Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Romaine Salad
	Category: Side
	Yield: 50 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

	Lettuce, romaine, raw, pre-cut, ready to eat
	4 lbs + 4 oz
	
	CCP: No bare hand contact with ready to eat food. 
1. Weigh pre-cut chopped romaine lettuce. Purchased, pre-cut romaine does not require rinsing if it has been pre-washed.

For head lettuce, remove the stem end of the romaine head using a chef's knife. Make lengthwise cuts, then turn head ¼ turn and cut across to make 1-to-2-inch dices. Note: 6 lb 8 oz of AP head lettuce equals approximately 4 lb 4 oz of chopped romaine. Rinse cut romaine under running water and drain well. (Recommend commercial salad spinner).
CCP: Hold at 41°F or lower.

	Tomatoes, red, cherry, ripe, raw
	4 lbs + 4 oz
	
	2. Weigh tomatoes and wash under running water. Allow tomatoes to drain in a colander and air dry prior to assembling salads.

	Carrots, raw, shredded
	1 lb + 5 oz
	
	3. Weigh the required amount of pre-cut shredded carrots.

	
	
	
	CCP: No bare hand contact with ready to eat food.
4. Assemble the salads in an 8 oz square portion cup:
1) Using an 8 oz spoodle, place 1 cup chopped romaine in container.
2) Sprinkle 2 Tablespoons (#30 scoop) shredded carrots over the lettuce.
3) Top with 3 cherry tomatoes.
CCP: Hold and serve at 41°F or lower.


HACCP Process: 
· #1 No Cook
Contribution to Meal Pattern:
· Vegetable: 0.875 cup
Additional Serving Suggestions:
· Offer a variety of purchased or school-made salad dressings according to the planned menu.
Allergens:
· None
Nutrition Information:
· Calories: 11 kcal
· Total Fat: 0.14 g
· Saturated Fat: 0.02 g
· Trans Fat: 0.00 g
· Cholesterol: 0 mg
· Sodium: 11 mg
· Carbohydrates: 2.41 g
· Dietary Fiber: 1.14 g
· Sugars: 1.0 g
· Protein: 0.58 g
· Vitamin A: 5347.3 IU
· Vitamin C: 2.2 mg
· Calcium: 16.65 mg
· Iron: 0.41 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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