Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Spicy Smashed Chickpea Salad
	Category: Entrée
	Yield: 42 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

	Beans, garbanzo, low sodium, canned
	
	2 #10 cans, drained
	CCP: No bare hand contact with ready to eat food.
1. Drain and rinse chickpeas in a colander.

	
	
	
	2. Transfer beans to a large bowl and using a potato masher, smash until no whole beans remain.

	Yogurt, Greek, plain, nonfat
	
	3 ½ cups
	3. In a separate bowl, combine Greek yogurt, mayonnaise, sriracha, lemon juice, granulated garlic, salt, and black pepper. Add mashed chickpeas, celery, onion, and cilantro. Mix gently until all ingredients are combined.
CCP: Hold at 41°F or lower.
CCP: No bare hand contact with ready to eat food.

	Mayonnaise, regular
	
	1 ¾ cups
	

	Sauce, sriracha
	
	½ cup
	

	Lemon juice, bottled
	
	¼ cup
	

	Garlic, granulated
	
	2 tsp
	

	Salt, table
	
	½ tsp
	

	Pepper, black, ground
	
	½ tsp
	

	Celery, raw, diced
	
	2 cups
	

	Onions, red, raw, diced
	
	½ cup
	

	Cilantro leaves, raw, chopped
	
	1 cup
	4. Use a #8 scoop to add ½ cup of Spicy Smashed Chickpea Salad to a bento box.
CCP: Hold and serve at 41°F or lower.


HACCP Process: 
· #1 No Cook
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2 oz
Additional Serving Suggestions:
· N/A
Allergens:
· Milk, egg
Nutrition Information:
· Calories: 163 kcal
· Protein: 6 g
· Carbohydrates: 15 g
· Total Fat: 10 g
· Saturated Fat: 1 g
· Cholesterol: 8 mg
· Sodium: 241 mg
· Dietary Fiber: 4 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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