
Station
Recipe 
Number

Barcode Short Name Icon Price
Packaging Manufacturer 
Number

Label Type

Desserts 117096 886721445210 Black Bean Brownies EW, V $0.00 TS4008 Rectangle
Desserts 114085 886721871705 Blackberry Peach Crisp V $0.00 TS4008 Rectangle
Desserts 120563 194306021309 Chia Seed Yogurt Parfait EW, V $0.00 TS4008 Rectangle
Desserts 114117 886721935483 Coconut Lemon Bites V $0.00 TS4008 Rectangle
Desserts 113766 886721819424 Five Spice Ginger Snaps V $0.00 TS4008 Rectangle
Desserts 114101 886721859178 Flourless Bittersweet Chocolate Cake V $0.00 TS4008 Rectangle
Desserts 114098 886721854814 Flourless Oatmeal Cookie VG $0.00 TS4008 Rectangle

Desserts 114099 886721857075
Oatmeal Bars with Cranberries & Pumpkin 
Seeds

V $0.00 TS4008 Rectangle

Desserts 120565 194306005057 Oven Baked Apples with Walnuts V $0.00 TS4008 Rectangle
Desserts 120566 194306015339 Peanut Butter Cookies EW, V $0.00 TS4008 Rectangle
Desserts 120562 194306005064 Raspberry Almond Crumble EW, VG $0.00 TS4008 Rectangle



CulinArt Black Bean Brownies (Secretly Healthy Fudge
Bites) (117096)

Revision Date: Feb 7, 2019

(*) Indicates servings have been adjusted in accordance with assigned batch sizes.

Production Area: Cold PrepCategory: Desserts

Portion: 1 ea

Prep Time: 5 mins

Cook Time: 30 mins

Minimum Batch:

Maximum Production:

Source: CulinArt

Step Ingredients 1 Servings 25 Servings 50 Servings

1 Black Beans, Canned, Drained, Rinsed (8212) AP 1 lb, 6 oz 2 lb, 12 oz1 oz

Eggs, Fresh (2264) AP 3-1/4 ea 6-1/4 ea1/4 ea

Pure Vanilla Extract (2544) AP 1-1/2 tsp 1 tbsp, 1/8 tsp1/8 tsp

Kosher Salt (7411) AP 1/2 tsp 3/4 tsp<1/8 tsp

Baking Powder (338) AP 3/4 tsp 1-1/2 tsp<1/8 tsp

Semi Sweet Chocolate Chips (1767) AP 3/4 cup, 1-1/2 tsp 1-1/2 cup, 1 tbsp1-1/2 tsp

Unsweetened Applesauce (190) AP 3/4 cup, 1-1/2 tsp 1-1/2 cup, 1 tbsp1-1/2 tsp

Baking Cocoa (1832) AP 3/4 cup, 1-1/2 tsp 1-1/2 cup, 1 tbsp1-1/2 tsp

Whole Pitted Dates (65653) EP 6-1/4 oz 12-1/2 oz1/4 oz

Step Method

1 Refer to HACCP Plan Form HFS# 003: Prepared Hot, Chilled for Cold Service. Refer to HACCP Plan Form HFS# 002:
Prepared Hot, Chilled for Cold Storage.

Preheat oven to 350 degrees and line a 8x8 pan with parchment paper. Combine all ingredients (except chocolate chips)
in a food processor and blend well. Stir in chips, then pour evenly into pan. Bake for 30 minutes, allow to cool at least 10
minutes before slicing. Makes 16 brownies.

Recipe Notes:

Day (s) In Menu:

Every Day Day 1
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CulinArt Blackberry Peach Crisp (114085) Revision Date: Jul 30, 2018

(*) Indicates servings have been adjusted in accordance with assigned batch sizes.

Production Area: Cold PrepCategory: Desserts

Portion: 4 oz (p)

Prep Time: 15 mins Minimum Batch:

Maximum Production:

Source: CulinArt

Step Ingredients 1 Servings 25 Servings 50 Servings

1      CulinArt Fresh Blackberry and Peach
Reduction (113995)

4 lb, 11 oz 9 lb, 8 oz3 oz

     CulinArt Crunchy Oatmeal Topping (114093) 3 cup, 2 tbsp 1 qt, 2-1/4 cup2 tbsp

     CulinArt Cashew Cream (114095) 1 lb, 9 oz 3 lb, 2 oz1 oz

Step Method

1 Refer to HACCP Plan Form HFS# 005: Prepared Cold for Cold Storage. Refer to HACCP Plan Form HFS# 004: Prepared
Cold for Cold Service.

