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Recipe: 001939 SLOPPY JOE: GREEK - ELEM Recipe HACCP Process: #2 Same Day Service
Recipe Source: 
Recipe Group: ENTREES                                           

 Alternate Recipe Name: MEDITERRANEAN SLOPPY JOE
                        
 Number of Portions: 240
 Size of Portion: 2 OZ

900338 SLOPPY JOE...........................
799905 OREGANO LEAVES,DRIED...

1 CASE/6/5#
13 TBSP, ground

KEEP FROZEN: PLACE SEALED BAG IN A STEAMER OR BOILING WATER. ONCE DEFROSTED ADD OREGANO 
AND HEAT APPROXIMATELY 30 MINUTES OR UNTIL PRODUCT REACHES SERVING TEMPERATURE. 

 CAUTION: OPEN BAG CAREFULLY TO AVOID BEING BURNED.

001019 CHEESE,FETA........................
903762 FLATBREAD, MINI..................

15 CUP, crumbled
240 (2 FLATBREAD)

ADD 2 oz SLOPPY JOE MIX TO THE BOTTOM FLATBREAD. SPRINKLE 1 TBSP FETA CHEESE. ADD TOP BUN AND 
SERVE. 

*Nutrients are based upon 1 Portion Size (2 OZ)
Calories 256 kcal Cholesterol 32.50 mg Total Sugars

    Added Sug
*6.14*
*6.14*

g
g

Calcium *0.15* mg 30.71% Calories from Total Fat

Total Fat 8.72 g Sodium 775.31 mg Protein *1.00* g Iron *50.83* mg 10.44% Calories from Saturated Fat
Saturated Fat 2.97 g Carbohydrates 31.08 g Vitamin A 13.68 RAE Water¹ *0.19* g *0.78%* Calories from Trans Fat
Trans Fat *0.22* g Dietary Fiber 2.55 g Vitamin C *11.72* mg Ash¹ *5.20* g 48.62% Calories from Carbohydrates

*1.56%* Calories from Protein
*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient
* - denotes combined nutrient totals with either missing or incomplete nutrient data
¹ - denotes optional nutrient values.

Miscellaneous Attributes Allergens
Present

Allergens
Absent

Allergens
Unidentified

Meat/Alt............... 1.000 oz ? - Milk
Grain................... 2.000 oz ? - Egg
Fruit.....................  cup ? - Peanut
Vegetable............  cup ? - Tree Nut
Milk......................  cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat

? - Sesame

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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Recipe: 001944 SLOPPY JOE: GREEK  SECONDARY Recipe HACCP Process: #2 Same Day Service
Recipe Source: 
Recipe Group: ENTREES                                           

 Alternate Recipe Name: 
 Number of Portions: 132
 Size of Portion: 3.63oz SERVING

900338 SLOPPY JOE...........................
799905 OREGANO LEAVES,DRIED...

1 CASE/6/5#
13 TBSP, ground

KEEP FROZEN: PLACE SEALED BAG IN A STEAMER OR BOILING WATER. ONCE DEFROSTED ADD OREGANO 
AND HEAT APPROXIMATELY 30 MINUTES OR UNTIL PRODUCT REACHES SERVING TEMPERATURE. 

 CAUTION: OPEN BAG CAREFULLY TO AVOID BEING BURNED.

001019 CHEESE,FETA........................
903762 FLATBREAD, MINI..................

8 1/4 CUP, crumbled
132 (2 FLATBREAD)

ADD 3.63 oz SLOPPY JOE MIX TO THE BOTTOM FLATBREAD. SPRINKLE 1 TBSP FETA CHEESE. ADD TOP BUN 
AND SERVE. 

*Nutrients are based upon 1 Portion Size (3.63oz SERVING)
Calories 322 kcal Cholesterol 52.27 mg Total Sugars

    Added Sug
*9.52*
*9.52*

g
g

Calcium *0.27* mg 31.74% Calories from Total Fat

Total Fat 11.35 g Sodium 1076.83 mg Protein *1.00* g Iron *54.60* mg 11.09% Calories from Saturated Fat
Saturated Fat 3.97 g Carbohydrates 35.75 g Vitamin A 19.69 RAE Water¹ *0.29* g *1.12%* Calories from Trans Fat
Trans Fat *0.40* g Dietary Fiber 3.01 g Vitamin C *11.72* mg Ash¹ *5.21* g 44.44% Calories from Carbohydrates

*1.24%* Calories from Protein
*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient
* - denotes combined nutrient totals with either missing or incomplete nutrient data
¹ - denotes optional nutrient values.

Miscellaneous Attributes Allergens
Present

Allergens
Absent

Allergens
Unidentified

Meat/Alt............... 2 oz ? - Milk
Grain................... 2.5 oz ? - Egg
Fruit.....................  cup ? - Peanut
Vegetable............ 0.125 cup ? - Tree Nut
Milk......................  cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat

? - Sesame
Type of 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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Recipe: 001940 DINNER SALAD, GREEK Recipe HACCP Process: #2 Same Day Service
Recipe Source: 
Recipe Group: SALADS                                            

 Alternate Recipe Name: DINNER SALAD
                        
 Number of Portions: 60
 Size of Portion: CUP

011251 LETTUCE,COS OR ROMAINE,RAW..............................
011206 CUCUMBER,PEELED,RAW............................................
011529 TOMATOES,RED,RIPE,RAW,YEAR RND AVERAGE...
903278 ONIONS,RED...................................................................
903548 OLIVE, RIPE SLICED.......................................................

60 cup shredded
8 CUP, chopped
8 CUP, chopped or sliced
3 CUP, chopped
2 1/2 (1 CUP)

In a large bowl, thoroughly combine all ingredients until well blended. Spoon 1 cup of the 
mixture into a tray, spreading it evenly. 

001019 CHEESE,FETA................................................................. 60 TBSP, crumbled

Sprinkle a tablespoon of crumbled feta cheese over the top.

*Nutrients are based upon 1 Portion Size (CUP)
Calories 47 kcal Cholesterol 8.34 mg Total Sugars

    Added Sug
*1.44*
*1.44*

g
g

Calcium *6.33* mg 52.33% Calories from Total Fat

Total Fat 2.74 g Sodium 154.08 mg Protein *0.00* g Iron 68.45 mg 24.62% Calories from Saturated Fat
Saturated Fat 1.29 g Carbohydrates 4.31 g Vitamin A 2.31 RAE Water¹ *0.64* g *0.00%* Calories from Trans Fat
Trans Fat *0.00* g Dietary Fiber 1.54 g Vitamin C *227.43* mg Ash¹ *96.61* g 36.56% Calories from Carbohydrates

*0.00%* Calories from Protein
*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient
* - denotes combined nutrient totals with either missing or incomplete nutrient data
¹ - denotes optional nutrient values.

Miscellaneous Attributes Allergens
Present

Allergens
Absent

Allergens
Unidentified

Meat/Alt...............  oz ? - Milk
Grain...................  oz ? - Egg
Fruit.....................  cup ? - Peanut
Vegetable............ 0.875 cup ? - Tree Nut
Milk......................  cup ? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat

? - Sesame
Type of 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.


