
Mexican Street Corn
Yield: 12 Servings (4 oz.)

All the delicious flavors of Mexican street fare in one side dish. This one is a perfect 

side for enchiladas, tacos, or with a piece of grilled chicken.

Ingredient Weight Measure

Chipotle in adobo 1/2 oz.

Mayonnaise 5 oz.

Simplot RoastWorks: Flame-Roasted Corn & Jalapeno 
Blend 6/2.5lb

40 oz.

Lime juice 1/2 fl. oz.

Reduced Sodium Tajin 2 tsp.

6 oz.Bongards Shredded Mozzarella 

Preparation Instructions:
Combine corn blend, lime juice, Tajin chili-lime salt, cilantro, 
chipotle adobo and mayonnaise in a large bowl. Sprinkle 
Bongards Shredded Mozzarella on top. Serve hot or cold.

Chopped Cilantro 2 tbsp

Bongards® Low Moisture Part Skim 
Mozzarella Feather Shred – 4/5#

PRODUCT CODE 755071 
UPC CODE  0-71078-75507-9
GTIN 1-00-71078-75507-6

Bongards Creameries
Jill Ponder 

Director of K12 Sales 
Jill.Ponder@Bongards.com 

(952) 277-5582  
K12.Bongards.com 

Broker Name & Contact Info:

Each Serving provides .5M/MA and  1/2 cup veg.

Optional add-ins: black beans, diced chicken, red onion or diced tomatoes.

https://simplotfoods.com/products/flame-roasted-corn--jalapeno-blend/10071179034841
https://simplotfoods.com/products/flame-roasted-corn--jalapeno-blend/10071179034841


���������������

Jill Ponder, Director of K12 Sales 
250 Lake Drive E.  Chanhassen, MN 55317 

Jill.Ponder@Bongards.com 
Office: 952.277.5582 Mobile: 612.720.3823 

www.Bongards.com 

1. Flatten Bread with Rolling Pin or Sheet Pan
2. Place Sliced Cheese on top of bread
3. Roll into tight cylinder, secure with toothpick or sheet pan
4. Cook on Griddle or in oven until cheese melts
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WG Bread + Sliced Cheese     
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Reviewed: 09-28-2023 

Yellow Reduced Fat & Reduced 
Sodium Process American Slice - 160H 

- 6/5#
Product Number: 111331 

UPC: 071078111332 
GTIN: 10071078111339 

Product Description:  

Reduced Fat/Sodium Yellow American Cheese Slices have a mild, buttery American flavor. There are 160 
horizontal slices in each 5 lb. pack with 6 packs per case. Perfect for use in burgers, sandwiches, and 
wraps. This product is 50% reduced fat and 50% reduced sodium compared to regular Process American 
cheese and complies with the Standard of Identity for Pasteurized Process Cheese (21 CFR 133.169).  

Ingredients: 
Cultured Skim Milk and Milk, Potassium Citrate, Sodium Citrate, Paprika and Annatto (color), Salt, 
Enzymes, Vitamin A Palmitate, Sorbic Acid (preservative), Soy Lecithin (anti-sticking agent) 

Allergens: Milk, Soy 
Gluten Free 
rBST Free 

Chemical and Physical:
Analysis Specification 

Moisture 52% Max 

Fat 12-16% 

Salt 2.0% Max 

pH 5.5-6.0 

Melt 2-4

NCI Color Chart 5-6

Shelf Life and Storage: 365 days*
*When stored in original unopened container. Product
must be shipped & stored between 33°F - 40°F. The
freezing of this product is not recommended since
textural and/or flavor changes may result.

Nutritional Information: 
Serving Size: 28g (2 slices) 

Servings Per Container: 80 
Per Serving Daily Value 

Calories 70 

Total Fat 4.5g 6% 

Saturated Fat 2.5g 13% 

Trans Fat 0g 

Cholesterol 15mg 5% 

Sodium 190mg 8% 

Total Carbs 2g 1% 

Dietary Fiber 0g 0% 

Total Sugar 1g 

Added Sugar 0g 0% 

Protein 7g 

Vitamin D 0mcg 0% 

Calcium 200mg 15% 

Iron 0mg 0% 

Potassium 210mg 4% 

Vitamin A 50mcg 6% 
*Calculated values

Microbiological: 
Analysis* Specification 

Standard Plate Count <10,000/g 

Yeast/Mold 100/g 

Coliforms 10/g 

E. coli <10/g 

Staphylococcus aureus <100/g 

Salmonella Negative in 375g 

Listeria Monocytogenes Negative in 25g 
*Typical analysis.  Not all test performed on each lot.  Added 
test at additional customer cost.



