MEALOSUITE

June 18, 2026

Kitchen Production Sheet

Kitchen Production Sheet with All Optional Settings Included

Kitchen Production report: Dinner, June 19th 2026

French Dip Sandwich (Recipe) 235 g for Gr. Beef French Dip Sndw

gnfoor:n. Allergen\Wheat, Begliailc, | 7.8Kg 44 x 1 each White 74 °C Reheat at 200.0F for 20 Not Sausage bun with a side of 57°C
Tags: | 1x 2 each 390 g for PU4 Beef French Dip Sndw minutes Specified | seasoned broth.

A e : White

R et (Recipe) : 6 1b 4 Oz for Beef F h Dip Snd R 450.0F for 4 N

% Beef, Garlic | z for Beef French Dip Sndw . oast at 450.0F for ot .
Tags: |6lb40z White 63°C hours Specified a7
A o7

Hot Dog Bun (Prepared Food) | i i Not

% AllergenWheat 2Kg 2 Kg for Beef French Dip Sndw White specified

Gr. French Dip Sandwich (Recips)

% Corn, Onion, Garlic, AllergenWheat, | Mot

Beef 1235g 1x1.5each Grind - 57 °C
Tags: | Specified

A o

PU4 French Dip Sandwich (Recipe) =

* Beef, Onion, AllergenWheat, Garlic, |

Corn, Carrots, Celery { 600 mL 14,512 5c. 74°C  |Puree 312 57°C
Tags: | Tx3#12sc scoop

A rus :

Include

Recipe Details o Actual&Leﬁ:overse Holdl’ngTemperaturee Cook-End Temperature o
Serving Utensil 9 Allergense Diet Order Tags o Portion Size Description e

Item Type 9
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Kitchen Production Sheet with No Optional Settings Included

Kitchen Production report: Dinner, June 19th 2026

Hot Line
ITEM NAME TOTAL TO PREPARE PORTIONS USED AS AN INGREDIENT FOR
) ) | 44 x 1 each | 235 g for Gr. Beef French Dip Sndw White

French Dip Sandwich i 78Kg 11 x2each | 390 g for PU4 Beef French Dip Sndw White
............................................................ L e e e b e
Roast Beef i6Ib40z | | 6 1b 4 Oz for Beef French Dip Sndw White
Hot Dog Bun {2Kg ' { 2 Kg for Beef French Dip Sndw White
Gr. French Dip Sandwich {235 g 1% 1.5 each
............................................................ e e P e

. . | [1x4.5#12sc |
PU4 French Dip Sandwich 600 mL 1 x3#125c

52.5 fl. oz for PU4 Beef French Dip Sndw White
EX4 Vegetable Broth 758, c2 . | 5fl. oz for PU4 Quiche Broccoli Cheese w/Mushrooms
Vegetable Broth {5fl. oz ' | 5 fl. oz for EX4 Soup Broth Vegetable f/Base
MT2 Chicken Broth Eﬁfl.oz 1x6floz
............................................................ L e e e e L T
Chicken Broth 1610z | | 6 fl. oz for MT2 Soup Broth Chicken
. . | [38x 1 slice | . .
Broccoli & Cheese Quiche 17.15Kg {1 % 1.5 slice {425 g for PU4 Quiche Broccoli Cheese w/Mushrooms
S S — S ——

Include

D Recipe Details D Actual & Leftovers D Holding Temperature D Cook-End Temperature
D Serving Utensil |:| Allergens |:| Diet Order Tags |:| Portion Size Description
D Item Type

www.mealsuite.com

The content in this document is the property of MealSuite and is intended for use to the addressed recipient(s) only. Distribution or
disclosure of the content to other parties may violate copyrights, constitute trademark infringements and violate confidentiality.

Page 2 of 5


http://www.mealsuite.com/

MEAL@SUITE

June 18, 2026

Kitchen Production Sheet

Total to Prepare = Volume/Weight Report Setting
?r Show Amounts By
Kitchen Production report: DII'E Servines
Hot Line
ITEM NAME TOTALTO PREPARE
French Dip Sandwich 7.8 Kg ﬂ?ezcaﬁh §
—_————— T EEE— }
Hot Dog Bun 2Kg J}
Gr. French Dip Sandwich 235g 1x 1.5 each 3
..................................................................................................................................................... 3
PU4 French Dip Sandwich 600 mL 1 : ;'i 1#21 f:'c' }
: 3
-
EX4 Vegetable Broth 7.5fl. oz i
B e T e A W e e e
Total to Prepare = Servings Report Setting

Show Amounts By

I
J
Kitchen Production report: I‘.a e

Hot Line!