Procedure:

Place blackberry and peach reduction in plastic container. Top with crunchy oatmeal topping. Using a 1 oz ice cream
scoop, top dessert with cashew cream. Place cover and label on container. Serve cold. Hold at or below 41° F.

Recipe Notes:

Day (s) In Menu:

Every Day Day 1
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CulinArt Chia Seed Yogurt Parfait (Eat Well) (120563) Revision Date: Feb 7, 2019

(*) Indicates servings have been adjusted in accordance with assigned batch sizes.

Production Area: Cold PrepCategory: Desserts

Portion: 9 oz (p)

Prep Time: 480 mins Minimum Batch:

Maximum Production:

Source: CulinArt

Step Ingredients 1 Servings 25 Servings 50 Servings

1 Old Fashioned Oatmeal Cereal, Dry (10676) AP 1-3/4 cup, 3 tbsp, 2-
1/4 tsp

3-3/4 cup, 3 tbsp, 1-
1/2 tsp

1 tbsp, 3/4 tsp

Quinoa, Dry (8062) AP 1/3 cup, 1 tbsp, 2-1/2
tsp

3/4 cup, 2 tbsp, 3/4
tsp

3/4 tsp

Ground Cinnamon (7359) AP 1/2 tsp 1-1/4 tsp<1/8 tsp

Sunflower Seeds, Unsalted, Roasted (4169) AP 2 tbsp, 1-1/8 tsp 1/4 cup, 2-1/4 tsp1/4 tsp

Sunflower Seed Butter, SunButter  (80687) AP 1/3 cup, 1 tbsp, 2-1/2
tsp

3/4 cup, 2 tbsp, 3/4
tsp

3/4 tsp

Honey (3190) AP 1/3 cup, 1 tbsp, 2-1/2
tsp

3/4 cup, 2 tbsp, 3/4
tsp

3/4 tsp

Sweetened Coconut, Shredded (1840) AP 2 tbsp, 1-1/8 tsp 1/4 cup, 2-1/4 tsp1/4 tsp

Cranberries, Dried (1906) AP 1/3 cup, 1 tbsp, 2-1/2
tsp

3/4 cup, 2 tbsp, 3/4
tsp

3/4 tsp

Raisins (7107) AP 1/3 cup, 1 tbsp, 2-1/2
tsp

3/4 cup, 2 tbsp, 3/4
tsp

3/4 tsp

2 Skim Milk, Half Gallon (3875) AP 1 qt, 3 tbsp 2 qt, 1/4 cup, 1 tbsp2 tbsp, 2 tsp

Fat Free Greek Yogurt (89422) AP 1 qt, 3 tbsp 2 qt, 1/4 cup, 1 tbsp2 tbsp, 2 tsp

Fresh Raspberries (7811) EP 2 qt, 1/4 cup, 1 tbsp 1 gal, 3/4 cup1/3 cup

Pure Vanilla Extract (2544) AP 1 tbsp, 1-1/8 tsp 2 tbsp, 2-1/4 tsp1/8 tsp

Honey (3190) AP 1/3 cup, 1 tbsp 3/4 cup, 2-1/8 tsp3/4 tsp

Chia Seeds (69682) AP 2 tbsp, 2-1/4 tsp 1/3 cup, 3/4 tsp1/4 tsp

Mango, Fresh, Peeled, Diced (3748) EP 4 lb, 11 oz 9 lb, 8 oz3 oz

Mint Leaf (83047) EP 25 ea 50 ea1 ea

Step Method

1 Refer to HACCP Plan Form HFS# 005: Prepared Cold for Cold Storage. Refer to HACCP Plan Form HFS# 004: Prepared
Cold for Cold Service. Refer to HACCP Plan Form HFS# 006: Non-Refrigerated Baked Goods.

To Prepare the Granola: Mix dry ingredients well.  Add wet ingredients and stir until completely coated.  Press firmly into
8"x8" baking pan lined with parchment paper.  Crumble immediately to form granola.
Store in airtight container.

2 Puree milk, yogurt, ½ cup raspberries, vanilla and honey in a blender or food processor.
Pour into a bowl and whisk in Chia seeds.
Cover with plastic wrap and refrigerate for about 8 hours.

