Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Fried 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

	
	
	
	Note: Rice is best when cooked one day in advance of preparing Fried Rice.
1. Spray two, 2-inch full-size pans with food release.

	Rice, long grain, brown, quick-cooking
	3 lb + 8 oz
	
	2. Add 1 quart of water to each pan. Stir in 1 lb 12 oz (about 1 qt) of rice and shake to distribute evenly in pan.

	Water
	
	2 qt
	3. Steam immediately for 23 to 25 minutes until rice has fully absorbed the water. Use a spoon to ensure the rice has fully absorbed the liquid in the bottom of the pan. Fluff rice with utensil. Cover and hold in hot holding cabinet until ready to use. If prepared a day in advance, store covered in the refrigerator.
CCP: Heat to 135°F or higher.
CCP: Cool to 70°F within 2 hours and from 70°F to 41°F or lower within an additional 4 hours.
CCP: Hold at 41°F or lower.

	Celery, raw
	1 lb
	
	4. Rinse celery and onions under running water and drain in a colander.

	Onions, raw
	1 lb
	
	

	
	
	
	5. Cut celery into ¼-inch strips, then dice into ¼-inch pieces.

	
	
	
	6. Cut onions in half, then dice into ¼-inch pieces.

	Oil, vegetable, soybean, low saturated fat
	
	¼ cup
	Note: This recipe is best if prepared in a tilt skillet, but may be cooked in small batches in a large sauté pan.
7. Heat equipment to medium. Add oil, celery, and onions, and sauté for 5 to 7 minutes until vegetables are al dente, slightly firm.

	Peas, green, frozen
	
	1 cup (frozen)
	8. Reduce heat to low. Add frozen peas and cooked and cooled rice. Toss with metal spatula and cook for 3 minutes.

	Soy sauce made from soy and wheat, reduced sodium
	
	1 cup
	9. Add soy sauce, toss with metal spatula to blend well. Cover and cook over low heat until rice is fully heated, approximately 4 to 5 minutes.
CCP: Heat to 165°F or higher.

	
	
	
	10. Transfer rice to two 2-inch-deep pans. Each pan will hold 28 ½-cup servings. Cover and hold until time for service. Serve ½ cup using a #8 scoop.
CCP: Hold for hot service at 135°F or higher.


HACCP Process: 
· #3 Complex Food Preparation
Contribution to Meal Pattern:
· Grains: 1 oz
Additional Serving Suggestions:
· N/A
Allergens:
· Soy, wheat
Nutrition Information:
· Calories: 123 kcal
· Total Fat: 1.84 g
· Saturated Fat: 0.33 g
· Trans Fat: 0.00
· Cholesterol: 0 mg
· Sodium: 157 mg
· Carbohydrates: 23.60 g
· Dietary Fiber: 1.35 g
· Sugars: 0.6 g
· Protein: 2.94 g
· Vitamin A: 101.5 IU
· Vitamin C: 1.0 mg
· Calcium: 13.61 mg
· Iron: 0.57 mg
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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