Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Zucchini Fire Stix
	Category: Side
	Yield: 50 servings
	Serving Size: 9 sticks (approximately 2.9 oz by weight)



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

	
	
	
	1. Preheat convection oven to 400oF.

	Squash, zucchini, raw
	8 lbs + 8 oz
	
	2. Use a vegetable brush, scrub zucchini under running water to remove sand and debris. Drain in a colander.

	
	
	
	3. Cut zucchini into thirds, then using the 4 wedge blade of a sectionizer, cut into wedges. Yield should be 12 sticks per zucchini.

Note: If a sectionizer is not available, cut each third of the zucchini lengthwise into 4 sticks with a chef knife to yield 12 sticks per zucchini.

	Oil, olive blend, 90/10 blend
	
	1 cup
	4. In a mixing bowl, whisk olive oil blend with paprika, garlic, onion powder, oregano, black pepper, thyme, salt, and cayenne pepper. Add zucchini sticks to bowl, and using a spatula, toss to coat evenly with oil spice mixture.

	Paprika
	
	¼ cup
	

	Garlic, granulated
	
	1 Tbsp + 1 tsp
	

	Onion powder
	
	1 Tbsp + 1 tsp
	

	Oregano leaves, dried
	
	1 Tbsp + 1 tsp
	

	Pepper, black
	
	1 Tbsp + 1 tsp
	

	Thyme leaf, dried
	
	1 Tbsp + 1 tsp
	

	Salt, table
	
	1 Tbsp
	

	Pepper, red or cayenne
	
	½ tsp
	

	
	
	
	5. Place up to 3 pounds of zucchini sticks in a single layer on each full-size sheet pan. Spread evenly so sticks are not touching. Bake at 400°F for 12 to 15 minutes or until easily pierced with a fork.
CCP: Heat to 135°F or higher.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Vegetable: 0.5 cup
Additional Serving Suggestions:
· N/A
Allergens:
· None
Nutrition Information:
· Calories: 54 kcal
· Total Fat: 4.58 g
· Saturated Fat: 0.4 g
· Trans Fat: 0.00 g
· Cholesterol: 0 mg
· Sodium: 142.51 mg
· Carbohydrates: 2.92 g
· Dietary Fiber: 1.13 g
· Sugars: 1.39 g
· Protein: 1.05 g
· Vitamin A: 1150.27 IU
· Vitamin C: 10.13 mg
· Calcium: 19.76 mg
· Iron: 0.57 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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