Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Pepper Jack Cheese and Egg Quesadilla
	Category: Breakfast
	Yield: 45 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

	Eggs, whole, frozen, pasteurized, raw
	5 lbs
	
	1. Day before service, thaw eggs in refrigerator overnight.
CCP: Hold at 41°F or below.

	
	
	
	2. Preheat oven to 375°F convection or 400°F conventional.

	Tortilla, wheat, 8-inch
	
	45 tortillas, 8-inch
	3. Prepare full size sheet pans with pan release. Place tortillas evenly on sheet pan, edges overlapping. Each sheet pan can hold up to 12 tortillas.

	
	
	
	4. Spray a 2-inch-deep steam table pan with pan release. Add eggs to pan. steam for about 5 minutes.

	Cheese, cheddar, yellow, shredded
	1 lb + 6 ½ oz
	
	5. While eggs are cooking, in a large bowl, combine cheddar and pepper jack cheese.

	Cheese, pepper jack, shredded
	1 lb + 6 ½ oz
	
	6. Remove eggs from steamer and scramble with whisk.
CCP: Cook to an internal temperature of 155°F.

	
	
	
	7. Add cheese to scrambled egg pan. Use a spatula to fold until combined and cheese is evenly distributed.

	
	
	
	8. Using a #8 scoop, portion egg mixture to cover half of each tortilla. Fold in half.

	
	
	
	9. Spray tops of quesadillas with pan release. Bake for 10 minutes or until golden brown and heated through.
CCP: Heat to 165°F or higher.

	Salsa, prepared from recipe
	
	1 qt + 1 ⅝ cups
	10. While quesadillas are cooking, use a #30 scoop to place 2 Tbsp salsa in 2 oz cups. Serve quesadillas with 1 salsa cup and 1 sour cream packet.
CCP: Hold and serve at 135°F or above.

	Sour cream, low-fat, portion packs
	
	45 each, 1 oz
	


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/Meat Alternate: 3 oz
· Grains: 1.5 oz
Additional Serving Suggestions:
· N/A
Allergens:
· Milk, egg, wheat
Nutrition Information:
· Calories: 376 kcal
· Protein: 19 g
· Carbohydrates: 32 g
· Total Fat: 18 g
· Saturated Fat: 9 g
· Cholesterol: 215 mg
· Sodium: 621 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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