Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Beef Bean and Cheese Burrito
	Category: Entrée
	Yield: 15 whole/30 half
	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

	Tortilla, wheat, 8-inch
	
	15 each
	1. Thaw tortillas at room temperature a day or two in advance of use.

	Beef taco filling, prepared from recipe
	15 oz (EP)
	
	2. Prepare school made beef taco filling according to recipe.
CCP: Heat to 155°F or higher for at least 15 seconds.
CCP: Hold at 135°F or higher.

	Beans, canned, refried, low-sodium
	
	3 each 15 oz cans
	3. Open cans of refried beans, cover, and place in steamer for 5 minutes to soften beans. Transfer beans to a large mixing bowl. Combine the softened beans, prepared taco filling, and shredded cheddar cheese. Mix well.

	Cheese, cheddar, yellow, reduced fat, shredded
	8 oz
	
	4. Place tortillas in a single layer on a clean work surface or parchment paper. Using a #8 scoop, place ½ cup of mixture two inches from the top of the tortilla.

	
	
	
	5. Fold bottom of tortilla over meat mixture. Keeping hands pressed on the top of the tortilla, gently pull the tortilla back toward the bottom, forcing the mixture to fill the cavity. Fold in both sides about an inch and roll into a burrito. (Note: Refer to the demonstration for rolling burritos in the How it’s Made Video in the K-12 Culinary Institute Resources.)

	
	
	
	6. Place burrito seam-side down on parchment-lined full-size sheet pan (3 across by 10 down equals 30 burritos per pan). Lightly spray food release over burritos before placing in oven to prevent drying out.

	
	
	
	7. Bake for 10-12 minutes. Cut burritos in half for tasting. Transfer burritos to 2-inch full size pan; about 20 per pan. Cover and place burritos in hot holding cabinet.
CCP: Heat to 135°F or higher.
CCP: Hold at 135°F or higher.


HACCP Process: 
· #2 Same Day Service
Recipe Source: K-12 Culinary Team
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