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Standardized Recipe
Caramel Apple Parfait
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Page County Public Schools Standardized Recipe | Apple Chips 



Recipe Developed by: Caroline County Public Schools | Caramel Apple Parfait	2

[bookmark: bookmark=id.3znysh7]Yield: 48 or 96 servings
Recipe Number: 
Serving Size: 1 parfait 
Category: Breakfast Entree 
Total Time: 50 minutes


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

	Ingredient
	48 Servings
Weight
	48 Servings
Measure
	96 Servings Weight
	96 Servings Measure
	Directions for 48 servings

	Apples, fresh, cored and cut into slices
	12 lbs.
	
	24 lbs.
	
	1. Preheat oven to 350 F.
2. Put sliced apples into 4” full steamtable pan sprayed with non-stick spray.

	Non-stick spray
	
	
	
	
	

	Cinnamon
	
	1 Tbsp. +
1 tsp.
	
	2 Tbsp. +
2 tsp.
	3. Sprinkle cinnamon and nutmeg over apples. Mix to thoroughly coat.

	Nutmeg
	
	2 tsp.
	
	4 tsp.
	

	Raisins
	
	1 cup
	
	2 cups
	4. Add raisins to apple mixture. Mix to combine.

	
	
	
	
	
	5. Cover and bake for 45 minutes.

	
	
	
	
	
	6. Cool apples completely before assembling parfaits.
CCP: Cool under refrigeration until below 41°F. 

	Yogurt, plain, nonfat 
	26 lbs.
	3 gal.
	52 lbs.
	6 gal.
	Parfait Assembly:
7. Measure 1 cup yogurt into 16 oz. parfait cup.
(use 2 - #8 scoops)

	Baked Apples, as prepared
	12 lbs.
	1 gal. +
2 qt.
	24 lbs.
	3 gal.
	8. Add ½ cup of apples on top of yogurt. 
Use a 4 oz. spoodle or #8 scoop.

	Granola, AP
	3 lbs.
	3 qt.
	6 lbs.
	1 gal. +
2 qt.
	9. Top apples with ¼ cup granola. Use a 2 oz. spoodle or ¼ cup measuring cup.

	Caramel Topping, AP
	4 oz.
	½ cup
	8 oz.
	1 cup
	10. Drizzle ½ tsp. of caramel over granola. 

	
	
	
	
	
	11. Place lid on cup and refrigerate until service.
CCP: Cold hold under refrigeration at 41 F or below.

	
	
	
	
	
	12. Serving size: 1 parfait
Date each parfait if not used same day.






Preparation Time: 
· 25 minutes 
Cook Time: 
· 45 minutes
HACCP Process: 
· Process #2 - Same Day
Contribution to Meal Pattern:
· 2 oz. M/MA
· ½ cup Fruit
· 1 oz. Grain
Contribution to Vegetable Subgroups:
· N/A
Virginia Harvest of the Month Vegetable(s) and/or Fruit(s):
· Apples (October)
Considerations for Seasonality:
· Apples in season August- February
Additional Serving Suggestions:
· Could be menued at lunch

Notes: 
One asterisks (*) indicates USDA Foods.
· Can substitute USDA canned apples for baked apples.
Allergens: 
· Milk
· Wheat 
· Soy 
· Tree Nuts   
(check granola ingredients) 
Nutrition Information:
· Calories 285.22
· Total Fat 3.82 g
· Saturated Fat 0.65 g
· Cholesterol 6.87 mg
· Sodium 217.91 mg
· Carbohydrates 55.86 g
· Dietary Fiber 5.24 g 
· Total Sugars 25.41 g
· Added Sugar 7.11 g
· Protein 9.68 g
Recipe Source: 
· Caroline County Public Schools
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