Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Webinar Recipe
	Title: Nutty Asian Noodles
	Category: Entrée
	Yield: 48 servings
	Serving Size: ¾ cup



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

	Spaghetti, whole grain, dry
	3 lbs
	
	1. Place 2-inch-deep full size perforated pans inside 2-inch-deep solid, full size steamtable pans. Weigh pasta and add 1 ½ lbs of pasta per pan. Break noodles into thirds.

	
	
	
	2. Cover each pan completely with water, approximately 1 ½ gal. steam until al dente – fully cooked, but firm. Do not overcook.

	Oil, vegetable, soybean
	
	¼ cup + 3 Tbsp
	3. Rinse with cold water and drain. Place pasta in storage container and toss with 3 Tbsp vegetable oil to prevent sticking. Cover and store in refrigerator until ready to proceed with the recipe. The noodles work best for this dish if cooked and cooled the day prior to preparing the recipe.
CCP: Heat to 135oF or higher.
CCP: Cool to 41oF or lower within 4 hours.
CCP: Hold at 41oF or lower.

	Cucumber, with peel, raw
	2 lbs (AP)
	
	CCP: No bare hand contact with ready to eat food.
4. Rinse cucumber, red cabbage, and cilantro under running water. Roll cilantro in disposable paper towel to dry. Drain cucumbers and cabbage in a colander.

	Cabbage, red, raw
	1 lb + 4 oz
	
	

	Cilantro leaves, raw
	
	1 ½ cups
	5. Trim the ends off of the cucumbers and cut in half lengthwise. Then cut diagonally across the cucumber into ¼-inch slices.

	
	
	
	6. Shred the cabbage into fine ribbons using a chef knife or a slicing blade on a food processor.

	
	
	
	7. Roll cilantro into a bundle and chop into thin ribbons (chiffonade).

	
	
	
	8. Add the cucumbers, red cabbage, and cilantro to the chilled noodles.
CCP: Hold at 41oF or lower.

	Peanut butter, smooth, with added salt
	
	1 cup
	CCP: No bare hand contact with ready to eat food.
9. Cover the peanut butter and heat in the steamer to soften.

	Water
	
	¾ cup
	10. Combined softened peanut butter with warm water, vegetable oil, soy sauce, white vinegar, sweet chili sauce, sriracha, and ground ginger. Whisk vigorously to blend.

	Sauce, soy, less sodium
	
	¼ cup
	

	Vinegar, distilled
	
	¼ cup
	

	Sauce, sweet chili
	
	¼ cup
	

	Sauce, sriracha
	
	1 Tbsp
	

	Ginger, ground
	
	½ tsp
	11. Pour the peanut sauce over the vegetables and noodles and mix gently with tongs, until well combined.

	
	
	
	12. Transfer the Nutty Asian Noodles to a 2-inch-deep full-size steamtable pan. Cover and hold chilled until service.

	
	
	
	13. Just before service, gently stir the Nutty Asian Noodles once again. Serve ¾ cup using a #6 spoodle. You may use tongs to fill spoodle.
CCP: Hold and serve at 41oF or lower.


HACCP Process: 
· #3 Complex Food Preparation
Contribution to Meal Pattern:
· Grains: 1 oz
· Vegetable: 0.25 cup
Additional Serving Suggestions:
· N/A
Nutrition Information:
· Calories: 158 kcal
· Total Fat: 5.06 g
· Saturated Fat: 0.90 g
· Trans Fat: 0.00 g
· Cholesterol: 0 mg
· Sodium: 101 mg
· Carbohydrates: 24.98 g
· Dietary Fiber: 3.48 g
· Sugars: 1.4 g
· Protein: 5.70 g
· Vitamin A: 184.9 IU
· Vitamin C: 7.3 mg
· Calcium: 22.64 mg
· Iron: 1.30 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.
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