Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Street Cart Chicken and Rice Bowl
	Category: Entree
	Yield: 48 servings
	Serving Size: 1 bowl



Please see the ICN’s Basic Culinary Math for School Nutrition Professionals for recipe adjustment procedures. 
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	Ingredient
	Weight
	Measure
	Directions

	Chicken, diced, cooked, frozen
	5 lbs
	
	1. Thaw chicken under refrigeration.
CCP: Hold at 41°F or lower.

	Seasoning blend, shawarma, prepared from recipe
	
	⅔ cup
	2. Prepare Shawarma Seasoning Blend in advance.

	Onions, red, raw, diced
	
	1 cup
	3. Wash onion under running water and dry in a colander. Small dice onion and set aside.

	
	
	
	4. Preheat tilt skillet to medium-high.

	Oil, canola
	
	¾ cup
	5. Add oil and sauté onions. When onions are translucent, add spice mixture and salt and stir constantly until fragrant, about 1-2 minutes. Add water to deglaze then add chicken. 
CCP: Heat to 135°F or above.

	Salt, table
	
	½ tsp
	

	Water
	
	1 cup
	

	Cilantro lime rice, prepared from recipe
	
	48 cups
	6. To serve, use a #4 spoodle or two #8 scoops to portion 1 cup of Cilantro Lime Rice. Use a #12 scoop to portion 3 oz of chicken mixture on top of rice.

	Garlic sauce, prepared from recipe
	
	1 qt + 1 cup
	7. Optional: using a 1 oz spoodle, drizzle Garlic Sauce on top of chicken and rice. 


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/Meat Alternate: 1.5 oz
· Grains: 2 oz
Additional Serving Suggestions:
· Offer hot sauce or cayenne pepper as an additional condiment. Serve with a tomato and cucumber salad.
Notes:
· If tilt skillet is not available, chicken may be prepared in a 375°F oven. At step 6, transfer chicken to sheet trays and cook until heated through to 135°F.
Allergens:
· Egg, milk
Nutrition Information:
· Calories: 438 kcal
· Protein: 17 g
· Carbohydrates: 48 g
· Total Fat: 20 g
· Saturated Fat: 2 g
· Cholesterol: 46 mg
· Sodium: 247 mg
· Dietary Fiber: 2.5 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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