Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Roasted Red Potato Salad
	Category: Side
	Yield: 50 servings
	Serving Size: ½ cup



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 oven to 350°F.

	
	
	
	2. Spray two full-size sheet pans with pan release.

	Potatoes, red
	17 lbs + 8 oz (AP)
	
	3. Scrub potatoes under running water. Rinse celery and scallions under running water. Drain in colander.

	Celery, raw
	6 oz
	
	

	Onions, scallion
	4 oz
	
	4. Dice celery and thinly slice white and green part of scallions. Refrigerate until ready to use.

	
	
	
	5. Dice potatoes into large, 1-inch cubes.

	Oil, canola
	
	½ cup
	6. In a large container, toss diced red potatoes in canola oil and salt until coated.

	Salt, table
	
	2 tsp
	7. Divide potatoes evenly and transfer potatoes to prepared sheet pans and bake at 350°F until tender, approximately 30-35 minutes until golden brown.

	
	
	
	8. Place potatoes in refrigerator or blast chiller to cool immediately.
CCP: Heat to 135°F or higher.
CCP: Cool to 70°F within 2 hours and to 41°F within 4 hours.

	Mayonnaise, regular
	
	1 pint
	9. In a large mixing bowl, combine mayonnaise, yogurt, lemon juice, garlic, and black pepper. Mix well.

	Yogurt, Greek, plain, nonfat
	
	1 cup
	

	Lemon juice from concentrate, canned or bottled
	
	½ cup
	

	Garlic, granulated
	
	1 tsp
	

	Pepper, black
	
	1 tsp (ground)
	

	Cheese, cheddar, shredded
	
	1 cup
	10. Add cheese, celery, and onions to mayonnaise mixture. Toss to combine.

	
	
	
	11. When potatoes are properly cooled, add to mayonnaise mixture and gently toss to coat well, leaving potatoes chunky.

	
	
	
	12. Transfer to steamtable pan or pre-portion for service.

	
	
	
	13. Serve using a #8 scoop.
CCP: Hold and serve at 41°F or lower.


HACCP Process: 
· #3 Complex Food Preparation
Contribution to Meal Pattern:
· Vegetable: 0.5 cup
Additional Serving Suggestions:
· N/A
Notes:
· Fresh, precut red potatoes may be substituted for whole.
· Crispy cooked bacon may be added for additional flavor (approximately 12 oz).
Allergens:
· Milk, egg
Nutrition Information:
· Calories: 235 kcal
· Total Fat: 10.94 g
· Saturated Fat: 1.62 g
· Trans Fat: 0.01 g
· Cholesterol: 9 mg
· Sodium: 179 mg
· Carbohydrates: 31.75 g
· Dietary Fiber: 2.98 g
· Sugars: 2.5 g
· Protein: 4.71 g
· Vitamin A: 74.2 IU
· Vitamin C: 20.8 mg
· Calcium: 38.12 mg
· Iron: 1.16 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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