In separate containers, layer the Chia yogurt mixture, fruit, and 1 ounce Anytime Energy Granola (per parfait). Repeat with
a second layer. Garnish with remaining berries, cubed mango, a sprinkle of granola and a mint leaf on each parfait.
For Quik Pik: Portion into plastic containers. Place cover and label on. Hold at or below 41 degrees F.

Recipe Notes:

*Refrigerate Chia Pudding for at least 8 hours before service.

Copyright © 2019 Compass Group North America. ("CGNA") All Rights Reserved. The contents of this website, including all information viewed,
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CulinArt Chia Seed Yogurt Parfait (Eat Well) (120563) Revision Date: Feb 7, 2019

Day (s) In Menu:

Every Day Day 1
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CulinArt Coconut Lemon Bites (114117) Revision Date: Aug 10, 2018

(*) Indicates servings have been adjusted in accordance with assigned batch sizes.

Production Area: Cold PrepCategory: Desserts

Portion: 4 ea

Prep Time: 15 mins Minimum Batch:

Maximum Production:

Source: CulinArt

Step Ingredients 4 Servings 100 Servings 200 Servings

1 Almond Flour (88126) AP 1 lb, 12 oz 3 lb, 8 oz1-1/8 oz

Kosher Salt (7411) AP 1 tbsp, 1/4 tsp 2 tbsp, 3/4 tsp1/8 tsp

Honey (3190) AP 3/4 cup, 1 tbsp, 1 tsp 1-2/3 cup1-1/2 tsp

Fresh Lemon (3783) EP 13-1/4 ea 26-3/4 ea1/2 ea

Pure Vanilla Extract (2544) AP 2 tbsp, 3/4 tsp 1/4 cup, 1-1/4 tsp1/4 tsp

Coconut Oil (47090) AP 1 cup, 2 tsp 2 cup, 1 tbsp, 1 tsp2 tsp

Unsweetened Coconut (51405) AP 1-2/3 cup 3-1/3 cup1 tbsp, 1/4 tsp

Step Method

1 Refer to HACCP Plan Form HFS# 005: Prepared Cold for Cold Storage. Refer to HACCP Plan Form HFS# 004: Prepared
Cold for Cold Service.

1. In a large stainless steel bowl, combine almond flour and salt. Juice lemons and zest one.
2. In a separate large stainless steel bowl, combine honey, lemon juice, lemon zest, and vanilla extract.
3. Using an electric mixer, slowly add the wet ingredients, excluding coconut oil, to the dry ingredients until fully
incorporated. Slowly add coconut oil to mixture.
4. Using a 1oz ice cream scoop, portion out mixture. Roll on coconut flakes. Hold bites in refrigerator at or below 41° F.
5. Serve at or below 41° F.

Recipe Notes:

Day (s) In Menu:

Every Day Day 1

Copyright © 2019 Compass Group North America. ("CGNA") All Rights Reserved. The contents of this website, including all information viewed,
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CulinArt Five Spice Ginger Snaps (113766) Revision Date: Sep 13, 2018

(*) Indicates servings have been adjusted in accordance with assigned batch sizes.

Production Area: Cold PrepCategory: Desserts

Portion: 2 ea

Prep Time: 10 mins

Cook Time: 15 mins

Minimum Batch:

Maximum Production:

Source: CulinArt

Step Ingredients 2 Servings 50 Servings 100 Servings

1 Butter, Softened (1166) AP 13-1/2 oz 1 lb, 10-1/2 oz1/2 oz

Granulated Sugar (7493) AP 3/4 cup, 1 tbsp, 1 tsp 1-2/3 cup1-1/2 tsp

Light Brown Sugar (7492) AP 3/4 cup, 1 tbsp, 1 tsp 1-2/3 cup1-1/2 tsp

Eggs, Fresh (2264) EP 1-3/4 ea 3-1/4 ea<1/4 ea

Dark Molasses (4075) AP 1/3 cup, 1 tbsp, 1 tsp 3/4 cup, 1 tbsp, 1 tsp3/4 tsp

Ground Ginger (7374) AP 1 tbsp, 2 tsp 3 tbsp, 1 tsp1/4 tsp

Chinese Five Spice (7247) AP 1-1/4 tsp 2-1/2 tsp<1/8 tsp

Baking Soda (348) AP 1 tbsp 1 tbsp, 2-3/4 tsp1/8 tsp

Kosher Salt (7411) AP 1-1/4 tsp 2-1/2 tsp<1/8 tsp

White Pepper (7397) AP 2-1/8 tsp 1 tbsp, 1-1/8 tsp1/8 tsp

All Purpose Flour (2690) AP 3-3/4 cup 1 qt, 3-1/2 cup2 tbsp, 1-1/4 tsp

Step Method

1 Refer to HACCP Plan Form HFS# 006: Non-Refrigerated Baked Goods.
Procedure:

SIFT TOGETHER DRY INGREDIENTS AND SET ASIDE. CREAM BUTTER WITH BOTH SUGARS. ADD EGGS AND
MOLASSES. BLEND IN FLOUR MIXTURE UNTIL JUST COMBINED. ROLL DOUGH INTO LOGS AND FREEZE. CUT
INTO 1/4 INCH SLICES AND TOSS IN SUGAR, BAKE AT 350 DEGREES FOR ABOUT 15 MINUTES. PLACE IN
CONTAINER, COVER AND LABEL.

Recipe Notes:

Day (s) In Menu:

Every Day Day 1
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CulinArt Flourless Bittersweet Chocolate Cake (114101) Revision Date: Oct 30, 2018

(*) Indicates servings have been adjusted in accordance with assigned batch sizes.

Production Area: Cold PrepCategory: Desserts

Portion: 4 oz (p)

Prep Time: 15 mins

Cook Time: 25 mins

Minimum Batch:

Maximum Production:

Source: CulinArt

Step Ingredients 1 Servings 25 Servings 50 Servings

1 Bittersweet Chocolate, Chopped (1761) AP 3 lb, 5 oz 6 lb, 12 oz2-1/4 oz

Unsalted Butter, Solid (7943) AP 1 lb, 4 oz 2 lb, 8 oz3/4 oz

Egg, Extra Large (78896) EP 33-1/4 ea 66-3/4 ea1-1/4 ea

Kosher Salt (7411) AP 3/4 tsp 1-3/4 tsp<1/8 tsp

Pure Vanilla Extract (2544) AP 1 tbsp, 2 tsp 3 tbsp, 1 tsp1/4 tsp

Cream of Tartar (7365) AP 3/4 tsp 1-3/4 tsp<1/8 tsp

Granulated Sugar (7493) AP 3-1/3 cup 1 qt, 2-2/3 cup2 tbsp, 1/2 tsp

Step Method

1 Refer to HACCP Plan Form HFS# 006: Non-Refrigerated Baked Goods.

Procedure:
1. Preheat oven to 300° F. Cube butter.
2. Whip egg whites with cream of tartar. As it peaks, add 2 TBS sugar. Whip to soft peaks.
3. Gently melt chocolate with cubed butter over a double boiler. Stir in salt and vanilla. Remove from double boiler. Whisk
egg yolks into chocolate mixture.
4. Fold whites into chocolate mixture.
5. Grease muffin cups/tins and dust with remaining sugar. Place in a water bath and bake in oven for 25 minutes. Remove
from oven and cool. For Quik Piks, Place 4 ounce cakes in appropriate bag or container for service/storage.

Recipe Notes:

Day (s) In Menu:

Every Day Day 1

Copyright © 2019 Compass Group North America. ("CGNA") All Rights Reserved. The contents of this website, including all information viewed,
downloaded or printed from this website, are proprietary and confidential to CGNA and may not be copied, used or disclosed without the express written
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CulinArt Flourless Oatmeal Cookie (114098) Revision Date: Feb 7, 2019

(*) Indicates servings have been adjusted in accordance with assigned batch sizes.

Production Area: Cold PrepCategory: Desserts-Cookie/Bar

Portion: 2 ea

Prep Time: 10 mins

Cook Time: 10 mins

Minimum Batch:

Maximum Production:

