Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Cuban Sandwich
	Category: Entrée
	Yield: 64 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

	Pork, pulled, cooked, no sauce
	10 lbs
	
	CCP: Hold at 41°F or lower.
1. Thaw prepared pulled pork in the refrigerator overnight.

	
	
	
	2. On the day of service, place each unopened bag of pork in a 4-inch half-size pan and heat in the steamer. Open bag and drain away liquid fat. Chop any visibly large pieces. Note: 5 lb bag yields about 4 lb meat.
CCP: Heat to 135°F or higher.
CCP: Hold at 135°F or higher.

	Roll, sub, dough, whole grain rich
	
	64 each (2 oz each)
	3. Thaw sub roll dough overnight and prepare according to the recipe or manufacturer’s instructions. Split cooled, baked rolls lengthwise.
CCP: No bare hand contact with ready to eat food.

	Mustard, prepared, yellow
	
	1 qt
	4. Assemble sandwiches in the following order:
1) Spread 1 Tbsp of yellow mustard on the bottom half of each bun.
2) Fold one (1/2 oz) slice of the turkey ham in half and place on top of the mustard on the bun.
3) Portion 1 oz of the drained, shredded pork on top of the turkey ham using a #30 scoop. Be sure to yield test to determine if scoop size is correct for the 1 oz of shredded pork.
4) Place ¼ oz (4 slices) of the dill pickle chips over the pork.
5) Using a 2 oz spoodle, place 1 oz of shredded mozzarella cheese over the pickles and pork.
6) Place the top half of the bun on top of the cheese.

	Deli turkey ham, smoked, frozen
	2 lb
	
	

	Pickles, cucumber, dill or kosher dill
	1 lb
	
	

	Cheese, mozzarella, light, shredded
	4 lbs
	
	5. Place sandwiches on a parchment-lined sheet pan, leaving 3 to 4 inches between each sandwich. Lightly spray the surface of the buns with food release spray. Place 1-2 sheet pans on top of the sandwiches to press down and place in a preheated 350°F oven. Bake for about 10-15 minutes, or until the bread is lightly toasted on top and the cheese is melted. Alternately, sandwiches may be grilled in a sandwich press if available.
CCP: Heat to 135°F or higher.

	
	
	
	6. Transfer to 2-inch full size pans for service. Sandwiches are best prepared for just in time service.
CCP: Hold for hot service at 135°F or higher.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2.5 oz
· Grains: 2 oz
Additional Serving Suggestions:
· N/A
Allergens:
· Milk, wheat
Nutrition Information:
· Calories: 396 kcal
· Protein: 30.5 g
· Carbohydrates: 33 g
· Total Fat: 13 g
· Saturated Fat: 5 g
· Cholesterol: 72 mg
· Sodium: 1071 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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