Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Greek Bowl
	Category: Entrée
	Yield: 50 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

	Vinegar, balsamic
	
	1 ½ cups
	CCP: No bare hand contact with ready to eat food.
1. Prepare vinaigrette. In a bowl, whisk to combine vinegar, honey, granulated garlic, and salt. Slowly pour in oil, whisking continuously. Set aside.
CCP: Hold and serve at 41°F or below.

	Honey
	
	½ cup
	

	Garlic, granulated
	
	2 tsp
	

	Salt, table
	
	1 tsp
	

	Olive oil blend
	
	1 qt + ½ cup
	

	Water
	
	2 qt
	2. Prepare rice. Spray a 2-inch-deep steamtable pan with pan release. Add water and brown rice. Steam 23-25 minutes until rice is done. Cover with a lid or foil for 10 minutes. Then fluff with a spoon for service.
CCP: Hold and serve at 135°F or above.

	Rice, brown, long grain, parboiled, dry
	
	2 qt
	

	Chicken fajita seasoned strips, cooked, frozen
	11 lbs + 9 oz
	
	3. Heat chicken fajita strips in oven or steamer.
CCP: Heat to 135°F or above.

	Spinach, raw
	6 lbs + 8 oz
	
	CCP: No bare hand contact with ready to eat food.
4. Prepare bowls. Place the following ingredients in a bowl or other serving container:
· 1 cup spinach
· ½ cup (#8 scoop) brown rice
· 3.7 oz (#8 scoop) chicken fajita strips
· 2 Tbsp (1 oz ladle) vinaigrette
· 2 Tbsp (#30 scoop) garbanzo beans
· 2 Tbsp (#30 scoop) diced tomato
· 1 Tbsp olives
· 2 tsp (#100 scoop) feta cheese
· 1 tsp parsley
· 1 tsp sunflower seeds

	Beans, garbanzo, low sodium, canned
	
	1 qt + 2 ¼ cups
	

	Tomatoes, red, ripe, raw, diced
	
	1 qt + 2 ¼ cups
	

	Olives, black, sliced
	
	3 cups + 2 Tbsp
	

	Cheese, feta, crumbled
	
	2 cups + 1 Tbsp
	

	Parsley, fresh, chopped
	
	1 cup + 2 tsp
	

	Sunflower seeds, unsalted
	
	1 cup + 2 tsp
	


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2 oz
· Grains: 1 oz
· Vegetable: 0.75 cup
Additional Serving Suggestions:
· N/A
Allergens:
· Milk
Nutrition Information:
· Calories: 513 kcal
· Protein: 27 g
· Carbohydrates: 36 g
· Total Fat: 30 g
· Saturated Fat: 5 g
· Cholesterol: 86 mg
· Sodium: 932 mg
· Dietary Fiber: 5 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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