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Standardized Recipe
Seasoned Kale Chips
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[bookmark: bookmark=id.3znysh7]Yield: 50 or 100 servings
Recipe Number: 
Serving Size: 2 level 8 oz. spoodles 
Category: Side Dish 
Total Time: 35-40 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 for 50 servings

	
	
	
	
	
	1. Preheat a convection oven to 300° F (low fan).

	Kale, raw
	5 lbs. +
10 oz. (EP)
	
	11 lbs. +
4 oz. (EP)
	
	2. Wash kale and shake off or use a salad spinner to remove excess water.  Trim kale into 2” squares.  Weight shown is after processing. 

	
	
	
	
	
	3. Place kale onto a lined sheet pan.

	Buttery pan spray
	24 g.
	~ 24 seconds of spray
	48 g.
	~ 48 seconds of spray
	4. Lightly spray kale with buttery pan spray.  

	Seasoning, Southwest (AP)
	
	½ cup
	
	1 cup
	5. Evenly sprinkle Southwest seasoning over the kale.

	
	
	
	
	
	6. Place pans into the oven and bake for 5-7 minutes.  Kale is done when crisp to touch.  Remove from the oven to cool on pan at room temperature.

	
	
	
	
	
	7. Serve two level 8 oz. spoodles per serving.




	


Preparation Time: 
· 10 minutes 
Cook Time: 
· 5-7 minutes
HACCP Process: 
· Process #2 – Same day service 
Contribution to Meal Pattern:
· ½ cup Vegetable
Contribution to Vegetable Subgroups:
· ½ cup Dark Green Vegetable
Virginia Harvest of the Month Vegetable(s) and/or Fruit(s):
· Kale (March)
Considerations for Seasonality:
· Harvested in Virginia March through mid-December.
Additional Serving Suggestions:
· Spicy kale chips can be served by themselves or as a topping/garnish on other items (e.g. salads, sandwiches, etc.)

Notes: 
· None
Allergens:
· Milk 
· Soy (Buttermist manufacturer states: *Soy Oil (refined, bleached and deodorized - not considered allergenic by manufacturer))
Nutrition Information:
· Per serving:
· Calories - 22 kcal
· Total Fat - 0.76 g
· Saturated Fat - 0.03 g
· Cholesterol - 0 mg
· Sodium - 27.05 mg
· Carbohydrates - 2.26 g
· Dietary Fiber - 2.09 g
· Total Sugars - 0.41 g (no added sugars)
· Protein - 1.49 g

Recipe Source: 
· Page County Public Schools
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