= Production Sheet

FLEXIBLE BY DESIGN

Week 1 - Sunday - Breakfast
PARSLEY Spring/Summer 2010

Temp 1
Temp 2
Regular

Mech Soft / Dysph Adv
Puree / Dysph Puree
Dysph Mech Soft
CCHO Reg
CCHO M/s
CCHO Puree
Finger Food
FF M/S
House Renal
2 Gram

Low Fat
Diab/Cal

Renal
# To Prepare

# Leftover

Item To Prepare

ENTREE
Hot or Cold Cereals

Cereal of the Day (Hot or Cold) - 4 oz
(Hot) / 1 oz (Cold)

Cereal of the Day (Hot) 1 1

Cereal of the Day - No Bran or Whole
Grain
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Banana Pancakes (Mix) 1 1 1|1

Banana Pancakes (Mix) -3 Each

Banana Pancakes (Mix) -1 Each 1 1 1
Soft Banana Pancakes (Mix) 1 1 1
Pureed Banana Pancakes (Mix) 1
Soft Banana Pancakes (Mix) -1 Each 1

Pureed Banana Pancakes (Mix) -1
Each

Egg of the Day 1111

Breakfast Meat 2 1 1

Breakfast Meat - 2 0z 1

Ground Breakfast Meat - No Bacon 1 1 1 1

Pureed Breakfast Meat - No Bacon 1 1

LS/LF Sausage 111 (1|1
SIDE ITEM
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CONDIMENT

Syrup / Margarine for Pancakes 2 1(1]1 1|1 1

Syrup / Margarine - 2 oz / 2 Pats for 1
Pancakes
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Diet Syrup / Margarine 1111 2
Margarine (2) & Jelly (1) 111
Margarine & Jelly 1 each 1
Gravy - 1 0z (Mix) 1)1 1)1
Gravy - 2 0z (Mix) 1

BEVERAGE
Choice of Juice 4 | 2 212 |2 2 | 2 2 12| 2
Choice of Juice - 4 oz 2 2
Choice of Juice - No Pulp 2 2

Cranberry or Apple Juice - 4 oz 2|2
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= Production Sheet

FLEXIBLE BY DESIGN

Week 1 - Sunday - Noon
PARSLEY Spring/Summer 2010

Mech Soft / Dysph Adv
Puree / Dysph Puree
Dysph Mech Soft
CCHO Reg
CCHO M/s
CCHO Puree
Finger Food
FF M/S
House Renal
2 Gram

Low Fat
Diab/Cal

Renal
# To Prepare

Temp 1
Temp 2
Regular
# Leftover

Item To Prepare

ENTREE
Roast Pork with Peach Sauce - 3 oz

-
=
-
-
-
-

=

Roast Pork with Peach Sauce - 4 oz

Roast Pork with Peach Sauce - 2 oz. 1 1

Ground Roast Pork with Peach Sauce 1 1 1 1
-30z

Pureed Roast Pork with Pureed Peach 1 1
Sauce - 30z

LS Roast Pork with Peach Sauce - 3
oz

Crumb Topped Baked Fish - 3 oz 1 1 1 11121212
Crumb Topped Baked Fish - 4 oz
Crumb Topped Baked Fish - 2 oz

Ground Crumb Topped Baked Fish - 3
0z

Pureed Crumb Topped Baked Fish - 3
0z
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SIDE ITEM
Twice Baked Potato 1 1 1 1
Twice Baked Potato - 1 1/2 each
Twice Baked Potato - 1/2 each
Twice Baked Potato -Filling Only 1 1 1

Pureed Twice Baked Potato Filling 1 1
Only

Soft Steak Fries 1
Seasoned Rice 1
LS Seasoned Rice 1
LF Twice Baked Potato 1] 2
Buttered Mixed Vegetables 1 1 1 1 1|2
Buttered Mixed Vegetables - #6

Buttered Mixed Vegetables - #16
Buttered Green Beans 1 1 1

Pureed Buttered Green Beans 1 1
Soft Chopped Buttered Green Beans 1
LS Buttered Mixed Vegetables 1
Bread or Roll & Margarine 2 1 1112
Bread or Roll & Margarine -2 Each 1

Buttered Bread or Roll - No Nuts,
Seeds or Raisins

Pureed or Slurried Bread or 1 1
Roll/Margarine

Bread or Roll & Margarine (2) 111 2
CONDIMENT

Catsup 1 1
Broth - 1 oz 1)1 1)1
Broth - 2 oz 1 1
DESSERT

Boston Cream Pie 3|1 1 1 ({1 (1(1]|1 10
Pureed Boston Cream Pie 1 1
Pudding with Topping 1111 1

Diet Pudding 212
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FLEXIBLE BY DESIGN

Production Sheet

Week 1 - Sunday - Evening
PARSLEY Spring/Summer 2010

Item To Prepare

Temp 1

Temp 2
Regular

Mech Soft / Dysph Adv
Puree / Dysph Puree
Dysph Mech Soft
CCHO Reg
CCHO M/s

CCHO Puree

Finger Food

FF M/S

House Renal
2 Gram

Low Fat
Diab/Cal

Renal
# To Prepare

# Leftover

SOUP

Pepper Pot Soup
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Pepper Pot Soup - 4 oz
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Pureed Pepper Pot Soup

LS Broth - 6 oz

Broth - 6 0z
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SIDE ITEM

Carrot and Celery Sticks

Potato Chips

Soft Tater Tots (4-5 Tots)

Pureed Tater Tots (4-5 Tots)

Tater Tots (4-5 Tots)

Bread or Roll & Margarine

Bread or Roll & Margarine -2 Each

Buttered Bread or Roll - No Nuts,
Seeds or Raisins
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Pureed or Slurried Bread or
Roll/Margarine
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Bread or Roll & Margarine (2)
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ENTREE

Turkey Berry Sandwich

Turkey Berry Sandwich - 1 1/2 Each

Turkey Berry Sandwich - 1/2 Each

Ground Meat Turkey Berry Sandwich

Pureed Turkey Berry Sandwich

Turkey Breast Sandwich - 2 0z - Omit
Tomatoes

Turkey Breast Sandwich - 2 0z

Beef and Macaroni Casserole- 2 oz

Beef and Macaroni Casserole - 8 oz

Beef and Macaroni Casserole - #8

Pureed Beef and Macaroni Casserole

LS Beef and Macaroni Casserole - 2
oz
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CONDIMENT

Catsup
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SALAD

Walnut Fruit Salad

Walnut Fruit Salad - #6

Walnut Fruit Salad - #16

Mandarin Oranges - Salad

Pureed Mandarin Oranges - Salad
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DESSERT

Rice Krispie Bar

Soft Sugar Cookie (Frozen Dough)

Pureed or Slurried Sugar Cookie
(Frozen Dough)

Diet Cookie
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