Exhibit H

MENU PORTIOI}(GD\LITY CONTROL (MPQC)
y

Week 2

LerLo

7277778

(1,2, 3 Free. If 4+ meals served over)

City Only: # of Meals Lost

TUESDAY Congregate Site: Date:
DAILY MEAL COUNT REPORT AMENDED MEAL COUNT ACTUAL NUMBER OF MEALS SERVED APPROVALS
FINAL RESERVED MEALS +3 MEALS #of ddailional meals providsd # of Meals Served

o

itiald Sidnify
Aﬁt\% N mt;ers

A A A
A
+B +B +B +B
V77V v TR
HOT HOLDING HOT HOLDING
300z BOWL >140° >140° >140° 3C PLATE >140° >140° >140°
. when finished | into catering | delivered to ; g B MEAL : when finished | into catering delivered to - .
AMEAL Fortion cooking truck satellite site el atsenvice Fotion cooking truck satellite site Invelliat senvice
" a AN . LEMON BAKED —T’ 7 / | <
ol B il 1 EACH KNS 3 37 cop reach | TS |7$ 170 | ==
- ’Lj\'\ (on top of rice)
Vegetable : ROASTED ] o9 1627 )Y . ( =Y0)
#1 IN ENTREE 1/2 CUP CAULIFLOWER 1/2 CUP (/ 7
TOMATO BASIL i j : % < o "' 5 > / /
Veg;;ab'e SoupP 60z | }\O 19 0 \ ! & DILLED CARROTS | 1/2 CUP "IC [7¢ ) ! é;o
(squat cup)
: TOASTED i ) ar) v ]
‘i'z'z" CROUTON 1 EACH = RICE PILAF 1/2 CUP / Y 19 / DS f 70
(on top of soup)
n g - 2 3 o -
. ) / 27 Le
i'z'zt FRUIT 1 EACH 5 > fb B | = FRUIT 1EACH | ) E, 3 1 =7
< S
i 2 ! P 21 nEe g o
. MILK 172 PINT ) \) 2 MILK 122PINT | )3 % 37 L
SALAD DRESSING 1PC ‘k/(
Equipment Temperatures Freezer: Refrigerator: Warming Cabinet: Steam Table: Truck: Hot | Cold
Keep cold food/milk at or below 40°
Apron and Towel Drop Off: # Aprons: # Towels: Initial: Apron and Towel Pick Up: # Aprons: # Towels: Initial:
Comments:
; m ,\\ A
Signature: Signature: Signature: W/M
Cook Site Server )

Program Supervisor or QA

Vg




