Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Double Cherry Yogurt Parfait
	Category: Entrée
	Yield: 105 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

	Cherries, tart, unsweetened, frozen (IQF)
	34 lbs + 11 oz
	
	1. Day prior to service: defrost cherries in the refrigerator overnight. Place in a perforated pan set over a solid pan to drain liquid.
CCP: Hold at 41°F or lower.

	Cherry vanilla granola, prepared from recipe
	
	3 gal + 1 qt + ⅛ cup (105 ½-cup portions)
	2. Prepare Cherry Vanilla Granola according to recipe.

	Yogurt, Greek, plain, nonfat
	
	3 gal + 1 qt + ½ cups
	3. While granola is cooking, make honey yogurt. Combine honey and yogurt in a large container. Use an immersion blender or stiff whisk to combine. May also mix yogurt in a mixer with whisk attachment.


	Honey
	
	2 ½ cups
	

	
	
	
	4. Layer ingredients in a 12 oz clear cup in the following order:
1) #16 scoop of thawed cherries
2) #8 scoop of honey yogurt
3) #16 scoop of thawed cherries
4) Top with #8 scoop of granola just before service or preferably, serve in a separate container to prevent sogginess.
CCP: No bare hand contact with ready to eat food.
CCP: Hold and serve at 41°F or lower.


HACCP Process: 
· #1 No Cook
Contribution to Meal Pattern:
· Meat/Meat Alternate: 1 oz
· Grains: 1 oz
· Fruit: 0.5 cup
Additional Serving Suggestions:
· N/A
Allergens:
· Milk
Nutrition Information:
· Calories: 400 kcal
· Protein: 18 g
· Carbohydrates: 63 g
· Total Fat: 9 g
· Saturated Fat: 1 g
· Cholesterol: 6 mg
· Sodium: 47 mg
· Dietary Fiber: 5 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.
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