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1.  Weigh precut, prewashed broccoli florets, and cut broccoli floret into  
half inch pieces. Place 3 lb in two inch deep perforated steamtable  
Refer to NC K-12 Culinary resources for video on blanching vegetables  
for more information. 
CCP: Cool to 41°F within 4 hours.

2.  Combine mayonnaise, sugar, vinegar, and milk in a large bowl or container.

3.  Using a whisk, mix until combined.

4.  Combine prepared broccoli and dried cranberries.

5.  Pour salad dressing over mixture and use a spatula to coat pieces. Note: 
Combine dressing with broccoli as close to time of service as possible. 
CCP: Hold at 41°F. or lower.

6.  Serve ½ cup using a no. 8 disher or 4 fl ounce spoodle. 
CCP: Hold and Serve at 41°F. or lower.

Broccoli Salad with Cranberries
Meal Component(s):   
½ c Dark Green Vegetables                                                                                                 

Portion Size: ½ cup Servings: 25 

Recipe HACCP Process: : #3 Complex Food Preparation

INGREDIENTS WEIGHT MEASURE DIRECTIONS
Broccoli, crowns, 
 cut into florets

Cranberries, dried, 
sweetened

Mayonnaise, Reduced 
Calorie, Dukes 

Granulated Sugar

Apple Cider Vinegar

Milk, 1%

3 pounds 

 

3 cups

3 ½ cups 

3/4 cup

1/3 cup

3 Tablespoons

Nutrients Per Serving 
	 Calories		  116			   Total Fat	 6.73g 			   Saturated Fat		  0.68g		  Protein 		 0.94g		  Carbohydrate	 13.99g		  Sodium		 155mg	


