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Child Nutrition & Wellness 
Kansas State Department of Education

900 SW Jackson St. Suite 251 
Topeka, Kansas 66612 

785-296-2276 
FAX:  785-296-0232 

Website: https://cnw.ksde.org 
Email:  CNW@ksde.org 

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this institution is prohibited from discriminating on 
the basis of race, color, national origin, religion, sex (including gender identity and sexual orientation), disability, age, or reprisal or retaliation for prior civil rights activity. 

Program information may be made available in languages other than English. Persons with disabilities who require alternative means of communication to obtain program 
information (e.g., Braille, large print, audiotape, American Sign Language), should contact the responsible state or local agency that administers the program or USDA’s 
TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339. 

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination Complaint Form which can be obtained online 
at: https://www.usda.gov/sites/default/files/documents/ad-3027.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter 
must contain the complainant’s name, address, telephone number, and a written description of the alleged discriminatory action in sufficient detail to inform the Assistant 
Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted to USDA by: 

(1) mail 
U.S. Department of Agriculture 
Office of the Assistant Secretary for Civil Rights 

1400 Independence Avenue, SW 
Washington, D.C. 20250-9410; or 

(2) fax: 
(833) 256-1665 or (202) 690-7442; or 

(3) email: 
program.intake@usda.gov 

This institution is an equal opportunity provider. 

The following person has been designated to handle inquiries regarding the non-discrimination policies at the Kansas State Department of Education: Office of General 
Counsel, Landon State Office Building, 900 SW Jackson St, Suite #102, Topeka, KS 66612, (785)296-3201. 

This publication has been funded at least in part with Federal funds from the U.S. Department of Agriculture, Food and Nutrition Service.  The contents of this publication do 
not necessarily reflect the views or policies of the Department, nor does mention of trade names, commercial products, or organizations imply endorsement by the U.S. 
Government. 

https://cnw.ksde.org/
mailto:CNW@ksde.org
https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
mailto:program.intake@usda.gov
https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
mailto:CNW@ksde.org
https://cnw.ksde.org


     

        

 
 

        
    

    

    

    

    

    

    

    
 

 

 

   
    

    

    

     

    

    

  

  

Seasonal Fruit and Vegetable Bar Menus – Recipes, Purchasing and Preparation Instructions 

Abbreviations 

Abbreviation What it Means Abbreviation What it Means 
HKM Healthier Kansas Menus Tbsp tablespoon 

EP edible portion tsp teaspoon 

AP as purchased CCP Critical Control Point 

fl fluid PC portion controlled * 

oz ounce w/ with 

lb pound M/MA meat/meat alternate 

gm gram 

mg milligram 
* For example, purchase pre-portioned servings of condiments. 

Portion Guide 

Ladles & Spoodles Scoops 
1 fl oz = 2 Tbsp #50 = 3 3/4 tsp 

2 fl oz = 1/4 cup #40 = 1 2/3 Tbsp 

3 fl oz = 3/8 cup #30 = 2 Tbsp 

4 fl oz = 1/2 cup #20 = 3 1/3 Tbsp 

6 fl oz = 3/4 cup #16 = 1/4 cup 

8 fl oz = 1 cup #12 = 1/3 cup 

#8 = 1/2 cup 

#6 = 2/3 cup 
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Seasonal Fruit and Vegetable Bar Menus – Recipes, Purchasing and Preparation Instructions 

Fall Fruit and Vegetable Bar Menu 

PLEASE NOTE: 
Fruit and Vegetable Bar meets daily/weekly fruit and vegetable meal pattern requirements for K-8 & 9-12. 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

Romaine/Iceberg 
Salad Mix 

Cherry Tomatoes 

Cucumbers 

Green Peas 

Cranberries, Dried 

Apples 

Romaine/Iceberg 
Salad Mix 

Cherry Tomatoes 

Cucumbers 

Garbanzo Beans 

Cranberries, Dried 

Watermelon OR 
Cantaloupe 

Romaine/Iceberg 
Salad Mix 

Cherry Tomatoes 

Cucumbers 

Green Peas 

Cranberries, Dried 

Apples 

Romaine/Iceberg 
Salad Mix 

Cherry Tomatoes 

Cucumbers 

Garbanzo Beans 

Cranberries, Dried 

Watermelon OR 
Cantaloupe 

Romaine/Iceberg 
Salad Mix 

Cherry Tomatoes 

Cucumbers 

Green Peas 

Cranberries, Dried 

Apples 

Child Nutrition & Wellness, Kansas State Department of Education, https://cnw.ksde.org, October 2023 – Page 2 
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Seasonal Fruit and Vegetable Bar Menus – Recipes, Purchasing and Preparation Instructions 

Fruit & Vegetable Bar – Fall Cycle – Grades K-8 

Menu Item Portion 
Size 

Amount needed for 50 servings/day for K-8 portion sizes 

Monday Tuesday Wednesday Thursday Friday Weekly 
Total 

Romaine/Iceberg Salad Mix 
equal amounts of iceberg and  
romaine with shredded carrots 
and cabbage 

1/2 cup 3.90 lbs. 3.90 lbs. 3.90 lbs. 3.90 lbs. 3.90 lbs. 19.50 lbs. 

