Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: PB&J Yogurt Parfait
	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

	Strawberries, sliced, frozen
	13 lbs + 8 oz
	
	1. Weigh required amount of frozen strawberries and place in refrigerator overnight. Fruit is best partially thawed. Thaw only the amount needed for the recipe.
CCP: Hold at 41°F or lower.

	Granola with dried fruit
	6 lbs
	
	2. Prepare Granola with Dried Fruit according to recipe. Cool and store in a tightly covered container.

	Yogurt, Greek, plain, lowfat
	
	3 gal
	3. Divide yogurt in half evenly into two large mixing bowls.

	Peanut butter
	
	3 cup
	4. In one large bowl, whisk peanut butter and honey with half of the yogurt.

	Honey
	
	1 cup
	

	Jam, strawberry or grape
	
	3 cup
	5. In the other bowl, whisk jelly with the remaining half of the yogurt.

	Chocolate chips, mini
	
	1 cup
	CCP: No bare hand contact with ready to eat food.
6. Layer ingredients in a 20 oz clear cup in the following order:
1) 4 oz peanut butter flavored yogurt (#8 scoop)
2) ½ cup strawberries (#8 scoop)
3) 4 oz jelly flavored yogurt (#8 scoop)
4) Place 4 oz insert in cup and fill with ½ cup (1.91 oz weight) of prepared Granola with Dried Fruit. Top the granola with 1 tsp mini chocolate chips if desired. Cover parfait cup with dome or lid.
CCP: Hold and serve at 41°F or lower.


HACCP Process: 
· #1 No Cook
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2 oz
· Grains: 1 oz
· Fruit: 0.5 cup
Additional Serving Suggestions:
· N/A
Allergens:
· Milk, peanut
Nutrition Information:
· Calories: 648 kcal
· Total Fat: 21.38 g
· Saturated Fat: 5.75 g
· Trans Fat: 0.14 g
· Cholesterol: 23 mg
· Sodium: 166 mg
· Carbohydrates: 85.39 g
· Dietary Fiber: 7.15 g
· Sugars: 52.5 g
· Protein: 30.62 g
· Vitamin A: 714.5 IU
· Vitamin C: 51.1 mg
· Calcium: 303.97 mg
· Iron: 2.17 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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