUM,CND.....
002030 PEPPER,BLACK.................................................
011282 ONIONS,RAW....................................................

2 LB + 14 OZ
1 LB + 11 OZ
1 GAL + 1 1/2 CUP
1/2 TSP
4 OZ

1. Place 1 lb 7 oz of brown rice in each steamtable pan (12" x 20" x 2 ½"). For 50 servings use 2 pans. For 
100 servings, use 4 pans.

2. Place 13 1/2 oz regular rice 
OR
14 1/2 oz of parboiled rice into each 
steamtable pan (12" x 20" x 2 ½ ").

3. Heat the chicken stock, pepper, and diced onions in a pot. Bring to a boil.
4. Add 2 qt 1 cup of hot chicken stock mixture to each pan. Cover with foil or metal lid.

5. Bake:
Conventional oven: 350° F for 50 minutes
Convection oven: 350° F for 40 minutes
Steamer: 40 minutes

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

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

Portion with No. 8 scoop (½ cup).
Food as Purchased

                                 50 Servings    100 Servings
Mature onions               5 oz                    10 oz

Serving

½ cup (No. 8 scoop) provides 1 serving of grains/breads.

Calories 146 Iron 0.82 mg Protein 3.50 g 9.58% Cals from Prot
Cholesterol 0 mg Calcium 16 mg Carbohydrates 30.36 g 83.17% Cals from Carb
Sodium 55 mg Vitamin A 0 IU Total Fat 0.97 g 5.96% Cals from T Fat
Dietary Fiber 1.60 g Vitamin A 0 RE Saturated Fat 0.20 g 1.26% Cals from S Fat

Vitamin C 0.3 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000204 - BROWNIES
Source: USDA C-04
Number of Portions: 100.0000
Size of Portion: EACH

Meat/Alt 0 oz.
Grain/Bread 0.5 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

004587 SHORTENING,SPL PURPOSE FOR BAKING,SOYBN (HYDR...
019335 SUGARS,GRANULATED...............................................................
002047 SALT,TABLE..................................................................................
000049 VANILLA EXTRACT.......................................................................

1 LB + 2 OZ
3 LB + 4 OZ
1 TBSP
1 TBSP

1. Cream shortening. sugar, salt and vanilla for 2 minutes on medium speed.

001123 EGG,WHOLE,RAW,FRESH.......................................................... 14 large 2. Add eggs and beat for 3 minutes on medium speed.

020081 WHEAT FLR,WHITE,ALL-PURPOSE,ENR,BLEACHED..............
019165 COCOA,DRY PDR,UNSWTND......................................................
018369 LEAVENING AGENTS,BAKING PDR,DOUBLE-ACTING,NA.......

1 LB + 14 OZ
12 OZ
2 TBSP

3. Add flour, cocoa and baking powder.  Mix for 30 seconds on low speed, then
mix for 1 minute on medium speed.  Batter will be very thick.

4. For 50 servings, spread 4 lb 3 oz (2 qt) batter in 1 half-sheet pan
(18"x13"x 1"), which has been lightly greased.  For 100 servings, spread
8 lb 6 oz (1 gal) batter in 1 sheet pan (18"x 26"x 1"), which has been
lightly greased.

5. Bake:
Conventional Oven: 350 F for 20-30 minutes
Convection Oven:   300 F for 18-25 minutes
DO NOT OVERBAKE.

6. Cool.
Serving Tip:If desired, lighty dust with powdered sugar.

7. For 50 servings,  cut half-sheet pan 5x10 (50 pieces per pan).  For 100
servings, cut sheet pan 10x10 (100 pieces per pan).

1 brownie provides 0.5 servings of Grains/bread.

Calories 151 Iron 1.03 mg Protein 2.43 g 6.42% Cals from Prot
Cholesterol 30 mg Calcium 26 mg Carbohydrates 23.35 g 61.81% Cals from Carb
Sodium 111 mg Vitamin A 34 IU Total Fat 6.35 g 37.81% Cals from T Fat
Dietary Fiber 1.36 g Vitamin A 13 RE Saturated Fat 1.98 g 11.77% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001320 - BUFFALO CHICKEN TENDERS
Source: 
Number of Portions: 1
Size of Portion: 3 STRIPS

Meat/Alt 2 oz.
Grain/Bread 1.25 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

902026 KOHL- POULTRY, TENDERS, BUFFALO, TYSON...
004640 SALAD DRSNG,RANCH DRSNG,RED FAT...............

1 SERVING (3 STRIP)
1 OZ

PURCHASE TYSON BUFFALO CHICKEN TENDERS, KOHL #03044.  THERE ARE 252 1.3 OZ 
STRIPS PER CASE.
FOR BEST RESULTS, COOK FROM FROZEN STATE.
BAKE STRIPS IN A SINGLE LAYER ON SHEET PAN IN 375 DEGREE CONVECTION OVEN 
FOR 8 TO 9 MINUTES, UNTIL AN INTERNAL TEMPERATURE OF 155 DEGREES IS REACHED.  
SERVE WITH 1 OZ. REDUCED FAT RANCH DRESSING.
3 STRIPS PROVIDE 2 M/MA AND 1.25 B/G.

Calories 330 Iron 0.20 mg Protein 14.09 g 17.06% Cals from Prot
Cholesterol 43 mg Calcium 42 mg Carbohydrates 21.31 g 25.81% Cals from Carb
Sodium 1158 mg Vitamin A 477 IU Total Fat 21.84 g 59.50% Cals from T Fat
Dietary Fiber 1.84 g Vitamin A 95 RE Saturated Fat 3.41 g 9.28% Cals from S Fat

Vitamin C 0.2 mg Trans Fat 0.02 g 0.05% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000638 - CALIFORNIA BLEND VEGGIES
Source: KOHL # 06142
Number of Portions: 100
Size of Portion: 1/2 CUP

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

900306 KOHL- VEG,BROC. NORMANDY,INN FOODS 2/12LB....
075012 WATER,HOT......................................................................
110933 MARGARINE......................................................................

6 LB
1 GAL
1/3 CUP

1.  Tap frozen vegetables to break up.

2.  Bring water to a boil in a stock pot or steam jacketed kettle; add vegetables and bring water to a boil.

3.  Omit salt.

4.  Reduce heat and cook, uncovered, until vegetables are tender.

5.  Drain vegetables slightly, leaving enough water to retain heat.

6.  Add margarine.

7.  Transfer to steam table pans.

CCP:  Hot holding at 140°F or higher.

Calories 15 Iron 0.12 mg Protein 0.64 g 17.15% Cals from Prot
Cholesterol 0 mg Calcium 7 mg Carbohydrates 1.60 g 42.88% Cals from Carb
Sodium 18 mg Vitamin A 1467 IU Total Fat 0.59 g 35.32% Cals from T Fat
Dietary Fiber 0.64 g Vitamin A 293 RE Saturated Fat 0.11 g 6.42% Cals from S Fat

Vitamin C 6.7 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000492 - CARROT & CELERY STICKS
Source: KOHL
Number of Portions: 100
Size of Portion: 2 EACH

Alternate Menu Name: CARROT & CELERY STICKS

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.375 Cup
Milk 0 FLOZ

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

011124 CARROTS,RAW...
011143 CELERY,RAW.......

9 LB
8 LB

1.  Carrot Sticks and Celery Sticks are purchased prewashed and prepackaged.

2.  SOP:  Refrigerate sticks prior to service.

3.  CCP:  Cold service at 41°F or lower- document in the HACCP journal.

4.  Serve 2 carrot sticks and 2 celery sticks.

5.  2 carrot sticks and 2 celery sticks = 1/3 cup of fruits/vegetables.

NOTE:
Sticks are purchased in 5 lb bags with four bags in a case.

Calories 23 Iron 0.20 mg Protein 0.63 g 11.18% Cals from Prot
Cholesterol 0 mg Calcium 28 mg Carbohydrates 4.99 g 88.52% Cals from Carb
Sodium 57 mg Vitamin A 7026 IU Total Fat 0.16 g 6.37% Cals from T Fat
Dietary Fiber 1.72 g Vitamin A 1153 RE Saturated Fat 0.03 g 1.26% Cals from S Fat

Vitamin C 3.5 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001344 - CEREAL W/ BK BLUEB MUFFIN
Source: KOHL
Number of Portions: 1
Size of Portion: EACH

Alternate Menu Name: CEREAL W/ BERRY MUFFIN

Meat/Alt 0 oz.
Grain/Bread 3 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

000708R CEREAL, VARIETY, hospitality......
001343R MUFFIN,BLUEBERRY BKCRFT...

1 EACH
1 MUFFIN

Calories 474 Iron 7.74 mg Protein 6.11 g 5.15% Cals from Prot
Cholesterol 50 mg Calcium 114 mg Carbohydrates 67.13 g 56.64% Cals from Carb
Sodium 613 mg Vitamin A 615 IU Total Fat 18.86 g 35.79% Cals from T Fat
Dietary Fiber 1.56 g Vitamin A 123 RE Saturated Fat 9.00 g 17.08% Cals from S Fat

Vitamin C 19.8 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001307 - CEREAL W/ GRIPZ
Source: KOHL # 33294
Number of Portions: 100
Size of Portion: EACH

Alternate Menu Name: CEREAL W/
KELLOGG'S GRIPZ

Meat/Alt 0 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

000707R CEREAL, VARIETY,malt o meal......
902015 KOHL- SNACK, GRIPZ, KELLOGG...

100 EACH
100 PACKAGE

Calories 209 Iron 3.76 mg Protein 2.38 g 4.56% Cals from Prot
Cholesterol 0 mg Calcium 45 mg Carbohydrates 43.71 g 83.61% Cals from Carb
Sodium 253 mg Vitamin A 1162 IU Total Fat 4.09 g 17.60% Cals from T Fat
Dietary Fiber 4.14 g Vitamin A 232 RE Saturated Fat 1.06 g 4.56% Cals from S Fat

Vitamin C 5.8 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000822 - CEREAL W/ POPTART
Source: KOHL # 34144/6
Number of Portions: 2
Size of Portion: EACH

Alternate Menu Name: CEREAL W/**POPTART

Meat/Alt 0 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

000707R CEREAL, VARIETY,malt o meal........
000075R POPTART, WG,VARIETY,kelloggs...

2 EACH
1 EACH

Calories 309 Iron 4.76 mg Protein 4.38 g 5.67% Cals from Prot
Cholesterol 0 mg Calcium 45 mg Carbohydrates 57.71 g 74.68% Cals from Carb
Sodium 338 mg Vitamin A 912 IU Total Fat 7.09 g 20.64% Cals from T Fat
Dietary Fiber 6.14 g Vitamin A 182 RE Saturated Fat 2.06 g 6.00% Cals from S Fat

Vitamin C 5.8 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001089 - CEREAL W/ WG HONEYBUN
Source: KOHL
Number of Portions: 1
Size of Portion: EACH

Meat/Alt 0 oz.
Grain/Bread 3 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

000708R CEREAL, VARIETY, hospitality......
000789R BREAKFAST BUN, simply blues...

1 EACH
1 EACH

Calories 363 Iron 8.28 mg Protein 7.71 g 8.49% Cals from Prot
Cholesterol 9 mg Calcium 224 mg Carbohydrates 63.13 g 69.55% Cals from Carb
Sodium 484 mg Vitamin A 615 IU Total Fat 6.60 g 16.35% Cals from T Fat
Dietary Fiber 4.56 g Vitamin A 123 RE Saturated Fat 1.80 g 4.46% Cals from S Fat

Vitamin C 10.3 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001254 - CEREAL WITH BISC/JELLY/MARG
Source: KOHL RECIPE
Number of Portions: 100
Size of Portion: EACH

Alternate Menu Name: CEREAL W/ BISCUIT
JELLY OR MARGARINE

Meat/Alt 0 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

000707R CEREAL, VARIETY,malt o meal....
001197R BISCUIT,WG,richs.........................
000383R JELLY OR MARGARINE...............

100 EACH
100 EACH
100 EACH

Calories 330 Iron 3.76 mg Protein 5.38 g 6.53% Cals from Prot
Cholesterol 0 mg Calcium 45 mg Carbohydrates 51.29 g 62.24% Cals from Carb
Sodium 873 mg Vitamin A 512 IU Total Fat 11.34 g 30.96% Cals from T Fat
Dietary Fiber 3.14 g Vitamin A 102 RE Saturated Fat 5.06 g 13.81% Cals from S Fat

Vitamin C 6.8 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000709 - CEREAL WITH TOAST/JELLY/MARG
Source: KOHL RECIPE
Number of Portions: 100
Size of Portion: EACH

Alternate Menu Name: CEREAL W/ TOAST
JELLY OR MARGARINE

Meat/Alt 0 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

000707R CEREAL, VARIETY,malt o meal.............................................
018036 BREAD,MIXED-GRAIN,TSTD (INCL WHOLE-GRAIN,7-GR...
000383R JELLY OR MARGARINE........................................................

