Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Moroccan-Spiced Flatbread
	Category: Side
	Yield: 96 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

	
	
	
	1. Preheat convection oven to 375°F.


	Seasoning Blend, Moroccan, prepared from recipe
	
	½ cup
	2. Combine Moroccan Spice Blend and salt in a bowl. Whisk to combine.


	Salt, table
	
	2 tsp
	

	Flatbread, oven fired, whole grain rich
	
	96 each (2.2 oz each)
	3. Place flatbread onto full sized sheet trays without overlapping.


	Oil, olive
	
	½ cup
	4. Rub each flatbread with approximately ¼ tsp olive oil. (Alternately, pan release spray may be used in place of olive oil).


	
	
	
	5. Dust each flatbread with approximately ¼ tsp spice blend.


	
	
	
	6. Bake for 7-10 minutes until lightly browned and fragrant.
CCP: No bare hand contact with ready to eat foods.


HACCP Process: 
· No HACCP Process
Contribution to Meal Pattern:
· Grains: 2 oz
Allergens:
· Wheat
Nutrition Information:
· Calories: 190 kcal
· Protein: 6 g
· Carbohydrates: 29 g
· Total Fat: 6 g
· Saturated Fat: 1 g
· Cholesterol: 0 mg
· Sodium: 475 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.
Funding and Nondiscrimination Statements: This project was funded using U.S. Department of Agriculture grant funds. This institution is an equal opportunity provider.
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