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Standardized Recipe
Gobbler Calzone
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Recipe Developed by: Bedford County Schools | Gobbler Calzone	2

[bookmark: bookmark=id.3znysh7]Yield: 50 or 100 servings
Recipe Number: 
Serving Size: 1 calzone 
Category: Entree
Total Time: 45 minutes


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

	Ingredient
	50 Servings
Weight
	50 Servings
Measure
	100 Servings Weight
	100 Servings Measure
	Directions

	Turkey Tenderloin Medallions, precooked, AP
	11 lbs. +
4 oz. 
	
	22 lbs. +
8 oz.
	
	Prepare one day in advance: 
1. Measure out 11 ¼ lbs. of Turkey Medallions and lay out flat on sheet pan.  Cover sheet pan with a bun pan bag and thaw under refrigeration.
CCP: thaw under refrigeration at 41 F or below overnight. 

	Pizza Dough, individual 5”, whole grain rich 
	25 each
	
	50 each
	
	Prepare one day in advance: 
2. Remove 25 individual doughs from the freezer. Place 12 and 13 doughs each onto 2 lined sheet pans. Cover the pans of dough with plastic to prevent dough from drying out during thawing.  
CCP: thaw under refrigeration at 41 F or below overnight.

On the day of service: 
3. Allow thawed dough to rise at room temperature 1- 2 hours. Keep covered. 

	Sweet Potatoes, raw
	4 lbs. +
8 oz. 
	



	9 lbs.



	
	4. Preheat oven to 425° F.
5. Wash and peel sweet potatoes.  Dice into ½”
cubes. Toss with ½ cup of olive oil and spread out evenly onto a parchment lined sheet pan.  

	Olive Oil
	
	½ cup
	
	1 cup
	6. Roast in oven for 20-25 minutes at 425° F until caramelized.

	Stuffing Mix, whole grain
	6 oz.
	
	12 oz.
	
	7. Prepare stuffing mix as instructed on package by mixing 6 oz. breadcrumbs, 1 ¾ Tbsp. of seasoning, and 13 oz. boiling water in a 2” half pan.  Mix until all the water is absorbed, and stuffing mix is well blended.  
CCP:  Hold at 135° F minimum until time for assembly of calzone. 

	Stuffing Seasoning, included with mix
	
	1 ¾ Tbsp.
	
	3 ½ Tbsp.
	

	Water, boiling
	
	13 fl. oz.
	
	26 fl. oz.
	

	Turkey Gravy Mix, Low Sodium
	14 oz. package
	
	2 – 14 oz. packages
	
	8. Prepare package of gravy as instructed on pouch.

	
	
	
	
	
	Calzone Assembly:
9. Lower oven temperature to 375° F.
Cut each dough in half. Stretch each dough piece into an oblong shape.  On each piece, layer ingredients onto half of dough in the following order, spreading each ingredient evenly across the dough:
· 3.6 oz. of turkey medallions
· 1 tsp. gravy 
· 1 oz. disher of prepared stuffing mixture
· 1 oz. disher of roasted diced sweet potatoes

	
	
	
	
	
	10. Fold side without any toppings over the side with toppings and crimp edges to secure the filling inside of the calzone.   
11. Place completed calzones on parchment lined sheet pans and cook for 9-10 minutes.

	
	
	
	
	
	12. Once calzones have reached an internal temperature of 165º F, pull from oven and allow them to cool 3 minutes.
CCP:  Hold at 135° F minimum until time of service. 

	
	
	
	
	
	13. Serving size is 1 calzone. 




Preparation Time: 
· 60 minutes 
Cook Time: 
· 25 minutes for potatoes /10 minutes for calzone 
HACCP Process: 
· Process #2 – Same Day Service
Contribution to Meal Pattern:
· 2 oz. eq. M/MA
· 1 ¼ oz. eq. Whole Grains
· ⅛ cup Vegetable 
Contribution to Vegetable Subgroups:
· ⅛ cup Red-Orange subgroup
Virginia Harvest of the Month Vegetable(s) and/or Fruit(s):
· Sweet Potatoes (January)
Considerations for Seasonality:
· Sweet potatoes are in season during the winter months (October – February) but can be accessed at any time.
Additional Serving Suggestions:
· Serve with a ½ cup of fruit such as cranberry sauce or applesauce to complete a reimbursable meal. 

Notes: 
One asterisks (*) indicates USDA Foods.
· USDA Turkey, Tender Medallion
Allergens:
· Soy
· Wheat
· Milk
Nutrition Information:
Per serving: 
· Calories – 286.9 kcal 
· Total Fat – 5.72 g 
· Saturated Fat – 0.3 g 
· Trans Fat - 0 g 
· Sodium – 429.68 mg 
· Carbohydrates – 31.99 g 
· Dietary Fiber – 3.06 g 
· Sugars – 4.15 g (no added sugars) 


Recipe Source: 
· Bedford County Schools
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