Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Extra Green Guacamole
	Category: Condiment
	Yield: 96 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

	Avocado pulp, chunky, fresh
	8 lbs
	
	1. Thaw avocado pulp and peas under refrigeration in advance.
CCP: Refrigerate at 41°F or below.

	Peas, green, ready to eat, frozen
	4 lbs
	
	

	Onions, raw, diced
	
	1 ½ cups
	2. If not using ready to eat product, wash onion, tomatoes, cilantro, and jalapeno under running water and drain in a colander.

	Tomatoes, red, raw, diced
	
	1 ½ cups
	

	Cilantro leaves, raw, chopped
	
	1 cup
	

	Peppers, jalapeno, raw, sliced
	
	¼ cup
	

	
	
	
	3. Place thawed peas in a large mixing bowl. Use a potato masher to mash peas until smooth.

	
	
	
	4. Peel and medium dice onion. Add to mixing bowl with peas.

	
	
	
	5. Core and medium dice tomato. Add to bowl.

	
	
	
	6. Finely chop cilantro leaves and tender stems. Slice the jalapeno. Add to mixing bowl.

	Lime juice, bottled
	
	½ cup + 2 tsp
	7. Add thawed avocado pulp, lime juice, salt, and granulated garlic. Use a rubber spatula to combine ingredients.
CCP: Hold at 41°F or below.

	Salt, table
	
	1 Tbsp
	

	Garlic, granulated
	
	2 tsp
	8. Use a #16 scoop (¼ cup) to portion guacamole.


HACCP Process: 
· #1 No Cook
Contribution to Meal Pattern:
· N/A
Additional Serving Suggestions:
· N/A
Notes:
· Guacamole will retain its green color for 2 days if film wrap is placed in direct contact with the guacamole when the container is sealed. After 2 days, should browning occur on the surface, the surface can be scraped away and the remainder will still be bright green and remain that way for an additional 3 days.
Allergens:
· None
Nutrition Information:
· Calories: 92 kcal
· Protein: 2 g
· Carbohydrates: 6 g
· Total Fat: 8 g
· Saturated Fat: 1 g
· Cholesterol: 0 mg
· Sodium: 77 mg
· Dietary Fiber: 3 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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