Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Webinar Recipe
	Title: Egg Roll in a Bowl
	Category: Entrée
	Yield: 42 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

	Sugar, granulated
	
	3 cups
	1. Prepare 1 qt of tofu marinade: Combine sugar, soy sauce, 2 cups rice vinegar, and sesame oil. Whisk to combine. Set aside.

	Soy sauce, reduced sodium
	
	3 cups
	

	Vinegar, rice
	
	2 cups + 3 Tbsp
	

	Oil, sesame
	
	1 cup
	

	Tofu, extra firm, diced
	12 lb
	
	2. Drain and cut tofu block in ½-inch cubes: Cut tofu into ½-inch planks, then cut each plank into 4 equal strips. Cut strips into 10 ½-inch cubes. Place one block of diced tofu in each 2-inch steamtable pan. Toss each pan with 2 cups of the marinade. Cover and place in the refrigerator for at least 1 hour. Best if prepared 1 day in advance and held refrigerated overnight.
CCP: Hold at or below 41°F.

	
	
	
	3. Day of service: Gently transfer tofu to a 2-inch perforated steamtable pan inside a 4-inch solid pan and drain well prior to cooking.

	Garlic, fresh, minced
	
	⅜ cup
	4. Rinse garlic and ginger under running water. Peel, then mince garlic and finely grate ginger. Set aside.

	Ginger, fresh, finely grated
	
	3 Tbsp
	

	Soy sauce, reduced sodium
	
	1 cup
	5. Prepare sauce: Combine garlic, ginger, soy sauce, and 3 Tbsp rice vinegar. Stir to combine. Cover and hold refrigerated until ready to use.
CCP: Hold at or below 41°F.

	Oil, canola, divided
	
	½ cup
	

	Onion, fresh, diced
	1 lb
	
	6. Rinse cabbage, onion, green onion, and cilantro under running water and drain in a colander. Further dry cilantro by rolling in a disposable paper towel.

	Cabbage, fresh, diced
	4 lb
	
	

	Onion, green, sliced
	10 oz
	
	

	Cilantro, fresh, chopped
	
	½ cup
	7. Cut cabbage into quarters, remove core, and shred. As an option, substitute 4 lb precut shredded cabbage.

	
	
	
	8. Cut onion in half, peel and dice into ¼-inch pieces.

	
	
	
	9. Slice green onions on the bias into ¼-inch slices.

	
	
	
	10. Cut away thick stems of cilantro bunch, then finely chop.

	
	
	
	11. Prepare tofu: Heat skillet to medium. Add ¼ cup oil. Once oil is shimmering, add the tofu cubes, allowing to sauté for 2-3 minutes before stirring with a flat spatula or paddle. Allow tofu to brown on all sides, approximately 2-4 minutes on each side, before removing from the skillet.

	Carrots, shredded, precut
	1 lb 4 oz
	
	12. Prepare vegetables: Heat skillet to medium. Add ¼ cup oil. Once oil is shimmering, add onion, shredded carrots, and green onion and stir-fry until cabbage begins to wilt, approximately 2-3 more minutes, stirring frequently. Add sauce, stir, and turn off heat.
CCP: Heat to 135°F or higher.

	
	
	
	13. For service, transfer approximately 6lb of golden tofu to 2-inch steamtable pan and garnish each pan with ¼ cup chopped cilantro. Serve ½ cup (approximately 2.5 oz) veggies using a #8 scoop and 2/3 cup (approximately 4 oz) golden tofu using a #6 scoop.
CCP: Hold at or above 135°F.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2 oz
· Vegetable: ½ cup other vegetable
Additional Serving Suggestions:
· N/A
Nutrition Information:
· Calories: 397 kcal
· Protein: 27.6 g
· Carbohydrates: 41.4 g
· Total Fat: 15.6 g
· Saturated Fat: 2.7 g
· Cholesterol: 0 mg
· Sodium: 610 mg
· Dietary Fiber: 14.6 g
· Vitamin A: 2291.7 IU
· Vitamin C: 188 mg
· Iron: 3.47 mg
· Calcium: 354.4 mg
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.
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