Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Thai Chili Tuna Lettuce Wrap
	Category: Entrée
	Yield: 40 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

	Lettuce, romaine, raw, leaves
	14 oz
	
	CCP: No bare hand contact with ready to eat food.
1. Make one cut at root end of romaine head allowing all leaves to loosen and root end to detach. Keep leaves whole and long. Rinse thoroughly under running water and drain well in a colander being careful not to damage leaves. Set aside.
CCP: Hold at 41°F or lower.

	Peppers, sweet, red, raw
	6 oz
	
	CCP: No bare hand contact with ready to eat food.
2. Rinse bell peppers and onions under running water. Drain well in a colander.

	Onions, yellow, diced
	6 oz
	
	3. Dice bell peppers into ½-inch pieces. Slice onions into ¼-inch pieces. Weigh required amount of cut onions and peppers.
CCP: Hold at 41°F or lower.

	Yogurt, Greek, plain, nonfat
	
	½ cup
	CCP: No bare hand contact with ready to eat food.
4. Combine Greek yogurt, mayonnaise, soy sauce, Sriracha®, Thai sweet chili sauce, and cayenne in a large bowl.

	Mayonnaise, regular
	
	1 cup
	

	Sauce, soy, less sodium
	
	2 tsp
	

	Sauce, sriracha
	
	2 Tbsp
	

	Sauce, Thai sweet chili
	
	½ cup
	

	Cayenne pepper
	
	1 tsp
	

	Tuna, pouch
	
	2 pouches (43 oz each)
	5. Add undrained tuna and break into small chunks using clean gloved hands.

	
	
	
	6. Add bell pepper and yellow onion to tuna mixture. Mix gently until all ingredients are combined.

	
	
	
	7. To assemble lettuce wrap, place ¼ cup tuna salad using a #16 scoop onto the center of romaine lettuce leaf. Serve immediately with 2 oz eq choice of grain.
CCP: Hold at 41°F or lower.


HACCP Process: 
· #1 No Cook
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2 oz
Additional Serving Suggestions:
· N/A
Allergens:
· Milk, egg, fish, soy
Nutrition Information:
· Calories: 119 kcal
· Protein: 14.5 g
· Carbohydrates: 3 g
· Total Fat: 5.5 g
· Saturated Fat: 0.5 g
· Cholesterol: 37 g
· Sodium: 362 mg
· Dietary Fiber: 0.5 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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