Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Banana Split Bread
	Category: Dessert
	Yield: 48 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 325°F.

	Strawberries, raw
	2 lb (diced)
	
	2. Rinse strawberries and bananas under running water and drain.

	Bananas, raw
	
	1 qt + 1 pint (mashed)
	3. Remove stem from strawberries using a tomato scoop. Dice berries into ½-inch pieces. Set aside. Note: Edible portion per 48 servings is approximately 2 lb diced berries.

	
	
	
	4. Spray full size sheet pan with pan release spray and set aside.

	Flour, white whole wheat/enriched 60/40
	3 lbs + 8 oz
	
	5. Combine white whole wheat flour, baking powder, baking soda, and salt in a large bowl. Whisk until thoroughly combined. Add diced strawberries and chocolate chips to flour mixture.

	Baking powder
	
	¼ cup
	

	Baking soda
	
	2 tsp
	

	Salt, table
	
	2 tsp
	

	Chocolate chips
	
	3 cups
	

	
	
	
	6. In another large bowl, peel and mash bananas. Edible portion is approximately 3 ½ lb.

	Sugars, granulated
	
	2 cups
	7. Add sugar, milk, oil, eggs, and vanilla to bananas. Whisk until thoroughly combined.

	Milk, fluid, 1% fat
	
	1 pint
	

	Oil, canola
	
	1 ½ cups
	

	Egg, whole, raw, fresh
	
	8 large
	

	Vanilla extract
	
	½ Tbsp
	8. Add banana to dry ingredients. Using a spatula, gently mix ingredients together until just combined. Do not overmix or bread can become tough.

	
	
	
	9. Pour 1 ½ gal batter into prepared full size sheet pan. Bake for approximately 30-35 minutes, until top turns golden brown and knife inserted in the center comes out clean. Cut the pan 6 by 8. Serve 1 square for a 2 oz equivalent whole grain rich grain.
CCP: No bare hand contact with ready to eat food.


HACCP Process: 
· No HACCP Process
Contribution to Meal Pattern:
· Grains: 2 oz
Additional Serving Suggestions:
· N/A
Allergens:
· Milk, egg, wheat
Nutrition Information:
· Calories: 301 kcal
· Total Fat: 10.64 g
· Saturated Fat: 2.92 g
· Trans Fat: 0.03 g
· Cholesterol: 32 mg
· Sodium: 260 mg
· Carbohydrates: 48.50 g
· Dietary Fiber: 3.90 g
· Sugars: 19.2 g
· Protein: 5.69 g
· Vitamin A: 99.4 IU
· Vitamin C: 14.6 mg
· Calcium: 117.97 mg
· Iron: 2.04 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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