100 EACH
200 slice
200 EACH

Calories 308 Iron 5.07 mg Protein 8.35 g 10.84% Cals from Prot
Cholesterol 0 mg Calcium 98 mg Carbohydrates 55.48 g 71.96% Cals from Carb
Sodium 447 mg Vitamin A 612 IU Total Fat 5.80 g 16.92% Cals from T Fat
Dietary Fiber 5.03 g Vitamin A 122 RE Saturated Fat 0.51 g 1.50% Cals from S Fat

Vitamin C 7.8 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001293 - CHEESY CONFETTI RICE
Source: 
Number of Portions: 6
Size of Portion: 1/2 CUP

Alternate Menu Name: BROWN RICE WITH CHEESE

Meat/Alt 0.5 oz.
Grain/Bread 1 SRV.
F/V/J 0.125 Cup
Milk 0 FLOZ

900332 RICE, BROWN, LONG GRAIN, PRODUCERS...................
014429 WATER,MUNICIPAL............................................................
001016 CHEESE,COTTAGE,LOWFAT,1% MILKFAT......................
011282 ONIONS,RAW......................................................................
001032 CHEESE,PARMESAN,GRATED.........................................
001151 MILK,NONFAT,FLUID,WO/ VIT A (FAT FREE OR SKIM...
110499 MUSTARD, GROUND..........................................................
900368 PEAS GREEN,FROZEN,BOILED,DRN, INN FOODS.........
011130 CARROTS,FROZEN,UNPREPARED..................................
011060 BEANS,SNAP,GRN,FRZ,ALL STYLES,UNPREP...............

1 1/2 CUP, DRY
3 1/4 CUP
1 CUP
1/2 CUP, chopped
1/4 CUP
1/2 CUP
1/2 TSP
1 CUP
1 CUP, slices
1 CUP

1.  Prepare brown rice by mixing with water in a steam table pan.  Cover tightly with foil.  Bake at 
350 degrees for 45 minutes or until water is dissolved.
2.  Combine cooked rice with cheeses, vegetables , milk and dry mustard.  Add pepper to taste.  
3.  Bake in steam table pan 350 degrees for 30 to 45 minutes or until an internal temperature of 
145 degrees is reached. Portion 3/4 cup for secondary and 1/2 cup for elementary school 
students.  Each serving supplies 1 bread/grain and 1/2 cup serving fruit/vegetable.

Calories 241 Iron 0.96 mg Protein 12.07 g 20.06% Cals from Prot
Cholesterol 6 mg Calcium 117 mg Carbohydrates 41.49 g 68.98% Cals from Carb
Sodium 278 mg Vitamin A 3267 IU Total Fat 2.89 g 10.82% Cals from T Fat
Dietary Fiber 3.63 g Vitamin A 493 RE Saturated Fat 1.01 g 3.79% Cals from S Fat

Vitamin C 7.0 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001055 - CHICKEN & BISCUIT
Source: KOHL # 02573
Number of Portions: 1
Size of Portion: EACH

Alternate Menu Name: CHICKEN & BISCUIT

Meat/Alt 2 oz.
Grain/Bread 3 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

900621 KOHL- MEAT,CHIX PATY JR,BRAKEBUSH,89/1.9Z.......
990021 KOHL- BREAD,BISCUIT,DOUGH,LONESTAR,2.25OZ...

1 EACH
1 BISCUIT

Calories 344 Iron 2.16 mg Protein 11.05 g 12.86% Cals from Prot
Cholesterol 15 mg Calcium 0 mg Carbohydrates 31.55 g 36.74% Cals from Carb
Sodium 1078 mg Vitamin A 0 IU Total Fat 19.07 g 49.95% Cals from T Fat
Dietary Fiber 0.00 g Vitamin A 0 RE Saturated Fat 5.26 g 13.79% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 2.50 g 6.55% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000131 - CHICKEN NOODLE SOUP
Source: USDA H-02:kohl
Number of Portions: 50
Size of Portion: CUP

Meat/Alt 1 oz.
Grain/Bread 0.5 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

901110 SOUP,CHICK BROTH,LO NA,CND.............
011143 CELERY,RAW..............................................
011282 ONIONS,RAW..............................................
002030 PEPPER,BLACK..........................................
002034 POULTRY SEASONING..............................

3 GAL + 3 1/2 QT
1 LB, chopped + 8 OZ, chopped
14 OZ, chopped
1 TSP
1 TSP

1. Combine stock, celery, carrots (optional), onions, parsley (optional), pepper, and poultry 
seasoning.

2. Bring to boil. Reduce heat and cover. Simmer for 20 minutes.

020109 NOODLES,EGG,DRY,ENRICHED..............
005360 CHICK,DICED,CKD,FROZEN-COMMOD...

1 LB + 6 OZ
3 LB + 3 OZ

3. Add noodles and chicken or turkey. Return to simmer. Cover. Simmer for 10 minutes or until 
noodles are tender.

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

4. Pour 9 lb (1 gal 2/3 cup) into medium steamtable pan (12" x 20" x 4"). For 50 servings, use 3 
pans. For 100 servings, use 6 pans.

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

5. Portion with 8 oz ladle (1 cup).
Food as Purchased

                                                        50 Servings      100 Servings
Celery                                                 1 lb 13 oz          3 lb 10 oz
Carrots                                                15 oz                1 lb 14 oz
Mature onions                                        1 lb                      2 lb
Chicken, whl, w/out neck&giblets      4 lb 7 oz             8 lb 14 oz

Serving

1 cup (8 oz ladle) provides ½ oz equivalent meat/meat alternate and ½ serving of 
grains/breads.

Calories 156 Iron 1.54 mg Protein 16.24 g 41.57% Cals from Prot
Cholesterol 36 mg Calcium 28 mg Carbohydrates 13.70 g 35.07% Cals from Carb
Sodium 128 mg Vitamin A 86* IU Total Fat 4.59 g 26.41% Cals from T Fat
Dietary Fiber 0.78 g Vitamin A 7* RE Saturated Fat 1.30 g 7.48% Cals from S Fat

Vitamin C 1.0 mg Trans Fat 0.01* g 0.04% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000839 - CHICKEN PATTY, WHL GRN, tyson
Source: KOHL # 02693
Number of Portions: 100
Size of Portion: EACH

Alternate Menu Name: CHICKEN PATTY (WG)

Meat/Alt 2 oz.
Grain/Bread 1 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

990033 KOHL- MEAT,CHICKEN PATTY, WG,TYSON,3.1 OZ... 100 PATTY 1.  Tray up chicken patties and bake according to manufacturer's directions.

1 patty = 2 meat/meat alternate and 1 grain/bread.

1 case = 150 patties.

Calories 180 Iron 1.80 mg Protein 16.00 g 35.56% Cals from Prot
Cholesterol 25 mg Calcium 40 mg Carbohydrates 13.00 g 28.89% Cals from Carb
Sodium 250 mg Vitamin A 0 IU Total Fat 7.00 g 35.00% Cals from T Fat
Dietary Fiber 3.00 g Vitamin A 0 RE Saturated Fat 1.50 g 7.50% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000689 - CHICKEN RINGS, house raeford
Source: KOHL # 02717
Number of Portions: 100
Size of Portion: 5 EACH

Alternate Menu Name: CHICKEN RINGS
(cn labeled)

Meat/Alt 2 oz.
Grain/Bread 0.75 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

900555 KOHL- MEAT,CHIX RINGS, HOUSE OF RAEFORD,.68Z... 500 RING 1.  Assemble chicken rings on a baking sheet and bake according to manufacturer's directions.

CCP:  Heat to 165°F or higher.

5 chicken rings provide 2 oz of Meat/Meat Alternate and .75 servings of Grains/bread.

Note:  1 case of rings = 240 rings.

Calories 238 Iron 2.04 mg Protein 18.14 g 30.48% Cals from Prot
Cholesterol 34 mg Calcium 45 mg Carbohydrates 19.28 g 32.38% Cals from Carb
Sodium 726 mg Vitamin A 113 IU Total Fat 9.07 g 34.29% Cals from T Fat
Dietary Fiber 0.00 g Vitamin A 23 RE Saturated Fat 2.27 g 8.57% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

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



KOHL WHOLESALE
Page 32  Recipe Master List  Feb 24, 2010

000505 - CHICKEN STIR FRY
Source: KOHL
Number of Portions: 50
Size of Portion: 1 CUP

Meat/Alt 2 oz.
Grain/Bread 0 SRV.
F/V/J 0.625 Cup
Milk 0 FLOZ

CCP: HACCP PROCESS # 2: COOK AND SAME DAY SERVE.  
Cook to Correct Temperature.  Serve at 140° F or above.

990003 SOY SAUCE..................................................................
020027 CORNSTARCH.............................................................
002021 GINGER,GROUND........................................................
090017 GARLIC,GRANULATED................................................
002032 PEPPER,WHITE............................................................
900355 CHICKEN BROTH, SWEET SUE, 12/49.5 OZ.............

1 CUP
4 OZ
1/2 TSP
3 TBSP
1/2 TBSP +  1/2 TSP
64 OZ

1. Dissolve cornstarch in soy sauce.  Add spices.

2. Heat chicken stock to a boil and slowly stir in cornstarch mixture.  Return to a simmer.

3. Cook for 3-5 minutes, until thickened.  Remove from heat.

**PREPARE NO MORE THAN 50 PORTIONS PER BATCH.**

900334 KOHL- VEG,STIRFRY BLEND,INN FOODS,12/2#.......
004623 OIL,VEG,TYPE A-COMMOD.........................................

12 1/2 LB
1/2 CUP

4. Saute frozen vegetables in oil until crisp.  Remove to 
steam table pan.  Keep warm.

900335 KOHL- MEAT,CHIX,DICED,W&D,PRCKD,1/2',10LB....
004623 OIL,VEG,TYPE A-COMMOD.........................................

9 LB
1 CUP

5. Saute chicken in oil for 3-5 minutes. 
CCP:  Cook chicken to 165° F or higher for 15 seconds - document in the HACCP journal.

6.  Add chicken (Cut 2"x2") to vegetables in steam table pan.  Add sauce and mix to coat chicken 
and vegetables with sauce. 

7.  CCP:  Hot holding of 140°F or higher - document in the HACCP journal.

SERVING:  1 cup provides 2 ounces of meat and 5/8 cup of vegetable.

Calories 258 Iron 1.57 mg Protein 25.67 g 39.75% Cals from Prot
Cholesterol 68 mg Calcium 38 mg Carbohydrates 9.40 g 14.56% Cals from Carb
Sodium 629 mg Vitamin A 2574 IU Total Fat 12.20 g 42.52% Cals from T Fat
Dietary Fiber 2.59 g Vitamin A 515 RE Saturated Fat 2.37 g 8.28% Cals from S Fat

Vitamin C 26.3 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000406 - CHILLED APPLESAUCE, code
Source: KOHL # 10055
Number of Portions: 100
Size of Portion: 1/2 CUP

Alternate Menu Name: CHILLED APPLESAUCE

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

900234 KOHL- FRUIT,APPLESAUCE,JCE PK,CODE,#10 CAN.... 4 1/4 #10 CAN 1.  Wipe off the top of can before opening to prevent contamination.

2.  Open cans and empty applesauce into a serving pans.

1/2 cup serving of applesauce provides 1/2 serving of fruit.

CCP: Refrigerate until served.

Recipe yields : 102 -1/2 cup servings of applesauce.

Calories 64 Iron 0.38 mg Protein 0.00 g 0.00% Cals from Prot
Cholesterol 0 mg Calcium 0 mg Carbohydrates 16.00 g 100.00% Cals from Carb
Sodium 32 mg Vitamin A 0 IU Total Fat 0.00 g 0.00% Cals from T Fat
Dietary Fiber 2.13 g Vitamin A 0 RE Saturated Fat 0.00 g 0.00% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001205 - CHILLED PEACHES & STRAWB, code
Source: KOHL # 10353
Number of Portions: 117
Size of Portion: 1/2 CUP

Alternate Menu Name: CHILLED PEACHES W/
FRESH STRAWBERRIES

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

900230 KOHL- FRUIT,PEACHES,LS,CND,DRN,CODE...
009316 STRAWBERRIES,RAW.........................................

4 # 10 CAN
4 LB

1.  Wipe off the top of the can prior to opening.

2.  Open and empty contents of can into a serving pan.

3.  Add quartered fresh strawberries to canned peaches.

3.  Chill prior to service.

CCP:  Cold holding at 41 °F or lower.

Calories 57 Iron 0.06 mg Protein 0.10 g 0.73% Cals from Prot
Cholesterol 0 mg Calcium 47 mg Carbohydrates 13.74 g 97.04% Cals from Carb
Sodium 8 mg Vitamin A 150 IU Total Fat 0.05 g 0.74% Cals from T Fat
Dietary Fiber 0.31 g Vitamin A 30 RE Saturated Fat 0.00 g 0.04% Cals from S Fat

Vitamin C 11.8 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000960 - CHILLED PEACHES, code
Source: KOHL # 10353
Number of Portions: 96
Size of Portion: 1/2 CUP

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

900230 KOHL- FRUIT,PEACHES,LS,CND,DRN,CODE... 4 # 10 CAN 1.  Wipe off the top of the can prior to opening.

2.  Open and empty contents of can into a serving pan.

3.  Chill prior to service.

CCP:  Cold holding at 41 °F or lower.

