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1.	 Rinse broccoli crowns under running water.  
	 CCP: No bare hand contact with ready to eat food. 
2.	 Using a chef’s knife, rough chop into ½ inch pieces. (6 lbs. of 

broccoli crowns yields 4 lbs. of broccoli pieces). Stems may be 
reserved for soups or shred for use in salads.

3.	 Rinse tomatoes under running water.  Leave tomatoes whole or 
cut in half. CCP: No bare hand contact with ready to eat food.  
Cut tomatoes. CCP: Hold at or below 41°F

4.	 In a large container combine the chopped broccoli, tomatoes, 
black olives.

5.	 In a bowl whisk together the olive oil, red wine vinegar, Dijon  
mustard, dried basil, dried oregano, garlic powder, salt. and  
black pepper.  

6.	 Pour the vinaigrette over the broccoli mixture and stir until just 
combined.  

7.	 Transfer the salad to 2-inch full size pans and place in the walk-in 
refrigerator to chill.  

8. 	Just prior to service toss with mozzarella cheese.
9.	 CCP: Hold at or below 41°F until ready to serve. Just before  

serving, stir the salad to incorporate the vinaigrette that settled 
to the bottom. 

10.	Serve using 4 ounce spoodle. 

Broccoli and Tomato Salad
Meal Component(s):   
½ c Vegetable: ⅜ c Dark Green, ⅛ c Red/Orange                                                                                               

Portion Size: ½ cup Servings: 25 

Recipe HACCP Process: : #1 No Cook

INGREDIENTS WEIGHT MEASURE DIRECTIONS
Broccoli crowns, cut  
into ½ inch pieces

Tomatoes, cherry  
or grape, red, raw

Black olives, sliced

Olive oil blend

Red wine vinegar

Dijon mustard, prepared

Basil leaves, dried

Oregano, dried

Garlic powder

Salt

Black pepper

4 pounds 

1 pound, 
4 ounces

4 ounces

 

1 cup

½ cup

3 ounces

1 ½ teaspoons

1 ½ teaspoons

1 teaspoon

½ teaspoon

½ teaspoon

½ teaspoon

Nutrients Per Serving 
	 Calories		  89			   Total Fat	 6.3g 			   Saturated Fat		  1.2g			  Protein 		 3g			   Carbohydrate	 6.g			   Sodium		 152mg	

Mozzarella cheese, 
shredded

1 cup