Source: CulinArt

Step Ingredients 2 Servings 50 Servings 100 Servings

1 Quick Oatmeal Cereal, Dry (1464) AP 3-1/3 cup, 1 tbsp, 3/4
tsp

1 qt, 2-3/4 cup, 1 tbsp2 tbsp, 1/2 tsp

Baking Soda (348) AP 1-1/8 tsp 2-1/4 tsp<1/8 tsp

Kosher Salt (7411) AP 1/2 tsp 1-1/8 tsp<1/8 tsp

Dark Brown Sugar (7491) AP 1 cup, 2 tbsp, 1/2 tsp 2-1/4 cup, 1 tsp2-1/8 tsp

Raisins (7107) AP 1/2 cup, 1 tbsp, 1/4
tsp

1 cup, 2 tbsp, 1/2 tsp1-1/8 tsp

Coconut Oil (47090) AP 1/4 cup, 1-3/4 tsp 1/2 cup, 1 tbsp, 1/4
tsp

1/2 tsp

Soy Milk, Plain (8230) AP 1/2 cup, 1 tbsp, 1/4
tsp

1 cup, 2 tbsp, 1/2 tsp1-1/8 tsp

Ground Cinnamon (7359) AP 1 tbsp, 1-1/2 tsp 3 tbsp, 1/8 tsp1/8 tsp

Step Method

1 Refer to HACCP Plan Form HFS# 006: Non-Refrigerated Baked Goods.
Procedure:
1. Preheat oven to 375° F.
2. Combine rolled oats, baking soda, salt, brown sugar, and raisins in a food processor. Pulse until it makes a sandy
texture.
3. Fold in coconut oil and coconut milk. Using a 2oz ice cream scoop, portion out each cookie. Place on a sheet tray.
4. Bake in oven for 6-8 minutes. Remove from oven and let cool. Serve at room tempurature.

Recipe Notes:

Day (s) In Menu:

Every Day Day 1

Copyright © 2019 Compass Group North America. ("CGNA") All Rights Reserved. The contents of this website, including all information viewed,
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CulinArt Oatmeal Oatmeal Bars with Cranberries &
Pumpkin Seeds (114099)

Revision Date: Feb 7, 2019

(*) Indicates servings have been adjusted in accordance with assigned batch sizes.

Production Area: Cold PrepCategory: Desserts

Portion: 2 oz (p)

Prep Time: 10 mins

Cook Time: 20 mins

Minimum Batch:

Maximum Production:

Source: CulinArt

Step Ingredients 1 Servings 25 Servings 50 Servings

1 Unsweetened Applesauce (190) AP 2 cup, 1 tbsp, 1 tsp 1 qt, 3 tbsp1 tbsp, 1 tsp

Ground Cinnamon (7359) AP 1/4 cup, 1/2 tsp 1/2 cup, 1 tsp1/2 tsp

Pure Vanilla Extract (2544) AP 2 tbsp, 1/4 tsp 1/4 cup, 1/2 tsp1/4 tsp

Kosher Salt (7411) AP 1/2 tsp 1 tsp<1/8 tsp

Coconut Oil (47090) AP 1 cup, 2 tsp 2 cup, 1 tbsp, 1 tsp2 tsp

Quick Oatmeal Cereal, Dry (1464) AP 1 qt, 3-1/4 cup, 1 tbsp 3 qt, 2-1/2 cup, 1 tbsp1/4 cup, 2 tsp

Cranberries, Dried (1906) AP 1 cup, 2 tsp 2 cup, 1 tbsp, 1 tsp2 tsp

Pumpkin Seeds, Hulled (7403) AP 1/2 cup, 1 tsp 1 cup, 2 tsp1 tsp

Honey (3190) AP 1 cup, 2 tsp 2 cup, 1 tbsp, 1 tsp2 tsp

Step Method

1 Refer to HACCP Plan Form HFS# 003: Prepared Hot, Chilled for Cold Service. Refer to HACCP Plan Form HFS# 002:
Prepared Hot, Chilled for Cold Storage.

Procedure:

1. Preheat oven to 350° F.
2. In a large stainless steel bowl, stir together all the ingredients.
3. Arrange bars on a hotel pan lined with parchemnt. Spreed evenly; thickness similar to a brownie.
4. Bake for 15-20 minutes.
5. Remove from oven. Cool. Cut into 3" X 2 3/4" bars. Wrap bars, label and hold at or below 41 degrees F.

Recipe Notes:

Day (s) In Menu:

Every Day Day 1

Copyright © 2019 Compass Group North America. ("CGNA") All Rights Reserved. The contents of this website, including all information viewed,
downloaded or printed from this website, are proprietary and confidential to CGNA and may not be copied, used or disclosed without the express written
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CulinArt Oven Baked Apples with Walnuts (120565) Revision Date: Feb 11, 2019

(*) Indicates servings have been adjusted in accordance with assigned batch sizes.

