
6/1/23, 8:00 AM
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Nutrient Detail Report
District: Genuine Foods DC
School: Learn DC
Menu: 22/23 DC Base Lunch PreK
Date Range: June 01, 2023 - June 30, 2023

Recipe Name Recipe
#

Portion
Size

Plan
Qty

Thu - 06/01/2023

22/23 DC Base Lunch PreK

Total 100

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

portion 50

Chick'n Parmesan & Marinara over Pasta 2MMA 2WG
0.5 RO 17309 1.00

portion 50

Roasted Potato Wedges/Fries (fresh) .5c S 918 1/2 cup 100

Orange Wedges, Choice 138 CT - 1/2 cup (PreK) 2841 1.00 each 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

Weighted Daily Average
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https://perrystreet.hmppro.net/recipe/8358
https://perrystreet.hmppro.net/recipe/8431
https://perrystreet.hmppro.net/recipe/561
https://perrystreet.hmppro.net/recipe/563
https://perrystreet.hmppro.net/recipe/178
https://perrystreet.hmppro.net/recipe/45
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% of Calories

Recipe Name Recipe # Portion Size Plan Qty

Fri - 06/02/2023

22/23 DC Base Lunch PreK

Total 100

Cajun Chicken Pasta Bake, 2 MMA, 2 WG, 1/2 O 5413 1.50 cups 25

Roast Chick'n 2.25 MMA (Vegan) 1602 1.00 cup 50

Pasta Primavera 2MMA 2WG 1776 2.00 cups 25

Green Beans (IQF), .5 O 1295 1/2 cup 100

Unsweetened Applesauce, 4 oz 698 1.00 count 100

Pasta, Penne Noodles, WG, Cooked 2 WG 789 1.00 cup 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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https://perrystreet.hmppro.net/recipe/178
https://perrystreet.hmppro.net/recipe/45
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Weighted Daily Average

% of Calories

Recipe Name Recipe
# Portion Size Plan

Qty

Mon - 06/05/2023

22/23 DC Base Lunch PreK

Total 100

DC -NOLA Chicken Sandwich (JTM) 2MMA 2WG 17641 1.00
sandwich 100

Roasted Sweet Potato Wedges/Fries (Fresh) .5c
R/O 1399 1/2 cup 100

Apple Slices 1 cup 5346 1.00 cup 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

Ketchup SS pkt 835 1.00 count 100

Weighted Daily Average
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https://perrystreet.hmppro.net/recipe/412
https://perrystreet.hmppro.net/recipe/1465
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% of Calories

Recipe Name Recipe
# Portion Size Plan

Qty

Tue - 06/06/2023

22/23 DC Base Lunch PreK

Total 100

Sweet & Sour Meatballs (2MMA) 8405 5.00
meatballs 100

Steamed Corn, 1/2 cup 624 0.50 cup 100

Orange Wedges, Choice 138 CT - 1/2 cup
(PreK) 2841 1.00 each 100

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

Weighted Daily Average

% of Calories
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Recipe Name Recipe
# Portion Size Plan

Qty

Wed - 06/07/2023

22/23 DC Base Lunch PreK

Total 100

Chicken Tenders (Tyson) 2MMA 1WG 2175 2.00
tenders 50

Chick'n/Veggie Nuggets (Morningstar Farms) 2 MMA
(Vegan) 932 5.00

nuggets 50

Black Beans, LS (Bush's), unheated, 1/4c B/L 889 1/4 cup 100

Unsweetened Applesauce, 4 oz 698 1.00 count 100

Whole Wheat Dinner Roll, Bridgford H&S 1WG 16804 1.00 Roll 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

Ketchup SS pkt 835 1.00 count 100

Weighted Daily Average
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% of Calories

Recipe Name Recipe # Portion Size Plan Qty

Thu - 06/08/2023

22/23 DC Base Lunch PreK

Total 100

Chopped Cheese Steak Hoagie 2MMA 2.75WG 9929 1.00 each 100

Seasoned Green Beans 10027 1.00 cup 100

Orange Wedges, Choice 138 CT - 1/2 cup (PreK) 2841 1.00 each 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

Ketchup SS pkt 835 1.00 count 100

Weighted Daily Average

% of Calories
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Recipe Name Recipe # Portion Size Plan Qty

Fri - 06/09/2023

22/23 DC Base Lunch PreK

Total 100

Cheesy Baked Ziti 2MMA 2WG .5R/O 933 1.25 Cups 100

Broccoli, Florets, Steamed .5 DG 685 0.50 cup 100

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

Weighted Daily Average

% of Calories

Recipe Name Recipe
# Portion Size Plan

Qty

Mon - 06/12/2023
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22/23 DC Base Lunch PreK

