Kid’s
Lunch &
Dinner




{UDDLE
Plate: Lined Red Basket

Position Item

Bottom Center 60z Lightly Salted Fries
Right - On Top of Fries 2 Chicken Tenders
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Item Staging Cook Time/Instruction

5 Chicken Tenders Place frozen produt.:t into 350°F Fryer for 5 minutes.

Drain for 10 seconds
Place frozen product into 350°F Fryer for 4 minutes. Drain for 10
60z Lightly Salted Fries seconds. Place into stainless bowl. Lightly salt. Place directly on plate
for sub side or into lined red basket for add on side or appetizer

Build
60z Lightly Salted Fries
2 Chicken Tenders
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Plate: Lined Red Basket
\ Position \ Item
Left Sandwich
Right Fries
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\ Item Staging

60z Lightly Salted Fries

Cook Time/Instruction
Place frozen product into 350°F Fryer for 4 minutes. Drain for 10
seconds. Place into stainless bowl. Lightly salt. Place directly on plate
for sub side or into lined red basket for add on side or appetizer

2 Slices White Bread

Lightly butter one side of (2) slices of White Bread on the butter
wheel. Place bread buttered side down on 375°F grill until golden
brown

2 Slices American Cheese

As soon as the buttered bread is placed on the grill, place 1 slice of

American Cheese on each piece on the unbuttered side. Grill until

bread is golden brown on each side. Put to halves together so the
cheese sides are facing inside. Cut diagonally
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Plate: Lined Red Basket
\ Position \ Item
Left Sandwich
Right Fries
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Item Staging Cook Time/Instruction

Place frozen product into 350°F Fryer for 4 minutes. Drain for 10

60z Lightly Salted Fries seconds. Place into stainless bowl| and lightly salt. Place directly into
lined red basket.

Place thawed product on 375°F grill and shake on even coating of
burger seasoning. Cook until juices start to pool on the top (approx. 1-
(1) Burger Patty 1/2 minutes) — DO NOT WEIGHT OR DOME. Flip and shake on even
coating of burger seasoning cook until juices run clear and reaches a
minimum internal temperature of 160°F (approx. 1-1/2 minute).
Lightly butter inside of bun on the butter wheel. Place on 375°F grill
Sesame Bun until golden brown (Approx. 1 min.).

1 Slice American Cheese Place Cheese on top of the Burger Patty while on the grill to melt.
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