Production Area: BakeryCategory: Desserts

Portion: 6 oz (p)

Prep Time: 15 mins

Cook Time: 45 mins

Minimum Batch:

Maximum Production:

Source: CulinArt

Step Ingredients 1 Servings 25 Servings 50 Servings

1 Fresh Baking Apples, 1/4" Sliced (122) EP 6 lb, 4 oz 12 lb, 8 oz4 oz

Cranberries, Dried (1906) AP 1-1/3 cup, 2-3/4 tsp 2-3/4 cup, 1-1/4 tsp2-3/4 tsp

Lemon Juice, Fresh (3539) EP 1/4 cup, 1/2 tsp 1/2 cup, 1 tsp1/2 tsp

Honey (3190) AP 2 cup, 1 tbsp, 1 tsp 1 qt, 3 tbsp1 tbsp, 1 tsp

Pure Vanilla Extract (2544) AP 3 tbsp, 1/2 tsp 1/3 cup, 2-3/4 tsp1/2 tsp

Walnut Halves & Pieces, Chopped (4211) AP 1 qt, 3 tbsp 2 qt, 1/4 cup, 1 tbsp2 tbsp, 2 tsp

Ground Ginger (7374) AP 1 tbsp, 1/8 tsp 2 tbsp, 1/4 tsp1/8 tsp

Kosher Salt (7411) AP 1/4 tsp 1/2 tsp<1/8 tsp

Xanthan Gum (74090) AP 2 tbsp, 1/4 tsp 1/4 cup, 1/2 tsp1/4 tsp

Ground Cinnamon (7359) AP 1 tbsp, 1/8 tsp 2 tbsp, 1/4 tsp1/8 tsp

Cooking Spray, Pan Coating (7952) AP 5-1/4 spray 10-1/2 spray1/4 spray

Step Method

1 Refer to HACCP Plan Form HFS# 002: Prepared Hot, Chilled for Cold Storage. Refer to HACCP Plan Form HFS# 001:
Prepared Hot for Hot Service.

Preheat oven to 350 degrees F.
Lightly spray a rimmed baking sheet with cooking spray.
Add the apples, cranberries, lemon juice, honey, and vanilla.  Mix well.
Bake until the fruit is tender, about 45 minutes.
Sprinkle with walnuts and serve hot.
For Storage, hold at or below 41 degrees F.
For Quik Pik: Portion into plastic containers. Place cover and label on containers.

Recipe Notes:

Day (s) In Menu:

Every Day Day 1

Copyright © 2019 Compass Group North America. ("CGNA") All Rights Reserved. The contents of this website, including all information viewed,
downloaded or printed from this website, are proprietary and confidential to CGNA and may not be copied, used or disclosed without the express written
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CulinArt Peanut Butter Cookies (Eat Well) (120566) Revision Date: Feb 7, 2019

(*) Indicates servings have been adjusted in accordance with assigned batch sizes.

Production Area: BakeryCategory: Desserts

Portion: 2 ea

Prep Time: 10 mins

Cook Time: 10 mins

Minimum Batch:

Maximum Production:

Source: CulinArt

Step Ingredients 2 Servings 50 Servings 100 Servings

1 Creamy Peanut Butter (4398) AP 1 qt, 3 tbsp 2 qt, 1/4 cup, 1 tbsp2 tbsp, 2 tsp

Canola Oil (4208) AP 2 cup, 1 tbsp, 1 tsp 1 qt, 3 tbsp1 tbsp, 1 tsp

Unsweetened Applesauce (190) AP 1/2 cup, 1 tsp 1 cup, 2 tsp1 tsp

Eggs, Fresh (2264) EP 12-1/2 ea 25 ea1/2 ea

Light Brown Sugar (7492) AP 3 cup, 2 tbsp 1 qt, 2-1/4 cup2 tbsp

Pure Vanilla Extract (2544) AP 1 tbsp, 1-1/8 tsp 2 tbsp, 2-1/4 tsp1/8 tsp

Baking Soda (348) AP 2-1/8 tsp 1 tbsp, 1-1/8 tsp1/8 tsp

Baking Powder (338) AP 2-1/8 tsp 1 tbsp, 1-1/8 tsp1/8 tsp

Whole Wheat Flour (2728) AP 1 qt, 2-1/4 cup 3 qt, 1/2 cup1/4 cup

2 Cooking Spray, Pan Coating (7952) AP 5-1/4 spray 10-1/2 spray1/4 spray

Step Method

1 Refer to HACCP Plan Form HFS# 006: Non-Refrigerated Baked Goods.

Pre-Heat Oven to 350 Degrees.

In a bowl or mixer, blend the peanut butter with the oil, eggs, applesauce, brown sugar and vanilla until smooth

In a large stainless bowl, stir in the flour, baking powder and baking soda and blend until well combined.

