Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Webinar Recipe
	Title: Greek Dipping Cup
	Category: Entrée
	Yield: 64 servings
	Serving Size: 1 each



Please see the ICN’s Basic Culinary Math for School Nutrition Professionals for recipe adjustment procedures. 
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	Ingredient
	Weight
	Measure
	Directions

	Cucumber, fresh, grated
	
	1 qt
	CCP: No bare hand contact with ready to eat food.
1. Place grated cucumber in a colander or perforated pan. Using gloved hands, gently press the cucumber to remove excess liquid.

	Greek yogurt, plain, low-fat
	
	2 qt
	2. Place cucumber, yogurt, white vinegar, black pepper, dried dill, garlic, and salt in a bowl or container. Stir until well combined. For best results, prepare one day in advance.
CCP: Hold at 41°F or below.

	Vinegar, white
	
	½ cup
	

	Black pepper
	
	2 tsp
	

	Dill, dried
	
	2 tsp
	

	Garlic, powder
	
	2 tsp
	

	Salt
	
	2 tsp
	

	Hummus, original
	8 lb
	
	3. To assemble cups, layer ingredients in a 9 oz cup in the following order:
1) #16 scoop hummus (2 oz)
2) #16 scoop tomato halves
3) #30 scoop tzatziki
4) #16 scoop lettuce
5) #16 scoop feta (1 oz)
6) 1 Tbsp olives
CCP: Hold and serve at 41°F or lower.

	Tomatoes, cherry, halved
	6 lb
	1 gal
	

	Romaine lettuce, shredded
	1 lb 5 oz
	1 gal
	

	Cheese, feta, crumbled
	4 lbs
	
	

	Olives, black, canned, drained
	
	1 qt
	

	Pita pockets, whole grain rich, 2 oz equivalent
	
	64 each
	4. Cut pita pockets in half and then in half again to create quarters. Place four pita triangles into a paper pastry bag and into the warmer 10 minutes prior to service. 

	
	
	
	CCP: No bare hand contact with ready to eat food.
5. Serve Greek Dipping Cup with warm pita bread.


HACCP Process: 
· #1 No Cook
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2 oz
· Grains: 2 oz
· Vegetable: ¼ cup red/orange, ⅛ cup dark green, ⅛ cup other vegetable
Additional Serving Suggestions:
· N/A
Notes:
· Tzatziki sauce may be kept in the refrigerator for 3 days after preparation. Stir to recombine if water separates.
Nutrition Information:
· Calories: 445 kcal
· Protein: 18 g
· Carbohydrates: 51 g
· Total Fat: 23 g
· Saturated Fat: 5 g
· Cholesterol: 28 mg
· Sodium: 911 mg
· Dietary Fiber: 9 g
Recipe Source: K-12 Culinary Team
Disclaimer: Depending on the specific products selected, the nutrient analysis may vary. Always check the ingredients lists of your specific products to verify the allergens for your recipe, and conduct a nutrient analysis with your specific products to determine the nutrients in your recipe.
Funding and Nondiscrimination Statements: This project was funded using U.S. Department of Agriculture grant funds. This institution is an equal opportunity provider.
Virginia Department of Education, Office of School and Community Nutrition Programs