Calories 63 Iron 0.00 mg Protein 0.00 g 0.00% Cals from Prot
Cholesterol 0 mg Calcium 54 mg Carbohydrates 15.30 g 97.14% Cals from Carb
Sodium 9 mg Vitamin A 180 IU Total Fat 0.00 g 0.00% Cals from T Fat
Dietary Fiber 0.00 g Vitamin A 36 RE Saturated Fat 0.00 g 0.00% Cals from S Fat

Vitamin C 3.2 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000404 - CHILLED PEARS, code
Source: KOHL # 10435
Number of Portions: 100
Size of Portion: 1/2 CUP

Alternate Menu Name: CHILLED PEARS

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

900231 KOHL- FRUIT,PEARS,LS,CDN,DRN,CODE... 4 1/4 #10 CAN 1.  Wipe off the top of can before opening.

2.   Open cans and empty pears and juice into a serving pan.

CCP:  Refigerate pears before serving. 

CCP:  Cold service at 41° F or lower - document.

1/2 cup of pears provides 1/2 cup of fruit.

Yield: 1 #10 can contains 24-1/2 cup servings.

Calories 74 Iron 0.33 mg Protein 0.92 g 5.00% Cals from Prot
Cholesterol 0 mg Calcium 0 mg Carbohydrates 18.48 g 100.00% Cals from Carb
Sodium 5 mg Vitamin A 0 IU Total Fat 0.00 g 0.00% Cals from T Fat
Dietary Fiber 1.85 g Vitamin A 0 RE Saturated Fat 0.00 g 0.00% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000562 - CHOC CHIP COOKIE, otis spunk
Source: KOHL # 09212
Number of Portions: 100
Size of Portion: EACH

Alternate Menu Name: CHOC. CHIP COOKIE (RF)

Meat/Alt 0 oz.
Grain/Bread 0.75 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

CCP: HACCP PROCESS # 2: COOK AND SAME DAY SERVE.  
Cook to Correct Temperature.  Serve at 140° F or above.

900361 COOKIE, RF CHOC CHIP, 320/1.0Z,OTIS SPUNK... 100 COOKIE 1.  Tray up cookies and bake according to manufacturer's directions.

1 cookie = .75 grains/bread.

1 case = 320 cookies

Calories 100 Iron 0.72 mg Protein 1.00 g 4.00% Cals from Prot
Cholesterol 5 mg Calcium 0 mg Carbohydrates 19.00 g 76.00% Cals from Carb
Sodium 75 mg Vitamin A 100 IU Total Fat 3.50 g 31.50% Cals from T Fat
Dietary Fiber 1.00 g Vitamin A 20 RE Saturated Fat 1.00 g 9.00% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001321 - CHOCOLATE SHERBET, LUIGI
Source: KOHL #07631
Number of Portions: 1
Size of Portion: 4 OZ.

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

902027 KOHL- SNACK, SHERBET, CHOCOLATE, LUIGI... 1 EACH

Calories 120 Iron 1.80 mg Protein 1.00 g 3.33% Cals from Prot
Cholesterol 5 mg Calcium 20 mg Carbohydrates 26.00 g 86.67% Cals from Carb
Sodium 60 mg Vitamin A 0 IU Total Fat 1.50 g 11.25% Cals from T Fat
Dietary Fiber 0.00 g Vitamin A 0 RE Saturated Fat 1.00 g 7.50% Cals from S Fat

Vitamin C 0.0* mg Trans Fat 0.00 g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001342 - CINNAMON ROLL, bakecrafters
Source: KOHL # 09528
Number of Portions: 1
Size of Portion: EACH

Alternate Menu Name: CINNAMON ROLLS

Meat/Alt 0 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

902048 KOHL- BREAD, BRKFST, CINNAMON ROLL... 1 EACH 1.  Cinnamon rolls are prebaked.

2.  Thaw and serve or heat until warmed if desired.

1 roll = .75 bread

Calories 210 Iron 6.30 mg Protein 5.00 g 9.52% Cals from Prot
Cholesterol 20 mg Calcium 280 mg Carbohydrates 34.00 g 64.76% Cals from Carb
Sodium 230 mg Vitamin A 1000 IU Total Fat 7.00 g 30.00% Cals from T Fat
Dietary Fiber 3.00 g Vitamin A 200 RE Saturated Fat 1.50 g 6.43% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000625 - CORN COBBETTE, inn foods
Source: KOHL # 06015
Number of Portions: 100
Size of Portion: EACH

Alternate Menu Name: CORN COBBETTE

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.25 Cup
Milk 0 FLOZ

990825 KOHL- VEG,CORN,COBBETTE,NORPAC,96/3'... 100 PIECE 1.  Boil or steam corn cobbettes until tender.

2.  Serve 1 cobbette with 1 margarine cup.

CCP:  Heat to 140°F or higher for 15 seconds - document.
CCP:  Hot holding at 140°F or higher - document.

YIELD = 1 case = 96 cobbettes.

Calories 80 Iron 0.07 mg Protein 2.99 g 14.96% Cals from Prot
Cholesterol 0 mg Calcium 0 mg Carbohydrates 17.99 g 89.98% Cals from Carb
Sodium 10 mg Vitamin A 0 IU Total Fat 0.99 g 11.19% Cals from T Fat
Dietary Fiber 0.99 g Vitamin A 0 RE Saturated Fat 0.00 g 0.00% Cals from S Fat

Vitamin C 2.0 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001116 - CORN:frozen, boiled
Source: KOHL # 06007
Number of Portions: 50
Size of Portion: 1/2 CUP

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

011181 CORN,SWT,YEL,FRZ,KRNLS ON COB,CKD,BLD,DRND,WO...
000001 WATER,BOILING..........................................................................
110933 MARGARINE.................................................................................

12 1/2 LB
1 GAL
1/3 CUP

1.  Tap frozen vegetables to break up.

2.  Bring water to a boil in a stock pot or steam jacketed kettle; add vegetables and bring water to a 
boil.

3.  Omit salt.

4.  Reduce heat and cook, covered, until vegetables are tender.

5.  Drain vegetables slightly, leaving enough water to retain heat.

6.  Add margarine.

7.  Transfer to steam table pans.

CCP:  Hot holding at 140°F or higher.

Calories 116 Iron 0.70 mg Protein 3.53 g 12.15% Cals from Prot
Cholesterol 0 mg Calcium 5 mg Carbohydrates 25.32 g 87.23% Cals from Carb
Sodium 19 mg Vitamin A 316 IU Total Fat 2.01 g 15.59% Cals from T Fat
Dietary Fiber 3.18 g Vitamin A 34 RE Saturated Fat 0.34 g 2.65% Cals from S Fat

Vitamin C 5.4 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000753 - FISH SHAPES,ocean cuisine
Source: KOHL # 03351
Number of Portions: 100
Size of Portion: 5 EACH

Alternate Menu Name: FISH SHAPES
(cn labeled)

Meat/Alt 2 oz.
Grain/Bread 0 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

900583 FISH SHAPES, 10#, OCEAN CUISINE INT..... 500 NUGGET 1.  Assemble nuggets on a sheet pan.

2.  Bake for 10-15 minutes in a preheat 425°F oven.

3.  CCP:  Heat to 140°F or higher - document.

CCP:  Hot holding at 140°F or higher - document.

5 nuggets = 2 oz meat/meat alternate.

1 case = 53 - 3 oz. servings per case (265 nuggets).

Calories 160 Iron 6.00 mg Protein 9.00 g 22.50% Cals from Prot
Cholesterol 20 mg Calcium 0 mg Carbohydrates 16.00 g 40.00% Cals from Carb
Sodium 390 mg Vitamin A 0 IU Total Fat 7.00 g 39.38% Cals from T Fat
Dietary Fiber 0.00 g Vitamin A 0 RE Saturated Fat 2.00 g 11.25% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000831 - FORTUNE COOKIE, minh
Source: KOHL # 19420
Number of Portions: 1
Size of Portion: EACH

Alternate Menu Name: FORTUNE COOKIE

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

990031 KOHL- DESSERT,COOKIE,FORTUNE,MINH,375 I/W... 1 COOKIE

Calories 25 Iron 0.00 mg Protein 0.50 g 8.00% Cals from Prot
Cholesterol 0 mg Calcium 0 mg Carbohydrates 5.80 g 92.80% Cals from Carb
Sodium 12 mg Vitamin A 0 IU Total Fat 0.00 g 0.00% Cals from T Fat
Dietary Fiber 0.00 g Vitamin A 0 RE Saturated Fat 0.00 g 0.00% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000440 - FRENCH TOAST STIX, farmrich
Source: KOHL # 08939
Number of Portions: 100
Size of Portion: 2 EACH

Alternate Menu Name: FRENCH TOAST STICKS

Meat/Alt 0 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

CCP: HACCP PROCESS # 2: COOK AND SAME DAY SERVE.  
Cook to Correct Temperature.  Serve at 140° F or above.

900242 KOHL- BREAD,FRNCH TST STICKS,SMAR,FARMRICH... 200 STICK 1.  Preheat conventional oven to 400°F.  Preheat convection oven to 
  375°F.

2.  Assemble frozen french toast sticks on a lightly greased baking sheet.

3.  Bake french toast sticks for 10-12 minutes in a conventional oven or convection oven.  Bake until 
lightly browned.  
May need to turn sticks after 5 minutes for even browning.
CCP:  Reheat processed french toast sticks to 140° F or higher - document in the HACCP journal.

4.  CCP:  Hot service of 140°F or higher - document in HACCP journal.

1 french toast stick = 1 serving of grains/bread.

YIELD:  1 case contains 280 sticks.

Calories 180 Iron 1.40 mg Protein 4.00 g 8.89% Cals from Prot
Cholesterol 10 mg Calcium 40 mg Carbohydrates 26.00 g 57.78% Cals from Carb
Sodium 220 mg Vitamin A 22 IU Total Fat 4.00 g 20.00% Cals from T Fat
Dietary Fiber 0.00 g Vitamin A 4 RE Saturated Fat 2.00 g 10.00% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000245 - FRESH/CANNED FRUIT OR JUICE
Source: KOHL RECIPE
Number of Portions: 11
Size of Portion: 1/2 CUP

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

009003 APPLES,RAW,WITH SKIN...................................
009131 GRAPES,AMERICAN TYPE (SLIP SKN),RAW...
009040 BANANAS,RAW....................................................
009200 ORANGES,RAW,ALL COMM VAR......................
000400R JUICE, VARIETY,4OZ, vita fresh.......................
000404R CHILLED PEARS, code......................................
000960R CHILLED PEACHES, code................................
000780R CHILLED PINEAPPLE, code..............................
000446R MANDARIN ORANGES,mitsui...........................
000405R CHILLED FRUIT COCKTAIL, code....................
000407R CHILLED APRICOTS, code...............................

1 each, 3/lb.
3/4 CUP
1 EACH
1 each,2-5/8"dia
1 EACH
1 (1/2 CUP)
1 (1/2 CUP)
1 (1/2 CUP)
1 (1/2 CUP)
1 (1/2 CUP)
1 (1/2 CUP)

Calories 66 Iron 0.20 mg Protein 0.45 g 2.71% Cals from Prot
Cholesterol 0 mg Calcium 14 mg Carbohydrates 16.13 g 97.48% Cals from Carb
Sodium 5 mg Vitamin A 262 IU Total Fat 0.08 g 1.14% Cals from T Fat
Dietary Fiber 1.37 g Vitamin A 49 RE Saturated Fat 0.02 g 0.31% Cals from S Fat

Vitamin C 10.5 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000333 - FRUIT COCKTAIL,CANNED,LS,DEL M
Source: KOHL
Number of Portions: 100
Size of Portion: 1/4 CUP

Alternate Menu Name: CHILLED FRUIT COCKTAIL

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.25 Cup
Milk 0 FLOZ

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

900155 FRUIT COCKTAIL,CANNED,LS, DEL MONTE.... 2 #10 CAN 1.  CCP:  Wash off the top of the cah before opening.

2.  Open can and empty contents of can into a serving pan.

3.  CCP:  Refrigerate until serving.

4.  CCP:  Cold service of 41°F or lower.

5.  Serve with a #16 scoop.

SERVING = 1/4 CUP FRUIT/VEGETABLE

Calories 37 Iron 0.00 mg Protein 0.00 g 0.00% Cals from Prot
Cholesterol 0 mg Calcium 0 mg Carbohydrates 9.54 g 102.86% Cals from Carb
Sodium 8 mg Vitamin A 106 IU Total Fat 0.00 g 0.00% Cals from T Fat
Dietary Fiber 0.53 g Vitamin A 21 RE Saturated Fat 0.00 g 0.00% Cals from S Fat

Vitamin C 0.6 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000907 - GARDEN SALAD
Source: TEAM NUTRITION
Number of Portions: 50
Size of Portion: 1/2 CUP

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

011252 LETTUCE,ICEBERG (INCL CRISPHEAD TYPES),RAW...
011457 SPINACH,RAW....................................................................

