Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Tuscan Turkey Soup
	Category: Entrée
	Yield: 128 servings
	Serving Size: 1 cup



Please see the ICN’s Basic Culinary Math for School Nutrition Professionals for recipe adjustment procedures. 


3

	Ingredient
	Weight
	Measure
	Directions

	Turkey roast, frozen
	12 lbs
	
	1. Thaw cooked turkey in the refrigerator.
CCP: Hold at 41°F or lower.

	Squash, winter, butternut, raw
	8 lbs
	
	2. Rinse butternut squash under running water. Remove peel and seeds and dice into ¾-inch pieces. Place in a large bowl or container.

	Onions, raw
	
	2 qts (diced)
	3. Add diced onions, carrots, and celery to same bowl/container with butternut squash. Set aside.

	Carrots, raw
	
	1 qt (diced)
	

	Celery, raw
	
	1 qt (diced)
	

	Kale, raw, cut, 1-inch pieces
	2 lbs + 8 oz (EP)
	
	4. If not using pre-cut kale, rinse 3 lb 12 oz of kale leaves under running water and drain well. Salad spinner recommended. Fold kale leaves together, remove stem, cut into 1-inch pieces, and weigh required amount. Set aside.

	Garlic, raw
	
	¾ cup (minced)
	5. Rinse garlic under running water, peel, mince, and measure ¾ cup.

	Beans, great northern, low sodium, canned
	
	2 #10 cans
	6. Drain and rinse beans. Set aside.

	Oil, canola
	
	¾ cup
	7. Preheat the tilt skillet or kettle to medium-high heat. Add oil. Once oil is shimmering, add butternut squash, onion, carrots, and celery. Sauté for approximately 8-10 minutes or until onion is translucent and squash is just beginning to soften.

	
	
	
	8. Add the garlic, and sauté for 30 seconds, stirring frequently.

	Base, chicken, low sodium, no MSG
	
	5 gals (prepared)
	9. Add beans, broth, tomatoes with juice, basil, thyme, bay leaf, black pepper, and cut kale.

	Tomatoes, diced, no salt added, canned
	
	1 #10 can
	

	Basil leaf, dried
	
	¼ cup
	

	Thyme leaf, dried
	
	¼ cup (leaves)
	

	Bay leaves
	
	4 each, leaf
	

	Pepper, black
	
	1 Tbsp (ground)
	10. Bring soup to a boil and reduce to a simmer. Simmer uncovered for 30 minutes. Add turkey during the last 10 minutes.
CCP: Heat to 135°F or higher.

	
	
	
	11. Serve 1 cup (approximately 8.5 oz) using an 8 oz ladle.
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:
· Meat/Meat Alternate: 2 oz
· Vegetable: 0.375 cup
Additional Serving Suggestions:
· Recommend serving with a 2 oz whole grain rich roll.
Allergens:
· None
Nutrition Information:
· Calories: 156 kcal
· Total Fat: 3.92 g
· Saturated Fat: 0.74 g
· Trans Fat: 0.01 g
· Cholesterol: 21 mg
· Sodium: 402 mg
· Carbohydrates: 18.68 g
· Dietary Fiber: 3.43 g
· Sugars: 3.4 g
· Protein: 11.18 g
· Vitamin A: 4269.6 IU
· Vitamin C: 11.3 mg
· Calcium: 54.64 mg
· Iron: 1.36 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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