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1.	 Line each full size sheet pan and spray with pan release.  

2.	 Place 8 portions of dough (also referred to as calzone dough) on each pan. 

3.	 Allow 30 minutes at room temperature to thaw.  

4.	 Press into at least 6 inch rounds using rolling pin. If using another sheet  
pan to press, cover with film wrap first. 

5.	 Using number 16 disher, fill each pressed dough with ¼ cup chilled  
blueberry filling. Fold over into half-moon shaped portions and press  
along edges to seal tightly. 

6.	 Bake in 350º F oven for 8 to 10 minutes until lightly browned. As an option,  
par bake for 4 to 5 minutes before cooling and freezing for later baking  
and serving. 

7.	 Top each turnover with 1 teaspoon of turnover icing/glaze.

8.	 Hold and serve at 135ºF or above.

Blueberry Moon Pockets                                             
Meal Component(s):   
2 oz. WGR Grain; ¼ c Fruit                                   

Portion Size: 1 Turnover Servings: 24 

Recipe HACCP Process: #2 Same Day Service

INGREDIENTS WEIGHT MEASURE DIRECTIONS

Dough, whole grain-
rich, 2 oz. portion  
(calzone dough)

Blueberry Filling,  
School Made 
(see p. 53)

Moon Pocket icing,  
School Made  
(see p. 55)

1 ½ quarts

24 each

24 teaspoons

Nutrients Per Serving 
	 Calories		  203		  Total Fat	 1.69g 		  Saturated Fat		  0.01g			   Protein 		 5.42g		  Carbohydrate	 41.10g		  Sodium		 201mg	


