Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Tik Tok Tuna Wrap
	Category: Entrée
	Yield: 43 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

	Tortilla, whole wheat, 10-inch
	
	43 each
	CCP: No bare hand contact with ready to eat food.
1. Thaw tortillas at room temperature overnight.

	Tik Tok Pesto, prepared from recipe
	
	1 cup
	2. Prepare pesto according to recipe. Refrigerate until ready to use.

	
	
	
	3. Preheat oven to 400oF. Line sheet pans and spray with pan release. Stack 4 to 6 tortillas on a cutting board and make one vertical cut from the center of the tortillas to the edge.

	Tuna, canned, pouch
	
	1 pouch, 43 oz
	CCP: No bare hand contact with ready to eat food.
4. Transfer tuna to a bowl and using gloved hands break into small pieces. Sprinkle with lemon juice.

	Lemon juice from concentrate, canned or bottled
	
	1 Tbsp + 1 tsp
	

	Cheese, cheddar
	1 lb + 6 oz
	
	5. In another bowl, combine cheeses.

	Cheese, mozzarella, low-moisture, part-skim, shredded
	1 lb + 6 oz
	
	

	Tomatoes, red, ripe, raw
	3 lbs
	
	6. Rinse tomatoes and drain in a colander. Dice with a chef’s knife on a cutting board.

	
	
	
	7. Lay tortillas on a flat clean surface.
1) Spread 2 teaspoons of pesto on the bottom left quarter of the tortilla. Place a #30 scoop of diced tomatoes on the top left quarter.
2) Place 1 oz tuna using a #30 scoop on the top right corner.
3) Finally, place a #16 scoop of shredded cheese on the bottom right corner.

To fold wraps, start with the bottom left corner and fold it up to cover the top left. Then fold the top left over the top right, and finally down over the bottom right. Lightly press down on each wrap.

	
	
	
	8. Place on prepared sheet pans and bake for 8-10 minutes until the tortillas are beginning to brown and cheese is melted.
CCP: Heat to 135°F or higher.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2 oz
· Grains: 2 oz
· Vegetable: 0.125 cup
Additional Serving Suggestions:
· N/A
Allergens:
· Milk, fish, wheat
Nutrition Information:
· Calories: 308 kcal
· Total Fat: 12.65 g
· Saturated Fat: 4.95 g
· Trans Fat: 0.10 g
· Cholesterol: 39 mg
· Sodium: 387 mg
· Carbohydrates: 30.88 g
· Dietary Fiber: 3.24 g
· Sugars: 1.5 g
· Protein: 18.30 g
· Vitamin A: 840.0 IU
· Vitamin C: 5.1 mg
· Calcium: 231.80 mg
· Iron: 2.38 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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