Total 100

Breakfast Pizza (Schwanns) 1MMA 1.5 WG 4003 1.00 slice 50

Chicken Patty Sandwich (3.5" Bun), Tyson 2MMA
3WG 5088 1.00

sandwich 80

Veggie Burger - Gardenburger - 2MMA 2WG 967 1.00 burger 20

Cheese Pizza (Tony's) 2MMA 2 WG .125RO 1006 1.00 pizza 50

Roasted Sweet Potato Wedges/Fries (Fresh) .5c
R/O 1399 1/2 cup 100

Apple Slices 1 cup 5346 1.00 cup 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

Weighted Daily Average

% of Calories

Recipe Name
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# Portion Size
Plan
Qty
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Tue - 06/13/2023

22/23 DC Base Lunch PreK

Total 100

Sweet & Sour Chicken (JTM Sauce) 2 M/MA 8454 2.00 ounce 70

Chick'n/Veggie Nuggets (Morningstar Farms) 2 MMA
(Vegan) 932 5.00

nuggets 30

Seasoned/Roasted Carrots (IQF) .5c RO 2170 1/2 cup 100

Orange Wedges, Choice 138 CT - 1/2 cup (PreK) 2841 1.00 each 100

Brown Rice 1/2c 1WG 774 1/2 cup 80

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

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

Dressing, Ranch Buttermilk, 12gm SS pouch 848 1.00 count 10

Weighted Daily Average

% of Calories
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Recipe Name Recipe # Portion Size Plan Qty

Wed - 06/14/2023

22/23 DC Base Lunch PreK

Total 100

Meatball Marinara Sub (2MMA, 2.75WG, .25R/O) 9423 1.00 sub 80

Veggie Burger - Gardenburger - 2MMA 2WG 967 1.00 burger 20

Green Peas .5S 2149 1/2 cup 100

Unsweetened Applesauce, 4 oz 698 1.00 count 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

Dressing, Ranch Buttermilk, 12gm SS pouch 848 1.00 count 10

Weighted Daily Average

% of Calories
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Recipe Name Recipe
# Portion Size Plan

Qty

Thu - 06/15/2023

22/23 DC Base Lunch PreK

Total 100

Dry Rub BBQ Chicken Thigh 2178 2.00 ounce 70

Chick'n/Veggie Nuggets (Morningstar Farms) 2 MMA
(Vegan) 932 5.00

nuggets 30

Baked Beans Scratch (canned) .5B/L 1043 0.67 cup 100

Orange Wedges, Choice 138 CT - 1/2 cup (PreK) 2841 1.00 each 100

Dough, Biscuit Easy Split Pillsbury 2.5WG 9424 1.00 count 80

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

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

Dressing, Ranch Buttermilk, 12gm SS pouch 848 1.00 count 10

Ketchup SS pkt 835 1.00 count 10

Sauce, BBQ Sauce 1oz SS 826 1.00 count 100

C
al

or
ie

s 
(k

ca
l)

Pr
ot

ei
n 

(g
)

To
ta

l F
at

 (g
)

Sa
tu

ra
te

d 
Fa

t (
g)

Tr
an

s 
Fa

t (
g)

C
ho

le
st

er
ol

 (m
g)

So
di

um
 (m

g)

Po
ta

ss
iu

m
 (m

g)

C
ar

bo
hy

dr
at

es
 (g

)

Fi
be

r (
g)

Su
ga

rs
 (g

)

Iro
n 

(m
g)

C
al

ci
um

 (m
g)

Vi
ta

m
in

 A
 (I

U
)

Vi
ta

m
in

 C
 (m

g)

Vi
ta

m
in

 D
 (m

cg
)

18
5.

79
8

20
.6

29

8.
13

5

2.
22

7

0.
00

0

73
.4

82

23
4.

73
0

25
.4

46
*

3.
27

0

0.
32

7

1.
66

2

1.
38

5

19
.2

28

6.
47

1*

0.
04

9*

0.
00

0*

23
7.

50
0

16
.2

50

10
.0

00

1.
25

0

0.
00

0

0.
00

0

37
5.

00
0

25
0.

00
0

22
.5

00

5.
00

0

2.
50

0

1.
87

5

37
.5

00

N/
A*

N/
A*

0.
00

0

14
3.

33
3

7.
55

1

0.
02

1

0.
00

0

0.
00

0

0.
00

0

15
0.