Reviewed: 09-28-2023 

Yellow Reduced Fat & Reduced 
Sodium Process American Slice - 160H 

- 6/5#
Product Number: 111331 

UPC: 071078111332 
GTIN: 10071078111339 

Country of Origin: 
United States 
All process cheese items manufactured by Bongards' Creameries are produced in the United States. Our 
manufacturing locations are Humboldt, TN (USDA Plant #47-303) and/or Norwood, MN (USDA Plant #27-46). 

Kosher Status 
Not certified 

Halal Status 
Not certified 

GMO Statement 
Our products are exempt from BE labeling due to the absence of detectable genetically modified material. 

rBST Statement 
This product is derived from cows not treated with recombinant Bovine Somatotropin (rBST)* 

*The FDA has said no significant difference has been shown and no test can distinguish milk from rBST treated and untreated cows

SDS Statement 
This product is not a hazardous or toxic material as defined in the Occupational Safety and Health Administration 

(OSHA) Hazard Communication Standard, 29 CFR 1910.1200, therefore a SDS has not been prepared. 

Manufacturing Facility 
Facility is registered with the FDA in compliance with the Public Health Security and Bio-terrorism Preparedness 
and Response Act of 2002 and the related FDA interim final rules on facility registration and prior notice published 

in October 2003. 
Facility is certified under the Global Food Safety Initiative 

Continuing Guarantee 
All processing and packing is performed in a sanitary manner in accordance with all current Good Manufacturing 
Practice Regulations issued by the Federal Food and Drug Administration and conforms in every respect to the 
requirements of the Federal Food, Drug and Cosmetic Act as amended and regulations thereof. The product is 
manufactured to comply with 21 CFR, Sec. 110 and 117 (Current Good Manufacturing Practice in Manufacturing, 

Packing or Holding Human Food) 

Confidential Statement 
This specification and the information contained within it remains the property of this company and must not be 

disclosed to any third party without the prior written permission of the company. 



One-Pan
macaroni & cheese

CONVECTION AND COMBI OVEN PREPARATION
INGREDIENTS
5 lbs. Bongards® Super Melt™ Yellow American Feather Shred Cheese (#755811)
40 oz. whole grain macaroni noodles 
120 oz. warm or hot water (by weight)

DIRECTIONS
1. Combine cheese and dry macaroni noodles in a 4” deep full hotel pan (figure A).
2. Add water and stir briefly until all ingredients are distributed evenly in the water.
3. Cover pan with foil (figure B). Poke a dime-sized hole in foil to vent. Place in oven.

Convection Oven:  425°, full fan, for 1 hour
Combi Oven:  350°, 100% humidity/steam, fan speed 3, for 45 minutes

4. Remove from oven and stir well.
5. Cover again with foil and place in warming cabinet for 20-30 minutes.
6. Remove from warmer, stir again, and serve (figure C).

YIELD
40 – 6 oz. servings and fulfills 2 meat/meat alternate and 1 grain CN crediting.

One-Pan
macaroni & cheese

RATIONAL COMBI OVEN PREPARATION
INGREDIENTS
5 lbs. Bongards® Super Melt™ Yellow American Feather Shred Cheese (#755811)
40 oz. whole grain macaroni noodles
120 oz. warm or hot water (by weight)

DIRECTIONS
1. Combine cheese and dry macaroni noodles in a 4” deep full hotel pan (figure A).
2. Add water and stir briefly until all ingredients are distributed evenly in the water.
3. From preset recipes section on Rational combi oven, select “pasta in sauce”.
4. Set pasta cook time to 25 min.
5. Bury the temperature probe deep into middle of uncooked mac & cheese.
6. Cover tightly with foil, place into oven, and start the program (figure B).

7. Remove from oven, peel back foil, and stir well.
8. Cover again with foil and place in warming cabinet for 20-30 minutes.
9. Remove from warmer, stir again, and serve (figure C).

YIELD
40 – 6 oz. servings and fulfills 2 meat/meat alternate and 1 grain CN crediting.
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One-Pan
macaroni & cheese

A

B

C



One-Pan
macaroni & cheese

INGREDIENTS
5 lbs. Bongards® Super Melt™ Yellow American Feather Shred Cheese (#755811) 

40 oz. whole grain macaroni noodles (USDA Foods in Schools #110501)
120 oz. warm or hot water (by weight)

YIELD
40 – 6 oz. servings and fulfills 2 meat/meat alternate and 1 grain CN crediting.

