Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Pesto Chicken Sandwich
	Category: Entree
	Yield: 50 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

	Chicken patty, whole muscle, grilled
	
	50 each (2.5 oz each)
	1. Thaw grilled, fully cooked chicken patties in the refrigerator.
 CCP: Hold at 41°F or lower.

	Deli sub roll, whole grain rich
	
	50 each (2 oz each)
	2. Thaw, proof, and bake deli sub rolls according to manufacturer’s instructions. When cool, slice in half lengthwise using a serrated knife.
CCP: No bare hand contact with ready to eat food.

	Spinach, raw, pre-washed
	8 oz
	
	3. Prepare Pesto: Weigh pre-washed spinach. Note: Purchased, ready to eat spinach does not require rinsing. In a food processor, add spinach, parmesan cheese and garlic. Pulse until chopped.

	Cheese, parmesan, grated
	
	2 cups
	

	Garlic, granulated
	
	1 tsp
	

	Olive oil blend, 90/10
	
	1 cup
	4. While the blender is running, add oil. Continue until all ingredients are combined and smooth.

	
	
	
	5. Store pesto in the refrigerator if not using immediately to prepare sandwiches. Note: Pesto may be stored for up to 3 days in the refrigerator.
CCP: Hold at 41°F or lower.

	
	
	
	6. Preheat oven to 350°F.


	
	
	
	7. Cut each thawed, fully cooked fillet in half on the diagonal.


	
	
	
	8. Line sheet pan with parchment paper. Arrange chicken breasts on sheet pan and cover tightly with aluminum foil.


	
	
	
	9. Bake at 350°F for 8-12 minutes.
CCP: Heat to 135°F or higher.

	
	
	
	10. Arrange the sub rolls cut side up on a sheet pan.

	Cheese, mozzarella, light, shredded
	3 lb + 2 oz
	
	11. Using a #100 scoop, spread 2 tsp of pesto on top half of hoagie bun. Using a 2 oz spoodle, place 1 oz of mozzarella cheese on the bottom half of the bun.

	
	
	
	12. Place one hot chicken breast (2 halves cut on diagonal) on top of cheese. Close sandwich by placing top hoagie roll over chicken and cheese allowing the cheese to melt inside the sandwich

	
	
	
	13. Transfer prepared sandwiches to a 2-inch full size pan or individual #300 boats for service.
CCP: Hold for hot service at 135°F or higher.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/meat alternate: 3 oz
· Grains: 2 oz
Notes:
· This recipe is best prepared for just in time service. Leftover sandwiches are not optimum quality when reheated.
Allergens:
· Milk, wheat
Nutrition Information:
· Calories: 387 kcal
· Protein: 29 g
· Carbohydrates: 32 g
· Total Fat: 15.5 g
· Saturated Fat: 4.5 g
· Cholesterol: 54 mg
· Sodium: 788 mg
· Dietary Fiber: 3 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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