Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Sweet Potato Quesadilla
	Category: Entrée
	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

	Tortilla, whole wheat, 10-inch
	
	96 tortillas
	1. Thaw tortillas at room temperature overnight. Proper thawing will aid in handling the product without breaking and cracking.

	
	
	
	2. Preheat oven to 375°F.

	Sweet potato, raw
	18 lbs + 12 oz (AP)
	
	3. Place sweet potatoes on non-sprayed sheet pan and bake for 45-50 minutes or until easily pierced with a fork. Once done, increase oven temp to 400°F.

	
	
	
	4. Once cool enough to handle, remove peel from sweet potatoes by cutting away each tip, cut through the skin lengthwise, and then pull away the skin from the flesh.
CCP: Heat to 135°F or higher.

	Beans, canned, black, low sodium
	
	2 ½ #10 cans
	5. Drain and rinse beans.

	Chili powder
	
	1/3 cup
	6. Add sweet potatoes to a large bowl. Mash until no large chunks remain. Add chili powder, cumin, paprika, cayenne, and salt. Using a spatula, mix to combine and evenly distribute spices.

	Cumin, ground
	
	2 Tbsp + 1 ½ tsp
	

	Paprika
	
	2 Tbsp
	

	Pepper, red or cayenne
	
	1 ½ tsp
	

	Salt, table
	
	2 tsp
	7. Add beans to sweet potatoes and gently combine, taking care not to mash the beans.

	Cheese, cheddar, reduced fat, shredded
	2 lbs
	
	8. In another bowl, combine cheeses.

	Cheese, mozzarella, low-moisture, part-skim, shredded
	2 lbs + 13 oz
	
	

	
	
	
	9. Line sheet trays with parchment and spray with pan release.

	
	
	
	10. Assemble quesadillas. Using a #8 scoop, place ½ cup (approximately 4.5 oz) mashed sweet potato and bean mixture on each tortilla. Spread to cover the entire tortilla, leaving a ½-inch border.

	
	
	
	11. Top with 1 oz shredded cheese blend using a 2 oz spoodle. Fold in half. Place on sprayed parchment lined sheet pan. Spray tops of quesadillas with pan release.

	
	
	
	12. Bake at 400°F for 6-7 minutes.
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.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2 oz
· Grains: 2.5 oz
· Vegetable: 0.125 cup
Additional Serving Suggestions:
· N/A
Allergens:
· Milk, wheat
Nutrition Information:
· Calories: 225 kcal
· Total Fat: 4.79 g
· Saturated Fat: 2.99 g
· Trans Fat: 0.00 g
· Cholesterol: 14 mg
· Sodium: 369 mg
· Carbohydrates: 33.12 g
· Dietary Fiber: 8.76 g
· Sugars: 5.8 g
· Protein: 13.86 g
· Vitamin A: 17214.5 IU
· Vitamin C: 19.5 mg
· Calcium: 65.33 mg
· Iron: 2.37 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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