Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Tomato Caprese Salad
	Category: Side
	Yield: 100 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

	Basil leaf, dried
	
	3 Tbsp
	1. In a large mixing bowl, combine the basil, salt, garlic, pepper, mustard, vinegar, and oil. Whisk well to combine.

	Salt, table
	
	1 Tbsp
	

	Garlic, granulated
	
	2 tsp
	

	Pepper, black, ground
	
	1 ½ tsp
	

	Mustard, prepared, yellow
	
	1 tsp
	

	Vinegar, distilled
	
	1 cup
	

	Oil, canola
	
	2 cups
	2. Slowly whisk in the oil to emulsify. Yield is approximately 3 cups. For best results, make the vinaigrette at least one day in advance.

	Tomatoes, red, ripe, raw
	19 lbs + 6 oz
	
	3. Remove the core from all the tomatoes. Then, cut each tomato in half, then each half into four wedges (quarters). Cut each quartered piece into thirds creating small, bite size pieces.

	
	
	
	4. Place the tomatoes in a mixing bowl and coat evenly with the vinaigrette.

	
	
	
	5. Place tomatoes into the refrigerator to marinate for 30 minutes (no more than 1 hour).
CCP: Hold at or below 41°F.

	Cheese, mozzarella, shredded
	1 lb + 8 oz
	
	6. Just prior to service, add shredded cheese and toss well.
CCP: Hold at or below 41°F.

	
	
	
	7. Serve using a #8 scoop.

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


HACCP Process: 
· #1 No Cook
Contribution to Meal Pattern:
· Vegetable: 0.5 cup
Additional Serving Suggestions:
· N/A
Allergens:
· Milk
Nutrition Information:
· Calories: 77 kcal
· Protein: 2.5 g
· Carbohydrates: 4 g
· Total Fat: 6 g
· Saturated Fat: 1 g
· Cholesterol: 4 mg
· Sodium: 121 mg
· Dietary Fiber: 1 g
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.
Funding and Nondiscrimination Statements: This project was funded using U.S. Department of Agriculture grant funds. This institution is an equal opportunity provider.
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