Page 1

Butts County School System

Recipe

Jan 23, 2026

Recipe: 000718 PEANUT BUTTER OAT BARS
Recipe Source:
Recipe Group: DESSERTS

Alternate Recipe Name:
Number of Portions: 12
Size of Portion: EACH

Recipe HACCP Process: #1 No Cook

016150 PEANUT BUTTER,SMOOTH,RED FAT.......cccooiiiiiiinininne 2 CUP 1. Mix ingredients and place in a pan, lined with parchment paper.
019296 HONEY ......oneiieiecereie et eee e st e e e snseasenen 1 CUP 2. Place in cold reach thru to set.
903319 OATS, ROLLED, UNENRICHED, QUICK, DRY, NO SALT.... 121/40Z 3. Cut into even size pieces. Original recipe is 12 each per pan.
002050 VANILLA EXTRACT......ccoceieaeeee 1 TSP
019080 CANDIES,SEMISWEET CHOC 3/4 cup large chips | Crediting: 1 oz Grain

1 0z M/MA

CCP: Hold for cold service at 41° F or lower.

*Nutrients are based upon 1 Portion Size (EACH)

Calories 503 keal | Cholesterol 0.00 mg | Sugars ’ 33.90 g Calcium 37.31 mg 38.55% Calories from Total Fat
Total Fat 2157 g Sodium 263.05 mg | Protein 17.66 g Iron 2.61 mg 9.13% Calories from Saturated Fat
Saturated Fat 511 g Carbohydrates 65.12 g Vitamin A 0.00 U Water' 567 g *0.00%* Calories from Trans Fat
Trans Fat? *0.00* g Dietary Fiber 611 g Vitamin C 0.14 mg |Ash’ 175 g 51.73% Calories from Carbohydrates
14.03% Calories from Protein

Attributes
10z
10z
cup
cup
cup
Moisture & Fat Change
Moisture Change. 0%
Fat Change......... 0%

Allergens Allergens Allergens
Present Absent Unidentified

? - Milk

?-Egg

? - Peanut

? - Tree Nut

? - Fish

? - Shelifish

? - Soy

? - Wheat

? - Sesame

Type of Fat..........

NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for
a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for

assistance in planning for or treating medical conditions.






