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Standardized Recipe
Margherita Pesto Chicken Pizza
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Page County Public Schools Standardized Recipe | Apple Chips 
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Alexandria City Public Schools Standardized Recipe | Margherita Pesto Chicken Pizza	

[bookmark: bookmark=id.3znysh7]Yield: 48 or 96 servings
Recipe Number: 
Serving Size: 1 slice pizza 
Category: Entree
Preparation Time: 3+ hours


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


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

	Chicken, breast, sous vide or precooked, frozen
	6 lbs.
	
	12 lbs.
	
	1. The day before service: Thaw chicken under refrigeration at 41 F or colder.
CCP: Thaw under refrigeration at 41
°F or below overnight.

	Flour, Whole Wheat
	5 lbs. +
8 oz. 
	
	11 lbs.
	
	Make pizza dough the day before service: 
2. In a 16 qt. mixing bowl, combine whole wheat flour, enriched flour, yeast, sugar and salt.

	Flour, AP, Enriched
	1 lb. +
12 oz. 
	
	3 lbs. +
8 oz.
	
	

	Instant Yeast
	
	2 Tbsp.
	
	¼ cup
	

	Sugar, Granulated
	
	1 Tbsp.
	
	2 Tbsp.
	

	Salt, Kosher
	
	1 tsp.
	
	2 tsp.
	

	Water
	
	9 cups
	
	18 cups
	3. Slowly add in the water. Using a fork or spatula, stir to combine.** Continue mixing around the bowl until a soft, ragged dough begins to form.
4. Knead the dough with hands in the bowl or on a lightly floured surface. To knead, fold dough over onto itself and press, only dusting with more flour if needed. Knead for 2-3 minutes to form a smooth dough.

	Olive oil
	
	1/2 tsp.
	
	1 tsp.
	5. FIRST PROOFING: Place the dough in a lightly oiled bowl and cover with an air-tight lid or plastic wrap. Allow it to rest at room temperature for 2 hours. The dough will have grown slightly in size.
6. Remove dough from the bowl and divide into 8 even balls. Generously dust both sides of each dough ball with flour. Gently gather, fold and tuck the dough to capture the air inside and to form a smooth, round ball. Repeat on all balls.

	
	
	
	
	
	7. SECOND PROOFING: Place each dough ball, seam-side down, into a tray. Cover with plastic wrap.
8. Refrigerate dough balls for 8-24 hours. This creates a more flavorful dough with air pockets that puff up when pizza cooks. 

	
	
	
	
	
	Day of Service:
9. Remove the dough from the refrigerator at least 1.5 hours before making pizza.

	
	
	
	
	
	10. Gently stretch or roll each ball out into an even layer, around 14-16” diameter. If dough resists stretching and is difficult to work with, let it rest for a few minutes and try again.
11. Put rolled pizza dough onto unlined sheet pans.

	Spinach, fresh
	2 lbs. + 
5 oz.
	
	4 lbs. +
10 oz.
	
	For Pesto: 
12. Fill a blender or food processor with spinach and basil.
(Tip: chop spinach and basil together before adding to food processor to condense.)

	Basil, fresh
	12 oz.
	
	1 lb. +
8 oz.
	
	

	Olive oil
	
	½ cup
	
	1 cup
	13. Add a drizzle of oil. Process until smooth, adding more oil as needed.

	Greek yogurt, plain
	
	1 ½ cup
	
	3 cups
	14. In the food processer with the spinach & basil, add yogurt, parmesan cheese, lemon juice, garlic, salt, and pepper. Process until smooth.

	Parmesan cheese, grated
	1.5 oz.
	
	3 oz.
	
	15. Refrigerate until pizza assembly. 
CCP: Hold under refrigeration at 41 F or colder.

	Lemon juice
	
	2 Tbsp. + 
1 tsp.
	
	¼ cup + 
2 tsp.
	

	Garlic, raw, minced
	
	3 ½ Tbsp.
	
	¼ cup + 
3 Tbsp.
	

	Salt, Kosher
	
	1 ¾ tsp.
	
	1 Tbsp. + 
½ tsp.
	

	Black pepper
	
	¾ tsp.
	
	½ Tbsp.
	

	
	
	
	
	
	For Pizza Assembly:
16. Preheat convection oven to 350 F. 
17. Dice thawed chicken into ½” cubes. 

	Tomatoes, fresh, whole
	3 Each
	
	6 Each
	
	18. Wash & thinly slice tomatoes.

	Whole Wheat Dough, as prepared
	
	8 crusts, raw
	
	16 crusts, raw
	19. Prepare workstation for assembly by laying pans of prepared pizza dough on counter.

	Spinach Pesto, as prepared
	
	4 ¼ cups
	
	8 ½ cups
	20. Spread a thin layer of pesto (½ cup + ½ tbsp.) evenly on each rolled dough.

	Cheese, Mozzarella part skim, shredded
	1 lb. + 
2 oz.
	6 cups
	2 lbs. +
4 oz. 
	12 cups
	21. Sprinkle each pizza with an even layer of mozzarella (¾ cup). Evenly place thinly sliced tomatoes around the pizza (6 slices per pizza) and sprinkle diced chicken evenly (12 ½ oz. per pizza).
22. Bake pizzas for 10-12 minutes, or until crust is golden brown and cheese is melted.

	
	
	
	
	
	23. Cut each pizza into 6 slices and serve hot!




Preparation Time: 
· 12+ hours thawing time for chicken
· 12+ hours for pizza dough, rising overnight 
· 20 minutes pesto and pizza assembly 
Cook Time: 
· Pizza baking time varies depending on oven, 6-15 minutes
HACCP Process: 
· Process #2 – Same Day Service
Contribution to Meal Pattern:
· 2 ½ oz. eq. Meat/Meat Alternate
· 2 oz. eq. Grain
· [bookmark: bookmark=id.2xcytpi]⅛ cup Vegetable
Contribution to Vegetable Subgroups:
· ⅛ cup Dark Green Vegetable
Virginia Harvest of the Month Vegetable(s) and/or Fruit(s):
· [bookmark: bookmark=id.3whwml4]Spinach (December)
Considerations for Seasonality:
· Spinach’s peak season is winter, and it is Virginia’s December Harvest of the Month
Additional Serving Suggestions:
· [bookmark: bookmark=id.qsh70q]Serve hot

Notes: 
· One asterisks (*) indicates USDA Foods.
· ** Dough may be prepared using a standing mixer with dough hook.
Allergens:
· Milk
· [bookmark: bookmark=id.1pxezwc]Wheat
Nutrition Information:
Per serving: 
· Calories – 309.19 kcal 
· Total Fat – 6.89 g 
· Saturated Fat – 2.31 g 
· Cholesterol – 43.33 mg
· Sodium – 432.82 mg 
· Carbohydrates – 41.34 g 
· Dietary Fiber – 5.08 g 
· Total Sugars – 0.87 g 
· Protein – 24.25 g
Recipe Source: 
· Alexandria City Public Schools
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