3 LB + 10 OZ
1 LB + 4 OZ

1. Combine lettuce and spinach in a mixing bowl.

011529 TOMATOES,RED,RIPE,RAW,YEAR RND AVERAGE.......
011124 CARROTS,RAW..................................................................
011206 CUCUMBER,PEELED,RAW................................................

1 LB + 12 OZ
1 LB + 12 OZ
1 LB + 4 OZ

2. Toss tomatoes, carrots, and cucumbers with the lettuce mixture.
3. Portion salad using a #8 scoop (1/2 cup).

CCP:  Refrigerate until served.

SERVING: 1/2 cup provides 1/2 cup of vegetable

YIELD: 50 servings- 9 lb 10oz

SPECIAL TIP: A good dressing for this salad is Oriental Dressing.

Calories 18 Iron 0.56 mg Protein 0.97 g 21.73% Cals from Prot
Cholesterol 0 mg Calcium 26 mg Carbohydrates 3.78 g 84.20% Cals from Carb
Sodium 24 mg Vitamin A 4038 IU Total Fat 0.18 g 8.94% Cals from T Fat
Dietary Fiber 1.36 g Vitamin A 544 RE Saturated Fat 0.03 g 1.29% Cals from S Fat

Vitamin C 7.4 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000334 - GREEN BEANS,canned,unipro
Source: KOHL # 12325
Number of Portions: 96
Size of Portion: 1/2 CUP

Alternate Menu Name: GREEN BEANS

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

900156 KOHL- VEG,GREEN BEANS,CANNED,DRAINED,GOLBON...
900559 KOHL- MISC,BUTTER BUDS,PREPARED,24/4 OZ PACKS.....

4 # 10 CAN
2 CUP

1.  Wipe off the top of can.

2.  Open green beans and drain. 

CCP:  Heat green beans to 140°F or higher - document.

CCP:  Hot holding at 140°F -docment.

3.  Pour prepared butter buds over green beans.

1/2 cup of green beans provides 1/2 cup of vegetables.

YIELD:  1 #10 can yields 24 -1/2 cups of green beans.

If seasonings are added to this recipe be sure to note it on the recipe, because the nutrients may 
change.

Calories 38 Iron 0.00 mg Protein 0.00 g 0.00% Cals from Prot
Cholesterol 0 mg Calcium 0 mg Carbohydrates 7.67 g 80.00% Cals from Carb
Sodium 377 mg Vitamin A 0 IU Total Fat 0.47 g 11.10% Cals from T Fat
Dietary Fiber 2.83 g Vitamin A 0 RE Saturated Fat 0.00 g 0.00% Cals from S Fat

Vitamin C 3.4 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000527 - HAMBURGER ON A BUN, pierre
Source: KOHL # 01560
Number of Portions: 100
Size of Portion: EACH

Alternate Menu Name: HAMBURGER/BUN

Meat/Alt 2 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

CCP: HACCP PROCESS # 2: COOK AND SAME DAY SERVE.  
Cook to Correct Temperature.  Serve at 140° F or above.

601724 KOHL- MEAT,BEEF PATY,CHBRL,LEAN,PIERRE,2.5OZ...
900046 KOHL- BREAD,BUN,WHITE,EUROBAKER,2.1Z..................

100 Each
100 BUN

1.  Prepare hamburger patties according to manufacturer's directions.

2.  CCP:  Heat to 165°F or higher for 15 seconds - document.

3.  CCP:  Hot holding at 140°F or higher - document.

1 hamburger = 2 meat/meat/alternate and 2 grains/bread.

YIELD:  1 case of burgers = 135 patties.

Calories 318 Iron 3.98 mg Protein 23.00 g 28.91% Cals from Prot
Cholesterol 41 mg Calcium 106 mg Carbohydrates 33.30 g 41.86% Cals from Carb
Sodium 816 mg Vitamin A 52 IU Total Fat 10.40 g 29.42% Cals from T Fat
Dietary Fiber 2.10 g Vitamin A 10 RE Saturated Fat 3.60 g 10.18% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000811 - HAMBURGER ROLLS/BUNS,PLAIN
Source: 
Number of Portions: 1
Size of Portion: EACH

Alternate Menu Name: HAMBURGER BUN (OPTIONAL)

Meat/Alt 0 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

018350 ROLLS,HAMBURGER OR HOTDOG,PLN.... 1 roll(s)

Calories 120 Iron 1.43 mg Protein 4.09 g 13.62% Cals from Prot
Cholesterol 0 mg Calcium 59 mg Carbohydrates 21.26 g 70.90% Cals from Carb
Sodium 206 mg Vitamin A 0 IU Total Fat 1.86 g 13.97% Cals from T Fat
Dietary Fiber 0.90 g Vitamin A 0 RE Saturated Fat 0.47 g 3.52% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000763 - JELLO, ALL FLAVRS, kraft
Source: KOHL # 28270
Number of Portions: 35
Size of Portion: 1/2 CUP

Alternate Menu Name: JELLO W/WHIPPED TOPPING

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

900589 KOHL- MISC,GELATIN,JELLO,ALL FLAVRS,DRY,KRAFT.....
075012 WATER,HOT.............................................................................
900588 KOHL- MISC,WHIPPEDTOPPING,RTU BAG,RICHS,12/16....

1 BAG
1 GAL
35 TBSP

1.  Dissolve gelatin completely in hot water.  

2.  Pour into sheet pans.

3.  Chill for 4 hours or until firm.

4.  Before serving decorate each jello square serving with 1 Tbsp of whipped topping.

Calories 84 Iron 0.01 mg Protein 0.00 g 0.00% Cals from Prot
Cholesterol 0 mg Calcium 2 mg Carbohydrates 18.39 g 87.46% Cals from Carb
Sodium 80 mg Vitamin A 0 IU Total Fat 1.00 g 10.70% Cals from T Fat
Dietary Fiber 0.00 g Vitamin A 0 RE Saturated Fat 1.00 g 10.70% Cals from S Fat

Vitamin C 12.3 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000400 - JUICE, VARIETY,4OZ, vita fresh
Source: KOHL VARIETY
Number of Portions: 100
Size of Portion: EACH

Alternate Menu Name: CHILLED JUICE

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

900220 KOHL- FRUIT,JUICE,APPLE,VITA FRESH,4 OZ CUP...
900223 KOHL- FRUIT,JUICE,ORANGE,VITA,4 OZ CUP.............
900221 KOHL- FRUIT,JUICE,FRUIT BLEND,VITA,4 OZ CUP.....

35 CUP (4 OZ)
40 CUP (4 OZ)
25 CUP (4 OZ)

Calories 60 Iron 0.00 mg Protein 0.40 g 2.67% Cals from Prot
Cholesterol 0 mg Calcium 0 mg Carbohydrates 14.60 g 97.33% Cals from Carb
Sodium 7 mg Vitamin A 0 IU Total Fat 0.00 g 0.00% Cals from T Fat
Dietary Fiber 0.00 g Vitamin A 0 RE Saturated Fat 0.00 g 0.00% Cals from S Fat

Vitamin C 21.5 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000964 - LETTUCE CUPS
Source: KOHL # 55152
Number of Portions: 100
Size of Portion: SERVINGS

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.125 Cup
Milk 0 FLOZ

011252 LETTUCE,ICEBERG (INCL CRISPHEAD TYPES),RAW... 4 LB + 14 OZ 1.  Purchase prepackaged and pre rinsed shredded lettuce.  

2.  Portion into souffle cups.

CCP:  Cold holding at 41°F or lower.

Calories 3 Iron 0.09 mg Protein 0.20 g 25.71% Cals from Prot
Cholesterol 0 mg Calcium 4 mg Carbohydrates 0.66 g 84.86% Cals from Carb
Sodium 2 mg Vitamin A 111 IU Total Fat 0.03 g 9.00% Cals from T Fat
Dietary Fiber 0.27 g Vitamin A 7 RE Saturated Fat 0.00 g 1.16% Cals from S Fat

Vitamin C 0.6 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

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



KOHL WHOLESALE
Page 54  Recipe Master List  Feb 24, 2010

000904 - MACARONI AND CHEESE
Source: USDA D-26:kohl
Number of Portions: 100
Size of Portion: 2/3 CUP

Alternate Menu Name: HOMEMADE MAC & CHEESE

Meat/Alt 2 oz.
Grain/Bread 1 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

014429 WATER,MUNICIPAL........................................................
020100 MACARONI,COOKED,ENRICHED..................................
001155 MILK,DRY,NONFAT,INST,WO/ VIT A.............................
900713 MARGARINE,REG,HARD,SOYBN (HYDR)&CTTNSD...
090018 MUSTARD,POWDER/DRY..............................................
002030 PEPPER,BLACK...............................................................

6 GAL
5 LB + 4 OZ
1 GAL + 2 QT
1 CUP
2 TBSP
1/2 TSP

1. Heat water to rolling boil.

2. Slowly add macaroni. Stir constantly, until water boils again. Cook about 8 minutes or until tender; stir 
occasionally.
DO NOT OVERCOOK. Drain well.

3. Quickly stir milk into macaroni. Add margarine or butter and seasonings.
043275 CHEESE,PAST PROCESS,AMERICAN,LOFAT............. 12 LB + 8 OZ 4. Add the cheese and stir until the cheese is melted and the mixture is smooth. The mixture is quite 

liquid at this stage.

CCP: Heat to 165°F or higher.

5. Pour macaroni and cheese mixture into steamtable pans (12" x 20" x 2 1/2") which have been lightly 
coated with pan release spray. For 50 servings, use 2 pans. For 100 servings, use 4 pans. Hold for 30 
minutes on a 180-190°F steamtable to allow sufficient time for mixture to set up properly.

CCP: Hold for hot service at 140°F or higher.

Portion with No. 6 scoop (2/3 cup).

Serving: 2/3 cup (No. 6 scoop) provides 2 oz equivalent meat/meat alternate and ¾ serving of 
grains/breads.

Calories 215 Iron 0.62 mg Protein 21.13 g 39.25% Cals from Prot
Cholesterol 23 mg Calcium 599 mg Carbohydrates 17.96 g 33.34% Cals from Carb
Sodium 929 mg Vitamin A 205 IU Total Fat 6.19 g 25.86% Cals from T Fat
Dietary Fiber 0.46 g Vitamin A 43 RE Saturated Fat 2.99 g 12.50% Cals from S Fat

Vitamin C 0.9 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000446 - MANDARIN ORANGES,mitsui
Source: KOHL # 10252
Number of Portions: 96
Size of Portion: 1/2 CUP

Alternate Menu Name: MANDARIN ORANGES

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

900255 KOHL- FRUIT,MNDRIN ORNGS,LS,CND,DRN,MITSUI.... 4 # 10 CAN 1.  Wipe off the top of can before opening to prevent contamination.

2.  Empty oranges into a serving pan.

3.  Refigerate oranges before serving.

CCP:  Cold service at 41° F or lower.

1/2 cup of mandarin oranges provide 1/2 cup of fruit.

Recipe yields:  102 - 1/2 cup servings of oranges.

Yield:  1 #10 can contains  24-1/2 cup servings.

Calories 57 Iron 0.58 mg Protein 0.81 g 5.71% Cals from Prot
Cholesterol 0 mg Calcium 16 mg Carbohydrates 13.77 g 97.14% Cals from Carb
Sodium 8 mg Vitamin A 243 IU Total Fat 0.00 g 0.00% Cals from T Fat
Dietary Fiber 0.81 g Vitamin A 49 RE Saturated Fat 0.00 g 0.00% Cals from S Fat

Vitamin C 17.0 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000380 - MILK, VARIETY,prarie farms
Source: KOHL # 38944
Number of Portions: 100
Size of Portion: CARTON

Alternate Menu Name: MILK, VARIETY

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0 Cup
Milk 8 FLOZ

900249 KOHL- MILK,1%,CHOCOLATE PRARIE FARMS..........
900430 KOHL- MILK,1%,WHITE,PRARIE FARMS....................
990017 KOHL- MILK, STRAWBERRY, 1%, PRARIE FARMS...

45 CARTON
35 CARTON
20 CARTON

1.  SOP:  Verify that milk was recieved at the proper temperature of 41° F or lower.

2.  SOP:  Refrigerate until served.

3.  SOP:  Check the dates of the milks.

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

Calories 143 Iron 0.00 mg Protein 8.00 g 22.30% Cals from Prot
Cholesterol 13 mg Calcium 300 mg Carbohydrates 22.05 g 61.46% Cals from Carb
Sodium 152 mg Vitamin A 500 IU Total Fat 2.50 g 15.68% Cals from T Fat
Dietary Fiber 0.00 g Vitamin A 100 RE Saturated Fat 1.82 g 11.45% Cals from S Fat

Vitamin C 1.2 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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900006 - MINI CHEESEBURGERS
Source: KOHL #01274
Number of Portions: 1
Size of Portion: 2 each

Alternate Menu Name: CHEESEBURGER SLIDERS

Meat/Alt 2.5 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

900936 Bun, White Castle...........................................................
900937 Burger, Slider, Advance Foods.......................................
990078 CHEESE,AMERICAN,PAST PROCESSED VALUED...
011937 PICKLES,CUCUMBER,DILL...........................................
900342 KETCHUP, PORTION PAC, 9 GM.................................
900537 MUSTARD, PORTION PAC, 200/5.5GM........................

