
6/1/23, 8:02 AM

Page 1 of 7https://perrystreet.hmppro.net/hmp-reports/nutrient-detail?school_id=2377&menu_id=4676&…s%2Biron%2Bvitamin_c%2Bfat_total%2Bsodium%2Bfiber%2Bcalcium%2Bvitamin_d%2Bsaturated_fat

Nutrient Detail Report
District: Genuine Foods DC
School: Learn DC
Menu: 22/23 DC Base Lunch K-8
Date Range: June 01, 2023 - June 30, 2023

Recipe Name Recipe
#

Portion
Size

Plan
Qty

Thu - 06/01/2023

22/23 DC Base Lunch K-8

Total 100

Chicken Parmesan Sub with Marinara 2MMA 2WG
0.25 RO 16764 1.00

portion 50

Chicken Ranch Wrap 2 MMA 2WG .25DG 1942 1.00 wrap 50

Roasted Potato Wedges/Fries (fresh) .5c S 918 1/2 cup 50

Roasted Cauliflower .5c O 1030 0.50 cup 50

Juice 100% Variety, Ardmore Farms, 4oz (1/2 c fruit) 2939 1.00
carton 100

Fat Free (Skim) Milk, Plain (MA/DC) 972 1.00
carton 50

Low Fat (1%) Milk, Plain (MA/DC) 865 1.00
carton 50
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Weighted Daily Average

% of Calories

Recipe Name Recipe
# Portion Size Plan

Qty

Fri - 06/02/2023

22/23 DC Base Lunch K-8

Total 100

Cajun Chicken Pasta Bake, 2 MMA, 2 WG, 1/2
O 5413 1.50 cups 50

Turkey Ham & Cheese Sandwich 2MMA 2WG 1933 1.00
sandwich 50

Broccoli, Florets, Blanched & Cooled.75 DG 1943 0.75 cup 50

Green Beans (IQF), .5 O 1295 1/2 cup 50

100% Orange Juice, SS Cup 711 1.00 count 50

Pear, 90 CT 743 1.00 each 50

Fat Free (Skim) Milk, Plain (MA/DC) 972 1.00 carton 50
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Low Fat (1%) Milk, Plain (MA/DC) 865 1.00 carton 50

Weighted Daily Average

% of Calories

Recipe Name Recipe
# Portion Size Plan

Qty

Mon - 06/05/2023

22/23 DC Base Lunch K-8

Total 100

DC -NOLA Chicken Sandwich (JTM) 2MMA 2WG 17641 1.00
sandwich 50

Pulled Buffalo Chicken Wrap 2MMA 2.5WG 7399 1.00
sandwich 50

Roasted Sweet Potato Wedges/Fries (Fresh) .5c
R/O 1399 1/2 cup 50

Celery Stick 8659 6.00 sticks 50

Assorted Fruit (1/2 cup) 4218 1/2 cup 100

Orange Wedges, Choice 138 CT - 1/2 cup (PreK) 2841 1.00 each 100
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Low Fat (1%) Milk, Plain (MA/DC) 865 1.00 carton 50

Fat Free (Skim) Milk, Plain (MA/DC) 972 1.00 carton 50

Weighted Daily Average

% of Calories

Recipe Name Recipe # Portion Size Plan Qty

Tue - 06/06/2023

22/23 DC Base Lunch K-8

Total 100

Teriyaki Meatballs (2MMA) 16802 5.00 meatballs 100

Steamed Corn, 1/2 cup 624 0.50 cup 100

Brown Rice 1/2c 1WG 774 1/2 cup 100

Weighted Daily Average

% of Calories
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https://perrystreet.hmppro.net/recipe/500
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Recipe Name Recipe # Portion Size Plan Qty

Wed - 06/07/2023

22/23 DC Base Lunch K-8

Total 100

Weighted Daily Average

% of Calories

Recipe Name Recipe # Portion Size Plan Qty

Thu - 06/08/2023

22/23 DC Base Lunch K-8

Total 100

Weighted Daily Average

% of Calories

Recipe Name Recipe # Portion Size Plan Qty
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Fri - 06/09/2023

22/23 DC Base Lunch K-8

Total 100

Weighted Daily Average

% of Calories

Nutrient Menu AVG % of Cals Target Pass/Fail Shortfall/Overage Notes/Errors

Calories (kcal) 338.520 600/650 Fail -261.48 Not enough calories

Protein (g) 17.586* 20.78%*

Total Fat (g) 9.354* 24.87%*

Saturated Fat (g) 3.124* 8.30%* <10 Pass

Trans Fat (g) 0.000*

Cholesterol (mg) 33.814*

Sodium (mg) 473.364 ≤ 1230 Pass

Potassium (mg) 326.593*

Carbohydrates (g) 46.572 55.03%

Fiber (g) 4.902*

Sugars (g) 19.214*

Iron (mg) 1.505*
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Calcium (mg) 178.842*

Vitamin A (IU) 1695.631*

Vitamin C (mg) 16.261*

Vitamin D (mcg) 0.606*

* = Indicates missing Nutrient Information.
WARNING: THE DATA CONTAINED WITHIN THIS REPORT CANNOT BE USED FOR AND DOES NOT PROVIDE MENU PLANNING OR MEDICAL TREATMENT FOR ANYONE WITH A MEDICAL CONDITION, DIETARY
RESTRICTION OR FOOD ALLERGY. USE OF THE SERVICES TO PROVIDE MENU PLANNING OR MEDICAL TREATMENT FOR ANYONE WITH A MEDICAL CONDITION, DIETARY RESTRICTION OR FOOD ALLERGY
IS A VIOLATION OF THE TERMS OF THIS SERVICE. ANY SUBSCRIBER PLANNING FOR OR TREATING MEDICAL CONDITIONS, DIETARY RESTRICTIONS OR A FOOD ALLERGY MUST CONSULT A MEDICAL
PROFESSIONAL FOR ASSISTANCE. TRANS FAT VALUES ARE PROVIDED FOR INFORMATION PURPOSES ONLY, NOT FOR MONITORING PURPOSES.