Cherry Tomatoes   
whole, without stem 1/4 cup 4.20 lbs. 4.20 lbs. 4.20 lbs. 4.20 lbs. 4.20 lbs. 21 lbs. 

Cucumbers 
unpared, sliced 1/4 cup 4.20 lbs.* 4.20 lbs.* 4.20 lbs.* 4.20 lbs.* 4.20 lbs.* 21 lbs.* 

Green Peas 
frozen, tempered/unheated 1/4 cup 5.25 lbs. 5.25 lbs. 5.25 lbs. 15.75 lbs. 

Garbanzo Beans 
canned, whole, drained, unheated 1/4 cup 

7.5 #300 cans 
OR 

1.10 #10 can 

7.5 #300 cans 
OR 

1.10 #10 can 

15 #300 cans 
OR 

2.20 #10 cans 
Cranberries 

dried, sweetened 1/8 cup 1.90 lbs. 1.90 lbs. 1.90 lbs. 1.90 lbs. 1.90 lbs. 9.50 lbs. 

Apples 
fresh, 125-138 count, whole 

Half 
Apple 6.80 lbs. 6.80 lbs. 6.80 lbs. 20.40 lbs. 

Watermelon 
diced, without rind 

OR 
Cantaloupe 

whole, 18 count, about 30 oz, cubed 

1/4 cup 

Watermelon: 
13.50 lbs.* 

OR 
Cantaloupe: 
18.70 lbs.* 

Watermelon: 
13.50 lbs.* 

OR 
Cantaloupe: 
18.70 lbs.* 

Watermelon: 
27 lbs.* 

OR 
Cantaloupe: 
37.40 lbs.* 

*As Purchased amount, prior to cleaning/preparing as indicated. 

Look Local for Seasonal Produce in Kansas: 
Cucumbers Apples 

Lettuce Cantaloupe 

Tomatoes Watermelon 
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Seasonal Fruit and Vegetable Bar Menus – Recipes, Purchasing and Preparation Instructions 

Fruit & Vegetable Bar – Fall Cycle – Grades 9-12 

Menu Item Portion 
Size 

Amount needed for 50 servings/day for 9-12 portion sizes 

Monday Tuesday Wednesday Thursday Friday Weekly 
Total 

Romaine/Iceberg Salad Mix 
equal amounts of iceberg and  
romaine with shredded carrots 
and cabbage 

1/2 cup 3.90 lbs. 3.90 lbs. 3.90 lbs. 3.90 lbs. 3.90 lbs. 19.50 lbs. 

Cherry Tomatoes   
whole, without stem 1/4 cup 4.20 lbs. 4.20 lbs. 4.20 lbs. 4.20 lbs. 4.20 lbs. 21 lbs. 

Cucumbers 
unpared, sliced 1/4 cup 4.20 lbs.* 4.20 lbs.* 4.20 lbs.* 4.20 lbs.* 4.20 lbs.* 21 lbs.* 

Green Peas 
frozen, tempered/unheated 1/4 cup 5.25 lbs. 5.25 lbs. 5.25 lbs. 15.75 lbs. 

Garbanzo Beans 
canned, whole, drained, unheated 1/4 cup 

7.5 #300 cans 
OR 

1.10 #10 can 

7.5 #300 cans 
OR 

1.10 #10 can 

15 #300 cans 
OR 

2.20 #10 cans 
Cranberries 

dried, sweetened 1/4 cup 3.70 lbs. 3.70 lbs. 3.70 lbs. 3.70 lbs. 3.70 lbs. 18.50 lbs. 

Apples 
fresh, 125-138 count, whole 

Half 
Apple 6.80 lbs. 6.80 lbs. 6.80 lbs. 20.40 lbs. 

Watermelon 
diced, without rind 

OR 
Cantaloupe 

whole, 18 count, about 30 oz, cubed 

1/2 cup 

Watermelon: 
26.90 lbs.* 

OR 
Cantaloupe: 
37.25 lbs.* 

Watermelon: 
26.90 lbs.* 

OR 
Cantaloupe: 
37.25 lbs.* 

Watermelon: 
53.80 lbs.* 

OR 
Cantaloupe: 
74.50 lbs.* 

*As Purchased amount, prior to cleaning/preparing as indicated. 

Look Local for Seasonal Produce in Kansas: 
Cucumbers Apples 

Lettuce Cantaloupe 

Tomatoes Watermelon 
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Seasonal Fruit and Vegetable Bar Menus – Recipes, Purchasing and Preparation Instructions 

Purchasing, Preparation & Serving Instructions 
Fruit & Vegetable Bar – Fall Cycle – Monday, Wednesday, Friday 

Menu Item Purchasing & Preparation Serving 
Romaine/Iceberg 
Salad Mix 

• Purchase a pre-prepared salad mix containing equal amounts of iceberg and romaine 
with shredded carrots and cabbage. 

