Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: African Inspired Bowl
	Category: Entrée
	Yield: 50 servings
	Serving Size: 1 bowl



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

	Tomatoes, red, raw
	3 lbs
	
	1. Prepare Jollof Rice. Wash all produce before chopping. Chop the tomatoes, onion, and bell pepper into large chunks. Add to a blender or a large container if using an immersion blender.

	Onions, red, raw
	1 lb + 8 oz
	
	

	Peppers, sweet, red, raw
	1 lb + 4 oz
	
	

	Peppers, jalapeno, raw
	3 oz
	
	2. Remove the stem and seeds from the jalapeno and add to the blender or container. Blend until smooth.


	Oil, canola
	1 pint
	
	3. Place a large braising pan over medium heat or preheat a tilt skillet. Once hot, add the oil.

	Tomato paste, no salt added, canned
	
	½ cup
	4. Once the oil is shimmering, add the tomato paste and fry for 2 minutes, stirring constantly. Add curry powder, garlic, ginger, paprika, and salt. Stir and cook for about 30 seconds. Then add blended tomato mixture, thyme, and bay leaf. Simmer uncovered for 15 minutes or until reduced by ⅓ (approximately 2 qt + 1 cup final volume).

	Curry powder
	
	1 Tbsp + 1 tsp
	

	Garlic, granulated
	
	1 Tbsp + 1 tsp
	

	Ginger, ground
	
	1 Tbsp + 1 tsp
	

	Paprika
	
	1 Tbsp + 2 tsp
	

	Salt, table
	
	1 Tbsp + 1 tsp
	

	Thyme leaf, dried
	
	1 Tbsp + 2 tsp
	

	Bay leaves
	
	2 each
	

	Rice, brown, long grain, parboiled, dry
	3 lbs + 4 oz
	
	5. Add rice to the tomato mixture and stir to coat. Then add broth.


	Base, vegetable, prepared
	
	2 qt + 2 cups
	6. Bring mixture to a boil, then reduce to low, cover with foil and a tight-fitting lid if using a braising pan or close the lid if using a tilt skillet, and simmer for about 25-30 minutes or until rice is done. Allow to rest covered for 10 minutes. Then remove foil (if using a pan), open lid, and stir.
CCP: Heat to 135°F or above.
CCP: Hold and serve at 135°F or above.


	Chicken, fajita strips, cooked, frozen
	
	11 lbs + 9 oz
	7. Heat pre-cooked chicken fajita strips to 135°F. 
CCP: Heat to 135°F or above.


	
	
	
	8. Keep hot until ready to serve.
CCP: Hold and serve at 135°F or above.
CCP: No bare hand contact with ready to eat foods.


	Mayonnaise, regular
	
	1 ½ cups
	9. Prepare coleslaw. Combine mayonnaise, sugar, and vinegar in a large bowl. Add shredded cabbage and carrots. Gently mix to combine.
CCP: Hold at 41°F or lower.


	Sugars, granulated
	
	¼ cup
	

	Vinegar, cider
	
	¼ cup
	

	Cabbage, raw, shredded
	5 lbs
	
	

	Carrots, raw, shredded
	8 oz
	
	

	
	
	
	10. To serve bowl, portion ½ cup jollof rice topped with 3.7 oz chicken fajita strips (using a #8 scoop) and ½ cup slaw.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2 oz
· Grains: 2 oz
· Vegetable: 0.5 cup
Notes:
· Menu planners should always use specific product formulation sheets (PFS) for crediting ingredients purchased.
Allergens:
· None
Nutrition Information:
· Calories: 441 kcal
· Protein: 24 g
· Carbohydrates: 33 g
· Total Fat: 24 g
· Saturated Fat: 4 g
· Cholesterol: 89 g
· Sodium: 955 mg
· Dietary Fiber: 4 g
Recipe Source: K-12 Culinary Team
Disclaimer: Depending on the specific products selected, different allergens may be present and 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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