MILWAUKEE COUNTY, Wi

-

- [ Carrectional Screfeee

Proposed 10/09 -
Implemented 11/08 Week’y Aver age 2800 Ca' ories P er Da.V (e} 2004 ARAMARK Correctional Services, tLC. [ARAMARK). All rights reserved.
Revised 6/10, 1112 Confidential and proprietary to ARAMARK. Unauthorized use or copying  will
subject user or copler to civil and/cr criminal penalties and enforcement.
Week: 1
Meal Name: Breakfast
Hot Cereal Hot Cereal Hot Careal Com Flakes Cereal Hot Cerzal Het Gereal Com Flakes Cereal
1 _cup 1 cup 1 _cup 1 _cup 1 cup 1 _cup 1 _cup
Pancakes (2 fi oz each) Streusel Coffeecake Crearmy Country Gravy (1 0z %) Streusel Coffescake Pancakes (2 l 02 2ach) Streusel Coffescake Creamy Country Gravy {1 oz %)
2 each 1/50 cut B8 ozw /50 cut 2 each 1/60 cut B ozw
Syrup Cattage Fries Bakezy Biscuit Lysnnaise Potatoes Syrup Cajur; Potatoes Bakery Biscuit
2 floz 1 _cup 1460 cut 1_cup 2 fioz 1 _cup 1460 cut
Whipped Margarine Whipped Margarine Lyonnaise Potaioes Whipped Margarine Whipped Margarine Whipped Margarine Cottage Fries
142 gzw 12 ozw 1 cup 12 wow 112 0zw 112 2w 1 cup
Moming Beverage Moming Beverage Moming Beverage Moming Beverage Morning Beverage Moming Beverags Maming Beverage
1 _cup 1_cup 1 <up 1_cup 1 cup 1 _cup 1_ewp |
Meal Name: Lunch
Sloppy Jee Filling (2 0z %} T, Balagna T. Ham & Pinto Beans {2 o2 dicedf 3/4 ¢ | American Goulash {2 0z*) T. Salami Sloppy Jee Filling {2 oz*} T. Hot Dogs (1.5 oz each)
ozw Z ozw | beans) 0 orw 10 caw 2 ozw 3 ozw 2 eacth
Fresh Baked Hamburger Bun Mustard Rice Mixed Vegetables Mustard Fresh Baked Hamburger Bun Ketehup
2 ozw 13fer 1 cup 1/2 cup 13floz 2 0zZW W3 Naz
Lyonnaise Patatoes White Bread Garden Salad Crearny Coleslaw Scalloped Macaroni w Harbs Pinto Beans White Braad
1_cup 2 slice 1i2 cup 1/2 cup cup 1 cup 2 slice
| Carrots AuGratin Potatoes LF Salad Dressing Sauthern Cornbread Garden Salad Gardan Salad Cottage Fries
i 1/2 cup 1 _cup j2fiez 1/60 cut 1/2 cup 142 cup 1_cup
: Frosted Srownie Creamy Coleslaw Southem Combread Whipped Margaring LF Salad Dressing LF Salad Dressing Pinto Beans
: 1/60 cut e oup ! 1/60 cut 2 ozw 1i2floz 127l oz 1 _cup
Fruit Drink wi Vitarmins B12, C, U, E & Fruit {1@ ar 1/2 cup) i Whipped Margarine Fruit (1@ ar 1/2 ¢up} \White Braad Fruit (1@ or 172 ¢up) Frash Baked Coakie
Calcium 1 cup 1 porfion | 12 2w 1 _portion 2 slice 1 _podion 27 ozw
i Fruit Drink wf Vitamins B12, G, D, E& | Fresh Baked Cookie Fruit Drink wf Vitamins B12,C, 0, E& Frosted Cake Fruit Drink wi Vitamins B12, C, 0, E& Fruit Onink wf Vilamins B12, C, B,E &
 Caleium 1 cup 2 02w | Calcium 1 cup 1460 cut | Caicium 1 sup| Galcium 1 oup
H Fruit Drink wf Vitaméns B12,C, D, E & Fruit Drink w/ Vitamins B12, C,D,E &
! Calcium 1 cup Calsium cup
Meal Name: Dinner -
Savory Stroganoff {2 0z ») LCrispy Chicken Patlie Roast Turkey Glazed BBQ Pattie Reotini wf ltalian Saues (2 0z 4) Meathalls (/2 oz aach) Noodles & Gravy Cassercle (2 02 %)
6 ozw 3 ezw 2 ozw 3 ozw 10 ozw 4 each 10 e
Noodles Northem Beans Gravy Naodles Garden Salad Rice Garden Salad
1 cup 1_cup 2 _flez 1 cup 172 cup 1 _cup 142 cup
Mixed Vegetables Cattage Fries Mashed Potatoes Camots LF Salad Dressing Gravy LF Salad Dressing
142 cup 1 eup 1 cup 1/2 cup 12 floz 2 floz 12floz
Garden Satad Bakety Biscuit Green Beans Fresh Baked Rell Green Beans Creamy Coleslaw Carrots
12 eup 1/60 cut 1/2 cup 2 _ozw 172 cup 1/2 cup 1/2 cup
LF Salad Dressing ‘Whipped Margarine Fresh Baked Roll Whipped Margarine Southem Combread Fresh Baked Rall Southem Combread
1/2floz 2 oaw 2 _ozw 112 ozw 160 cut 2 azw 1/6C cut
Scuthem Combread Frosted Cake \Whipped Margarine Fresh Baked Cookis Whipped Margarine Whipped Margarine Whipped Margarine
1/60 cut 1460 cut 172 azw 2 oxw 142 srw 112 0zw 172 ozw
Whipped Margarine Sweetenad lead Tea Frosted Cake Sweatened fced Tea Fresh Baked Cookie Fresh Baked Cookie Frosted Cake
1/2 azw 1 _cup 116 cut 1 _sup 2 ozw 2 _ozw 1/6C cut
Fresh Baked Cookie Sweetened lced Tea Sweetened lced Tea Sweelaned leed Tea Sweetened fced Tea
2 orw 1 _cup 1 cup 1 eup 1 cup
Sweetened lced Tea
1 _cup