Easy Quick Scratch Recipe

Cost Savings vs. traditional pre-made

Lower in sodium than traditional pre-made

Fresher flavor than frozen pre-made

Help meet changing school nutri�on requirements

Great mel�ng proper�es

Utilizing USDA Commodities



Bongards® Super Melt™ Yellow Process
American Feather Shred – 4/5#
Super Melt™ Yellow American Feather Cheese Shreds have a
mild, buttery American flavor with a creamy texture. Each bag is 5
lbs. with 4 per case. Perfect for melting to use in quesos, soups,
and dips.

•Great Source of Calcium
•Gluten free
•Made with 100% real cheese
•Consistent quality
•Impressive melting properties

PRODUCT CODE 755811
UPC CODE 0-71078-75581-9
GTIN 1-00-71078-75581-6

Product Information
Case Dimensions: 16.06 in. x 12.188 in. x 8.87 in.

Case Cube: 1.0055 sq. ft.

Net Weight: 20 lbs

Gross Weight: 21.55 lbs

Ti x Hi: 10 x 8

Cases/Pallet: 80

Shelf Life (Days): 180

Refrigerate: Keep refrigerated. Product must
be shipped & stored between
35°F - 40°F. The freezing of this
product is not recommended
since textural and/or flavor
changes may result

Storage Temperatures: 33 - 40°F

Nutrition Facts
Serving Size 28g
Servings Per Case 320
Amount Per Serving
Calories 100

% Daily Value
Total Fat 9g 12%

Saturated Fat 5g 25%
Trans Fat 0g

Cholesterol 25mg 8%
Sodium 350mg 15%
Total Carbohydrates 1g 0%

Dietary Fiber 0g 0%
Total Sugars 1g
Added Sugars 0g 0%

Protein 6g

Vitamin D 0.1mcg 0%
Calcium 170mg 15%
Iron 0mg 0%
Potassium 50mg 2%

Ingredients: Cultured Milk and Skim Milk, Cream, Sodium Phosphate,
Salt, Annatto and Paprika (color), Lactic Acid, Enzymes, Powdered
Cellulose (anti-caking agent), Natamycin (mold inhibitor)
Contains: Milk

© 2024 Bongards Premium Cheese. All Rights Reserved.

Donated Food / Case = 15.39 lbs

https://www.bongards.com/
https://www.bongards.com/wp-content/uploads/2021/01/b-yy70DsStqIBgoQxWGqjw-scaled.jpeg
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110501 ‐ Pasta, Macaroni, Whole Grain‐Rich 
Category: Grains (Whole Grain) 

Product DescripƟon 

 This item is whole grain‐rich macaroni that is made
with 51‐65% U.S. No. 1 whole durum wheat flour and
the remaining grain is enriched flour. This item is
available in a 20 pound case.

CrediƟng/Yield 

 One case of whole grain‐rich macaroni yields about
340 1/2 cup servings of cooked pasta.

 CN CrediƟng: 1/2 cup cooked or 1 ounce dry macaroni
credits as 1 oz. equivalent grains.

Culinary Tips and Recipes 

 Whole grain‐rich macaroni can be used as the grain
component in soups, salads, or casseroles. This 
product can also be served in a more tradiƟonal way 
topped with tomato sauce or cheese sauce. 

 For culinary techniques and recipe ideas, visit the
InsƟtute of Child NutriƟon or USDA’s Team NutriƟon. 

Food Safety InformaƟon 

 For more informaƟon on safe storage and cooking
temperatures, and safe handling pracƟces, please
refer to: Developing a School Food Safety Program
Based on the Process Approach to HACCP Principles.

Visit us at www.fns.usda.gov/usda‐fis 

NutriƟon Facts 
Serving size: 1/2 cup (59 g) macaroni, whole 
grain rich, cooked 

Amount Per Serving 

Calories 93 

Total Fat  1g

  Saturated Fat  0g 

Trans Fat  0g 

Cholesterol  0mg 

Sodium  4mg 

Total Carbohydrate 18g 

  Dietary Fiber  3g

  Sugars  0g 

Protein  3g 

Source: USDA FoodData Central 

Allergen InformaƟon: Please refer to allergen 
statement on the outside of the product 
package for vendor‐specific informaƟon. For 
more informaƟon, contact the product 
manufacturer directly. 