ITEM NAME TOTAL TO PREPARE PORTIONS

French Dip Sandwich 50 each 44 x 1 each
1x2each
Roast Beef 50x 20z
Hot Dog Bun 56.43 each
Gr. French Dip Sandwich 1.5 each 1x1.5each ¥
. . 1x45#12sc §
PU4 F h Dip Sandwich 7.5#12sc.
rench Dip Sandwic SC 1%3#12 st g
Mmeu_qmﬂMWw
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Kitchen Production Sheet

Temperature Tracking = 2 Columns Report Setting

{ Temperature Tracking

§ Production report: Dinner, June 19th 2026 \ None 4 Columns
Hot Line \

PORTIONS USED AS AN INGREDIENT FOR

{44 x 1 each { 235 g for Gr. Beef French Dip Sndw White
i1 x2each {390 g for PU4 Beef French Dip Sndw White
............ p."""."""."""" e R R O R I ————— E————
{ i 1 61b 4 Oz for Beef French Dip Sndw White
L} { 2 Kg for Beef French Dip Sndw White
2 "I ¥ 1.5 each |
............. b.".....".....".....vl....."....."...."......'....."......7......7.-..-."....."....."....."....."."......7.. ————
% | 11 %45 #1712 sc.
11 x3#12sc.
B e e i L i ekt el S o S [T s ——

Temperature Tracking = 4 Columns Report Setting

Temperature Tracking

%Productlun report: Dinner, June 19th 2026 ‘ ; l . N

Hot Line

PORTIONS USED AS AN INGREDIENT FOR TEMF 1 TEMP 2 TEMP 3 TEMP 4

i |44 x1 each 235 g for Gr. Beef French Dip Sndw White
g 1% 2 each 390 g for PU4 Beef French Dip Sndw White
E

6 Ib 4 Oz for Beef French Dip Sndw White
2 Kg for Beef French Dip Sndw White

1x45#12sc.
1x3#12sc.
R L T T T e R
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Dining Area Allocation Columns

MEAL@SUITE

June 18, 2026

Report Setting

Indenting Substitutes with the Regular Item as Ingredient

Kitchen Production report: Dinner, June 18th 2026 ‘
Hot Production

Chicken Noodle Soup 301l oz 3x6floz 1 12l oz for PU4 Soup Chicken Noodle f/Cnd 18l oz

MO3 Chicken Broth 6fl. oz 1x6fl oz : 6fl.oz

Coickengrotn  fener  f  leforforvodsoupsremncheen 1 1
PU4 Chicken Noodle Soup 121l. oz 2x6fl oz ' 6fl. oz 6 fl. oz
PU4 Vegetable Soup 2410z axefloz | B B | 12flez | 12floz
MO3 Vegetable Broth 6fl. oz 1x6fl oz ' 6fl.oz

PU4 Chicken Noodle Soup LS 18 fl. oz Ix6floz : 181l oz

Chicken Noodle Soupls | 180z ~|180.ozforPU4 LS Soup Chicken Neodle f/Bulk | |
LS Chicken Noodle Soup 178811 0z 117881 oz for LS Soup Chicken Noodle Bl | |
LS Tomato Soup 241l oz 3x6floz { 61l. oz for PU4 LS Soup Tomato f/RTS 6fl.oz 12fl. oz
Low Soedium Tomato Soup : 23881l oz _ 23,88 fl. oz for LS Soup Tomato f/RTS

Vegeblesop  asor  lax6for [sfozforrussowpvegewbiercnd T
_PU4 LS Tomato Soup | 6.0z ! 1x61l oz | __ | 6fl. oz
Lettuce & Tormato Salad I2 Qt : g: ;EEE . 13/4Qt i 1 Cup

e e i T B i e T e R e e et

If an item is a therapeutic substitute being offered in lieu of the regular item, and that substitute item uses as an
ingredient the regular item it is extended from, then such an item is indented and listed after the regular item.

Kitchen Production report: Dinner, June 19th 2026

ITEM NAME TOTAL TO PREFARE PORTIONS

Hot Line

USED AS AN INGREDIENT FOR

v a— |
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Roast Beef i6lb4a0z 6 Ib 4 Oz for Beef French Dip Sndw White 3?_1
HotDogeun  lekg | |2KgforBeeffrenchDipSndwwhie 4
el e
.F.fﬁ’,‘ffl.[.’,iE.E.‘.r.‘?F!‘.,......,......,.........ig.a.-f.f' oz |46x2floz  |1.5f ozfor Gr. Beef french Dip Sndw White :)
Gr. French Dip Sandwich 235g 1% 1.5each %
e L e e e e S e ~

Report Type

Total Only ~" Dining Area Details

Report Setting

Indent Extensions
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