Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Apple Breakfast Crisp
	Category: Breakfast
	Yield: 50 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

	
	
	
	1. Preheat convection oven to 350°F.

	Apples, raw, with skin
	11 lbs + 9 oz
	
	2. Rinse apples under running water. Core and slice apples and set aside. Do not peel. Note: If available, use a fruit sectionizer with an apple/pear blade to slice and remove core.

	Butter, unsalted
	1 lb
	
	3. Weight and melt butter. Set aside.

	Water
	
	1 cup
	4. Place apple slices in a large mixing bowl. Pour water and lemon juice over apples and toss to coat, then add sugar and 1 Tbsp cinnamon and toss well to coat.

	Lemon juice from concentrate, canned or bottled
	
	1 Tbsp
	

	Sugars, granulated
	
	½ cup
	

	Cinnamon, ground
	
	3 Tbsp
	5. Divide seasoned apples evenly between prepared pans (about 1 ½ gallons in each pan).

	Oats, rolled, old fashioned
	1 lb + 9 oz
	
	6. In a large bowl or mixer bowl with a flat paddle, combine melted butter, oats, brown sugar, flour, and 1 Tbsp cinnamon. Mix until crumbly.

	Sugars, brown
	12 oz
	
	

	Wheat flour, whole grain
	10 oz
	
	7. Place 1 ½ quart of oat topping over each pan of seasoned apples.

	
	
	
	8. Bake uncovered at 350°F for approximately 40 minutes or until topping is golden brown and apples are soft when pierced with a fork. Do not overcook apples or they will be mushy.
CCP: Heat to 135°F or higher.
CCP: Hold for hot service at 135°F or higher.

	Yogurt, Greek, vanilla, nonfat
	12 lbs + 8 oz
	
	CCP: No bare hand contact with ready to eat food.
9. In a large bowl, combine Greek yogurt and 1 Tbsp of cinnamon. Whisk until combined. Set aside.
CCP: Hold for cold service at 41°F or lower.

	
	
	
	10. Serve #6 scoop (⅔ cup) of baked crisp with a #8 scoop (½ cup) of cinnamon yogurt.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/Meat Alternate: 1 oz
· Grains: 1 oz
· Fruit: 0.5 cup
Additional Serving Suggestions:
· N/A
Notes:
· May substitute trans-fat free margarine for butter in recipe.
Allergens:
· Milk, wheat
Nutrition Information:
· Calories: 315 kcal
· Total Fat: 8.77 g
· Saturated Fat: 5.04 g
· Trans Fat: 0.30 g
· Cholesterol: 23 mg
· Sodium: 100 mg
· Carbohydrates: 49.34 g
· Dietary Fiber: 5.36 g
· Sugars: 30.4 g
· Protein: 12.70 g
· Vitamin A: 285.3 IU
· Vitamin C: 4.9 mg
· Calcium: 133.19 mg
· Iron: 1.10 mg
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.
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