40
2

50
4.

48
2*

26
.3

63

5.
47

8

3.
17

8

2.
12

2*

44
.8

13
*

0.
00

0*

0.
09

8*

N/
A*

44
.2

00

0.
77

3

0.
15

5

0.
00

0

0.
00

0

0.
00

0

7.
62

4

14
1.

15
2

10
.0

45

1.
70

0

7.
21

2

0.
27

8

36
.5

76

N/
A*

50
.2

27

N/
A*

20
9.

70
5

4.
99

3

8.
98

7

4.
49

4

0.
00

0

0.
00

0

32
9.

53
6

28
9.

59
2

27
.9

61

1.
99

7

2.
99

6

1.
59

8

11
9.

83
1

N/
A*

N/
A*

0.
00

0

90
.0

00

8.
00

0

0.
00

0

0.
00

0

0.
00

0

5.
00

0

13
0.

00
0

N/
A*

13
.0

00

0.
00

0

12
.0

00

0.
00

0

30
0.

00
0

50
0.

00
0

2.
40

0

N/
A*

11
0.

00
0

8.
00

0

2.
50

0

1.
50

0

0.
00

0

10
.0

00

13
0.

00
0

40
0.

00
0

13
.0

00

0.
00

0

12
.0

00

0.
00

0

30
0.

00
0

N/
A*

N/
A*

2.
50

0

25
.0

00

0.
00

0

2.
00

0

0.
00

0

0.
00

0

0.
00

0

11
0.

00
0

N/
A*

2.
00

0

0.
00

0

1.
00

0

N/
A*

N/
A*

N/
A*

N/
A*

N/
A*

10
.0

00

0.
00

0

0.
00

0

0.
00

0

0.
00

0

0.
00

0

85
.0

00

N/
A*

3.
00

0

0.
00

0

2.
00

0

N/
A*

N/
A*

N/
A*

N/
A*

N/
A*

45
.0

00

0.
00

0

0.
00

0

0.
00

0

0.
00

0

0.
00

0

21
0.

00
0

N/
A*

10
.0

00

0.
00

0

9.
00

0

N/
A*

N/
A*

N/
A*

N/
A*

N/
A*

https://perrystreet.hmppro.net/recipe/413
https://perrystreet.hmppro.net/recipe/752
https://perrystreet.hmppro.net/recipe/424
https://perrystreet.hmppro.net/recipe/563
https://perrystreet.hmppro.net/recipe/4274
https://perrystreet.hmppro.net/recipe/178
https://perrystreet.hmppro.net/recipe/45
https://perrystreet.hmppro.net/recipe/668
https://perrystreet.hmppro.net/recipe/270
https://perrystreet.hmppro.net/recipe/431


6/1/23, 8:00 AM

Page 12 of 14https://perrystreet.hmppro.net/hmp-reports/nutrient-detail?school_id=2377&menu_id=6318…%2Biron%2Bvitamin_c%2Bfat_total%2Bsodium%2Bfiber%2Bcalcium%2Bvitamin_d%2Bsaturated_fat

Weighted Daily Average

% of Calories

Recipe Name Recip
e #

Portion
Size

Plan
Qty

Fri - 06/16/2023

22/23 DC Base Lunch PreK

Total 100

Pasta with Creamy Tomato Sauce (LOL) 2WG 2MMA
.5RO (Needs Review) 8458 1.25

cups 100

Seasoned/Roasted Carrots (IQF) .5c RO 2170 1/2 cup 100

Unsweetened Applesauce, 4 oz 698 1.00
count 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

Dressing, Ranch Buttermilk, 12gm SS pouch 848 1.00
count 50

Weighted Daily Average
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https://perrystreet.hmppro.net/recipe/4633
https://perrystreet.hmppro.net/recipe/394
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https://perrystreet.hmppro.net/recipe/45
https://perrystreet.hmppro.net/recipe/668
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% of Calories

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

Calories (kcal) 657.544

Protein (g) 35.647 21.68%

Total Fat (g) 17.488 23.94%

Saturated Fat (g) 5.981* 8.19%*

Trans Fat (g) 0.087*

Cholesterol (mg) 49.778*

Sodium (mg) 949.784

Potassium (mg) 972.731*

Carbohydrates (g) 90.446 55.02%

Fiber (g) 11.365*

Sugars (g) 30.789*

Iron (mg) 3.671*

Calcium (mg) 486.145*

Vitamin A (IU) 3551.923*

Vitamin C (mg) 27.376*

Vitamin D (mcg) 1.336*
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* = 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.


