Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Creole Seasoning Blend
	Category: Spice
	Yield: 52 servings
	Serving Size: 1 tsp



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

	Garlic, granulated
	
	¼ cup
	CCP: No bare hand contact with ready to eat food.
1. Whisk all ingredients together in a large bowl. Transfer to a sealed container and hold at room temperature until needed.

	Paprika
	
	¼ cup
	

	Smoked paprika
	
	¼ cup
	

	Chili powder
	
	2 Tbsp
	

	Pepper, black, ground
	
	2 Tbsp
	

	Pepper, cayenne
	
	1 Tbsp + 1 tsp
	

	Onion powder
	
	1 Tbsp
	

	Celery salt
	
	2 tsp
	

	Mustard, dry
	
	2 tsp
	

	Thyme leaf, dried
	
	2 tsp
	

	Oregano leaves, dried
	
	1 ½ tsp
	2. Store for up to 6 months in a plastic seasoning container in a cool, dry location until ready to use.


HACCP Process: 
· No HACCP Process
Contribution to Meal Pattern:
· N/A
Additional Serving Suggestions:
· N/A
Note:
· Be sure to use granulated garlic, not garlic powder, to make sure product will sprinkle freely.
Allergens:
· None
Nutrition Information:
· Calories: 7 kcal
· Protein: <1 g
· Carbohydrates: 1 g
· Total Fat: <1 g
· Saturated Fat: <1 g
· Cholesterol: 0 mg
· Sodium: 11 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.
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