Al entree portions purchased fully cooked, within manufacturer telerance spedfications, are weight measurements prior to reheating. Casserales and combination #ems made from scratch are based 1pon approximate cocked weight measurements,  Weights on coakies,
bread, rofls, and breadsticks made from mix ar scratch are prior fo baking. Pancakes made fram mix or scratch are batter volume measurement prior to cooking.  Side dishes are volume measurements.  All combination dishes are made with soy unless otherwise indicated.
All starches, vegetables, and cacked cereal are prepared with margarine unless indicated as LF (Low Fat). No pork is used unless item is named park. Imitation cheese with calcium is used.

*This item is made with a combination of soy and mechanically separated poultry used in accardance with LUSDA standards.

NUTRITION STATEMENT; This menu meets the nutritional guidefines of the American Cormrectional Association which are basad upan the current DRI's for males and femates 19 to 50 years as established by the Food and Nutrition Board of the Institute of Medicine, National
Academy of Sciences., Adequate levels of protein, vitamin A, vitamin C, calcium, and iron are included,

FL.M QUARTERLY MENU REVIEW {inifial/date) Qi1 oz Q3 Q4
In accordance with ACA Standard (ref, 3-ALDF~-4C-04) (MANDATORY) Menu evaluations are conducted at feast quartery by food service supervisory staff to verify adherence to the established daily servings.
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MILWAUKEE COUNTY, Wi N ARAMARK