Nutrient values in this secƟon are from the 
USDA FoodData Central or are representaƟve 
values from USDA Foods vendor labels.  Please 
refer to the NutriƟon Facts label or ingredient 
list for product‐specific informaƟon. 

USDA is an equal opportunity provider, employer, and lender. 

www.fns.usda.gov/usda-fis
https://fdc.nal.usda.gov/
https://theicn.org/
https://www.fns.usda.gov/tn
https://www.fns.usda.gov/ofs/developing-school-food-safety-program-based-process-approach-haccp


 

 
Rancher’s Sliced Sirloin Fajitas 

Recipe ingredients listed per serving 

Ingredients: 
2oz Rancher’s Legacy Choice ¼” Sliced Sirloin, cooked 
Fajita seasoning or marinade, per instructions 
2 Cattallia Whole Wheat 6” Tortillas (#40016) 
½ oz Red or Green Bell Pepper, cut into strips 
½ oz Onion Slices 
1 cup Mexican Rice 

Directions: 
1. Cook the sliced beef to temperature 
2. Cook the pepper and onion until softened 
3. Serve in warmed tortillas with a side of Mexican Rice 

Topping Options: 
Chopped Cilantro, Pico de Gallo, sour cream, lime wedges 

  

  

Rancher’s Legacy Thin Sliced USDA Choice Sirloin Recipe Ideas 

RL Bulk Pack, Thin Sliced, Choice Sirloin, Frozen 
135107 Rancher’s Legacy Sliced Sirloin  Two 5# Pillow Packs 10 lb case 

8/24; Recipe Presented by John Blahnik, Rancher’s Legacy 

Serving Suggestion 



 
Rancher’s Sliced Sirloin Philly Beef 

Recipe ingredients listed per serving 

Ingredients: 
2.5 oz  Rancher’s Legacy Choice ¼” Sliced Sirloin 
½ oz Red or Green Bell Pepper, cut into strips 
½ oz Onion Slices 
1 oz Cheese (Provolone or other white cheese) 
1 Baker Boy Baked Philly Hoagie with whole grain (#31442) 

Directions: 
1. Cook the sliced beef to temperature 
2. Cook the pepper and onion until softened 
3. Mix together and melt cheese over beef and vegetables 
4. Serve in Hoagie Roll 

  

Rancher’s Legacy Thin Sliced USDA Choice Sirloin Recipe Ideas 

RL Bulk Pack, Thin Sliced, Choice Sirloin, Frozen 
135107 Rancher’s Legacy Sliced Sirloin  Two 5# Pillow Packs 10 lb case 

8/24; Recipe Presented by John Blahnik, Rancher’s Legacy  

Serving Suggestion 



 
Rancher’s Sliced Sirloin in Korean Style Rice Bowl 

Recipe ingredients listed per serving 

Ingredients: 
2oz Rancher’s Legacy Choice ¼” Sliced Sirloin, cooked 
½ tsp chopped Garlic 
¼ oz Low-Sodium Soy Sauce 
1.5 oz Hidden Valley Sesame Ginger Dressing 
1 cup Brown Rice 
1 tsp cilantro, chopped 
2 oz Broccoli florets  
1 oz Shredded Carrots 
1 oz Sliced Cucumbers 
¼ oz Green Onion 
¼ oz Sriracha Sauce 

Directions: 
1. Brown Beef, add garlic, soy sauce, and ½ of Sesame-Ginger Dressing 
2. Cook rice per instructions, add cilantro and ½ of Sesame Ginger Dressing 
3. Blanch broccoli and carrots for 1 minute, drain water 

Assembling the Bowls: 
In each bowl, add rice mixture, beef, and blanched broccoli and carrots. Top with sliced 
green onion and cucumber then drizzle with Sriracha Sauce. 

 

 

Rancher’s Legacy Thin Sliced USDA Choice Sirloin Recipe Ideas 

RL Bulk Pack, Thin Sliced, Choice Sirloin, Frozen 
135107 Rancher’s Legacy Sliced Sirloin  Two 5# Pillow Packs 10 lb case 

8/24; Recipe Presented by John Blahnik, Rancher’s Legacy  

Serving Suggestion 



CN CREDITING
M/MA 2 oz.
Grains 2 oz.
Total Vegetables ¾ cup

KEY NUTRITIONALS
Calories 320
Total Fat 7 g
Saturated Fat 0.5 g
Cholesterol 35 mg
Sodium 710 mg
Carbohydrates 51 g
Dietary Fiber 2 g
Sugars 21 g
Protein 17 g
Potassium 325 mg
Iron 3 mg
Calcium 41 mg

*	 Conversions from volume 
to weight quantities for the 
vegetables are based on FOOD 
BUYING GUIDE FOR CHILD 
NUTRITION PROGRAMS and may 
vary depending on specific form 
of vegetables used.

