Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Pancit
	Category: Entrée
	Yield: 40 servings
	Serving Size: 2 cups



Please see the ICN’s Basic Culinary Math for School Nutrition Professionals for recipe adjustment procedures. 
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	Ingredient
	Weight
	Measure
	Directions

	Chicken, diced, cooked, frozen
	5 lbs
	
	1. Day before service. Thaw chicken, cauliflower, broccoli, and peas and carrots in the refrigerator overnight.
CCP: Hold at 41°F or below.

	Cauliflower, riced, frozen
	2 lbs + 3 oz
	
	

	Broccoli, florets, frozen

	2 lbs
	
	

	Peas and diced carrots, frozen

	2 lbs
	
	

	Pasta, 51% whole wheat, remaining enriched

	5 lbs
	
	2. Place a 2-inch-deep full size perforated pan inside a 2-inch-deep solid, full-size steamtable pan. Add pasta to pan. Cover pan completely with water. Steam until pasta is al dente - fully cooked, but firm. Do not overcook. Drain, and then toss with 2 Tbsp oil to prevent sticking.
CCP: Hold for hot service at 135°F or higher.

	Oil, canola

	
	¼ cup + 2 Tbsp
	3. Preheat a tilt skillet to medium. Once hot, add ¼ cup oil. Once the oil is shimmering, add onions. Cook onions for 3-5 minutes until soft and translucent.

	Onions, fresh, diced
	12 oz
	
	

	Cabbage, fresh, shredded
	1 lb + 7 oz
	
	4. Add thawed cauliflower, broccoli, peas and carrots, and cabbage. Cook for 2-3 minutes.

	Sauce, soy, less sodium

	
	2 cups
	5. Add soy sauce, garlic, black pepper, chicken broth, and vinegar

	Garlic, granulated

	
	2 Tbsp
	

	Pepper, black, ground

	
	1 Tbsp
	

	Base, chicken, low sodium, prepared

	
	1 qt
	

	Vinegar, cider
	
	¼ cup
	

	
	
	
	6. Simmer about 2-3 minutes more, until the vegetables are tender, but still firm (not too soft). Add the thawed chicken and stir to combine.

	
	
	
	7. Add the cooked spaghetti noodles and toss to combine. Simmer until a majority of the broth is absorbed.
CCP: Heat to 135°F or higher.
CCP: Hold for hot service at 135°F or higher. 
CCP: No bare hand contact with ready to eat food.

	
	
	
	8. Serve 2 scoops using a #4 scoop (2 cups) to each student.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2 oz
· Grains: 2 oz
· Vegetable: 0.5 cup
Allergens:
· Wheat
Nutrition Information:
· Calories: 382 kcal
· Protein: 24.5 g
· Carbohydrates: 59 g
· Total Fat: 6 g
· Saturated Fat: <1 g
· Cholesterol: 43 mg
· Sodium: 565 mg
· Dietary Fiber: 12 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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