• Handle salad with gloved hands, tongs or serving utensils. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/2 cup 

Cherry Tomatoes • Purchase cherry tomatoes without the stem. 
• Handle produce with gloved hands.  Wash produce. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Cucumbers • With gloved hands, wash, and slice cucumbers. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Green Peas • Purchase frozen peas. 
• Thaw under refrigeration before service. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Cranberries, dried • Purchase sweetened dried cranberries. 
• Handle with gloved hands or serving utensil. 

K-8: 1/8 cup 
9-12: 1/4 cup 

Apples • Purchase apples, size #125-138. 
• Handle with gloved hands. Rinse and remove core. Cut in half, 4ths or 8ths. 
• Dip in lemon, orange, pineapple juice or antioxidant solution to preserve color. 
• Cover and refrigerate until serving. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/2 apple 

Pre-preparation for Tuesday/Thursday: Chill watermelon or cantaloupe and garbanzo beans. 
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Seasonal Fruit and Vegetable Bar Menus – Recipes, Purchasing and Preparation Instructions 

Purchasing, Preparation & Serving Instructions 
Fruit & Vegetable Bar – Fall Cycle – Tuesday & Thursday 

Menu Item Purchasing & Preparation Serving 

Romaine/Iceberg 
Salad Mix 

• Purchase a pre-prepared salad mix containing equal amounts of iceberg and romaine 
with shredded carrots and cabbage. 

• Handle salad with gloved hands, tongs or serving utensils. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/2 cup  

Cherry Tomatoes • Purchase cherry tomatoes without the stem. 
• Handle produce with gloved hands.  Wash produce. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Cucumbers • With gloved hands, wash and slice cucumbers. 
• CCP: Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Garbanzo Beans • Purchase a low-sodium canned garbanzo bean. 
• Chill overnight. Wipe tops of cans clean before opening. 
• Open, drain and refrigerate. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Cranberries, dried • Purchase sweetened dried cranberries. 
• Handle with gloved hands or serving utensil. 

K-8: 1/8 cup 
9-12: 1/4 cup 

Watermelon 
OR 

Cantaloupe 

• Chill overnight. 
• Wash outside rind of melon before cutting. Handle cut fruit with gloves or serving 

utensils. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-8: 1/4 cup 
9-12:  1/2 cup 

Pre-preparation for Wednesday/Friday: Chill apples and thaw peas. 
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Seasonal Fruit and Vegetable Bar Menus – Recipes, Purchasing and Preparation Instructions 

Winter Fruit and Vegetable Bar Menu 

PLEASE NOTE: 
Fruit and Vegetable Bar meets daily/weekly fruit and vegetable meal pattern requirements for K-8 & 9-12. 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

Romaine Lettuce 

Baby Carrots 

Celery 

Corn 

Pineapple Chunks 

Oranges 

Romaine Lettuce 

Baby Carrots 

Celery 

Kidney Beans 

Pineapple Chunks 

Grapes 

Romaine Lettuce 

Baby Carrots 

Celery 

Corn 

Pineapple Chunks 

Oranges 

Romaine Lettuce 

Baby Carrots 

Celery 

Kidney Beans 

Pineapple Chunks 

Grapes 

Romaine Lettuce 

Baby Carrots 

Celery 

Corn 

Pineapple Chunks 

Oranges 
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Seasonal Fruit and Vegetable Bar Menus – Recipes, Purchasing and Preparation Instructions 

Fruit & Vegetable Bar – Winter Cycle – Grades K-8 

Menu Item Portion 
Size 

Amount needed for 50 servings/day for K-8 portion sizes 

Monday Tuesday Wednesday Thursday Friday Weekly 
Total 

Romaine Lettuce 
untrimmed, pieces 1/2 cup 5 lbs.* 5 lbs.* 5 lbs.* 5 lbs.* 5 lbs.* 25 lbs.* 

Baby Carrots 
ready-to-use 1/4 cup 4 lbs. 4 lbs. 4 lbs. 4 lbs. 4 lbs. 20 lbs. 

Celery 
fresh, trimmed, sticks or strips 

(1/2” x 4” sticks) 

1/4 cup 
OR 

3 sticks 
5 lbs.* 5 lbs.* 5 lbs.* 5 lbs.* 5 lbs.* 25 lbs.* 

Corn 
frozen, unheated/thawed for salads 1/4 cup 4.60 lbs.* 4.60 lbs.* 4.60 lbs.* 13.80 lbs.* 

Kidney Beans 
canned, drained, unheated 1/4 cup 1.20 #10 cans 1.20 #10 cans 2.40 #10 cans 

Pineapple Chunks 
canned, packed in juice or light 
syrup, drained 

1/4 cup 1.60 #10 cans 1.60 #10 cans 1.60 #10 cans 1.60 #10 cans 1.60 #10 cans 8 #10 cans 

Oranges 
fresh, 125 count Half 

Orange 

8.70 lbs. 
OR 

25 oranges 

8.70 lbs. 
OR 

25 oranges 

8.70 lbs. 
OR 

25 oranges 

26.10 lbs. 
OR 

75 oranges 
Grapes 

seedless, whole, without stem 1/4 cup 4.30 lbs. 4.30 lbs. 8.60 lbs. 