Proposed 10/09 .
implemented 11/09 Week’y Aver age 2 800 Calon es P er Day (c} 2004 ARAMARK Corractionaf Services, LLC. {ARAMARK). All rights reserved.
Revised 610, 1/12 Confidential and propristary to ARAMARK. Unauthorized use or copying  will
subjest uzer or copier to civil and/or criminal penalties and enfarcement.
Week: 2
Meal Name: Breakfast
Haot Cereal Hot Ceread I Hat Cereal Dry Geareal Hot Cereal Hat Ceteal Dry Cereal
1 oup 1_cup i oup 5 cup 1_ou 1 cup! 1 cup
Streusel Coffeecake Bakery Muffin 1 Gottage Fries Pancakes (2 ff oz 2ach) Creamy Countty Gravy (10z*) Lyonnaise Potatoes Breakfast Sausage
1760 cut 1/60 cut 1 cup 2 each B azw 1 cup 1 ozw
Lyonnaise Potataes Cottage Fries Strausel Coffeecake Syrup Bakery Biscuit Bakary Muffin Streusel Coffeecake
1_cup 1 _cup | 1460 cut 2 floxr 4/60 cut 1460 cut 1160 cut
Whipped Margarine Whipped Margarine Whipped Margarine Whipped Margaring Lyannaise Potatoes Whipped Margarine ‘Whipped Margarine
i 112 wzw 112 pzw 12 ozw 12 ozw 1 cup 172 azw 12 orw
Moming Beverage Moming Beverage Moming Beverage Marning Baverage Moming Beverage Moming Beverage Moming Bevemge
1 _eup 1 cup 1 cup T oeup | 1 cup 1 cup 1 _cup
Meal Name: Lunch
T. Bologna Hearly Spamish Rice 2 az*) Crispy Chicken Pattie Roast Turkey [ T. Salami ¢ T. Mam Turkey Trio Salad {2 oz diced)
2 ozw 18 ozw | 3 azw 2 pzw 2 ozw 2 ozw 3 oxw
Mustard Pinto Beans Cottage Fries Noodles White Bread Macaroni & Cheese White Bread
1/3 fi oz 1 eup 1 cup 1 cup 2 shce 1 cup 2 slice
Baked Beans Garden Salad Creamy Colestaw Gravy Musiard Garden Salad BBQ Pinto Beans
1 cup 1/2cup 1/2 cup 2 ficz 15floz 142 e 1 cup
White Bread LF Salad Dressing Fresh Baked Rolt Garden Salad Nerthem Beans LF Salad Dressing Creamy Coleslaw
2 slce 1i2floz 2 ozw 12 cup 1_sup 12 fioz 2 cup |
Creamy Colesiaw Southem Gombread Whipped Margarine LF Salad Dressing Creamy Coleslaw Southern Cembread Frash Baked Coskie
142 eup 1/69 cut 1/2 czw 142 flaz 172 cup 1/60 cut 2 ozw
Fruit {1@ or 112 cupj Fresh Baked Cockis Frosted Cake Souther: Combread Frosted Brownie Whipped Margarine Fruit Drink w' Vitamins B12, €, D, E&
1 portion 2 ozw 1/60 cut 160 cut 1/60 cut 172 ozw| Calcium 1 ocup
Frut Drink W Vitamms 812, C, 0, E& Fruit Grink w/ Vitamins B12, C,D.E& Fruit DAnk W Vitamins 812,.C, D,E& Whipped Margarne Fruit DAnk W Vitamins 812, C, D, E & Fruit (1@ or 1/2 cup)
Calgium 1 cup | Calcium 1 cup | Galeium 1 cup 1/2 ozw | Calcium 1 cup 1 portien
Fruit (1@ or 12 eup) Fruit Drink wf Vitamins B12,C. O, E&
1 portion Caleium 1 cup
: Fruit Drink w! Vitamins B12. C, B, E & | 3
| ] Calcium 1 cup : J
Meal Name: Dinner
["Chili con Came wi Beans {2 02*} [ Charbrofied Eeef Pattie Noodles & Gravy Cassarcle (2 0z %) Baked Meatioaf American Goulash (2 02) 7 Crispy Chicken Patie Noodles & Red Saues 2 0z %)
10 ozw 3 ozw 10 orw | 3 ozw 10 ozw 3 ozw 16 orw
Rice Noodles Pinto Beans Rica Garden Salad Gravy Carnots
1 cup 1 _cup i cup 1 cup 2ecup 2 floz W2 eup
Garden Salad Gravy Garden Salad Gravy LF Salad Dressing Naodles Garden Salad
V2 cup 2 foz 142 cup 2 flox 172l a2 1 ey 1/2 cup
LF Salad Dressing Mixed Vegetables LF Salad Dressing Carrots Mixed Vegetables Creamy Calesiaw LF Safad Dressing
2 floz 172 eup 172 floz 112 cup 112 cup 112 cup 12 oz
Southern Combread Fresh Baked Roll Scutheim Combread Fresh Baked Roll Southem Combread Bakery Siscuit Fresh Baked Roil
1/60 qut 2 ozw 1450 cut 2 _ozw 1/60 cut 1/60 cut 2_ozw
‘Whipped Margarine Whipped Margarine ‘Whigped Margarine Whipped Margarine Whipped Margarine Whipped Margarine Whipped Margarine
112 ozw 2 0zw 142 2w 12 0zw 12 ozw 112 02w 172 czw
Fresh Baked Cookie Frosted Brownie Frosted Cake Fresh Baked Caokie Fresh Baked Ceokie Frosted Cake Frasted Cake
2 omw 1160 cut /80 cut | 2 ozw 2 ozw 1/60 cut 60 cut
Sweetened Jeed Tea Sweetened lced Tea Sweetened iced Tea Sweetened [ced Tea Sweetened lced Tea Sweslened lced Tea Sweetened Iced Tea
d 1 cup i_eup | 1 cup 1 cup 1_scup 1_cup 4 _cup

