Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Webinar Recipe
	Title: Thai Chicken Bowl with Zucchini
	Category: Entrée
	Yield: 40 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

	Chicken, diced, cooked, frozen
	5 lbs
	
	1. Thaw diced chicken and carrots overnight in a refrigerator.

	Carrots, frozen, cooked, boiled, drained, without salt
	2 lbs (frozen, diced)
	
	

	Cilantro Lime Rice, prepared from recipe
	
	40, ½ cup servings
	2. Prepare 40 servings of Cilantro Lime Rice. Cover and hold until time for service.
CCP: Heat to 135°F or higher.
CCP: Hold at 135°F or higher.

	Squash, summer, zucchini
	2 lbs
	
	3. Rinse and lightly scrub zucchini under running water. Cut zucchini into large, ½-inch dices.

	Onions, cooked, boiled, drained, without salt
	2 lbs (fresh, diced)
	
	4. Rinse onions under running water, cut in half, peel, then cut into large, ½-inch dice.

	Olive oil blend 90/10
	
	2 Tbsp
	5. Place zucchini, thawed carrots, and diced onions in a large bowl. Add oil, granulated garlic, black pepper, and ginger. Toss to coat evenly with oil.

	Garlic, granulated
	
	1 tsp
	

	Pepper, black
	
	½ tsp (ground)
	

	Ginger, ground
	
	¼ tsp
	

	
	
	
	6. Spray full size sheet pan with food release. Place seasoned vegetables on sheet pan.

	
	
	
	7. Roast in a 350°F oven on high fan for approximately 9 minutes until onions are translucent and carrots are crisp tender or al dente.
CCP: Heat to 135°F or higher.
CCP: Hold at 135°F or higher.

	
	
	
	8. Steam 5 lb of thawed, diced cooked chicken in 2-inch full-size pan covered with lid or foil for 5 to 7 minutes.
CCP: Heat to 135°F or higher.
CCP: Hold at 135°F or higher.

	Sauce, sweet chili
	
	3 cups
	9. In a bowl, whisk together sweet Thai chili sauce and teriyaki sauce. Just prior to service, toss chicken and vegetables in sweet Thai chili and teriyaki sauce mixture.

	Sauce, teriyaki
	
	½ cup
	10. Portion ½ cup Cilantro Lime Rice into a bowl and top with ⅔ cup chicken/vegetable mixture using a #6 scoop.
CCP: Hold for hot service at 135°F or higher.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2 oz
· Grains: 1 oz
· Vegetable: 0.5 cup
Additional Serving Suggestions:
· N/A
Nutrition Information:
· Calories: 251 kcal
· Total Fat: 3.92 g
· Saturated Fat: 0.27 g
· Trans Fat: 0.00 g
· Cholesterol: 43 mg
· Sodium: 388 mg
· Carbohydrates: 37.31 g
· Dietary Fiber: 2.80 g
· Sugars: 11.2 g
· Protein: 15.05 g
· Vitamin A: 3951.8 IU
· Vitamin C: 5.7 mg
· Calcium: 23.84 mg
· Iron: 1.04 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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