*As Purchased amount, prior to cleaning/preparing as indicated. 

Look Local for Seasonal Produce in Kansas: 
Romaine Lettuce 

Carrots 
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Seasonal Fruit and Vegetable Bar Menus – Recipes, Purchasing and Preparation Instructions 

Fruit & Vegetable Bar – Winter Cycle – Grades 9-12 

Menu Item Portion 
Size 

Amount needed for 50 servings/day for 9-12 portion sizes 

Monday Tuesday Wednesday Thursday Friday Weekly 
Total 

Romaine Lettuce 
untrimmed, pieces 1/2 cup 5 lbs.* 5 lbs.* 5 lbs.* 5 lbs.* 5 lbs.* 25 lbs.* 

Baby Carrots 
ready-to-use 1/4 cup 4 lbs. 4 lbs. 4 lbs. 4 lbs. 4 lbs. 20 lbs. 

Celery 
fresh, trimmed, sticks or strips 

(1/2” x 4” sticks) 

1/4 cup 
OR 

3 sticks 
5 lbs.* 5 lbs.* 5 lbs.* 5 lbs.* 5 lbs.* 25 lbs.* 

Corn 
frozen, unheated/thawed for salads 1/4 cup 4.60 lbs.* 4.60 lbs.* 4.60 lbs.* 13.80 lbs.* 

Kidney Beans 
canned, drained, unheated 1/4 cup 1.20 #10 cans 1.20 #10 cans 2.40 #10 cans 

Pineapple Chunks 
canned, packed in juice or light 
syrup, drained 

1/2 cup 3.20 #10 cans 3.20 #10 cans 3.20 #10 cans 3.20 #10 cans 3.20 #10 cans 16 #10 cans 

Oranges 
fresh, 125 count Whole 

Orange 

17.25 lbs. 
OR 

50 oranges 

17.25 lbs. 
OR 

50 oranges 

17.25 lbs. 
OR 

50 oranges 

51.75 lbs. 
OR 

150 oranges 
Grapes 

seedless, whole, without stem 1/2 cup 8.60 lbs. 8.60 lbs. 17.20 lbs. 

*As Purchased amount, prior to cleaning/preparing as indicated. 

Look Local for Seasonal Produce in Kansas: 
Romaine Lettuce 

Carrots 
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Seasonal Fruit and Vegetable Bar Menus – Recipes, Purchasing and Preparation Instructions 

Purchasing, Preparation & Serving Instructions 
Fruit & Vegetable Bar – Winter Cycle – Monday, Wednesday, Friday 

Menu Item Purchasing & Preparation Serving 
Romaine Lettuce • Purchase untrimmed romaine lettuce. 

• Wearing gloves, wash and tear/cut into bite-sized pieces. 
• Handle salad with gloved hands, tongs or serving utensils. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/2 cup  

Baby Carrots • Purchase prewashed baby carrots. 
• Handle produce with gloved hands. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Celery • Purchase trimmed celery stalks. 
• With gloved hands, wash and cut celery into ½” x 4” sticks or strips. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup OR 
3 sticks 

Corn • Purchase frozen corn. 
• Thaw under refrigeration before service. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Pineapple Chunks • Chill overnight. Wipe tops of cans clean before opening. 
• Open, drain and refrigerate. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-8: 1/4 cup 
9-12: 1/2 cup 

Oranges • Purchase oranges, 125 count. 
• Handle with gloved hands. Rinse and cut in halves. 
• Cover and refrigerate until serving. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-8: 1/2 Orange 
9-12: Whole 

Orange OR 
2 halves 

Pre-preparation for Tuesday/Thursday: Chill pineapple chunks and kidney beans. 
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Seasonal Fruit and Vegetable Bar Menus – Recipes, Purchasing and Preparation Instructions 

Purchasing, Preparation & Serving Instructions 
Fruit & Vegetable Bar – Winter Cycle – Tuesday & Thursday 

Menu Item Purchasing & Preparation Serving 

Romaine Lettuce • Purchase untrimmed romaine lettuce. 
• Wearing gloves, wash and tear/cut into bite-sized pieces. 
• Handle salad with gloved hands, tongs or serving utensils. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/2 cup  

Baby Carrots • Purchase prewashed baby carrots. 
• Handle produce with gloved hands. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Celery • Purchase trimmed celery stalks. 
• With gloved hands, wash and cut celery into ½” x 4” sticks or strips. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup OR 
3 sticks 