Al entree portions purchased fully caoked, within manufacturer tolerance specifications, are waight measurements prier to reheating. Casseroles and combination items made from scratch ate based upon approximate cooked weight measurements. Weights on cookies,
bread, rolls, and breadsticks made fom mix or scratch are prior to baking. Pancakes made from mix or scratch are batier volume measurement prior to cocking.  Side dishes are velume measurements.  All combination: dishes are made with soy unless otherwise indicated.
All starches, vegetables, and cooked cereal are prepared with margarine urless indicated as LF (Low Fat). No park is used unless item is named pork, Imitation cheese with calcium is used,

*This item is made with a combination of soy and mechanically separated pouitry used in accordance with USDA standards.

NUTRITION STATEMENT: This menu meets the nutritional guidefines of the American Correctional Assaciation which are based upon the current DR¥s for males and females 18 1o 50 years as established by the Foad and Nutrition Board of the Institute of Medicine, Nationat
Academy of Sciences.  Adequate levels of protein, vitamin A, vitarmin C, calgiur, and iren are inctudad.

FLM QUARTERLY MENU REVIEW (in ) Q1 Q2 Q3, Q4.
In accordance with ACA Standard (ref. 3-ALDF-4C-04) (MANBATORY) Menu evaluations are conducted at least quarterly by food service supervisory staff 1o verity adherence to the established daily servings,