2 each
2 each
1 slice (3/4 oz)
2 slice
1 PACKET
1 PACKET

Calories 370 Iron 3.19 mg Protein 14.74 g 15.91% Cals from Prot
Cholesterol 50 mg Calcium 175 mg Carbohydrates 35.70 g 38.55% Cals from Carb
Sodium 1044 mg Vitamin A 280 IU Total Fat 20.58 g 50.01% Cals from T Fat
Dietary Fiber 0.65 g Vitamin A 66 RE Saturated Fat 9.14 g 22.21% Cals from S Fat

Vitamin C 0.1 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000433 - MIXED VEGETABLES:frozen,boiled
Source: 
Number of Portions: 50
Size of Portion: 1/2 CUP

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

011584 VEGETABLES,MXD,FRZ,CKD,BLD,DRND,WO/SALT....
110933 MARGARINE....................................................................
075012 WATER,HOT....................................................................

12 1/2 LB
1/3 CUP
1 GAL

1.  Tap frozen vegetables to break up.

2.  Bring water to a boil in a stock pot or steam jacketed kettle; add vegetables and bring water to a boil.

3.  Omit salt.

4.  Reduce heat and cook, uncovered, until vegetables are tender.

5.  Drain vegetables slightly, leaving enough water to retain heat.

6.  Add margarine.

7.  Transfer to steam table pans.

CCP:  Hot holding at 140°F or higher.

Calories 84 Iron 0.94 mg Protein 3.24 g 15.38% Cals from Prot
Cholesterol 0 mg Calcium 30 mg Carbohydrates 14.84 g 70.38% Cals from Carb
Sodium 54 mg Vitamin A 4903 IU Total Fat 1.34 g 14.32% Cals from T Fat
Dietary Fiber 4.99 g Vitamin A 496 RE Saturated Fat 0.25 g 2.65% Cals from S Fat

Vitamin C 3.6 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000171 - NACHOS SUPREMEW/BAKED CHIPS
Source: KOHL # 33166
Number of Portions: 50
Size of Portion: SERVINGS

Alternate Menu Name: NACHOS SUPREME

Meat/Alt 2 oz.
Grain/Bread 1.5 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

023502 USDA COMMODITY,BF,GROUND BULK/COARSE GROUND,F...
002009 CHILI POWDER................................................................................
090016 CUMIN,GROUND..............................................................................
002028 PAPRIKA............................................................................................
011284 ONIONS,DEHYDRATED FLAKES....................................................

4 LB + 8 OZ
2 TBSP
1 TBSP + 1 1/2 TSP
1 1/2 TSP
1 1/2 TBSP

1. Brown ground beef. Drain. Continue immediately.

2. Add seasonings and mix.

001155 MILK,DRY,NONFAT,INST,WO/ VIT A..............................................
900002 CHEESE BLEND, AMERICAN AND SKIM MILK CHEESES............

1 QT
3 LB + 2 OZ

3. Add milk to ground beef mixture. Stir frequently over medium heat. When 
simmering add cheese. Stir frequently over medium heat,
approximately 15 minutes.

CCP: Heat to 155° F or higher for at least 15 seconds.
011980 PEPPERS,CHILI,GRN,CND..............................................................
900043 KOHL- SNACK,CHIP,TRTLLA,BKD,SCOOP,FRITO........................

1 CUP + 2 TBSP
3 BULK (18 - .87Z OZ SVGS)

4. Add green chili peppers (optional) and stir to combine.

5. To maintain best consistency, serve immediately or hold hot.

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

Portion with 0.875 oz of baked tortilla scoops.
Serving

1 portion provides 2 oz equivalent meat/meat alternate and 1.5 serving of 
grains/breads.
Seasonings: Mexican Seasoning Mix (see G-01A, Sauces, Gravies, and 
Seasoning Mixes) may be used to replace these ingredients. 

For 50 servings, use ¼ cup 1 ½ tsp Mexican Seasoning Mix. 
For 100 servings, use ½ cup 1 Tbsp Mexican Seasoning Mix.

Calories 319 Iron 1.87 mg Protein 21.86 g 27.42% Cals from Prot
Cholesterol 52 mg Calcium 297 mg Carbohydrates 26.24 g 32.91% Cals from Carb
Sodium 621 mg Vitamin A 899 IU Total Fat 13.56 g 38.27% Cals from T Fat
Dietary Fiber 2.41 g Vitamin A 171 RE Saturated Fat 5.38 g 15.19% Cals from S Fat

Vitamin C 1.7 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000474 - OATMEAL BAR
Source: KOHL
Number of Portions: 100
Size of Portion: 1/2 CUP

Meat/Alt 0 oz.
Grain/Bread 1 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

900284 OATS, QUICK, QUAKER....................
019335 SUGARS,GRANULATED....................
002047 SALT,TABLE........................................
900274 MILK, SKIM, PRARIE FARMS.............
900273 EGGS,WHOLE,FRESH & FROZEN....
002050 VANILLA EXTRACT............................
019334 SUGARS,BROWN...............................

25 CUP
4 1/4 CUP
3 1/8 TSP
2 5/8 GAL
24 large
1/2 CUP + 1 TSP
4 1/4 TBSP, packed

1.  Heat oven to 350°F.  

2.  Spray steamtable pans (20x12x2) with cooking spray.

3.  In a large mixing bowl, combine oats, granulated sugar and salt.

4.  In another large bowl combine milk, eggs and vanilla; mix well. 

5.  Add to oat mixture; mix well.

6.  Pour into steamtable pans.

7.  Bake 40-45 minutes or until center jiggles slightly.  Remove from oven to cool.

8.  CCP:  Heat to 165°F or higher for 15 seconds.

9.  Sprinkle brown sugar evenly over the top of oatmeal.  

10.  Using the back of a spoon, spread the sugar evenly over the entire surface of the oatmeal.

11.  Return to bake for 2-3 minutes, or until the sugar melts.

12.  Turn oven to broil and heat until sugar browns slightly, 1-2 minutes.

13.  CCP:  Hot service of 140° F or higher.

14.  Yields: 100- 1/2 cup servings.

15.  1/2 cup of oatmeal = 1 serving of grains/bread

Calories 164 Iron 1.13 mg Protein 7.48 g 18.28% Cals from Prot
Cholesterol 53 mg Calcium 132 mg Carbohydrates 27.26 g 66.56% Cals from Carb
Sodium 141 mg Vitamin A 267 IU Total Fat 2.69 g 14.80% Cals from T Fat
Dietary Fiber 2.00 g Vitamin A 58 RE Saturated Fat 0.62 g 3.42% Cals from S Fat

Vitamin C 0.5 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000085 - ORANGES, FRESH
Source: KOHL # 55641
Number of Portions: 100
Size of Portion: EACH

Alternate Menu Name: ORANGE QUARTERS

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

900248 KOHL- FRUIT,FRESH ORANGE,40 LB CASE.... 100 each,2-5/8" dia 1.  Slice whole oranges in half.

2.  Slice halves into 4 quarters.

5.  Serve four quarters in a package.

CCP:  Refrigerate until served.

CCP: Cold service at 41°F or lower - document.

4 quarters provides 1/3 cup of fruit.
8 quarters (1 whole orange) contributes 5/8 cup of fruit.

*** 29.5 lbs yields approximately 100 oranges each.

Calories 62 Iron 0.13 mg Protein 1.24 g 8.00% Cals from Prot
Cholesterol 0 mg Calcium 53 mg Carbohydrates 15.45 g 100.00% Cals from Carb
Sodium 0 mg Vitamin A 296 IU Total Fat 0.16 g 2.30% Cals from T Fat
Dietary Fiber 3.16 g Vitamin A 28 RE Saturated Fat 0.01 g 0.19% Cals from S Fat

Vitamin C 69.9 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000013 - PANCAKES,WG,aunt jemima
Source: KOHL # 08913
Number of Portions: 100
Size of Portion: 2 EACH

Alternate Menu Name: **PANCAKES

Meat/Alt 0 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

990814 KOHL- BREAD,PANCAKES,WG,AUNT JEMIMA,1.2OZ.... 200 EACH 1.  Pancakes come fully prepared and individually frozen.

2.  Heat according to manufacturer's directions.

1 pancake contributes 1 serving of grains/bread.

Serve two pancakes with 1 oz of syrup.

Calories 161 Iron 1.01 mg Protein 4.91 g 12.17% Cals from Prot
Cholesterol 14 mg Calcium 42 mg Carbohydrates 26.65 g 66.09% Cals from Carb
Sodium 337 mg Vitamin A 70 IU Total Fat 4.21 g 23.48% Cals from T Fat
Dietary Fiber 2.10 g Vitamin A 14 RE Saturated Fat 0.70 g 3.91% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

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



KOHL WHOLESALE
Page 63  Recipe Master List  Feb 24, 2010

000736 - PASTA SALAD W/BROCCOLI
Source: MA. DEPT OF ED.
Number of Portions: 50
Size of Portion: 1/2 CUP

Meat/Alt 0 oz.
Grain/Bread 0.5 SRV.
F/V/J 0.25 Cup
Milk 0 FLOZ

014429 WATER,MUNICIPAL..............................................
020099 MACARONI,DRY,ENR...........................................
011092 BROCCOLI,FRZ,CHOPD,UNPREP......................
011130 CARROTS,FROZEN,UNPREPARED....................
002029 PARSLEY,DRIED...................................................
002020 GARLIC POWDER.................................................
002030 PEPPER,BLACK....................................................
004114 SALAD DRSNG,ITALIAN DRSNG,COMM,REG...

1 1/4 GAL
1 LB
4 1/4 LB
2 LB
2 OZ
1/4 TSP
1 TSP
10 OZ

1.  Thaw and drain broccoli and carrots.

1a.  Heat water to rolling boil.

2.  Slowly add pasta spirals while stirring constantly until cooked.  Drain well.

3.  Add carrots, broccoli, and spices.  Shake.

4.  Cover.  Refrigerate until ready to serve.

5.  Mix prior to serving.

6.  Portion with # 8 scoop;

CCP:  Serve at 41°F or lower - document.

Calories 70 Iron 1.85 mg Protein 2.70 g 15.37% Cals from Prot
Cholesterol 0 mg Calcium 50 mg Carbohydrates 11.30 g 64.42% Cals from Carb
Sodium 124 mg Vitamin A 3095 IU Total Fat 1.99 g 25.56% Cals from T Fat
Dietary Fiber 2.40 g Vitamin A 494 RE Saturated Fat 0.31 g 3.93% Cals from S Fat

Vitamin C 23.6 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000403 - PEACHES,canned, five-star
Source: KOHL # 10332
Number of Portions: 100
Size of Portion: 1/2 CUP

Alternate Menu Name: CHILLED PEACHES

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

900230 KOHL- FRUIT,PEACHES,LS,CND,DRN,CODE... 4 1/4 # 10 CAN 1.  Wipe off the top of can before opening.

2.  Open cans and empty peaches and juice into a serving pan.

CCP:  Refigerate peaches before serving. 

CCP:  Cold service at 41° F or lower.

1/2 cup of peaches provides 1/2 cup of fruit.

Yield:  1 #10 can contains 24-1/2 cup servings.

Calories 64 Iron 0.00 mg Protein 0.00 g 0.00% Cals from Prot
Cholesterol 0 mg Calcium 55 mg Carbohydrates 15.61 g 97.14% Cals from Carb
Sodium 9 mg Vitamin A 184 IU Total Fat 0.00 g 0.00% Cals from T Fat
Dietary Fiber 0.00 g Vitamin A 37 RE Saturated Fat 0.00 g 0.00% Cals from S Fat

Vitamin C 3.3 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000810 - PEARS, CANNED commodity
Source: COMMODITY
Number of Portions: 100
Size of Portion: 1/2 CUP

Alternate Menu Name: CHILLED PEARS

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

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

009256 PEARS,CND,LT SYRUP PK,SOL&LIQUIDS.... 4 1/4 #10 CAN 1.  Wipe off top of can prior to opening to avoid contamination.

2.  Drain off juice and empty into serving pans.

3.  Chill.

CCP:  Cold holding at 41°F or lower - document.

1/2 cup of pears = .5 servings of fruit.