Kidney Beans • Chill overnight. Wipe tops of cans clean before opening. 
• Open, drain and refrigerate. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Pineapple Chunks • Chill overnight. Wipe tops of cans clean before opening. 
• Open, drain and refrigerate. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-8: 1/4 cup 
9-12: 1/2 cup 

Grapes • Purchase seedless grapes. 
• Handle with gloved hands. Rinse and remove from stem. 
• Cover and refrigerate until serving. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-8: 1/4 cup 
9-12: 1/2 cup 

Pre-preparation for Wednesday/Friday: Chill oranges and pineapple chunks. Thaw corn. 
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Seasonal Fruit and Vegetable Bar Menus – Recipes, Purchasing and Preparation Instructions 

Spring Fruit and Vegetable Bar Menu 

PLEASE NOTE: 
Fruit and Vegetable Bar meets daily/weekly fruit and vegetable meal pattern requirements for K-8 & 9-12. 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

Spinach 

Salad Mix 

Broccoli 

Red & Orange Bell 
Pepper 

Water Chestnuts 

Fruit Cocktail 

Banana 

Spinach 

Salad Mix 

Broccoli 

Red & Orange Bell 
Pepper 

Black Beans 

Fruit Cocktail 

Fresh Strawberries 
OR 

Frozen Strawberries 

Spinach 

Salad Mix 

Broccoli 

Red & Orange Bell 
Pepper 

Water Chestnuts 

Fruit Cocktail 

Banana 

Spinach 

Salad Mix 

Broccoli 

Red & Orange Bell 
Pepper 

Black Beans 

Fruit Cocktail 

Fresh Strawberries 
OR 

Frozen Strawberries 

Spinach 

Salad Mix 

Broccoli 

Red & Orange Bell 
Pepper 

Water Chestnuts 

Fruit Cocktail 

Banana 
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Seasonal Fruit and Vegetable Bar Menus – Recipes, Purchasing and Preparation Instructions 

Fruit & Vegetable Bar – Spring Cycle – Grades K-8 

Menu Item Portion 
Size 

Amount needed for 50 servings/day for K-8 portion sizes 

Monday Tuesday Wednesday Thursday Friday Weekly 
Total 

Spinach 
fresh, leaves, ready-to-use, chopped 1/4 cup 2 lbs. 2 lbs. 2 lbs. 2 lbs. 2 lbs. 10 lbs. 

Salad Mix 
mostly iceberg, some romaine with 
shredded carrots and cabbage 

1/4 cup 1.90 lbs. 1.90 lbs. 1.90 lbs. 1.90 lbs. 1.90 lbs. 9.50 lbs. 

Broccoli 
fresh, ready-to-use, trimmed florets 1/4 cup 1.75 lbs. 1.75 lbs. 1.75 lbs. 1.75 lbs. 1.75 lbs. 8.75 lbs. 

Red & Orange Bell Pepper 
strips 1/4 cup 4.40 lbs.* 4.40 lbs.* 4.40 lbs.* 4.40 lbs.* 4.40 lbs.* 22 lbs.* 

Water Chestnuts 
canned, drained 1/4 cup 7.50 lbs. 7.50 lbs. 7.50 lbs. 22.50 lbs. 

Black Beans 
Canned, drained 1/4 cup 1.25 #10 cans 1.25 #10 can 2.50 #10 cans 

Fruit Cocktail 
canned, drained 1/4 cup 1.40 #10 cans 1.40 #10 cans 1.40 #10 cans 1.40 #10 cans 1.40 #10 cans 7 #10 cans 

Banana 
fresh, whole, 150 count, 7 to 7-7/8” 1 each 14 lbs. 14 lbs. 14 lbs. 42 lbs. 

Strawberries 
fresh, whole 

OR 
Strawberries 

frozen, sliced, sweetened 

1/4 cup 

Fresh: 
5.50 lbs.* 

OR 
Frozen: 
7.10 lbs. 

Fresh: 
5.50 lbs.* 

OR 
Frozen: 
7.10 lbs. 

Fresh: 
11 lbs.* 

OR 
Frozen: 

14.20 lbs. 
*As Purchased amount, prior to cleaning/preparing as indicated. 

Look Local for Seasonal Produce in Kansas: 
Spinach 

Lettuce 

Strawberries 
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Seasonal Fruit and Vegetable Bar Menus – Recipes, Purchasing and Preparation Instructions 

Fruit & Vegetable Bar – Spring Cycle – Grades 9-12 

Menu Item Portion 
Size 

Amount needed for 50 servings/day for 9-12 portion sizes 

Monday Tuesday Wednesday Thursday Friday Weekly 
Total 

Spinach 
fresh, leaves, ready-to-use, chopped 1/4 cup 2 lbs. 2 lbs. 2 lbs. 2 lbs. 2 lbs. 10 lbs. 

