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USDA Funding and Nondiscrimination Statement:
This project has been funded at least in part with Federal funds from the U.S. Department of Agriculture. The contents of this publication do not necessarily reflect the view or policies of the U.S. Department of Agriculture, nor does mention of trade names, commercial products, or organizations imply endorsement by the U.S. Government.
In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this institution is prohibited from discriminating on the basis of race, color, national origin, sex (including gender identity and sexual orientation), disability, age, or reprisal or retaliation for prior civil rights activity.
Program information may be made available in languages other than English. Persons with disabilities who require alternative means of communication to obtain program information (e.g., Braille, large print, audiotape, American Sign Language), should contact the responsible state or local agency that administers the program or USDA’s TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339.
To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination Complain Form which can be obtained online at: https://www.usda.gov/sites/default/files/documents/ad-3027.pdf from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must contain the complainant’s name, address, telephone number, and a written description of the alleged discriminatory action in sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted to USDA by:
mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410; or
 fax:
(833) 256-1665 or (202) 690-7442; or
email:
Program.Intake@usda.gov

This institution is an equal opportunity provider.
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Team Nutrition Readiness and Retention Training Program Director Training Workshop Agenda
Workshop Day 1: 
Apples Group
8:00 a.m. – 8:30 a.m.: Registration
8:30 a.m. – 12:00 p.m.: Culinary Workshop with Chef Cyndie and Chef Andy
12:00 p.m. – 12:45 p.m.: Lunch and Taste Testing
12:45 p.m. – 2:15 p.m.: Culinary Workshop with Chef Cyndie and Chef Andy
2:15 p.m. – 2:30 p.m.: Afternoon Break and Taste Testing
2:30 p.m. – 3:45 p.m.: Culinary Workshop with Chef Cyndie and Chef Andy
3:45 p.m. – 4:00 p.m.: Wrap Up and Q&A
Tomatoes Group
8:00 a.m. – 8:30 a.m.: Registration
8:30 a.m. – 9:30 a.m.: Cycle Menus, Meal Pattern, OVS with Chef Brenda
9:30 a.m. – 10:30 a.m.: Standardized Recipes with Chef Brenda
10:30 a.m. – 10:45 a.m.: Morning Break
10:45 a.m. – 12:00 p.m.: Mentoring Others with Dr. Beverly
12:00 p.m. – 12:45 p.m.: Lunch and Taste Testing
12:45 p.m. – 2:15 p.m.: Food Photography and Marketing Your Program with Chef Brenda and Shane McDonald
2:15 p.m. – 2:30 p.m.: Afternoon Break and Taste Testing
2:30 p.m. – 3:45 p.m.: Leadership with Dr. Beverly
3:45 p.m. – 4:00 p.m.: Wrap Up and Q&A


Team Nutrition Readiness and Retention Training Program Director Training Workshop Agenda
Workshop Day 1: 
Apples Group
8:00 a.m. – 9:00 a.m.: Cycle Menus, Meal Pattern, OVS with Chef Brenda
9:00 a.m. – 10:00 a.m.: Standardized Recipes with Chef Brenda
10:00 a.m. – 10:15 a.m.: Morning Break
10:15 a.m. – 11:30 a.m.: Mentoring Others with Dr. Beverly
11:30 a.m. – 12:15 p.m.: Lunch and Taste Testing
12:15 p.m. – 1:45 p.m.: Food Photography and Marketing Your Program with Chef Brenda and Shane McDonald
1:45 p.m. – 2:00 p.m.: Afternoon Break and Taste Testing
2:00 p.m. – 3:15 p.m.: Leadership with Dr. Beverly
3:15 p.m. – 3:30 p.m.: Wrap Up and Q&A
Tomatoes Group
8:00 a.m. – 11:30 a.m.: Culinary Workshop with Chef Cyndie and Chef Andy
11:30 a.m. – 12:15 p.m.: Lunch and Taste Testing
12:15 p.m. – 1:45 p.m.: Culinary Workshop with Chef Cyndie and Chef Andy
1:45 p.m. – 2:00 p.m.: Afternoon Break and Taste Testing
2:00 p.m. – 3:15 p.m.: Culinary Workshop with Chef Cyndie and Chef Andy
3:15 p.m. – 3:30 p.m.: Wrap Up and Q&A