Reviewed: 11/13 ARAMARK Dietitian’s Signature: Lang, RO, LOR #983059 Client’s Sig - Date:, FLM sig
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MILWAUKEE COUNTY, W1
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Proposed 10/09 i
Implemented 11/0% Week’y Average 2800 Cafoﬂes Per Day (c} 2004 ARAMARK Correctional Services, LLC, [ARAMARK). Al rights reserved,
Revised 6/10, 1/12 Confidential and propristay to ARAMARK., Unauthorized use or capyiog  will
subject user or copier to civil and/or ¢riminal penaities and enforcement.
Week: 3
Meal Name: Breakfast
[ ot Cereal Corn Flakes Cereal Hat Cereat Het Cereal | Hot Cereal Hot Cereal Com Flakss Cereal
1 cup 1_eup 1_cup 1 cup: 1_cu 1_cup 1 cup
Pancakes (2 fl oz each) Creamy Country Gravy (1 ez %) Streusel Coffeecake Breakfast Sausage Lyannaise Fotatoes Pancakes (2 fl oz each) Gottage Fries
2 each F ozw 1/60 cut 1 ozw t cup 2 each 1 cup
Syrp Cattage Fries Hard Cooked Egg Cottage Fries Bakery Muffin Sytip Creamy Country Gravy (1 0z %}
: 2 fiez 1 eup 1 each 1 cup 1/60 cut 2 fioz 8 ozw
[Wh‘pped Margaring Bakery Biscuit Whipped Margarine Bakery Biscuit Whipped Margarine Whipped Margarine Bakery Biscuit
142 ozw 1/60 cut 112 azw 1460 cut 112 ozw 142 ozw 1/60 cut
Moming Beverage Marning Beverage Moming Beverage Whipped Margarine Morming Baverage Moming Beverage Moming Beverage
1oy 1 cup | 1_cup 12 pzw 1 gup 1 _cup 1_eup
Meming Bevarage
1 cup
Meal Name: Lunch
. Ham & White Beans (2 cz diced) | . Hot Dags {1.5 ez each) [ T. Ham [ Tex-Mex Taco Filing {2 02 *) T T. Satami Savory Stroganoft (2 0z %) American Goulash {2 0z %)
10 ozw 2 each | Z ozw orw 2 ozw § ozw 10 ozw
Carrets Baked Beans AuGratin Potatoes Cheese Sauce Mustard Noodles Pinte Beans
1/2 cup 1 cup 1 cup { floz 1/3floz 1 cy 1 cup
Garden Salad Carvots Mixed Vagetables Carn Tertilla 6" Vihite Bread Garden Salad Garden Satad
12 cup 172 cy 2 cup 2 each 2 _slice 172 cup 172 cup
LF Salad Dressing Ketchup Garden Satad Rice Northerms Beans |.F Salad Dressing LF Salad Dressing
12 fioz 1/3floz 172 cuj 1 ecup 1 cup i2fiaz 1/2floz
Southern Combread \White Bread LF Salad Oressing Refried Pinto Beans Creamy Coleslaw Carrots Southem Combread
1/60 cut 2 slice 121lgz 172 oy 12 cup 12 cu 1/60 eut
Whipped Margarine Frosted Cake Southern Combread Garden Salad Fresh Baked Cookie \White Braad Whipped Margarine
1/2 azw 1460 cut 1/6Q cut 142 cup 2 ozw 2 slice 142 pzw
T Fruit (1@ or $/2 cup) Fruil GRNK we Vitamins B12,C, 0, E& Whipped Margarine Fresh Baked Coakie Fruit DAnk wi vitamins 612, C,0,E & Whipped Margarine Fresh Baked Cookie
1 portion | Caleium 1 cup 1i2 ozw 2 ozw | Calcium 1 cup 112 czw 2 onw
Fruft DAnk wf Vitamins B12,C, D, E & Fruit (1@ or 1/2 cup) Fruit Drink w/ Vitarmins B12,C, D, E& Fruit (1@ ar 1/2 eug) Fruit Dank w Vitamins B12, €, D.E&
Calcium 1 cup 1 porton | Caleium 1 eup 1 podion| Calsium 1 cup
Fruit DAnk W Vitamins B12,C. 0, E& Fruit Drink wi vitamins 872, C, D, E&
| | Lalecium 1 cup | | ] Caleium 1 cup i
Meal Name: Dinner
Meatballs (1/2 ¢z each) rlearty Spanish Rice (2 0z %) Chili con Carne w Beans (2 0z *) Meatbalis (1/2 oz each) Rotini wi ltalian Sauce (3 oz %} Raast Turkey Glazed BBQ Patfie
4 each 10 ozw 10 ozw 4 each 10 ozw 2 ozw 3 ozw
Rice | Refried Pinto Beans Rite Noodles i Green Beans Mashed Polatoes Noodles
cup 142 ey %..Gup 1 eup 12 cyf 1 cup 1._cup
Onigh Gravy | Garden Salad Creamy Coleslaw BRC Sauce Garden Salad Gravy Mixed Vegetables
2 floz 112 cup 172 eyl 1 floz. 112 cup 2 flor 12 cup
Mixed Vegetables LF Salad Dressing Southem Combread Mixed Vegetables ‘ LF Salad Dressing Green Brans Fresh Baked Fofl
1/2 up 2oz 4160 cut 1/2 cup 1210z 172 ¢ug 2 ozw
Fresh Baked Roll Southem Cornbread ‘Whipped Margarine Southem Combread Fresh Baked Roli Frash Baked Rell Whipped Margarine
2 ozw 140 cut 12 ozw | 1/60 cut 2 orw 2 oW 12 ozw
Whipped Margarine Whipped Margarine Frasted Cake | Whipped Margarine Whipped Margarine Whipped Margarine Frosted Brownie
1R ozw 142 ozw 1460 cut 12 ozw 172 ozw 12 ozw 1460 cut
Fresh Baked Cockiz ‘ Fresh Baked Cookie Sweetenad iced Tea ‘ Frasted Brownie Frosted Cake Frosted Cake Sweetened Iced Tea
2 ozw 2 ozw 1 cup 1760 cut 1/60 eut | 1/60 cut 1 cup
Sweatened [ced Tea Sweetened loed Tea Sweetened lced Tea Swestaned |ced Tea Sweetened load Tea
1 _cup 1_cup | 1 eup | 1_cup 1 cup)