Calories 73 Iron 0.36 mg Protein 0.24 g 1.33% Cals from Prot
Cholesterol 0 mg Calcium 6 mg Carbohydrates 19.37 g 106.46% Cals from Carb
Sodium 6 mg Vitamin A 0 IU Total Fat 0.04 g 0.47% Cals from T Fat
Dietary Fiber 2.04 g Vitamin A 0 RE Saturated Fat 0.00 g 0.00% Cals from S Fat

Vitamin C 0.9 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001218 - PHILLY CHEESTEAK WRAP
Source: KOHL RECIPE
Number of Portions: 50
Size of Portion: EACH

Meat/Alt 2 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

900672 KOHL- BREAD, DOUGH SHEETS, PILLSBURY...............
601169 KOHL- MEAT,BEEF FAJITA,KING'S COMMAND,3/5LB....
001183 CHEESE, MOZZARELLA, LITE-COMMOD........................
011333 PEPPERS,SWEET,GREEN,RAW......................................
011282 ONIONS,RAW.....................................................................

50 DOUGH SINGLE
4 LB + 11 OZ
1 LB + 9 OZ
1 LB
1/2 LB

1.  Snap dough singles apart.  Place on parchment-lined full sheet pan.  Thaw for 15 minutes.

2.  Layer 1.5 oz of roast beef diagonally down the center of each dough single and sprinkle 1/2 
oz of cheese evenly over roast beef.

3.  Fold each corner over filling and then one corner up over the corners that were folded. 

4.  Spray lightly with butter spray.

5.  Bake at 350°F for 11-15 minutes.

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

Calories 286 Iron 1.92 mg Protein 17.92 g 25.03% Cals from Prot
Cholesterol 34 mg Calcium 113 mg Carbohydrates 26.14 g 36.51% Cals from Carb
Sodium 674 mg Vitamin A 168 IU Total Fat 12.60 g 39.60% Cals from T Fat
Dietary Fiber 2.38 g Vitamin A 33 RE Saturated Fat 5.68 g 17.85% Cals from S Fat

Vitamin C 7.6 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001332 - PILLSBURY FRUDELS!
Source: KOHL #08852/54
Number of Portions: 2
Size of Portion: EACH

Alternate Menu Name: APPLE OR CHERRY FRUDEL

Meat/Alt 0 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

CCP: Heat to 145° F or higher for at least 15 Seconds

902036 KOHL- BREAD, FRUDEL, CHERRY PILLSBURY...
902037 KOHL- BREAD, FRUDEL,APPLE PILLSBURY........

1 EACH
1 EACH

KOHL #08852--APPLE
KOHL #08854--CHERRY
EACH CASE CONTAINS 72 FRUDELS.
1. Lay packages in single layer on a baking sheet.
2.  Heat at 350 degrees (convection oven--7 to 9 minutes, conventional oven--11 to 13 minutes.
Hold frudels at 135 degrees or above until service.
CCP: Hold at 135° F or higher.

Calories 210 Iron 1.08 mg Protein 5.00 g 9.52% Cals from Prot
Cholesterol 0 mg Calcium 0 mg Carbohydrates 36.00 g 68.57% Cals from Carb
Sodium 270 mg Vitamin A 0 IU Total Fat 6.00 g 25.71% Cals from T Fat
Dietary Fiber 2.00 g Vitamin A 0 RE Saturated Fat 1.50 g 6.43% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000315 - PINEAPPLE, del monte
Source: KOHL # 10500
Number of Portions: 100
Size of Portion: 1/2 CUP

Alternate Menu Name: CHILLED PINEAPPLE

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

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

900145 KOHL- FRUIT,PINEPLE,CND,TDBTS,IN JC,DEL MONTE.... 4 1/4 #10 CAN 1.  CCP: Wash off the top of the can before opening.

2.  Open the can and empty pineapple and juice into a serving pan.

3.  CCP:  Refrigerate pineapple until serving.

4.  CCP:  Cold service at 41°F or lower.

5.  Serve with a #8 scoop.

6.  1 serving of pineapple = 1/2 cup of fruit/vegetable.

Calories 61 Iron 0.37 mg Protein 0.00 g 0.00% Cals from Prot
Cholesterol 0 mg Calcium 0 mg Carbohydrates 15.32 g 100.00% Cals from Carb
Sodium 10 mg Vitamin A 0 IU Total Fat 0.00 g 0.00% Cals from T Fat
Dietary Fiber 1.02 g Vitamin A 0 RE Saturated Fat 0.00 g 0.00% Cals from S Fat

Vitamin C 12.3 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001319 - PIZZA CRUNCHERS, RICH'S
Source: 
Number of Portions: 1
Size of Portion: 4 EACH

Alternate Menu Name: CHEESE PIZZA CRUNCHERS

Meat/Alt 2 oz.
Grain/Bread 2 SRV.
F/V/J 0.25 Cup
Milk 0 FLOZ

902025 KOHL- PIZZA, CHEESE CRUNCHER, RICH'S...
011455 SPAGHETTI SAUCE,CND....................................

1 SERVING (4 EACH)
2 OZ

1.  PURCHASE RICH'S CHEESE PIZZA CRUNCHERS, KOHL# 05598.  EACH CASE CONTAINS 320 
PIECES OR 80 SERVINGS.
2.  HEAT PIZZA CRUNCHERS IN 350 DEGREE OVEN FOR 10 MINUTES OR UNTIL AN INTERNAL 
TEMPERATURE OF 155 DEGREES IS REACHED.
SERVE 4 PIZZA CRUNCHERS WITH 2 OZ. MARINARA SAUCE.

Calories 412 Iron 0.73 mg Protein 20.03 g 19.46% Cals from Prot
Cholesterol 30 mg Calcium 4266 mg Carbohydrates 49.03 g 47.63% Cals from Carb
Sodium 1061 mg Vitamin A 1152 IU Total Fat 17.70 g 38.69% Cals from T Fat
Dietary Fiber 6.93 g Vitamin A 230 RE Saturated Fat 4.89 g 10.68% Cals from S Fat

Vitamin C 7.6 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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900040 - PIZZA, BBQ CHEESEBURGER
Source: KOHL #05468,
Number of Portions: 6
Size of Portion: SLICES

Alternate Menu Name: BBQ CHEESEBURGER PIZZA

Meat/Alt 2 oz.
Grain/Bread 2 SRV.
F/V/J 0.125 Cup
Milk 0 FLOZ

107217 BBQ SAUCE...................................................................................
051058 CHEESE BLEND,"SCHOOL CHOICE SHRD BLEND:AMER C...
051061 CHEESE BLEND,"SCHOOL CHOICE SHRD BLEND:MOZZ C....
901903 KOHL- BEEF, CRUMBLES, ADVANCE.........................................
115860 CHEESE, PARMESAN, GRATED.................................................
710120 PIZZA CRUST,"TNT CRUST DIECUT 14" REGULAR",AS..........

1 1/2 CUP
4 1/2 OZ
4 1/2 OZ
11 OZ
2 TBSP
6 slice

1. SPREAD PIZZA SAUCE ON THE PRE MADE CRUST.

2.  COMBINE AMERICAN AND MOZZARELLA CHEESE AND MIX THOROUGHLY.  SPREAD 
EVENLY ON THE SAUCED  14" PREMADE CRUST.

3.  TOP WITH BEEF CRUMBLES
4 .  BAKE AT 325° FOR 8 MINUTES.  CHECK PIZZA. COOK FOR ADDITIONAL 8 MINUTES IF 
NEEDED.  CRUST WILL BE SLIGHTLY BROWNED AND ALL INGREDIENTS WILL BE MELTED 
AND HEATED TO TEMP WHEN FINISHED.

6.  GARNISH FULLY COOKED PIZZA WITH PARMESAN CHEESE.

Calories 419 Iron 3.88 mg Protein 24.43 g 23.30% Cals from Prot
Cholesterol 32 mg Calcium 440 mg Carbohydrates 37.31 g 35.58% Cals from Carb
Sodium 1557 mg Vitamin A 1212 IU Total Fat 19.31 g 41.44% Cals from T Fat
Dietary Fiber 2.19 g Vitamin A 242 RE Saturated Fat 7.18 g 15.42% Cals from S Fat

Vitamin C 4.8 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000496 - POTATO SMILES, mccain
Source: KOHL # 06903
Number of Portions: 100
Size of Portion: 4 EACH

Alternate Menu Name: SMILEY POTATOES

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.375 Cup
Milk 0 FLOZ

900312 KOHL- VEG,POTATO SMILES, MCCAIN... 400 EACH 1.  Tray up frozen potato smiles on a sheet pan.

2.  Bake at 425°F for 9-13 minutes or until smiles reach a light golden brown.  May need to turn once for uniform 
cooking.

CCP:  Heat to 140°F or higher - document.

CCP:  Hot service of 140°F or higher - document.

5 potato smiles provide 3/8 cup of vegetables.

1 Case of potato smiles = 128 each.

Calories 105 Iron 0.00 mg Protein 1.32 g 5.00% Cals from Prot
Cholesterol 0 mg Calcium 0 mg Carbohydrates 15.80 g 60.00% Cals from Carb
Sodium 257 mg Vitamin A 0 IU Total Fat 3.95 g 33.75% Cals from T Fat
Dietary Fiber 1.32 g Vitamin A 0 RE Saturated Fat 0.33 g 2.81% Cals from S Fat

Vitamin C 2.4 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000935 - PUDDING CUP,variety,real
Source: KOHL # 28150
Number of Portions: 100
Size of Portion: EACH

Alternate Menu Name: PUDDING CUPS

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

990067 KOHL- MISC,PUDDING,CHOC CUP,KOZY SHACK,4 OZ.......
990068 KOHL- MISC,PUDDING,VANILLA CUP,KOZY SHACK,4OZ...

50 (4 OZ CUP)
50 (4 OZ CUP)

1.  Pudding comes prepackaged.

CCP:  Cold service at 41°F or lower.

1 case contains 48 cups.

Calories 115 Iron 0.00 mg Protein 3.01 g 10.44% Cals from Prot
Cholesterol 8 mg Calcium 100 mg Carbohydrates 22.08 g 76.52% Cals from Carb
Sodium 120 mg Vitamin A 201 IU Total Fat 1.25 g 9.78% Cals from T Fat
Dietary Fiber 3.01 g Vitamin A 40 RE Saturated Fat 0.50 g 3.91% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001333 - RICE KRISPIES CEREAL BARS
Source: KOHL # 34174/76
Number of Portions: 2
Size of Portion: EACH

Alternate Menu Name: RICE KRISPIE CEREAL BARS

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

HACCP BAKED ITEMS 

CCP:#1 COVER PRODUCT ADEQUATELY WITH FILM OR FOIL TO PRVENT CONTAMINATION.

CCP #2 STORE AT ROOM TEMPERATURE OR IN WARMER UNTIL SERVICE.
902038 KOHL- BREAD, CEREAL BAR, RK APPLE CINNAMON...
902039 KOHL- BREAD, CEREAL BAR, RK CHOCOLATE.............

1 EACH
1 EACH

KOHL # 34174--APPLE CINNAMON
KOHL# 34176--CHOCOLATE
Each case contains 96 1.3 oz. bars.
1 bar= 1 G/B serving.

Calories 145 Iron 0.36 mg Protein 2.00 g 5.52% Cals from Prot
Cholesterol 0 mg Calcium 0 mg Carbohydrates 26.50 g 73.10% Cals from Carb
Sodium 125 mg Vitamin A 0 IU Total Fat 3.75 g 23.28% Cals from T Fat
Dietary Fiber 3.00 g Vitamin A 0 RE Saturated Fat 0.75 g 4.66% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000179 - RICE KRISPY BARS,mallowcreme
Source: KOHL # 30002
Number of Portions: 40
Size of Portion: EACH

Alternate Menu Name: RICE KRISPY BARS

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

900050 KOHL- MISC,MALLOWCREME,10/33.5Z........ 1 POUCH For a single pouch:

Microwave
Microwave on high for 1 1/2 minutes.  Vent the pouch by clipping off one corner.  Microwave in a microwave safe 
bowl.

CCP:  Heat to 145-165°F

For several pouches:
Warm Water Bath
Immerse oin 185°F water until product reaches 150°F.

Steamer
Set steamer to 150°F and heat product 10-23 minutes or until product reaches 145-165°F.

900543 CEREAL, RTE CRISP RICE, HOSPITALITY.... 1 LB + 4 OZ Spray a large mixing bowl with pan release.  Pour crispy rice into bowl.  Spray spatula with pan release.  Pour 
heated mallow creme over the cereal and mix.  Pour mixture onto a greased baking sheet and spread evenly, as 
usual.  Let cool approx. 2 hours before cutting.

For a thick bar this will yield an 18x13 pan with 1 1/4 inch thick bars.

Calories 142 Iron 3.87 mg Protein 1.10 g 3.09% Cals from Prot
Cholesterol 0 mg Calcium 5 mg Carbohydrates 29.55 g 83.38% Cals from Carb
Sodium 169 mg Vitamin A 417 IU Total Fat 2.37 g 15.07% Cals from T Fat
Dietary Fiber 0.00 g Vitamin A 83 RE Saturated Fat 1.07 g 6.78% Cals from S Fat

Vitamin C 6.4 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000893 - ROTINI W/ MEAT SAUCE
Source: USDA D-35:kohl
Number of Portions: 100
Size of Portion: 1 CUP

Alternate Menu Name: MULTI GRAIN ROTINI
W/ MEATSAUCE

Meat/Alt 2.25 oz.
Grain/Bread 1.25 SRV.
F/V/J 0.625 Cup
Milk 0 FLOZ

000711 BEEF GROUND ,80/20 Raw-to Cook & Drain........................
011284 ONIONS,DEHYDRATED FLAKES.........................................
002020 GARLIC POWDER..................................................................

