Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Shawarma Spiced Roasted Potato
	Category: Side
	Yield: 100 servings
	Serving Size: 1 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

	Seasoning blend, shawarma, prepared from recipe
	
	2 ½ cups
	1. Prepare Shawarma Seasoning Blend in advance.

	
	
	
	2. Preheat convection oven to 375°F.

	Oil, canola
	
	2 cups
	3. In a small mixing bowl, whisk prepared spice blend, oil, and salt until combined.

	Salt, table
	
	2 Tbsp
	

	Potatoes, russet, flesh and skin, raw
	64 lbs
	
	4. Scrub potatoes under running water and drain in colander.

	
	
	
	5. Cut potatoes into 6 wedges using a sectionizer or a knife. Transfer cut potatoes to a large mixing bowl.

	
	
	
	6. Immediately pour oil mixture over potatoes and toss to coat evenly. Note: 16 lbs potatoes will using ½ cup oil blend.

	
	
	
	7. Transfer seasoned potatoes to sheet trays. Do not overcrowd sheet trays, as this will inhibit proper roasting. Each full-size sheet tray will hold 8 lbs of potato wedges.

	
	
	
	8. Roast potato wedges for 30-45 minutes, depending on equipment. Potatoes should be browning, crispy, and cooked through.
CCP: Heat to an internal temperature of 135°F.

	
	
	
	9. To serve, portion 1 cup potato wedges (4 to 5 wedges per serving).
CCP: Hold 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:
· Vegetable: 1 cup
Additional Serving Suggestions:
· Serve with Garlic Dip (see recipe).
Allergens:
· None
Nutrition Information:
· Calories: 275 kcal
· Protein: 6 g
· Carbohydrates: 54 g
· Total Fat: 5 g
· Saturated Fat: <1 g
· Cholesterol: 0 mg
· Sodium: 155 mg
· Dietary Fiber: 4 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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