Salad Mix 
mostly iceberg, some romaine with 
shredded carrots and cabbage 

1/4 cup 1.90 lbs. 1.90 lbs. 1.90 lbs. 1.90 lbs. 1.90 lbs. 9.50 lbs. 

Broccoli 
fresh, ready-to-use, trimmed florets 

1/4 cup 1.75 lbs. 1.75 lbs. 1.75 lbs. 1.75 lbs. 1.75 lbs. 8.75 lbs. 

Red & Orange Bell Pepper 
strips 1/4 cup 4.40 lbs.* 4.40 lbs.* 4.40 lbs.* 4.40 lbs.* 4.40 lbs.* 22 lbs.* 

Water Chestnuts 
canned, drained 1/4 cup 7.50 lbs. 7.50 lbs. 7.50 lbs. 22.50 lbs. 

Black Beans 
canned, drained 1/4 cup 1.25 #10 cans 1.25 #10 can 2.50 #10 cans 

Fruit Cocktail 
canned, drained 1/2 cup 2.75 #10 cans 2.75 #10 cans 2.75 #10 cans 2.75 #10 cans 2.75 #10 cans 13.75 

#10 cans 
Banana 

fresh, whole, 150 count, 7 to 7-7/8” 1 each 14 lbs. 14 lbs. 14 lbs. 42 lbs. 

Strawberries 
fresh, whole 

OR 
Strawberries 

frozen, sliced, sweetened 

1/2 cup 

Fresh: 
11 lbs.* 

OR 
Frozen: 

14.10 lbs. 

Fresh: 
11 lbs.* 

OR 
Frozen: 

14.10 lbs. 

Fresh: 
22 lbs.* 

OR 
Frozen: 

28.20 lbs. 
*As Purchased amount, prior to cleaning/preparing as indicated. 

Look Local for Seasonal Produce in Kansas: 
Spinach 

Lettuce 

Strawberries 
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Seasonal Fruit and Vegetable Bar Menus – Recipes, Purchasing and Preparation Instructions 

Purchasing, Preparation & Serving Instructions 
Fruit & Vegetable Bar – Spring Cycle – Monday, Wednesday, Friday 

Menu Item Purchasing & Preparation Serving 
Spinach • Purchase ready to use spinach leaves, chop into pieces. 

• Handle salad with gloved hands, tongs or serving utensils. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Salad Mix • Purchase a pre-prepared salad mix containing mostly iceberg, some romaine with 
shredded carrots and cabbage. 

• Handle salad with gloved hands, tongs or serving utensils. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Broccoli • Purchase ready-to-use trimmed broccoli florets. 
• Handle with gloved hands, tongs or serving utensils. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 
• Note: Friday, 9-12 menu, credits as Other Veg. 

K-12: 1/4 cup 

Red & Orange Bell 
Pepper 

• Purchase red and orange bell peppers. Wash, trim and cut peppers into strips. 
• Handle with gloved hands, tongs or serving utensils. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Water Chestnuts • Chill overnight. Wipe tops of cans clean before opening. 
• Open, drain and refrigerate. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Fruit Cocktail • Chill overnight. Wipe tops of cans clean before opening. 
• Open, drain and refrigerate. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-8: 1/4 cup 
9-12: 1/2 cup 

Banana • Purchase 150 count bananas. K-12: 1 each 

Pre-preparation for Tuesday/Thursday: Chill fruit cocktail and black beans. Thaw frozen strawberries, if not using fresh. 
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Seasonal Fruit and Vegetable Bar Menus – Recipes, Purchasing and Preparation Instructions 

Purchasing, Preparation & Serving Instructions 
Fruit & Vegetable Bar – Spring Cycle – Tuesday & Thursday 

Menu Item Purchasing & Preparation Serving 

Spinach • Purchase ready to use spinach leaves, chop into pieces. 
• Handle salad with gloved hands, tongs or serving utensils. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup  

Salad Mix • Purchase a pre-prepared salad mix containing mostly iceberg, some romaine with 
shredded carrots and cabbage. 

• Handle salad with gloved hands, tongs or serving utensils. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Broccoli • Purchase ready-to-use trimmed broccoli florets. 
• Handle with gloved hands, tongs or serving utensils. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Red & Orange Bell 
Pepper 

• Purchase red and orange bell peppers. 
• Handle with gloved hands, tongs or serving utensils. 
• Wash, trim and cut peppers into strips. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Black Beans • Chill overnight. Wipe tops of cans clean before opening. 
• Open, drain and refrigerate. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-12: 1/4 cup 

Fruit Cocktail • Chill overnight. Wipe tops of cans clean before opening. 
• Open, drain and refrigerate. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-8: 1/4 cup 
9-12: 1/2 cup 

Strawberries, 
fresh or frozen 

• Purchase fresh strawberries.  Wash strawberries. Handle with gloved hands, tongs or 
serving utensils. OR 

• Purchase frozen sweetened strawberries. Thaw overnight before service. 
• CCP:  Refrigerate and hold at 41°F or below for cold service. 