Please Contact Your Schwan’s Food Service Sales Rep Or Call 1-888-554-7421554-7421
© 2022 Schwan’s Food Service Inc. All Rights Reserved.  0301
Chef One™ is owned by Chef One Corporation, an affiliate of Schwan’s Food Service, Inc.

INGREDIENTS WEIGHT* MEASURE*
60583 CHEF ONE® WHOLE WHEAT 
CHICKEN AND VEGETABLE 
DUMPLINGS

15 lbs. 300 dumplings 
(6 bags)

Water* 3 lbs. 6 cups  
(3 cups per pan) 

69143 MINH® Less Sodium  
Orange Sauce, Thawed 6 lbs. (1 bag) 12 cups  

(6 cups per pan) 

Mandarin Orange Slices – Commodity 1 lb. 12 oz. 4 cups  
(2 cups per pan) 

*Substitute water with mandarin orange juice for a sweeter taste profile  

DIRECTIONS 
1.	Preheat oven at 350˚F.
2.	Mix MINH® sauce and water together.
3.	Place 150 dumplings (3 bags) in a 

sprayed 4” steam table pan.
4.	Cover dumplings with sauce mixture 

and stir.  
5.	Cover pan and bake at 350˚F for  

30-40 minutes. Stir dumplings after  
15-20 minutes of baking.

6.	Serve 6 dumplings w/ vegetables  
or fried rice. 

MANDARIN ORANGE DUMPLINGS  
Featuring CHEF ONE™ Whole Wheat Chicken and Vegetable Dumplings  
and MINH® Less Sodium Orange Sauce

YIELD: 50 SERVINGS



YIELD: 56

SERVING SIZE: 1 CUP

CN CREDITING

M/MA 0 

GRAIN 2 OZ EQ

VEG(RED/ORANGE) 1/8 CUP

VEG(OTHER) 1/4 CUP

KEY NUTRITIONALS

CALORIES 270

TOTAL FAT(G) 2.5 G

SATURATED FAT(G) 0G

YIELD: 56

SERVING SIZE: 1 CUP

CN CREDITING

M/MA 2 OZ EQ 

GRAIN 2 OZ EQ

VEG (RED/ORANGE) 1/8 CUP

VEG (OTHER) 1/4 CUP

KEY NUTRITIONALS

CALORIES 360

TOTAL FAT(G) 7

SATURATED FAT(G) 0

SODIUM (MG) 450

YIELD: 56

SERVING SIZE: 1 CUP

CN CREDITING

M/MA 2 OZ EQ 

GRAIN 2 OZ EQ

VEG (RED/ORANGE) 1/8 CUP

VEG (OTHER) 1/4 CUP

KEY NUTRITIONALS

CALORIES 280

TOTAL FAT(G) 7

SATURATED FAT(G) 1

SODIUM (MG) 490

YIELD: 56

SERVING SIZE: 1 CUP

CN CREDITING

M/MA 2 OZ EQ 

GRAIN 2 OZ EQ

VE (RED/ORANGE) 1/8 CUP

VEG (OTHER) 1/4 CUP

KEY NUTRITIONALS

CALORIES 460

TOTAL FAT(G) 12

SATURATED FAT(G) 2

SODIUM (MG) 810

The MINH® Fried Rice Guide
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EDAMAME FRIED RICE 

White Pepper  
2 tbsp.

Ginger Root  
1/2 cups 

Cilantro 
4 tbsp

Garlic, minced
1 tbsp.

Pineapple  
2 pt + 1/2 

Chicken  
fully cooked, grilled strips

2 qts. + 1pt

Chicken 
Skinless, diced or shredded

3 qts. + 1pt 

Curry Powder  
3/8 tsp. 

Edamame 
Frozen, Shelled 

7 quarts

GET CREATIVE WITH MINH® WHOLE GRAIN VEGETABLE 

THAI PINEAPPLE CHICKEN FRIED RICE

Curry Powder   
2 tsp. 

