Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Fruit Explosion
	Category: Side
	Yield: 75 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

	Pineapple, tidbits, canned in juice
	
	1 #10 can, drained
	CCP: No bare hand contact with ready to eat food.
1. Open can of pineapple tidbits and drain well using colander or a perforated pan set inside a solid pan. Reserve juice for use in other recipes.

	
	
	
	2. Place drained pineapple into a 4-inch-deep full-size steamtable pan.

	Peaches, diced, canned, in light syrup
	
	1 #10 can
	3. Open canned peaches and place into pan with pineapple tidbits. Note: Do not drain peaches.

	Apples, red delicious, fresh, with skin
	3 lbs + 8 oz
	
	CCP: No bare hand contact with ready to eat food.
4. Rinse apples under running water and drain in a colander.

	
	
	
	5. Cut apples in half using a chef’s knife. Cut halves into quarters. Carefully remove the core by cutting on the diagonal. Cut each wedge into 3 or 4 large dices. Note: To prevent browning after cutting each apple, immediately place in the pan with the canned fruit.

	Blueberries, raw
	
	2 pints (approximately 1 lb 8 oz)
	6. Rinse blueberries under running water and drain in a colander.

	
	
	
	7. Add blueberries to pan of fruit by gently folding in berries to prevent bursting.

	
	
	
	CCP: Hold and serve at 41°F or below.
8. Serve ½ cup using 4-ounce spoodle.


HACCP Process: 
· No Cook
Contribution to Meal Pattern:
· Fruit: 0.5 cup
Additional Serving Suggestions:
· N/A
Notes:
· Any crisp local apple variety may be used as a substitute for Red Delicious in this recipe.
Allergens:
· None
Nutrition Information:
· Calories: 35 kcal
· Total Fat: 0.06 g
· Saturated Fat: 0.01 g
· Trans Fat: 0.00 g
· Cholesterol: 0 mg
· Sodium: 2 mg
· Carbohydrates: 8.52 g
· Dietary Fiber: 1.02 g
· Sugars: 4.9 g
· Protein: 0.11 g
· Vitamin A: 111.1 IU
· Vitamin C: 2.1 mg
· Calcium: 1.75 mg
· Iron: 0.05 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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