Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Broccoli Salad with Cranberries
	Category: Side
	Yield: 43 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

	Broccoli, raw
	3 lbs (florets)
	
	1. Weigh pre-cut, pre-washed broccoli florets, and cut broccoli florets into ½-inch pieces. Place in a two-inch full-size perforated pan and blanch for 45 seconds to 1 minute (times may vary).
CCP: Cool to 41°F or lower within 4 hours.

	Mayonnaise, reduced calorie
	
	3 ½ cups
	2. Combine mayonnaise, sugar, vinegar, and milk in a large bowl or container. Using a whisk, mix until combined.

	Sugars, granulated
	
	¾ cup
	

	Vinegar, cider
	
	⅓ cup
	

	Milk, fluid, 1% fat
	
	3 Tbsp
	

	Cranberries, dried, sweetened
	
	3 cups
	3. Combine chopped broccoli and dried cranberries.

	
	
	
	4. Pour salad dressing over mixture and use a spatula to coat pieces. Note: For best quality, combine dressing with broccoli as close to time of service as possible.
CCP: Hold at 41°F or lower.

	
	
	
	5. Serve ½ cup using a #8 scoop or 4 fl oz spoodle.
CCP: Hold and serve at 41°F or lower.


HACCP Process: 
· #3 Complex Food Preparation
Contribution to Meal Pattern:
· Vegetable: 0.5 cup
Additional Serving Suggestions:
· N/A
Allergens:
· Milk, egg
Nutrition Information:
· Calories: 116 kcal
· Total Fat: 6.73 g
· Saturated Fat: 0.70 g
· Trans Fat: 0.00 g
· Cholesterol: 13 mg
· Sodium: 155 mg
· Carbohydrates: 13.99 g
· Dietary Fiber: 1.27 g
· Sugars: 10.2 g
· Protein: 0.94 g
· Vitamin A: 331.8 IU
· Vitamin C: 28.2 mg
· Calcium: 17.13 mg
· Iron: 0.27 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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