All entree portions purchased fully cooked, within manufacturer tole
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MILWAUKEE COUNTY, Wi N ARAMARK
Proposed 10/C9 . ' Corrcetlonad Serviees
implemented 11/09 Weekly Average 2800 Calories Per Day {€) 2004 ARAMARK Carmectional Services, LC. (ARAMARK], Al rights reserved.
Revised 6/10, 1/12 Confidentiat and proprietary to ARAMARK. Unauthorized use or copying  will
subject user or copler to civil and/cr criminal penalties and enfercement.
Week: 4
Meal Name: Breakfast
Hot Cereal Hat Cereat Hot Cereal Com Flakes Cereal | Hot Cereal Hot Cereal } Com Fiakes Cereal
1 cup 1 cup | 1 cup 1 cup 1 _cuy 1 _cup 4 _gup
Cottage Fries Coltage Fries Streusef Coffeecake Creammy Country Gravy (1032 %) Pancakes (2 fl oz each) Breakfast Sausage i Creamy Country Gravy {1 oz %)
1 cup 1 cup 1/60 cut 8 o 2 each 1 ozw 8 ozw
Bakery Muffin Creamy Country Gravy (102 %) Lycnraise Potatoes Bakery Biscuit Syrup Lyonnaise Patatoes Bakery Biscuit
1460 cut & ozw 1 cup 1/60 cut 2 floz 1 sup 1/6C cut
‘Whigped Margarine Bakery Biscuit ‘Whipped Margarine Cottage Fries Whipped Margarina Bakery Siscuit Maoming Beverage
142 czw 1/60 cut : 112 0ZW. 1 cup 172 ozw 1450 cut 1 _ecup
Morming Beverage Moming Beverage Maming Beverage Whipped Margarine Meming Beverage Whipped Margarine
1 eup 1 zup 1 cup 12 ozw 1_cup 12 ozw
| Moming Beverage Moming Beverage
i 1 eup 1 cup
Meal Name: Lunch
T. Hot Dogs (1.5 oz each} T. Bologna Chili con Came w Beans (2 oz*) [ T.Ham Farmhouse Stew (2 oz *) T. Hot Dogs {1.5 oz each) T. Salami i
2 each 2 ozw 10 H 2 ozw 10 ozw 2 each Z ozw
Ketchup White Bread 1 Rice Magaroni & Cheese Rice Ketchup ‘White Bread
113110z 2 sliea 1 cup 1_cup 1 cup 134802 2 slice
White Bread Ranch Pinto Beans Garden Sajad Garden Safad Mixed Vegetables White Bread Mustard
2 slice 1 _cup 112 cup 1/2 cup 1/2 cup 2 slice 13floz
Baked Beans Garden Salad LF Salad Dressing LF Salad Dressing Fresh Baked Roll GCottage Fries Pinto Beans
1 oy 172 cu 1ifloz 1i2floz. 2_azw 1 eup 1_cup
Creamy Caleslaw LF Salad Dressing Scuthem Combread Southem Caombread Whipped Margarine BBQ Pinto Beans Garden Salad
172 cup 127az 160 qut 1/60 cut 112 ozw 1 cup 142 cug
Frosted Cake Mustard Whipped Margarine ‘Whipped Marganne Fruit (1@ or 12 cup) Frosted Cake LF Salad Dressing
/60 cut 13floz 1/2 ozw 12 gzw 1 partion 1460 cut 12 1laz
Fruit Onnk wi Vitanins B12, G, D, E & | Frostad Cake Fruit {1@ or 1/2 cup) Fudge Brownie Fruit Drink Wi Vitamins 812, C, D, E & Fruit Orink wf Vitamins B12, C, D, E& Frosted Cake
Caleium 1 cup 1/60 cut 1 portion 1/60 cut | Calcium 1 cup | Calkium 1 cup 1460 cut
Fruit Crink wi Vitamins B12, G, D, E & Fruit Orink wf Vitamins B12,C, D, E& Fruit Crink w/ Vitamins 512, C, 0, E& Fruit Drnk w' Vitamins 812, C, 0, E&
