Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Crunchy Thai Salad
	Category: Entrée
	Yield: 60 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

	Cabbage, raw, shredded
	4 lbs
	
	1. Wash cucumber, onion, tomatoes, and cilantro under running water and dry in a colander.
CCP: No bare hand contact with ready to eat food.

	Carrots, raw, shredded
	2 lbs + 8 oz
	
	

	Cucumber, with peel, raw, sliced
	2 lbs + 2 oz
	
	2. Cut cucumber in half lengthwise, then in quarters lengthwise. Slice each quarter into ¼-inch slices. Transfer to a large mixing bowl.

	Onions, red, raw, sliced

	
	2 qt + 1 pt
	3. Peel onion, cut in half and finely slice. Add to bowl with cucumbers.

	Tomatoes, red, raw, diced

	
	3 qt
	4. Remove core from tomatoes and medium dice. Transfer to the bowl.

	Cilantro leaves, chopped

	
	½ cup
	5. Finely chop cilantro and transfer to bowl.

	
	
	
	6. Add shredded cabbage and carrots to bowl. Cover and refrigerate. Dress salad for just in time service.
CCP: Hold at 41°F or below.
CCP: No bare hand contact with ready to eat food.

	Garlic, raw, minced
	
	¼ cup
	7. To make the dressing: in a small mixing bowl, combined minced garlic, lime juice, soy sauce, oil, brown sugar, ground ginger, and red pepper flakes. Whisk to combine.

	Lime juice, bottled, unsweetened
	
	1 cup
	

	Sauce, soy, less sodium

	
	1 cup
	

	Oil, canola

	
	½ cup
	

	Sugars, brown

	
	¼ cup packed
	

	Ginger, ground

	
	¼ tsp
	

	Pepper, crushed red
	
	¼ tsp
	

	
	
	
	8. When ready to serve, pour dressing over salad. Using freshly gloved hands, toss salad gently to evenly distribute dressing.
CCP: No bare hand contact with ready to eat food.
CCP: Hold at 41°F or below.

	
	
	
	9. To serve, use a #4 spoodle to portion 1 cup serving.


HACCP Process: 
· #1 No Cook
Contribution to Meal Pattern:
· Vegetable: 1 cup
Additional Serving Suggestions:
· For best quality, prepare and serve salad on the same day; leftovers are not good quality.
· Optional topping: Chop ½ cup plus 2 Tbsp dry roasted unsalted peanuts. Add 1 tsp to each portion.
Allergens:
· Soy, wheat
Nutrition Information:
· Calories: 57 kcal
· Protein: 1.5 g
· Carbohydrates: 9 g
· Total Fat: 2 g
· Saturated Fat: <1 g
· Cholesterol: 0 mg
· Sodium: 176 mg
· Dietary Fiber: 2 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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