23 LB,raw weight
16 OZ
1/4 CUP

1. Brown ground beef. Drain. Add onions and garlic powder. Cook for 5 minutes.

CCP:  Heat to 155°F or higher for 15 seconds.

002030 PEPPER,BLACK.....................................................................
011966 TOMATOES,CRUSHED,CND,HTD........................................
011541 TOMATO PASTE,CND,HTD...................................................
014429 WATER,MUNICIPAL...............................................................
002003 SPICES,BASIL,DRIED............................................................
002027 SPICES,OREGANO,DRIED...................................................
002023 MARJORAM,DRIED................................................................
002042 SPICES,THYME,DRIED.........................................................

1 TBSP + 1 TSP
1 3/4 #10 CAN
2/3 #10 CAN
4 QT
1/2 CUP + 5 1/4 TSP
1/2 CUP + 5 1/4 TSP
1/3 CUP + 3 1/2 TSP
1 TBSP + 1 TSP

2. Add pepper, canned tomatoes, tomato paste, water, and seasonings.  Simmer about 1 
hour.

CCP:  Heat to 165°F or higher for 15 seconds - document.

014429 WATER,MUNICIPAL............................................................... 11 1/2 GAL 3. Heat water to rolling boil. Add 1 Tbsp salt per 3 gallons water.  

990053 KOHL- BREAD,PASTA,ROTINI,MLTGRN,HRTLND,2/10#....
004053 OIL,OLIVE,SALAD OR COOKING..........................................

11 LB
1 CUP

4. Slowly add rotini. Stir constantly, until water boils
again. Cook 10-12 minutes or until tender; stir occasionally.  DO NOT OVERCOOK.  Drain 
well.

5. Add olive oil to prevent stickiness.

6. Pour into serving pans and add meatsauce.

CCP:  Hot holding at 140°F or higher.

Serve 1 cup of pasta and meatsauce.

1 serving provides 2.25 oz of Meat/Meat Alternate, 0.625 cups of vegetables, and 2 servings 
of Grains/bread.

Calories 455 Iron 4.92 mg Protein 31.98 g 28.09% Cals from Prot
Cholesterol 78 mg Calcium 67 mg Carbohydrates 45.66 g 40.12% Cals from Carb
Sodium 220 mg Vitamin A 800 IU Total Fat 17.38 g 34.35% Cals from T Fat
Dietary Fiber 5.72 g Vitamin A 152 RE Saturated Fat 5.69 g 11.25% Cals from S Fat

Vitamin C 21.6 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001219 - SALSA, red gold
Source: KOHL # 19268
Number of Portions: 50
Size of Portion: 2 OZ

Alternate Menu Name: SALSA

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.25 Cup
Milk 0 FLOZ

900677 KOHL- VEG,SALSA,6/#10 CAN,RED GOLD... 1 # 10 CAN

Calories 21 Iron 0.76 mg Protein 0.00 g 0.00% Cals from Prot
Cholesterol 0 mg Calcium 42 mg Carbohydrates 4.24 g 80.00% Cals from Carb
Sodium 297 mg Vitamin A 318 IU Total Fat 0.00 g 0.00% Cals from T Fat
Dietary Fiber 2.12 g Vitamin A 64 RE Saturated Fat 0.00 g 0.00% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000466 - SAUSAGE PATTY, pierre
Source: KOHL # 01051
Number of Portions: 100
Size of Portion: 1 EACH

Alternate Menu Name: SAUSAGE PATTIES

Meat/Alt 1 oz.
Grain/Bread 0 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

CCP: HACCP PROCESS # 2: COOK AND SAME DAY SERVE.  
Cook to Correct Temperature.  Serve at 140° F or above.

900293 KOHL- MEAT,SAUSAGE PATTY,PIERRE,1.2OZ... 100 PATTY 1.  Preheat conventional and convection oven to 350°F.

2.  Assemble frozen sausage patties on a sheet pan and bake for 5-8 minutes in a conventional oven and 8-10 
minutes in a convection oven.

3.  CCP:  Heat to 165 °F or higher for 15 seconds.

4.  SOP:  Hot service at 140 °F or higher.

5.  1 sausage patty = 1 oz of meat/meat alternate.

Yield:  1 case contains 250 patties.

Calories 78 Iron 0.80 mg Protein 5.40 g 27.69% Cals from Prot
Cholesterol 0 mg Calcium 24 mg Carbohydrates 1.50 g 7.69% Cals from Carb
Sodium 198 mg Vitamin A 45 IU Total Fat 5.70 g 65.77% Cals from T Fat
Dietary Fiber 0.71 g Vitamin A 9 RE Saturated Fat 2.00 g 23.08% Cals from S Fat

Vitamin C 21.0 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000196 - SAUSAGE/CHEESE WITH A BISCUIT
Source: KOHL RECIPE
Number of Portions: 1
Size of Portion: EACH

Alternate Menu Name: SAUSAGE & CHEESE BISCUIT

Meat/Alt 0.5 oz.
Grain/Bread 2.25 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

990836 KOHL- MEAT,SAUSAGE PATTY,JONES,0.95OZ.....
900153 CHEESE, AMERICAN,  50/50 BLEND,SLICE............
900669 KOHL- BREAD,BISCUIT,WG,ZTF,RICHS,2.25 OZ...
000383R JELLY OR MARGARINE..........................................

1 PATTY
1 SLICE
1 EACH
1 EACH

1.  Heat sausage patties according to the manufacturer's directions.

CCP:  Heat to 165°F or higher.

CCP:  Hot holding at 140°F or higher.

2 patties contribute 1 oz of meat/meat alternate.

Calories 331 Iron 0.10 mg Protein 8.54 g 10.31% Cals from Prot
Cholesterol 20 mg Calcium 101 mg Carbohydrates 28.58 g 34.53% Cals from Carb
Sodium 1018 mg Vitamin A 480 IU Total Fat 19.29 g 52.44% Cals from T Fat
Dietary Fiber 2.00 g Vitamin A 96 RE Saturated Fat 8.78 g 23.85% Cals from S Fat

Vitamin C 1.0 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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500169 - SCRAMBLED EGGS
Source: USDA D-34
Number of Portions: 50
Size of Portion: 1/4 CUP

Meat/Alt 2 oz.
Grain/Bread 0 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

001123 EGG,WHOLE,RAW,FRESH...................
001155 MILK,DRY,NONFAT,INST,WO/ VIT A...
002047 SALT,TABLE...........................................

50 large
1 QT
1 1/2 TSP

1. Beat eggs thoroughly.

2. Add milk and salt. Mix until well blended.

3. Pour 3 lb 12 oz (1 qt 3 ¼ cups) egg mixture into each steamtable pan (12" x 20" x 2 ½") which has been lightly coated with 
pan release spray. For 50 servings, use 2 pans. For 100 servings, use 4 pans.

4. Bake:
Conventional oven: 350° F for 20 minutes. Stir once after 15 minutes.
Convection oven: 300° F for 15 minutes. Stir once after 10 minutes.
Steamer: 5 lb pressure for 3-5 minutes
DO NOT OVERCOOK

CCP: Heat to 145° F for 3 minutes.
5. Remove from oven or steamer. Stir well. Eggs should have a slightly moist appearance.

6. Add 1 ¼ oz (2 Tbsp 1 ½ tsp) margarine or butter (optional) to each pan. Stir.

7. CCP: Hold for hot service 135° F or higher.

Sprinkle 7 oz (1 ¾ cups) cheese (optional) over each pan.

8. Portion with No. 16 scoop (¼ cup). For best results, serve within 15 minutes.
Special Tip

For 50 servings, use 1 lb 9 oz (2 qt 1/3 cup) dried whole eggs and 2 qt 1/3 cup water in place of eggs.

For 100 servings, use 3 lb 2 oz (1 gal 2/3 cup) dried whole eggs and 1 gal 2/3 cup water in place of eggs.
Serving

¼ cup (No. 16 scoop) provides 2 oz equivalent meat/meat alternate.

Calories 82 Iron 0.74 mg Protein 7.01 g 34.22% Cals from Prot
Cholesterol 215 mg Calcium 50 mg Carbohydrates 1.64 g 8.02% Cals from Carb
Sodium 144 mg Vitamin A 321 IU Total Fat 5.07 g 55.64% Cals from T Fat
Dietary Fiber 0.00 g Vitamin A 64 RE Saturated Fat 1.57 g 17.21% Cals from S Fat

Vitamin C 0.1 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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500170 - SLOPPY JOE ON A ROLL
Source: USDA F-05
Number of Portions: 50
Size of Portion: SERVINGS

Meat/Alt 2 oz.
Grain/Bread 2 SRV.
F/V/J 0.25 Cup
Milk 0 FLOZ

023502 USDA COMMODITY,BF,GROUND BULK/COARSE GROUND,F...
011282 ONIONS,RAW...................................................................................
090017 GARLIC,GRANULATED....................................................................
011541 TOMATO PASTE,CND,HTD.............................................................
011935 CATSUP............................................................................................
014429 WATER,MUNICIPAL.........................................................................
002053 VINEGAR,DISTILLED........................................................................
090018 MUSTARD,POWDER/DRY...............................................................
002030 PEPPER,BLACK................................................................................
019334 SUGARS,BROWN.............................................................................

8 LB + 10 OZ
10 OZ, chopped
1 TBSP
1/4 # 10 Can
1/4 #10 CAN
2 CUP
1 CUP + 2 TBSP
2 TBSP
1 TSP
2 3/4 OZ

1. Brown ground beef. Drain. Continue immediately.

2. Add onions and granulated garlic. Cook for 5 minutes. Add tomato paste, 
catsup, water, vinegar, dry mustard, pepper, and brown
sugar. Mix well and simmer for 25-30 minutes.

CCP: Heat to 155° F or higher for at least 15 seconds.

3. Pour 10 lb 12 oz (1 gallon ¼ cup) ground beef mixture into steamtable pan (12" 
x 20" x 2 ½"). For 50 servings, use 1 pan.
For 100 servings, use 2 pans.

4. CCP: Hold for hot service at 135° F or higher.
018350 ROLLS,HAMBURGER OR HOTDOG,PLN....................................... 50 Hamburger roll (1.8 oz) Portion with No. 12 scoop (1/3 cup) onto bottom half of each roll. Cover with top 

half of roll.
Food as Prepared

                             50 Servings    100 Servings
Mature onions           12 oz               1 lb 8 oz

Serving

1 sandwich provides 2 oz equivalent meat/meat alternate, ¼ cup of 
vegetable, and 2 servings of grains/breads.

Calories 345 Iron 3.73 mg Protein 20.95 g 24.29% Cals from Prot
Cholesterol 52 mg Calcium 98 mg Carbohydrates 35.93 g 41.65% Cals from Carb
Sodium 540 mg Vitamin A 560 IU Total Fat 12.76 g 33.29% Cals from T Fat
Dietary Fiber 2.40 g Vitamin A 112 RE Saturated Fat 4.95 g 12.92% Cals from S Fat

Vitamin C 11.9 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000665 - TATER PUFFS, lambweston
Source: KOHL # 06954
Number of Portions: 100
Size of Portion: 2 OZ

Alternate Menu Name: BAKED TATER TOTS

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.25 Cup
Milk 0 FLOZ

990815 KOHL- VEG,TATER PUFFS,OVENBLE,LAMBWESTON,6/5#... 3 BAG 1.  Place tater tots on a lightly sprayed sheet pan.

2.  Bake in a 450°F oven for 18-20 minutes.

CCP:  Heat to a minimum of 140°F or higher - document.

CCP:  Hot holding at 140°F or higher - document.

2 oz of tater puffs provides 1/4 cup of vegetables.

YIELD:  1-5lb bag yields 27 - 3oz servings (10 pieces)
             1-5lb bag yields 33 - 2 oz servings ( 7 pieces)

Calories 121 Iron 0.65 mg Protein 1.62 g 5.33% Cals from Prot
Cholesterol 0 mg Calcium 0 mg Carbohydrates 15.38 g 50.65% Cals from Carb
Sodium 267 mg Vitamin A 0 IU Total Fat 5.67 g 41.98% Cals from T Fat
Dietary Fiber 1.62 g Vitamin A 0 RE Saturated Fat 1.62 g 12.00% Cals from S Fat

Vitamin C 7.3 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000692 - TOASTED CHEESE SANDWICH
Source: USDA F-07:kohl
Number of Portions: 50.0000
Size of Portion: EACH

Alternate Menu Name: GRILLED CHEESE

Meat/Alt 2 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

000198 MARGARINE,COMMODITY PROCESSED....
018075 BREAD,WHOLE-WHEAT,COMMLY PREP....
901948 cheese american slices...................................

