
SCRATCH NUTRITION LAB ×  EVANS HIGH SCHOOL

Module 4 — The Glow-Up Kitchen
Ingredient Order Form
One lab dish, cured in acid rather than cooked with heat. Quantities are for the full class of 24, in four groups of six.

S T U D E N T S

24

G R O U P S

4 groups of 6

R E C I P E S

1

P R E PA R E D  B Y

Isaac Floyd · FG Kids · 407-813-4080

R E C I P E  1 7  ·  L A B  ·  × 8  —  T H E  P R O T E I N

M A N G O  S H R I M P  C E V I C H E

Jumbo shrimp, peeled and deveined 8 lb

Fresh lime juice 4 cups (≈ 36 limes)

White vinegar 2 cups

Sea salt 8 tsp

× 8  —  P R O D U C E  A N D  F I N I S H

M A N G O  S H R I M P  C E V I C H E

Mangoes 8

Cherry tomatoes 8 cups (4 pints)

Cucumbers 8

Red onion 4

Mini sweet peppers 32

Jalapeños 8

Fresh thyme 1 bunch

Avocados 8

Shrimp is the single largest ingredient cost in the year. As a tasting portion — which suits an acid-cure demonstration — four pounds does the
job. Chef Rivera's call.

Allergy check. Shellfish. Ask the room out loud before anyone handles the shrimp, and have a non-shellfish option ready.

Before you order: No classroom recipe is set for this session yet. If one is added, this form needs a second block.

F G  K I D S ,  I N C .    ·    F G K I D S P R O J E C T. C O M S C R AT C H  N U T R I T I O N  M A N U A L    ·    H E R I TA G E - R O O T E D ,  S C R AT C H - M A D E

T A K E  C T R L  O F  Y O U R  H E A L T H    ·    I N G R E D I E N T  O R D E R  F O R M


