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Serving Size 1 Serving Provides

1/ 2 cup 1/ 2 cup starchy vegetable

Nutrients Per Ser ving

Calories 109 Saturated Fat 0.8 g Iron 1 mg

Protein 2 g Cholesterol 1 mg Calcium 16 mg

Carbohydrate 16 g Vitamin A 35 IU Sodium 128 mg

Total Fat 4.4 g Vitamin C 8 mg Dietary Fiber 2 g
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Serving Size 1 Serving Provides

1/ 2 cup 1/ 2 cup starchy vegetable

Nutrients Per Ser ving

Calories 109 Saturated Fat 0.8 g Iron 1 mg

Protein 2 g Cholesterol 1 mg Calcium 16 mg

Carbohydrate 16 g Vitamin A 35 IU Sodium 128 mg

Total Fat 4.4 g Vitamin C 8 mg Dietary Fiber 2 g





Times

Prep Time: 30 min Cook Time: 60 min Ready Time: 2 hours

Servings 50,  ½ cup each

Ingredients Measure Directions 

petite potatoes cut in half 25 pounds 1. Toss potatoes in oil and half of the Chinese five 
spice seasoning.  Put on a sheet pan and oven 
roast them at 350 F for about 30 min or until fork 
tender. 

2. Remove from oven and cool to under 40 F. 
3. Toss raw chicken in the remaining Chinese five 

spice.
4. Place chicken breasts  and sliced peppers on a 

sheet pan and cook until browned and no longer 
pink in the middle, about 20 minutes at 350 F.

5. Remove from oven and cool to under 40 F.
6. Once the chicken and potatoes are cooled, 

combine and add the lettuce and vinegar in a 
large serving bowl; toss well. 

7. Hold in coolers until ready to serve. Serve chilled 
on the salad bar. 

olive oil 1/4 cup

chicken breasts, thinly 
sliced

12.5 pounds

red bell pepper, thinly 
sliced

13 whole

Chinese five spice 
seasoning (mixture of 
anise, cloves, cinnamon, 
Sichuan pepper and 
fennel seeds)

3 TBS 

Chinese leaf lettuce, 
shredded or cabbage

3 heads

Rice vinegar 12.5 
tablespoon 
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Serving Size 1 Serving Provides

1/ 2 cup 1/ 2 cup starchy vegetable

Nutrients Per Ser ving

Calories 147 Saturated Fat 1.4 g Iron 3 mg

Protein 2.5 g Cholesterol 0 mg Calcium 34 mg

Carbohydrate 13 g Vitamin A 124 IU Sodium 109 mg

Total Fat 9.8 g Vitamin C 15 mg Dietary Fiber 3 g
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Serving Size 1 Serving Provides

1/ 2 cup 1/ 2 cup starchy vegetable

Nutrients Per Ser ving

Calories 147 Saturated Fat 1.4 g Iron 3 mg

Protein 2.5 g Cholesterol 0 mg Calcium 34 mg

Carbohydrate 13 g Vitamin A 124 IU Sodium 109 mg

Total Fat 9.8 g Vitamin C 15 mg Dietary Fiber 3 g
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Serving Size 1 Serving Provides

1/ 2 cup 1/ 2 cup starchy vegetable

Nutrients Per Ser ving

Calories 130 Saturated Fat 0.7 g Iron 1 mg

Protein 2 g Cholesterol 0 mg Calcium 14 mg

Carbohydrate 21 g Vitamin A 21 IU Sodium 107 mg

Total Fat 4.7 g Vitamin C 6 mg Dietary Fiber 2 g
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Serving Size 1 Serving Provides

1/ 2 cup 1/ 2 cup starchy vegetable

Nutrients Per Ser ving

Calories 130 Saturated Fat 0.7 g Iron 1 mg

Protein 2 g Cholesterol 0 mg Calcium 14 mg

Carbohydrate 21 g Vitamin A 21 IU Sodium 107 mg

Total Fat 4.7 g Vitamin C 6 mg Dietary Fiber 2 g



Farm To School Salad Bar
School Operator Recipe

School District: Alachua County Schools Region 2; Buchholz High School
Operator: Caron Rowe Food Service Specialist, Moss Crutchfield District Chef

Operator Notes: The students loved the build your own concept! It allowed students to 

customize their own meal “masterpiece” by choosing components to create a 

reimbursable meal. The focus was a joint promotion to feature Farm to School Program 

and My Fresh from Florida Plate Day! Served whole fruit on the side.

Bases: Hot Baked Potato, Salad Greens Mix, 
Flatbread, Tortilla Chips

Boiled Egg

Chipotle 
Ranch

Cilantro 
Ranch

Sesame 
Ginger

Shredded 
Pork

Fiesta 
Chicken

Cheddar 
Cheese

Bell 
Peppers

Cuban 
Black 
Beans

Shaved 
Steak

Pasta Salad
Marinara 

Sauce
Bacon bits

Sour 
Cream

Queso 
Blanco

Edible 
Flowers

Chick Peas
Shredded 

Carrots
Corn

Diced 
Onions

Olives

Diced 
Tomatoes

Broccoli

Pico de 
Gallo

Sriracha 
Mayo

Baked 
Potato



•

•

•

•

•

•



•

•

•



•

•

•

•

•

•

•

•



•

•

•

•

•

•