2 Place dough into a container, cover and chill.

Spray a sheet pan with vegetable Spray and line with parchment paper. Scoop 1.5 oz dough balls and press flat onto
parchment paper. Line cookies in a 4 across by 8 down row.

Bake cookies for 4 minutes, rotate cookies and bake for another 4 minutes. Cool Completely.
For Quik Pik: Place cookies in plastic containers. Cover and label.

Recipe Notes:

Day (s) In Menu:

Every Day Day 1
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CulinArt Raspberry Almond Crumble (Eat Well) (120562) Revision Date: Feb 7, 2019

(*) Indicates servings have been adjusted in accordance with assigned batch sizes.

Production Area: BakeryCategory: Desserts

Portion: 3 oz (p)

Prep Time: 10 mins

Cook Time: 40 mins

Minimum Batch:

Maximum Production:

Source: CulinArt

Step Ingredients 1 Servings 25 Servings 50 Servings

1 Raspberry Pieces, Frozen (23935) AP 1 qt, 2-1/4 cup 3 qt, 1/2 cup1/4 cup

Tapioca Flour (74349) AP 2-1/4 oz 4-3/4 oz<1/8 oz

Pure Vanilla Extract (2544) AP 1 tbsp, 1/8 tsp 2 tbsp, 1/4 tsp1/8 tsp

Maple Syrup (116499) AP 1/3 cup, 2-3/4 tsp 3/4 cup, 1-1/2 tsp3/4 tsp

2 Almond Flour (88126) AP 13-1/2 oz 1 lb, 10-1/2 oz1/2 oz

Coconut Oil (47090) AP 1/2 cup, 1 tbsp, 1-1/8
tsp

1 cup, 2 tbsp, 2-1/4
tsp

1-1/8 tsp

Maple Syrup (116499) AP 1/2 cup, 1 tbsp, 1-1/8
tsp

1 cup, 2 tbsp, 2-1/4
tsp

1-1/8 tsp

Kosher Salt (7411) AP 1-1/2 tsp 1 tbsp, 1/8 tsp1/8 tsp

Ground Cinnamon (7359) AP 3/4 tsp 1-1/2 tsp<1/8 tsp

Step Method

1 Refer to HACCP Plan Form HFS# 006: Non-Refrigerated Baked Goods.

Preheat the oven to 350 degrees F.
In a mixing bowl, toss together the raspberries, tapioca starch, vanilla extract, lemon juice, and maple syrup.
Transfer the mixture to an 8” x 8” baking pan.

**Note: This recipe calls for 4 cups (17 oz wt.) of Almond Flour for 32 portions.

2 Mix together the ingredients for the topping in a mixing bowl. Evenly spread it over the raspberry filling and bake in the
oven for 30 to 40 minutes, until the raspberries are juicy and bubbly and the topping is golden-brown.
Let stand until cooled before serving. Cut into even portions and serve.
Place 1 portion (~3.5 oz wt.) into each plastic container. Cover and label.

Recipe Notes:

Day (s) In Menu:

Every Day Day 1

Copyright © 2019 Compass Group North America. ("CGNA") All Rights Reserved. The contents of this website, including all information viewed,
downloaded or printed from this website, are proprietary and confidential to CGNA and may not be copied, used or disclosed without the express written
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     CulinArt Cashew Cream (114095)
Cashew Cream

Revision Date: Jul 24, 2018

Sub Recipe For

50 Servings

3 lb, 2 oz

CulinArt Blackberry Peach Crisp (114085) 1 Servings

1 oz

25 Servings

1 lb, 9 oz

(*) Indicates servings have been adjusted in accordance with assigned batch sizes.

Production Area: Cold PrepCategory: Accompany-Condiments

Portion: 1 oz (p)

Prep Time: 10 mins Minimum Batch:

Maximum Production:

Source: CulinArt

Step Ingredients 1 Servings 14 Servings 28 Servings

1 Water (7641) AP 1 cup, 2-1/2 tsp 2 cup, 1 tbsp, 1-3/4
tsp

1 tbsp, 1/2 tsp

Kosher Salt (7411) AP 1/4 tsp 3/4 tsp<1/8 tsp

Pure Vanilla Extract (2544) AP 2-3/4 tsp 1 tbsp, 2-1/2 tsp1/4 tsp

Granulated Sugar (7493) AP 1/4 cup, 1/2 tsp 1/2 cup, 1-1/4 tsp1 tsp

Unsalted Cashew Halves (57091) AP 14 oz 1 lb, 12 oz1 oz

Step Method

1 Refer to HACCP Plan Form HFS# 007: Non-Refrigerated Mixes.

Procedure:
1. Combine all ingredients except sugar, in blender and blend until smooth.
2. Add sugar and blend for 10 seconds.
3. Hold at room temperature for service.

