Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Roasted Parmesan Broccoli
	Category: Side
	Yield: 60 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 convection oven to 350°F.

	Broccoli, raw
	12 lbs (florets)
	
	2. Rinse broccoli and drain in a colander. If local broccoli is purchased as crowns, cut into bite-sized florets.

	Oil, olive, blend, 90/10 blend
	
	1 cup
	3. In a large bowl, whisk together olive oil with garlic powder, pepper, and salt. Add broccoli florets, and using a spatula, toss to coat evenly.

	Garlic, granulated
	
	½ Tbsp
	

	Pepper, black
	
	½ Tbsp (ground)
	

	Salt, table
	
	½ tsp
	4. Place 3 pounds of seasoned broccoli florets in a single layer on each full-size sheet pan. Roast at 350°F for 10-15 minutes, or until fork tender and tips are starting to brown.
CCP: Heat to 135°F or higher.

	Lemon juice from concentrate, bottled
	
	2 tsp
	5. Transfer broccoli to 2-inch full-size steamtable pans for service. Toss with lemon juice and then sprinkle with grated Parmesan cheese.

	Cheese, parmesan, grated
	
	1 cup
	6. Serve ½ cup with 4 oz spoodle.

	
	
	
	7. This product is best when prepared for just in time service as leftovers are not good quality when reheated.
CCP: Hold at 135°F or higher.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Vegetable: 0.5 cup
Additional Serving Suggestions:
· N/A
Allergens:
· Milk
Nutrition Information:
· Calories: 70 kcal
· Total Fat: 4.54 g
· Saturated Fat: 0.63 g
· Trans Fat: 0.01 g
· Cholesterol: 1 mg
· Sodium: 79 mg
· Carbohydrates: 6.34 g
· Dietary Fiber: 2.38 g
· Sugars: 1.5 g
· Protein: 3.05 g
· Vitamin A: 581.7 IU
· Vitamin C: 80.9 mg
· Calcium: 57.18 mg
· Iron: 0.68 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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