Whole Grain Vegetable 
Fried Rice  

4 bags

Whole Grain Vegetable 
Fried Rice  

4 bags

Whole Grain Vegetable 
Fried Rice  

4 bags

Whole Grain Vegetable Fried Rice  
4 Bags

CHICKEN FRIED RICE 

CURRY FRIED RICE 

One Rice, Seven Ways! MINH® Whole Grain Vegetable Fried Rice provides the ease and versatility to elevate your ethnic meal days! From 
traditional favorite entrees like Chicken Fried Rice to exciting fusion entrees like the Fiesta Rice Bowl, MINH® Whole Grain Vegetable Fried 
Rice, Schwan's Code #69074,  is the perfect base for meals that will have your students lining up.

SEE REVERSE SIDE FOR 
FUSION RECIPES

Green Onions  
1/2 cup

LINK TO RECIPE

Less Sodium Sweet 
and Sour Sauce 

1 pt. +1 cup

Meatless Entrée 

Meatless Entrée 

PLEASE CONTACT YOUR SCHWAN’S FOOD SERVICE SALES REP OR CALL 1-888-554-7421
© 2020 SCHWAN’S FOOD SERVICE INC. ALL RIGHTS RESERVE

LINK TO RECIPE

LINK TO RECIPE

LINK TO RECIPE



Soy Sauce
low sodium

2 cups

Tomatoes
fresh dice, 
1 gal. + 1 qt

Eggs  
cooked, soft scrambled

2 qts

Turkey Ham, diced
3 qtrs. + 1/2 pint 

Hominy 
drained, 

1-1/2 cups

Cheddar Cheese
shredded

1 qt.+ 1 pints

Corn 
frozen, 

2 qt. + 1 pt.

Peas
frozen

1 qt.+ 1 1/2 pints

Chunky Salsa
low sodium

3 qts + 1/2 pt. 
 

Whole Grain Vegetable Fried Rice  
4 bags

Whole Grain Vegetable Fried Rice  
4 bags

Whole Grain Vegetable Fried Rice  
4 bags

Black beans/Pinto beans 
canned, drained, rinsed

3 qts + 1/2 pts

Taco seasoning 
Low sodium

1 1/4 cups

HAWAIIAN BREAKFAST FRIED RICE

FIESTA RICE BOWL  

Red Chill Sauce
1 1/2 cups

Pineapple
chunks, drained

3 Qts + 1 pint

Carnitas, seasoned 
shredded pork

 thawed
1 gal. + 1 qt

Oregano  
dried,

 3 tbsp + 1  tsp.

F
u

si
o

n

SPANISH RICE WITH BEANS Meatless Entrée 

The MINH® Fried Rice Guide
GET CREATIVE WITH MINH® WHOLE GRAIN VEGETABLE 

One Rice, Seven Ways! MINH® Whole Grain Vegetable Fried Rice provides the ease and versatility to elevate your ethnic meal days! From 
traditional favorite entrees like Chicken Fried Rice to exciting fusion entrees like the Fiesta Rice Bowl, MINH® Whole Grain Vegetable Fried Rice 
is the perfect base for meals that will have your students lining up.

PLEASE CONTACT YOUR SCHWAN’S FOOD SERVICE SALES REP OR CALL 1-888-554-7421
© 2020 SCHWAN’S FOOD SERVICE INC. ALL RIGHTS RESERVE

YIELD: 56

SERVING SIZE: 1 CUP

CN CREDITING

M/MA 2 OZ EQ

GRAIN 2 OZ EQ

VEG (RED/ORANGE) 1/8 CUP

VEG (STARCHY) 1/8 CUP

KEY NUTRITIONALS

CALORIES 400

TOTAL FAT(G) 3.5

SATURATED FAT(G) 0.6

SODIUM (MG) 690

YIELD: 56

SERVING SIZE: 1 CUP

CN CREDITING

M/MA 2 OZ EQ

GRAIN 1 OZ EQ

VEG (RED/ORANGE) 1/8 CUP

VEG (OTHER) 1/4 CUP

KEY NUTRITIONALS

CALORIES 370

TOTAL FAT(G) 10

SATURATED FAT(G) 3

SODIUM (MG) 840

YIELD: 56

SERVING SIZE: 1 CUP

CN CREDITING

M/MA 2 OZ EQ

GRAIN 2 OZ EQ

VEG (RED/ORANGE) 1/8 CUP

VEG (OTHER) 3/8 CUP

KEY NUTRITIONALS

CALORIES 420

TOTAL FAT(G) 10

SATURATED FAT(G) 3

SODIUM (MG) 970

SEE REVERSE SIDE FOR 
TRADITIONAL RECIPES

LINK TO RECIPE

LINK TO RECIPE

LINK TO RECIPE
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