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DISPLAY RECIPE DETAILS

MASTER RECIPE |VG09  [JACKET POTATO WITH BAKED BEANS
RECIPE TYPE
[FsM  |FREE SCHOOL MEALS

LINE ITEM DESCRIPTION UNITS OF USE QUANTITY COST
[l [Fvoi0  JACKET POTATOES [EACH [45 [7.8750
[ Jcvoor  [BAKED BEANS - 2.6KG ke [7.56 [4.6813
|3 |FO006  |MARGARINE GENERAL PURPOSE 250G |GMS 135 [0.0972

RECIPE SERVINGS |45

RECIPE COST |12-6535

RECIPE COST PER SERVING |0.2811
RECIPE SALES GROUP |FOOD

PRICE BANDS

VAT
PRICE
SCALE INCLUSIVE

BAND FACTOR EEVING VAT RATE PRICE PER CHARGE TYPE
SERVING

1 2 [0.5623  [17.5 Standard UK VAT Rate |0.66 JA ADULT, NO CONCESSIC

2 1.5 [0.4217 |0 Non-vatable |0.42 |C  CHILD WITH FREE MEA

SHORT RECIPE DESCRIPTION |VEG

RECIPE BAR CODE |

RECIPE SHELF LIFE |0

RECIPE FREEZER LIFE |0

NUTRIENTSVITAMINS/MINERALS PER SERVING

LINE IDENTIFIER USDA NAME CONTENT UOM

1 255 [Water [347.38 g

2 208 [Energy [467 [kcal
3 [268 [Energy [1958 lki

[4 203 [Protein [15.54 la

[5 [257 [Adjusted Protein b o

l6 204 [Total lipid (fat) [2.49 lg
|7 207 [Ash l6.7 lg
|8 |205 |Carbohydrate, by difference |97.89 Ig
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B 291
10 269
11 fa10
12 211
13 212
14 Ja13
15 J214
16 |287
[17 J209
j18 301
19 [303
20 [304
21 305
22 306
3 [307
24 [309
5 [312
26 315
27 [317
28 J401
20 404
30 405
31 406
32 Ja10
33 |a15
34 |17
35 f431
36 |432
37 435
|38 418
39 [578
40 318
41 [320
42 [319
43 [323
[44  |s73

|Fiber, total dietary

|Sugars, total

ISucrose

|Glucose (dextrose)

Fructose

Lactose

il

Maltose

Galactose
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15.8 lg
15.83 lg
1.2 Ig
[1.32 lg
1.02 Ig

[starch [sre4 g
|Ca|cium, Ca |129 |mg
[ron, Fe [3.73 [mg
|Magnesium, Mg |138 |mg
|Phosphorus, P |384 |mg
|Potassium, K |2098 |mg
|Sodium, Na |51— W
[zinc,zn [3.43 [mg
|Copper, Cu |0.699 |mg
|Manganese, Mn |0.655 |mg
|Selenium, Se |8.8 |mcg
|Vitamin C, total ascorbic acid |33.9 |mg
[Thiamin 0443 |mg
IRiboflavin 0.246 Jmg
[Niacin [4938  [mg
|Pantothenic acid |1.124 |mg
|Vitamin B-6 1.148 Jmg
|Fo|ate, total |124 |mcg
|Fo|ic acid IO— mcg
|Fo|ate, food |124 |mcg
[Folate, DFE [124 |mcg_DFE
[Vitamin B-12 [meg

|vnanﬂn B-12, added

WMmmmw

[Vitamin A, RAE

IRetinoI

|Vitamin E (alpha-tocopherol)

|Vitamin E, added
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45 341
l46  [342
47 [343
48 [324
l49  [430
50 606
51 607
|52 608
53 609
Is4 610
[5s 611
Is6 696
57 612
58 652
59 613
o 653
le1 614
62  |615
63 624
l64 654
les 645
le6 625
l67 697
68 626
6o 673
70 662
71 |es7
72 617
73 674
74 663
|75 628
76 630
77 |e76
|78 664
79 |71
|80 646

|Fatty acids, total saturated
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[10:0 [0.003

[12:0 0.012
o e
[140 [o.o04 o
o Tl
[16:0 o375 g
[17:0 looor o
[180 o128 g
0.0 [o.oos g
2.0 [o.oos g
40 ooz g
|Fatty acids, total monounsaturated |g
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16:1 undifferentiated

16:1c
16:1t
17:1

1

18:1 undifferentiated
18:1 ¢
18:1t

1

20:1

22:1 undifferentiated

22:1c
22:1t

i

24:1c

ik

0.551 Ig
0.357 lg
0.133 |9
0.002 Ig

|Fatty acids, total polyunsaturated
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st 618
|82 675
|83 670
|84 669
|8s 666
|86 665
|87 619
|88 851
(TS
oo 627
o1 856
o2 672
93 689
lo4  |853
los 620
lo6 855
lo7 629
los  [857
loo  [858
[100 631
101|621
[102 605
[103 693
[104 695
j105 601
[106 636
[107 638
j108 639
[109 641
[110  |s01
111|502
[112 |503
[113  [s04
[114 505
[115 506
116|507

|18:2 undifferentiated

|18:2 n-6 c,c

[18:2 CLAs

|18:2 t,t
|18:2i

|18:2 t not further defined

|18:3 undifferentiated

|18:3 n-3 ¢c,c,C

|18:3 n-6 c,c,c
18:4
18:3i

1

|20:2 n-6 c,c

|20:3 undifferentiated
20:3 n-6

:

|20:4 undifferentiated
22:5n-3

e

|Fatty acids, total trans
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0.064

177

o
o
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N

|Fatty acids, total trans-monoenoic

|Fatty acids, total trans-polyenoic

|Cho|estero|

|Phytosterols

|Stigmastero|

|Campestero|

|Beta-sitostero|

|Tryptophan

|Threonine

|Iso|eucine

Leucine

il

Lysine

|Methionine

ICystine
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g
0.117 lg
0.272 lg
0.302 |9
0.449 Ig
0.454 |9
0.117 lg
0.093 lg
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|117 |508 |Pheny|a|anine |0.332 |g
[118 [509 [Tyrosine o275 g
[119 [s10 [Valine o422 g
[120  [s11 [Arginine [0344 g
[121 512 [Histidine 0.161 Ig
[122 [513 [Nanine [0.23 o
[123  [514 |Aspartic acid |1.827 Ig
[124  |515 |Glutamic acid |1.253 lg

125|516 [Glycine j0.221 lg
126|517 [Proline 0.269 lg
[127 |18 [Serine 0.326

|128 |521 |Hydroxypro|ine IO— Ig—
[129 221 [Alcohol, ethy! b Jo
[130  [a62 [Caffeine o |mg
|131 |263 |Theobromine IO— W
|132 |321 ICarotene, beta |127 |mcg
|133 |322 |Carotene, alpha IO— W
|134 |334 |Cryptoxanthin, beta IO— mcg
[135  [337 [Lycopene 860 [meg
|136 |338 |Lutein + zeaxanthin |124 |mcg
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