Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Webinar Recipe
	Title: Curry Chicken Salad
	Category: Optional
	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

	Flatbread, whole grain rich
	
	40 each
	CCP: No bare hand contact with ready to eat food.
1. Thaw flatbread at room temperature.

	Chicken, fully cooked, diced
	5 lb
	
	2. Thaw chicken in refrigerator overnight.
CCP: Hold at 41°F or lower.

	Greek yogurt, plain, low-fat
	
	3 cups
	CCP: No bare hand contact with ready to eat food.
3. Combine Greek yogurt, mayonnaise, curry powder, lemon juice, salt, and black pepper in a large bowl. Mix thoroughly. Add apples, cilantro, onion, and chicken. Mix gently until all ingredients are coated with the yogurt mixture.
CCP: Hold at 41°F or lower.

	Mayonnaise
	
	2 cups
	

	Curry powder
	
	¼ cup + 1 Tbsp
	

	Lemon juice
	
	¼ cup
	

	Salt
	
	1 tsp
	

	Black pepper
	
	½ tsp
	

	Apple, green, diced ½-inch
	8 oz
	2 cups
	

	Cilantro, fresh, chopped
	0.8 oz
	1 cup
	

	Onion, red, raw, diced ¼-inch
	6.1 oz
	1 cup
	

	
	
	
	

	Lettuce, romaine, shredded
	13.9 oz
	2 qt + 2 cups
	CCP: No bare hand contact with ready to eat food.
4. To assemble flatbread sandwich, use a #12 scoop of chicken salad mixture onto one half of each flatbread. Spread chicken salad to cover the half. Top with ¼ cup shredded romaine lettuce, then fold in half. Serve immediately. Avoid holding for long periods of time to prevent sandwich from becoming soggy.
CCP: Hold at serve at 41°F or below.


HACCP Process: 
· #1 No Cook
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2 oz
· Grains: 2 oz (whole grain rich)
· Vegetables: 0.125 cup (dark green vegetable)
Nutrition Information:
· Calories: 351 kcal
· Total Fat: 17 g
· Saturated Fat: 2 g
· Cholesterol: 51 mg
· Sodium: 571 mg
· Carbohydrates: 31.5 g
· Dietary Fiber: 4 g
· Protein: 20 g
Recipe Source: Dairy Max and Nutrition Now
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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