Caicium 1 _cup | Calcium 1 cup | Calcium 1 cup Caicium 4 cup ]
Meal Name: Dinner
Baked Meatloaf Grispy Chicken Pattie Roast Turkey [ Hearty Spanish Rice {2 0z 4) Charbroiled Beef Pattie Meatballs (1/2 oz each) Rotini w! Red Sauce {2 224}
3 oW 3 ozw 2 ozw | 10 ozw 2 ozw 4 each 10 ozw
Gravy Nocdies w Tomato Sauce Mashed Potatoes Pinio Beans Gravy Rice Garden Salad
2 floz 1_eup 1 cup 1 _cup 2 floz 1 cup 112 cup
Cajun Potatoes Creamy Colesiaw Gravy Creamy Colesiaw Scalloped Potatoes Gravy LF Salad Dressing
1 &y 142 ¢y 2 fioz 1/2 eup 1 _cup . 2 filez 121tez
Carrots Fresh Baked Roll Catrots Whipped Margarine Garden Salad Creamy Coleslaw Green Beans
172 cup 2 ozw 172 cup | 112 ozw 12 cup 112 cup 112 cup
Fresh Baked Rok Whipped Margarine Whipped Margarine Fresh Baked Roll |.F Salad Dressing Fresh Baked Rall Fresh Baked Roll
2 ozw 12 ozw 172 c2w 2 ozw 172 floz 2 oaw: 2 ozw
Whipped Margarine Fruit {1@ or /2 cup) Fresh Baked Roll Fresh Sakeg Cookie Southern Cornbread Whipped Margarine Whipped Margarine
12 ozw 1 portion 2_ozw 2 oxw 1/60 cut 112 02w 1/2 0zw
Fresh Baked Ceokie Sweetened (ced Tea Frosted Cake Sweetened [ced Tea Whipped Margarine Fresh Baked Cookie Fresh Baked Cookie
2 arw 1 cup 1460 cut 1_ou 1/2 azw 2 azw 2_caw
Sweetened [ced Tea Sweelened lced Tea Frosted Cake Sweetened iced Tea Sweetened |ced Tea
1 cup ; 1_cup 1460 cut 4_cup 1_cup
' Sweetened lced Tea
| | 1 cup i

All entree portions purchased fully cooked, within manufacturer tolerance specifications, are weight measuraments prior to reheating. Cassercles and combination items made from scratch are based upon approximate cooked weight measurerrents. Weights on cooides,
bread, ralls, and breadsticks made from mix or scratch are prior fo baking. Pancakes made fram méx ar scratch are batter volume measurement prior to cooking, Side dishes are volume measurements.  All combination dishes are made with soy uniess otherwise indicated.
All starches, vegetables, and cooked cereal are prepared with margarine unless indicated as LF (Low Fat). No park is used unless item is named pork.  Imitation cheese with calcium is used.

*This item is made with a combination of soy and mechanically separated poultry used in accardance with USDA standards.

NUTRITION STATEMENT: This menu meets the autritional guidelines of the American Correcticnal Association which are based upon the current DRI's for males and females 19 to 50 years as established by the Food and Nutrifion Beard of the Institute of Medicine, National
Academy of Sciences. Adequate levels of protein, vitamin A, vitamin C, calcium, and irar are included.
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