Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Gourmet Grilled Cheese
	Category: Entrée
	Yield: 48 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

	Seasoning blend, Italian, prepared from recipe
	
	¼ cup
	1. Prepare Italian Blend Seasoning Mix according to recipe.

	Cheese, cheddar, reduced fat, shredded
	3 lb
	
	2. Weigh cheddar and mozzarella cheese, then add to a large bowl or container. Add measured amount of Italian seasoning to cheeses and toss to mix evenly.

	Cheese, mozzarella, low-moisture, part-skim, shredded
	3 lb
	
	

	Tomatoes, red, ripe, raw
	2 lb + 14 oz (AP)
	
	3. Weigh, then rinse tomatoes under running water and drain in a colander. Using a tomato scoop, remove the stem core. Cut into ¼-inch slices.
CCP: Hold at 41°F or lower.

	
	
	
	4. Preheat oven to 375°F.

	Food release spray, butter flavored
	
	48, 1-second sprays
	5. Spray two full sheet pans with butter-flavored food release (12 seconds per pan).

	Bread, whole grain, sliced
	
	96 slices (1 oz each)
	6. Lay 24 slices of bread onto each prepared pan.

	
	
	
	7. Use a 2 oz spoodle to portion 1 oz of cheese mixture on each slice of bread.

	Spinach, raw
	8 oz
	
	Note: Purchased, ready to eat spinach does not require rinsing before use.
8. Top cheese with 2 Tablespoons of spinach leaves (about 4-5 leaves) and 1 slice of tomato. Using a 2 oz spoodle, place another 1 oz of cheese on top of tomato. Top with remaining slice of bread.

	
	
	
	9. Spray top of sandwiches lightly with butter-flavored food release spray (1/2-second per sandwich).

	
	
	
	10. Bake at 375°F for 8-10 minutes or until bread is toasted and cheese is melted.
CCP: Heat to 135°F or higher.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2 oz
· Grains: 2 oz
Additional Serving Suggestions:
· N/A
Allergens:
· Milk, wheat
Nutrition Information:
· Calories: 297 kcal
· Total Fat: 12.16 g
· Saturated Fat: 6.16 g
· Trans Fat: 0.00g
· Cholesterol: 30 mg
· Sodium: 687 mg
· Carbohydrates: 29.35 g
· Dietary Fiber: 4.47 g
· Sugars: 4.7 g
· Protein: 20.57 g
· Vitamin A: 664.0 IU
· Vitamin C: 4.6 mg
· Calcium: 89.89 mg
· Iron: 1.71 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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