4 OZ
100 slice
200 (2 slices)

1. Spray each sheet pan with butter buds.
For 50 servings, use 3 sheet pans.  For 100 servings, use 5  sheet pans

2. Place 20 slices of bread on each sheet pan, 5 down and 4 across.

3. Top each slice of bread with 2 oz of cheese.

4. Cover with remaining bread slices.

5. Spray tops of sandwiches with butter buds.

6. Bake until lightly browned:
Conventional Oven:  400 F for 15-20 minutes
Convection Oven:    350 for 10-15 minutes
DO NOT OVERBAKE

CCP:  Heat to 140°F or higher for 15 seconds - document.

7. If desired, cut each sandwich diagonally in half.  
Serve immediately.

For Daycares cut into fourths (4 triangles).

CCP:  Hot holding at 140°F or higher - document.

SERVING:  1 sandwich provides 2 ounces of cheese and 2 servings of bread.

For Daycares:
Age 1-2:  2 triangles contributes 1 oz of meat/meat alternate and 1 serving of grains/bread.
Age 3-5: 3 triangles contributes 1.5 oz of meat/meat alternate and 1.5 servings of grains/bread.
Age 6-12: 4 triangels contributes 2 oz of meat/meat alternate and 2 servings of grains/bread.

MARKETING GUIDE: 
Bread, Sliced: 3 1/4 Sandwich Loaves (2 Lb each)

Calories 595 Iron 7.90 mg Protein 27.25 g 18.34% Cals from Prot
Cholesterol 100 mg Calcium 663 mg Carbohydrates 27.12 g 18.25% Cals from Carb
Sodium 1482 mg Vitamin A 2083 IU Total Fat 39.66 g 60.04% Cals from T Fat
Dietary Fiber 3.81 g Vitamin A 416 RE Saturated Fat 24.79 g 37.53% Cals from S Fat

Vitamin C 0.2 mg Trans Fat 36.46* g 55.20% Cals from Trans Fat

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

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000160 - TRI PATTY, lambweston
Source: KOHL # 07075
Number of Portions: 1
Size of Portion: EACH

Alternate Menu Name: BAKED TRI TATORS

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.25 Cup
Milk 0 FLOZ

900036 KOHL- VEG,POTATO,TRI PATTY,LAMBWESTON... 1 EACH 1.  Tray up tri taters and bake according to the manufacturer's directions.

1 tri tater contributes 1/4 cup of vegetables.

Calories 100 Iron 0.36 mg Protein 1.00 g 4.00% Cals from Prot
Cholesterol 5 mg Calcium 0 mg Carbohydrates 12.00 g 48.00% Cals from Carb
Sodium 270 mg Vitamin A 0 IU Total Fat 5.00 g 45.00% Cals from T Fat
Dietary Fiber 1.00 g Vitamin A 0 RE Saturated Fat 2.50 g 22.50% Cals from S Fat

Vitamin C 1.2 mg Trans Fat 2.50 g 22.50% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000499 - TROPICAL FRUIT,empress
Source: KOHL # 10204
Number of Portions: 96
Size of Portion: 1/2 CUP

Alternate Menu Name: TROPICAL FRUIT

Meat/Alt 0 oz.
Grain/Bread 0 SRV.
F/V/J 0.5 Cup
Milk 0 FLOZ

900608 KOHL- FRUIT,TROPICAL SALAD, EMPRESS,6/#10CANS.... 4 #10 CAN 1.  Wipe off the top of the can prior to opening.

2.  Open and empty contents of can into a serving pan.

3.  Chill prior to service.

CCP:  Cold holding at 41 °F or lower.

Calories 81 Iron 0.00 mg Protein 0.00 g 0.00% Cals from Prot
Cholesterol 0 mg Calcium 57 mg Carbohydrates 18.63 g 92.00% Cals from Carb
Sodium 8 mg Vitamin A 202 IU Total Fat 0.00 g 0.00% Cals from T Fat
Dietary Fiber 1.62 g Vitamin A 40 RE Saturated Fat 0.00 g 0.00% Cals from S Fat

Vitamin C 1.0 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001318 - TURKEY BACON FLATBRD SANDWICH
Source: KOHL RECIPE
Number of Portions: 50
Size of Portion: EACH

Meat/Alt 2 oz.
Grain/Bread 2 SRV.
F/V/J 0.125 Cup
Milk 0 FLOZ

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

900671 KOHL- BREAD, LOCO, ULTRA, 144 PER CASE................
901152 Jennie-O Oven Roasted Skinless Turkey Breast.................
116393 CHEESE, CHEDDAR, REDUCED FAT/SODIUM................
004640 SALAD DRSNG,RANCH DRSNG,RED FAT.......................
901123 BACON, COOKED...............................................................
011252 LETTUCE,ICEBERG (INCL CRISPHEAD TYPES),RAW...

50 EACH
7 LB + 4 OZ
3 LB
50 TBSP
25 SLICE, COOKED
1 QT, shredded

1. For best results, steam pita for 5 minutes before assembling sandwiches.
Serving is:  
2 oz. turkey, sliced
1 oz shredded cheese
1/4 cup lettuce
1 TBSP Ranch dressing
Top sandwich with 1/2 slice crumbled bacon.

CCP: Refrigerate until served.

Calories 278 Iron 1.85 mg Protein 21.89 g 31.53% Cals from Prot
Cholesterol 38 mg Calcium 257 mg Carbohydrates 24.64 g 35.48% Cals from Carb
Sodium 738 mg Vitamin A 327 IU Total Fat 9.82 g 31.82% Cals from T Fat
Dietary Fiber 2.57 g Vitamin A 62 RE Saturated Fat 4.16 g 13.47% Cals from S Fat

Vitamin C 0.5 mg Trans Fat 0.01* g 0.03% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001199 - TURKEY SAUS,CHZ,ENGLISH MUFFIN
Source: KOHL RECIPE
Number of Portions: 1
Size of Portion: EACH

Meat/Alt 1 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

900029 KOHL- MEAT,TURKEY SAUSAGE PATTY,1OZ,JENNIO...
001009 CHEESE,CHEDDAR.............................................................
900207 KOHL- ENGLISH MUFFIN, PLAIN, 2OZ, SARA LEE...........

1 PATTY
1 slice (1 oz)
1 MUFFIN

1.  Bake sausage patties according to manufacturer's directions.

2.  Assemble patties between croissants and serve.

Calories 294 Iron 2.36 mg Protein 18.05 g 24.59% Cals from Prot
Cholesterol 55 mg Calcium 282 mg Carbohydrates 25.36 g 34.55% Cals from Carb
Sodium 626 mg Vitamin A 281 IU Total Fat 13.33 g 40.86% Cals from T Fat
Dietary Fiber 1.00 g Vitamin A 78 RE Saturated Fat 6.92 g 21.21% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001200 - UBR W/ YOGURT
Source: KOHL # 09377
Number of Portions: 1
Size of Portion: EACH

Meat/Alt 0 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

001189R UBR'S!.......................................................
000950R YOGURT,STRAWBERRY,upstate farm....

1 EACH
1 EACH

1.  Keep frozen at 0°F until ready to use.

2.  Pan frozen dough 3x4 on lined sheet pans.

3.  Bake frozen dough until edges are golden brown:
     -Convection Oven - 300°F 10-12 minutes
     -Conventional Oven - 300°F, 12-14 minutes

4.  Remove fron oven and cool on sheet pan.

1 case = 240 cookies.

1 cookie contributes 2 grains/bread.

Calories 385 Iron 2.86 mg Protein 7.23 g 7.51% Cals from Prot
Cholesterol 0 mg Calcium 192 mg Carbohydrates 68.54 g 71.21% Cals from Carb
Sodium 339 mg Vitamin A 0 IU Total Fat 8.46 g 19.78% Cals from T Fat
Dietary Fiber 6.35 g Vitamin A 0 RE Saturated Fat 3.17 g 7.42% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001091 - WAFFLES, mrs.buttersworth
Source: KOHL # 08940
Number of Portions: 1
Size of Portion: 2 EACH

Alternate Menu Name: WAFFLES

Meat/Alt 0 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

900606 KOHL- BREAD,WAFFLE,1.27Z,MS.BTRSWRTH,144/CASE... 2 EACH

Calories 190 Iron 8.10 mg Protein 4.00 g 8.42% Cals from Prot
Cholesterol 5 mg Calcium 80 mg Carbohydrates 31.00 g 65.26% Cals from Carb
Sodium 530 mg Vitamin A 0 IU Total Fat 6.00 g 28.42% Cals from T Fat
Dietary Fiber 1.00 g Vitamin A 0 RE Saturated Fat 1.00 g 4.74% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000660 - WALKING TACO, elementary
Source: KOHL RECIPE
Number of Portions: 100
Size of Portion: SERVINGS

Alternate Menu Name: **WALKING TACO

Meat/Alt 2 oz.
Grain/Bread 1 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

000711 BEEF GROUND ,80/20 Raw-to Cook & Drain...................
002009 CHILI POWDER.................................................................
090016 CUMIN,GROUND..............................................................
002028 PAPRIKA............................................................................
002030 PEPPER,BLACK................................................................

9 LB,raw weight
1/4 CUP
3 TBSP + 3 TSP
1 TBSP
1 TBSP

1. Brown ground beef and seasonings.  Drain.

CCP:  Heat to 155°F or higher.

2.  Add seasonings and mix.

900274 MILK, SKIM, PRARIE FARMS...........................................
001042 CHEESE,PAST PROCESS,AMERICAN,W/DI NA PO4....

2 QT
6 LB + 4 OZ

3. Add milk and cheese to ground beef.  Stir frequently over medium heat until cheese is melted, 
approximately 15 minutes.

CCP:  Heat to 165°F or higher
019056 Snacks, tortilla chips, plain, white corn.............................. 5 LB + 10 OZ 4. To maintain best consistency, serve immediately or keep warm.

CCP:  Hot holding at 140° F or higher

Portion 2 1/2 oz (1/4 cup) over 2/3 cup corn chips.

5. If desired, garnish with lettuce and tomato cups.

SERVING:  1 portion provides the equivalent of 2 ounces of cooked lean meat and 1 serving of bread 
alternate.

NOTE:  This recipe was derived from USDA D-28 Nachos with ground beef, however; the name of 
the recipe was changed.  Lettuce was also added to the recipe.

Calories 324 Iron 1.63 mg Protein 17.52 g 21.61% Cals from Prot
Cholesterol 58 mg Calcium 232 mg Carbohydrates 18.42 g 22.71% Cals from Carb
Sodium 570 mg Vitamin A 442 IU Total Fat 20.27 g 56.24% Cals from T Fat
Dietary Fiber 1.52 g Vitamin A 110 RE Saturated Fat 8.46 g 23.47% Cals from S Fat

Vitamin C 0.4 mg Trans Fat 0.02* g 0.04% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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001345 - YOGURT W/ BAGEL & CREAM CHEESE
Source: KOHL RECIPE
Number of Portions: 1
Size of Portion: EACH

Meat/Alt 1 oz.
Grain/Bread 2 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

000950R YOGURT,STRAWBERRY,upstate farm....
000039R BAGEL,VARIETY,sara lee.........................
112661 CREAM CHEESE.........................................

1 EACH
1 EACH
1 OZ

Calories 390 Iron 3.00 mg Protein 12.19 g 12.51% Cals from Prot
Cholesterol 30 mg Calcium 192 mg Carbohydrates 60.30 g 61.87% Cals from Carb
Sodium 538 mg Vitamin A 499 IU Total Fat 10.56 g 24.39% Cals from T Fat
Dietary Fiber 2.66 g Vitamin A 100 RE Saturated Fat 6.00 g 13.85% Cals from S Fat

Vitamin C 0.4 mg Trans Fat 0.00* g 0.00% Cals from Trans Fat
* - Denotes Missing Nutrient Values

NOTICE:  The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 
a child with a  medical condition or food allergy.  Ingredients and menu items are subject to change or substitution without notice.  Please consult a medical professional for 
assistance in planning for or treating medical conditions.
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000950 - YOGURT,STRAWBERRY,upstate farm
Source: KOHL # 38897
Number of Portions: 1
Size of Portion: EACH

Alternate Menu Name: STRAWBERRY YOGURT CUP

Meat/Alt 1 oz.
Grain/Bread 0 SRV.
F/V/J 0 Cup
Milk 0 FLOZ

990071 KOHL- YOGURT,UPSTATE FARMS,STRAW,4OZ... 1 (4 OZ CONTAINER)

Calories 110 Iron 0.00 mg Protein 3.00 g 10.91% Cals from Prot
Cholesterol 0 mg Calcium 150 mg Carbohydrates 22.00 g 80.00% Cals from Carb
Sodium 75 mg Vitamin A 0 IU Total Fat 0.00 g 0.00% Cals from T Fat
Dietary Fiber 0.00 g Vitamin A 0 RE Saturated Fat 0.00 g 0.00% Cals from S Fat

Vitamin C 0.0 mg Trans Fat 0.00 g 0.00% Cals from Trans Fat

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