Recipe Notes:

Copyright © 2019 Compass Group North America. ("CGNA") All Rights Reserved. The contents of this website, including all information viewed,
downloaded or printed from this website, are proprietary and confidential to CGNA and may not be copied, used or disclosed without the express written
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     CulinArt Crunchy Oatmeal Topping (114093)
Crunchy Oatmeal Topping

Revision Date: Jul 24, 2018

Sub Recipe For

50 Servings

1 qt, 2-1/4 cup

CulinArt Blackberry Peach Crisp (114085) 1 Servings

2 tbsp

25 Servings

3 cup, 2 tbsp

(*) Indicates servings have been adjusted in accordance with assigned batch sizes.

Production Area: Cold PrepCategory: Desserts-Pudding/Parfait/Frozen

Portion: 1 tbsp

Prep Time: 5 mins

Cook Time: 15 mins

Minimum Batch:

Maximum Production:

Source: CulinArt

Step Ingredients 2 Servings 50 Servings 100 Servings

1 Salted Butter, Solid (1148) AP 1/4 cup, 1/2 tsp 1/2 cup, 1 tsp1/2 tsp

Walnut Halves & Pieces, Chopped (4211) AP 1 cup, 2 tsp 2 cup, 1 tbsp, 1 tsp2 tsp

Steel Cut Oats (9595) AP 1 cup, 2 tsp 2 cup, 1 tbsp, 1 tsp2 tsp

Dark Brown Sugar (7491) AP 1/2 cup, 1 tsp 1 cup, 2 tsp1 tsp

Unsweetened Coconut (51405) AP 1/2 cup, 1 tsp 1 cup, 2 tsp1 tsp

Ground Cinnamon (7359) AP 1 tsp 2-1/8 tsp<1/8 tsp

Step Method

1 Refer to HACCP Plan Form HFS# 006: Non-Refrigerated Baked Goods. Refer to HACCP Plan Form HFS# 002: Prepared
Hot, Chilled for Cold Storage.

Procedure:
1. Cube butter. In a large sauté pan, over a medium flame, melt butter. Stir in oats, walnuts, brown sugar, coconut, and
cinnamon.
2. Cook for 8-10 minutes. The mixture should become toasted and fragrant. Remove from flame.
3. Spread topping on a sheet tray and cool. Hold at room temperature until service.

Recipe Notes:
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     CulinArt Fresh Blackberry and Peach Reduction
(113995)
Fresh Blackberry and Peach Reduction

Revision Date: Jul 20, 2018

Sub Recipe For

50 Servings

9 lb, 8 oz

CulinArt Blackberry Peach Crisp (114085) 1 Servings

3 oz

25 Servings

4 lb, 11 oz

(*) Indicates servings have been adjusted in accordance with assigned batch sizes.

Production Area: Hot SideCategory: Accompany

Portion: 2 oz (p)

Prep Time: 5 mins

Cook Time: 20 mins

Minimum Batch:

Maximum Production:

Source: CulinArt

Step Ingredients 2 Servings 48 Servings 95 Servings

1 Peaches, Peeled, Diced (58773) EP 3 lb 6 lb2 oz

Fresh Blackberries (7800) EP 3 cup 1 qt, 1-3/4 cup, 3 tbsp<1 pt

Fresh Lemon (3783) EP 3 ea 6 ea1/4 ea

Butter, Small Pieces (1156) AP 3 tbsp 1/3 cup, 1-3/4 tsp1/2 tsp

Dark Brown Sugar (7491) AP 1/3 cup, 2 tsp 2/3 cup, 1 tbsp, 3/4
tsp

3/4 tsp

Step Method

1 Refer to HACCP Plan Form HFS# 003: Prepared Hot, Chilled for Cold Service. Refer to HACCP Plan Form HFS# 002:
Prepared Hot, Chilled for Cold Storage.

1. In a large sauté pan, melt butter over a medium flame.
2. Add diced peaches, fresh lemon juice, and dark brown sugar. (All ingredients except for blackberries.) Allow to simmer,
uncovered, for 7 minutes. Allow mixture to thicken. Remove from heat.
3. Fold in blackberries. Chill immediately. Hold at or below 41° F for service.

Recipe Notes:
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