Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Blueberry Crisp
	Category: Dessert
	Yield: 50 servings
	Serving Size: ½ cup



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.

	Blueberries, raw
	12 lb
	
	2. Weigh blueberries. Then, rinse blueberries under running water. Drain well using a colander or perforated pan.

	
	
	
	3. Spray two, 2-inch full-size pans with pan release. Place 6 lb 8 oz of fresh blueberries in each prepared pan. (Use one pan for each 25 servings prepared.)

	Lemon juice from concentrate, bottled
	
	1 Tbsp + 1 tsp
	4. Sprinkle 2 tsp lemon juice over each pan of blueberries.

	Margarine, trans-fat free
	12 oz
	
	5. Melt margarine and add to mixing bowl.

	Oats, rolled, quick, dry
	12 oz
	
	6. Weigh oats, sugars, and flour. Add weighed dry ingredients and cinnamon to melted margarine. Use gloved hands or mixer paddle to combine topping until crumbly. Makes 2 qt of topping.

	Sugars, brown
	8 oz
	
	

	Sugars, granulated
	8 oz
	
	

	Flour, whole wheat
	10 oz
	
	

	Cinnamon, ground
	
	1 tsp
	7. For each pan, plan about 1 qt of topping mixture over fruit. Bake at 350°F for approximately 30 minutes until golden brown.
CCP: Heat to 135°F or higher.

	
	
	
	8. Serve ½ cup using a #8 scoop or 4-ounce spoodle.
CCP: Hold for hot service at 135°F.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Fruit: 0.5 cup
Additional Serving Suggestions:
· N/A
Allergens:
· Milk, wheat
Nutrition Information:
· Calories: 197 kcal
· Total Fat: 6.31 g
· Saturated Fat: 2.56 g
· Trans Fat: 0.00 g
· Cholesterol: 0 mg
· Sodium: 56 mg
· Carbohydrates: 34.33 g
· Dietary Fiber: 4.15 g
· Sugars: 20.7 g
· Protein: 2.73 g
· Vitamin A: 307.5 IU
· Vitamin C: 11.5 mg
· Calcium: 16.95 mg
· Iron: 0.86 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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