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1.  Thaw diced chicken in refrigerator overnight.  
CCP: Hold at 41°F or below. 

2.  Store tortillas at room temperatures at least 24 hours in advance of use.

3.  Combine apple cider vinegar, mayonnaise, sugar, onion powder, garlic 
powder and chili powder in a large bowl or container. 

4.  Using a whisk, mix until combined.  
CCP: Hold at 41°F. or lower.

5.  Weigh broccoli florets, shredded carrots, and spinach. Purchased,  
precut, prewashed produce does not require additional rinsing; if  
produce is not prewashed, rinse and drain thoroughly in a colander.

6.  Chop broccoli and spinach into ½˝ pieces.

7.  Drain pineapple tidbits and measure required amount. Reserve juice  
for another recipe. 

8.  Add broccoli, carrots, chopped spinach, drained pineapple, and diced 
chicken to dressing. Using a spatula, toss to coat.

9.  Portion 1 cup onto center of each tortilla. Tightly roll each tortilla like  
a burrito. 

	 CCP: No bare hand contact with ready to eat food.
	 CCP: Hold at 41°F. or lower. 

Hawaiian Chicken Wrap
Meal Component(s):   
2 oz. Meat/Meat Alternate; 1.75 oz. Grains

Portion Size: 1 Wrap Servings: 25 

Recipe HACCP Process: #1 No Cook

INGREDIENTS WEIGHT MEASURE DIRECTIONS
Cooked Chicken, Diced 

Wheat Tortillas, 8 inch

Apple Cider Vinegar

Mayonnaise

Granulated Sugar

Onion powder

Garlic Powder

Chili Powder

Pineapple Tidbits,  
Juice-packed

Broccoli, Raw 

Carrots, Raw

Spinach, Raw

3 pounds, 
4 ounces

1 pound, 
5 ounces

1 pound

8 ounces

 

25 each

3/4 cup

1 cup

1 cup

2 Tablespoons

2 Tablespoons

2 Tablespoons

1 cup

 

Nutrients Per Serving 
	 Calories		  333			  Total Fat	 9.88g 			   Saturated Fat		  2.05g		  Protein 		 23.26g		  Carbohydrate	 38.94g		  Sodium		 346mg	


