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OUT OF THE BOX: CREATIVE USES WITH USDA FOODS 

 

DESCRIPTION 

Delivering high-flavor, healthful foods that appeal to today’s students and are within your school 

budget can sometimes be a challenge. USDA Foods help school food operators stay within 

budgets and provide healthful ingredients. This webinar will help you maximize your use of 

selected USDA Foods while following current food trends, increasing food quality and kitchen 

efficiencies, and enhancing your school menu. Join Chef Samantha Gasbarro as she 

demonstrates how to maximize your USDA Foods. 

 

USDA PROFESSIONAL STANDARDS 

Culinary Skills (2130) 

 

OBJECTIVES 

After completing the training, the participants will be able to:  

• Develop culinary skills necessary for school meal preparation. 

• Demonstrate healthier cooking methods that apply the principles of the Dietary Guidelines 
for Americans. 

• Use techniques and USDA Foods ingredients to increase the flavor and appeal of foods. 

 

RECIPES DEMONSTRATED 

Korean BBQ Sauce  

 Korean BBQ Glazed Chicken 

Chana Masala  

Buffalo Chickpea Slider 
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KOREAN BBQ SAUCE  

 

INGREDIENTS 2 CUPS _____SERVINGS DIRECTIONS 

Brown sugar 1 cup  1. Combine ingredients in a sauce pan. 

2. Bring to a boil. Sauce will thicken slightly.  Soy sauce, low sodium 1 cup  

Vinegar, rice wine 2 tablespoons  

Gochujang paste 2 tablespoons  

Sesame oil 2 tablespoons  

Ginger, ground 1 tablespoon  

Garlic, granulated 1 tablespoon  

 

SERVING NOTES: 
 
 

RECIPE NOTES: 

• Can substitute apple cider vinegar for rice wine vinegar 
• Tip: to make a thicker sauce. Make a slurry by mixing 2 tablespoons of cornstarch with 3 tablespoons of water. Stir into sauce and bring 

to a boil.  

 
 
 

NUTRIENTS PER 1 TABLESPOON 
Calories 45 Total Fat (g) 1 Sodium (mg) 319 

Protein(g) 1 Saturated Fat (g) 0 Dietary Fiber (g) 0 

Carbohydrate (g) 8 Cholesterol (mg) 0   

 
SOURCE:  Chef Samantha Gasbarro 
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SPICY KOREAN BBQ CHICKEN SALAD ONE PORTION PROVIDES: 
2 oz meat/meat alternate, 2 oz grain equivalent 

 

INGREDIENTS 24 SERVINGS DIRECTIONS 

Pickled Cucumber Salad 

Soy sauce, low sodium 6 tablespoons 1. In a mixing bowl, whisk together the soy sauce, rice vinegar, sugar 
and red chili powder. Vinegar, rice ¾ cup 

Sugar, granulated 6 tablespoons 

Chili powder 2 teaspoons 

Cucumber, English, sliced in 1/8-inch circles 6 cups 2. Pour the dressing over the cucumber slices. Chill until service. 
Korean Chicken Salad 

Chicken breast, grilled, medium cubed 4 ½ pounds 3. In a large mixing bowl, gently blend the chicken, mayonnaise, 
Korean BBQ sauce, red onion, celery, salt and pepper. Mayonnaise 4 cups 

Korean BBQ Sauce 2 cups 

Onion, red, small diced 2/3 cup 

Celery, small dice 2/3 cup 

Pepper, black, ground ½ teaspoon 

Cilantro, fresh, leaves 2 cups 4. Gently stir in the cilantro. 
Toppings/Garnish 

Carrots, matchstick 2 cups 5. To assemble the Chilled Korean Chicken Salad: 
6. Portion 3 ounces of the Korean chicken salad into selected serving 

container.  
7. Top the chicken salad with carrot, sesame seed, and green onion 

garnish. 
8. Add ¼ cup pickled cucumber salad on the side. 
9. Serve with four folded tortillas. 

Sesame seeds as needed 

Onion, green, thinly sliced 1 cup 

Tortilla, whole grain, 6 ¼ inch, room 
temperature, less sodium 

96 each 10. Fold each tortilla in half to create a half moon. 

11. Fold in half again to create a triangle. 

12. Serve each chicken salad with four folded tortillas. 

SERVING NOTES: 
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RECIPE NOTES: 
 
 

NUTRIENTS PER SERVING 
Calories 850 Total Fat (g) 32 Sodium (mg) 1030 Iron (mg) 4 

Protein(g) 40 Saturated Fat (g) 5 Dietary Fiber (g) 3 Vit D (mcg) 0 

Carbohydrate (g) 86 Cholesterol (mg) 105 Calcium (mg) 226 Vit C (mg) 2 

 
SOURCE:  Gwinnett County Public Schools via HeatlhySchoolRecipes.com 
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CHANA MASALA ONE PORTION PROVIDES: 
1/2 cup of Chana Masala over 1 cup brown rice: 2 oz meat/meat alternates, 2 oz 
equivalent grains, and 1⁄2 cup red/orange vegetable 

 

INGREDIENTS 50 SERVINGS DIRECTIONS 

Olive oil/canola blend 3 cups 1. Heat oil (in a tilt skillet, steam jacketed kettle, stock pot, or deep 
hotel pan) 

Onion, 1/4-inch diced 3 pounds 2. Add the onions and saute until translucent 

Garlic, granulated ½ cup 3. Add the garlic, ginger, cumin, turmeric, cilantro and salt. Saute to 
blend the spices. Ginger, ground ½ cup 

Cumin, ground ½ cup 

Turmeric 2 tablespoons 

Cilantro, dried 1 cup 

Salt, kosher 2 tablespoons 

Tomatoes, diced, canned, no salt  1 gallon 4. Add the tomatoes and chickpeas. Heat for approximately 20 
minutes. Chickpeas, canned, drained 10 pounds 6 

ounces  

Garam masala ¼ cup 5. Add garam masala and lemon juice. Mix until well combined. Serve 
over rice. Lemon juice, fresh ¾ cup 

Rice 

Rice, brown, dry 6 ½ pounds 3. Combine rice and water. Cover tightly. Steam for approximately 20 
minutes. Water ½ gallon, 1 pint 

 
SERVING NOTES: 

Serving size 1 ½ cups Yield, weight 73 Pounds, 9 7/8 Ounces 

 
RECIPE NOTES: 

 

NUTRIENTS PER SERVING 
Calories 463 Total Fat (g) 9 Sodium (mg) 530 

Protein(g) 15 Saturated Fat (g) 1 Dietary Fiber (g) 13 

Carbohydrate (g) 83 Cholesterol (mg) 0   

 
SOURCE:  FoodForward.org via HealthySchoolRecipes.com 

  


