Salad Bar Production Record

Building/Site: Any Site Grade Group: Total Student Reimbursable Meals: 45
Breakfast I:l Lunch 5
Date: 10/21/15 Offer vs. Serve 6-8 Total Adult Meals: 5
Yes No I:I K-8
9-12 X
Component Contributions # Served
Final . §' § g % § "E % # of #of To?cal Purchase @ # of
Menu Item, Recipe #, or Product Name | Cooking Ser.vmg S S T E’; i:,' = o Servings | Servings Units (lbs, cans, § E <= | Servings
Temp Size =< = L & £ £ > | Planned Prepared etc.) of Food E E & | Leftover
2 s < % = ks E Prepared 3l
S O] ,Su 2 9 n 5
Meat/ Meat Alternate
Diced Chicken, USDA Food 20z 2 50 50 6.25 |bs| 45 5
Hard Boiled Egg 1/2 1 50 50 6 1/4 cups| 44 6
Shredded Cheese, USDA Food 1/20z| 0.50 50 50 6 1/4 cups| 45 3 2
Cottage Cheese 1/8 cup| 0.50 20 20 21/2 cups| 16 4
Sesame Seeds 1/20z| 0.50 36 36 41/2 cups| 32 4
Vegetable
Romaine Lettuce, chopped 1 cup 1/2 50 50 6.25 lbs| 45 5 0
Broccoli Florets 1/8 cup 1/8 40 40 5 cups| 38 2
Baby Carrots 1/8 cup 1/8 50 50 6 1/4 cups| 45 3 2
Cherry Tomatoes 1/8 cup 1/8 50 50 6 1/4 cups| 45 3 2
Garbanzo Beans (Chickpeas) 1/8 cup 1/8/ 40 40 5 cups| 38 2
Green Peas 1/8 cup 1/8 12 12 11/2 cups| 8 4
Cucumbers, diced 1/8 cup 1/8 40 40 5 cups| 40 0
Green Pepper, diced 1/8 cup 1/8 30 30 33/4 cups| 24 6
Olives 1/8 cup 1/8 24 24 3 cups| 20 4
Fruit
Diced Peaches, USDA Food 1/2 cup 1/2 35 35 2 #10 cans| 32 3
Grapes 1/2 cup 1/2 15 15 7 1/2 cups| 10 5
Grains
WG Cheese Crackers, individual pkgs 17g 0.75 30 30 30 pkgs| 25 5
T/8 cup
WG Croutons (68) 0.25 40 40 5 cups| 40 0
1 slice

WG Garlic Bread (42g) 1.50 30 30 30{ 25 5
WG Chow Mein Noodles 28g 1.25 24 24 1#10can| 24 0
Milk/ Desserts/ Condiments, etc.
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Fat Free Chocolate Milk 1cup 45 45 45 each| 45 0
1% White Milk 1cup 5 5 5each| 5 0
Salad Dressing Packet, Italian 1.50z 10 10 10 each| 10 0
Salad Dressing Packet, Lite Ranch 150z 40 40 40 each| 40 0
French Fried Onions 1/8 cup 36 36 41/2 cups| 30 6
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