Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Webinar Recipe
	Title: Noodle Bar
	Category: Entrée
	Yield: 19 servings
	Serving Size: 1 each



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


3

	Ingredient
	Weight
	Measure
	Directions

	Sugar snap pea stir fry blend
	2 lb
	
	1. Day before service: Thaw sugar snap pea stir fry, peas and carrots, and corn in the refrigerator overnight.
CCP: Hold at 41°F or below.

	Ready-to-eat peas and diced carrots
	1 lb 15 oz
	
	

	Ready-to-eat flame-roasted sweet cut corn
	1 lb 12 oz
	
	

	Spaghetti, whole grain
	2 lb 6 oz
	
	2. Place a 2-inch-deep full-size perforated pan inside a 2-inch-deep solid, full-size steamtable pan. Add pasta to pan. Cover pan completely with water. Steam until pasta is al dente – fully cooked, but firm. Do not overcook. Toss with ¼ cup oil to prevent sticking.
CCP: Hold for hot service at 135°F or higher.

	Oil, canola/olive blend
	
	½ cup
	3. Heat a stockpot over medium heat. Add ¼ cup oil. Once oil is shimmering, add garlic, ginger, and soy sauce. Stir about 30 seconds until fragrant. Do not overcook or it will burn!

	Garlic, granulated
	
	2 tsp
	

	Ginger, ground
	
	2 tsp
	

	Soy sauce, low sodium
	
	½ cup + 1 Tbsp
	

	Broth, vegetable, low sodium
	
	1 gal + 3 qt + 1 ½ cup
	4. Add broth. Whisk to combine. Bring to a boil, then reduce to simmer for 1-2 minutes. Remove from heat. Add vinegar.
CCP: Heat to 135°F or higher.
CCP: Hold for hot service at 135°F or higher.

	Vinegar, apple cider or white
	
	½ cup
	

	Chicken, ½-inch dice, cooked, USDA foods
	2 lb 6 oz
	
	5. Cook chicken according to the package instructions.
CCP: Heat to 135°F or higher.
CCP: Hold for hot service at 135°F or higher.

	
	
	
	6. Steam vegetables in perforated steam table pans for approximately 4 minutes. Do not combine the vegetables in one pan. Keep separate for a build-your-own noodle bar.
CCP: Heat to 135°F or higher.
CCP: Hold for hot service at 135°F or higher.
CCP: No bare hand contact with ready to eat food.

	Red pepper flakes
	
	¼ cup + 2 Tbsp + 1 tsp
	7. Portion 1 cup noodles into bowls. Top with 1 ½ cup broth. Allow students to choose any combination of the following:
· ¼ cup (#16 scoop) peas and carrots
· ¼ cup (#16 scoop) sweet corn
· ¼ cup (#16 scoop) sugar snap pea stir fry
· 2 oz diced chicken

Garnish with 1 tsp green onions, ⅛ tsp red pepper flakes, and/or ⅛ tsp sriracha per student request.

	Green onion, sliced
	
	2 ⅜ tsp
	

	Sriracha
	
	2 ⅜ tsp
	


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2 oz
· Grains: 2 oz
· Vegetable: ¾ cup other vegetable
Additional Serving Suggestions:
· N/A
Nutrition Information:
· Calories: 462 kcal
· Protein: 24.24 g
· Carbohydrates: 62.99 g
· Total Fat: 9.38 g
· Saturated Fat: 0.61 g
· Cholesterol: 42.52 mg
· Sodium: 597.18 mg
· Dietary Fiber: 10.54 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.
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