K-8: 1/4 cup 
9-12: 1/2 cup 

Pre-preparation for Wednesday/Friday: Chill fruit cocktail and water chestnuts. 
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	Amount needed for 50 servings/day for K-8 portion sizes
	Portion Size
	Menu Item
	Weekly 
	Friday
	Thursday
	Wednesday
	Tuesday
	Monday
	Total
	Romaine/Iceberg Salad Mix
	19.50 lbs.
	3.90 lbs.
	3.90 lbs.
	3.90 lbs.
	3.90 lbs.
	3.90 lbs.
	1/2 cup
	Cherry Tomatoes         
	21 lbs.
	4.20 lbs.
	4.20 lbs.
	4.20 lbs.
	4.20 lbs.
	4.20 lbs.
	1/4 cup
	Cucumbers
	21 lbs.*
	4.20 lbs.*
	4.20 lbs.*
	4.20 lbs.*
	4.20 lbs.*
	4.20 lbs.*
	1/4 cup
	Green Peas
	15.75 lbs.
	5.25 lbs.
	5.25 lbs.
	5.25 lbs.
	1/4 cup
	  frozen, tempered/unheated
	15 #300 cans
	7.5 #300 cans
	7.5 #300 cans
	Garbanzo Beans
	1/4 cup
	  canned, whole, drained, unheated
	1.10 #10 can
	Cranberries
	9.50 lbs.
	1.90 lbs.
	1.90 lbs.
	1.90 lbs.
	1.90 lbs.
	1.90 lbs.
	1/8 cup
	  dried, sweetened
	Half Apple
	Apples
	20.40 lbs.
	6.80 lbs.
	6.80 lbs.
	6.80 lbs.
	  fresh, 125-138 count, whole
	Watermelon:
	Watermelon
	  diced, without rind
	OR
	1/4 cup
	Cantaloupe: 18.70 lbs.*
	Cantaloupe
	  whole, 18 count, about 30 oz, cubed
	Amount needed for 50 servings/day for 9-12 portion sizes
	Portion Size
	Menu Item
	Weekly 
	Friday
	Thursday
	Wednesday
	Tuesday
	Monday
	Total
	Romaine/Iceberg Salad Mix
	19.50 lbs.
	3.90 lbs.
	3.90 lbs.
	3.90 lbs.
	3.90 lbs.
	3.90 lbs.
	1/2 cup
	Cherry Tomatoes         
	21 lbs.
	4.20 lbs.
	4.20 lbs.
	4.20 lbs.
	4.20 lbs.
	4.20 lbs.
	1/4 cup
	Cucumbers
	21 lbs.*
	4.20 lbs.*
	4.20 lbs.*
	4.20 lbs.*
	4.20 lbs.*
	4.20 lbs.*
	1/4 cup
	Green Peas
	15.75 lbs.
	5.25 lbs.
	5.25 lbs.
	5.25 lbs.
	1/4 cup
	  frozen, tempered/unheated
	15 #300 cans
	7.5 #300 cans
	7.5 #300 cans
	Garbanzo Beans
	1/4 cup
	  canned, whole, drained, unheated
	1.10 #10 can
	Cranberries
	18.50 lbs.
	3.70 lbs.
	3.70 lbs.
	3.70 lbs.
	3.70 lbs.
	3.70 lbs.
	1/4 cup
	  dried, sweetened
	Half Apple
	Apples
	20.40 lbs.
	6.80 lbs.
	6.80 lbs.
	6.80 lbs.
	  fresh, 125-138 count, whole
	Watermelon:
	Watermelon 
	  diced, without rind
	1/2 cup
	OR
	Cantaloupe: 37.25 lbs.*
	Cantaloupe
	  whole, 18 count, about 30 oz, cubed
	Amount needed for 50 servings/day for K-8 portion sizes
	Portion Size
	Menu Item
	Weekly 
	Friday
	Thursday
	Wednesday
	Tuesday
	Monday
	Total
	25 lbs.*
	5 lbs.*
	5 lbs.*
	5 lbs.*
	5 lbs.*
	5 lbs.*
	1/2 cup
	20 lbs.
	4 lbs.
	4 lbs.
	4 lbs.
	4 lbs.
	4 lbs.
	1/4 cup
	1/4 cup
	25 lbs.*
	5 lbs.*
	5 lbs.*
	5 lbs.*
	5 lbs.*
	5 lbs.*
	OR
	3 sticks
	Corn
	13.80 lbs.*
	4.60 lbs.*
	4.60 lbs.*
	4.60 lbs.*
	1/4 cup
	Kidney Beans
	1.20 #10 cans
	1/4 cup
	Pineapple Chunks
	8 #10 cans
	1.60 #10 cans
	1.60 #10 cans
	1.60 #10 cans
	1.60 #10 cans
