Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Cilantro Lime Rice
	Category: Side
	Yield: 56 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

	
	
	
	1. Spray a 2-inch full-size steam table pan with pan release.

	Water
	
	2 qt
	2. Add water.

	Rice, brown, long grain, parboiled
	3 lbs + 4 oz
	
	3. Add brown rice and stir to distribute evenly in pan.

	Bay leaves
	
	2 each
	4. Add bay leaves.

	
	
	
	5. Steam immediately for 23 to 25 minutes until rice has fully absorbed the water. Use a spoon to view the amount of liquid in the bottom of the pan.
CCP: Cook to a minimum internal temperature of 135°F.

	
	
	
	6. Fluff with utensil and remove bay leaves.

	Lime juice, bottled
	
	½ cup
	7. Whisk together lime juice, oil, and salt. Set aside.

	Oil, vegetable
	
	2 Tbsp
	

	Salt, table
	
	1 tsp
	

	Cilantro, leaves, chopped
	
	¼ cup
	8. Rinse fresh cilantro under running water. Wrap in disposable paper towel to remove water. Roll bundle tightly and chop into very small pieces.
CCP: Hold at 41°F until ready to use.

	
	
	
	9. Immediately after steaming, pour lime mixture over rice. Stir to combine. Cover and hold in the warmer until service.
CCP: Hold and serve at 135°F or above.

	
	
	
	10. Just prior to service, stir in ¼ cup chopped cilantro.
CCP: No bare hand contact with ready to eat food.

	
	
	
	11. Serve using a #8 scoop.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Grains: 1 oz
Additional Serving Suggestions:
· N/A
Allergens:
· Check ingredients labels.
Nutrition Information:
· Calories: 115 kcal
· Protein: 2 g
· Carbohydrates: 23 g
· Total Fat: 1 g
· Saturated Fat: <1 g
· Cholesterol: 0 mg
· Sodium: 50 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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