Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Elote
	Category: Side
	Yield: 108 servings
	Serving Size: ¼ 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

	Corn, yellow, whole kernel, frozen
	10 lbs
	
	1. The day prior to service: Thaw frozen corn in the refrigerator overnight.
CCP: Hold at 41°F or lower.

	
	
	
	2. Place 5 lbs of corn in each 2-inch full-size perforated steam table pan. Steam for 5-6 minutes. Transfer to a large solid pan.
CCP: Cook to an internal temperature of 135°F.

	Cilantro leaves, raw, chopped
	
	2 Tbsp
	3. Rinse cilantro under running water. Dry using disposable paper towel. Rough chop into small pieces. Hold refrigerated until ready to use.
CCP: Hold at 41°F or lower.

	Mayonnaise, regular
	
	3 cups
	4. Combine mayonnaise, sour cream, lime juice, parmesan, chili powder, paprika, salt, and freshly chopped cilantro in a large mixing bowl.

	Sour cream, reduced fat
	
	3 cups
	

	Lime juice, bottled
	
	1 Tbsp + 1 tsp
	

	Cheese, parmesan, grated
	
	1 Tbsp + 1 tsp
	

	Chili powder
	
	1 tsp
	

	Paprika
	
	½ tsp
	

	Salt, table
	
	⅛ tsp
	5. Add to corn, and using a spatula, gently fold to combine.
CCP: No bare hand contact with ready to eat food.

	
	
	
	6. Serve ¼ cup using a #16 scoop.
CCP: No bare hand contact with ready to eat food.
CCP: Hold and serve at or above 135°F.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Vegetable: 0.25 cup
Additional Serving Suggestions:
· N/A
Allergens:
· Milk, Egg
Nutrition Information:
· Calories: 88 kcal
· Protein: 1 g
· Carbohydrates: 9 g
· Total Fat: 6 g
· Saturated Fat: 1 g
· Cholesterol: 6 mg
· Sodium: 42 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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