	1.60 #10 cans
	1/4 cup
	26.10 lbs.
	8.70 lbs.
	8.70 lbs.
	8.70 lbs.
	Oranges
	Half Orange
	75 oranges
	25 oranges
	25 oranges
	Grapes
	4.30 lbs.
	1/4 cup
	Amount needed for 50 servings/day for 9-12 portion sizes
	Portion Size
	Menu Item
	Weekly 
	Friday
	Thursday
	Wednesday
	Tuesday
	Monday
	Total
	25 lbs.*
	5 lbs.*
	5 lbs.*
	5 lbs.*
	5 lbs.*
	5 lbs.*
	1/2 cup
	20 lbs.
	4 lbs.
	4 lbs.
	4 lbs.
	4 lbs.
	4 lbs.
	1/4 cup
	1/4 cup
	25 lbs.*
	5 lbs.*
	5 lbs.*
	5 lbs.*
	5 lbs.*
	5 lbs.*
	OR
	3 sticks
	Corn
	13.80 lbs.*
	4.60 lbs.*
	4.60 lbs.*
	4.60 lbs.*
	1/4 cup
	  frozen, unheated/thawed for salads
	Kidney Beans
	1.20 #10 cans
	1/4 cup
	  canned, drained, unheated
	Pineapple Chunks
	16 #10 cans
	3.20 #10 cans
	3.20 #10 cans
	3.20 #10 cans
	3.20 #10 cans
	3.20 #10 cans
	1/2 cup
	  syrup, drained
	51.75 lbs.
	17.25 lbs.
	17.25 lbs.
	17.25 lbs.
	Oranges
	Whole Orange
	  fresh, 125 count
	150 oranges
	50 oranges
	50 oranges
	50 oranges
	Grapes
	8.60 lbs.
	1/2 cup
	  seedless, whole, without stem
	Amount needed for 50 servings/day for K-8 portion sizes
	Portion Size
	Menu Item
	Weekly 
	Friday
	Thursday
	Wednesday
	Tuesday
	Monday
	Total
	10 lbs.
	2 lbs.
	2 lbs.
	2 lbs.
	2 lbs.
	2 lbs.
	1/4 cup
	9.50 lbs.
	1.90 lbs.
	1.90 lbs.
	1.90 lbs.
	1.90 lbs.
	1.90 lbs. 
	1/4 cup
	8.75 lbs.
	1.75 lbs.
	1.75 lbs.
	1.75 lbs.
	1.75 lbs.
	1.75 lbs.
	1/4 cup
	Red & Orange Bell Pepper
	22 lbs.*
	4.40 lbs.*
	4.40 lbs.*
	4.40 lbs.*
	4.40 lbs.*
	4.40 lbs.*
	1/4 cup
	Water Chestnuts
	7.50 lbs.
	7.50 lbs.
	7.50 lbs.
	1/4 cup
	Black Beans
	2.50 #10 cans
	1.25 #10 can
	1.25 #10 cans
	1/4 cup
	Fruit Cocktail
	7 #10 cans
	1.40 #10 cans
	1.40 #10 cans
	1.40 #10 cans
	1.40 #10 cans
	1.40 #10 cans
	1/4 cup
	Banana
	42 lbs.
	14 lbs.
	14 lbs.
	1 each
	Strawberries
	1/4 cup
	7.10 lbs.
	Amount needed for 50 servings/day for 9-12 portion sizes
	Portion Size
	Menu Item
	Weekly 
	Friday
	Thursday
	Wednesday
	Tuesday
	Monday
	Total
	10 lbs.
	2 lbs.
	2 lbs.
	2 lbs.
	2 lbs.
	2 lbs.
	1/4 cup
	9.50 lbs.
	1.90 lbs.
	1.90 lbs.
	1.90 lbs.
	1.90 lbs.
	1.90 lbs. 
	1/4 cup
	1/4 cup
	8.75 lbs.
	1.75 lbs.
	1.75 lbs.
	1.75 lbs.
	1.75 lbs.
	1.75 lbs.
	Red & Orange Bell Pepper
	22 lbs.*
	4.40 lbs.*
	4.40 lbs.*
	4.40 lbs.*
	4.40 lbs.*
	4.40 lbs.*
	1/4 cup
	  strips
	Water Chestnuts
	7.50 lbs.
	7.50 lbs.
	7.50 lbs.
	1/4 cup
	  canned, drained
	Black Beans
	2.50 #10 cans
	1.25 #10 can
	1.25 #10 cans
	1/4 cup
	  canned, drained
	13.75
	Fruit Cocktail
	2.75 #10 cans
	2.75 #10 cans
	2.75 #10 cans
	2.75 #10 cans
	2.75 #10 cans
	1/2 cup
	#10 cans
	  canned, drained
	Banana
	14 lbs.
	14 lbs.
	14 lbs.
	1 each
	  fresh, whole, 150 count, 7 to 7-7/8” 
	Strawberries
	1/2 cup
	14.10 lbs.
	  frozen, sliced, sweetened