Team Nutrition Readiness and Retention Training Program
Back to Scratch: Culinary Workshop for School Nutrition Directors
(Part I)
In the Kitchen with Chef Cyndie and Chef Andy


Team Nutrition Readiness and Retention Training Program – Back to Scratch: Culinary Workshop for Directors
Day 1 – Apples Group Time: 8:30 a.m. – 4:00 p.m.
Workshop Purpose: The Back to Scratch workshop participant will gain basic culinary skills to implement scratch and speed scratch cooking methods using locally procured foods to offer a diverse menu for students.
Workshop Objectives:
1. Apply scratch and speed-scratch-focused culinary techniques with global flavors to create culturally inclusive meals using locally purchased products and USDA Foods.
Discover herbs and spices that can be used to enhance flavor, lower sodium and meet The USDA Transitional Nutrition Standards and the Proposed Rule.
Review use and care of institutional large and small equipment for efficient and safe quality food production.
Demonstrate how to correctly measure and weigh ingredients, calculate servings in a pan and calculate the correct portion tool to meet desired meal contribution.
a. Handout: 2023 Virginia Seasonality Chart
b. Handout: Flavoring Foods for Children
c. Handout: Cultivating a Culturally Inclusive Environment
Pre-survey, Introductions, Workshop Objectives Culinary Demonstrations and Activities
Handout: Knife Skills
Handout: Kitchen Hacks
Handout: Weight versus Volume Measure
Handout: As Purchased to Edible Portion Activity
Handout: Calculating Servings in a Pan Activity
Handout: Yield Testing Recipes
Handout: Calculating the Correct Portioning Tool Activity
Team Formation, Read Recipe(s) & Kitchen Tour (J.A.M. Session)
Chef instructors will review the following:
· Recipes with local ingredients
· Mise en place with ingredients and small equipment
· Organizing your workstation
· Batch cooking for Quality and Safety
· Lunch service setup
Cook Time 1
Team 1: Pear Gingerbread with Lemon Glaze, Tik Tok Tuna Wrap
Team 2: Chicken Tagine with Nectarines, Romaine Salad with School Made Caesar, Honey Mustard, or Ranch Dressings
Team 3: Curry Chicken Salad Sandwich on Flatbread, Roasted Parmesan Broccoli
Team 4: VA Zesty Breakfast Potatoes, Cilantro Lime Brown Rice
Team 5: Blueberry Crisp, Beef, Bean and Cheese Burrito
Lunch for all participants (self-serve) 12:00 p.m. to 12:45 p.m.
Kitchen Clean-up
Recipe(s) and Cook Time 1 Recap
Recipe Review & Cook Time 2
Team 1: PB&J Parfait
Team 2: Peachy Sheet Pan Pancakes
Team 3: Granola
Team 4: Cherry Tomato & Corn Salad
Team 5: Broccoli Salad with Dried Cranberries
Taste test for all participants – 2:15 – 2:30 p.m.
Kitchen Clean Up
Kitchen Equipment Demonstrations including Sunkist Sectionizer
Wrap It Up!
Post-survey
Adjourn
Note: Culinary Skills for Directors Part II workshop planned for Spring 2024


Team Nutrition Readiness and Retention Training Program – Back to Scratch: Culinary Workshop for Directors
Day 1 – Tomatoes Group Time: 8:00 a.m. – 3:30 p.m.
Workshop Purpose: The Back to Scratch workshop participant will gain basic culinary skills to implement scratch and speed scratch cooking methods using locally procured foods to offer a diverse menu for students.
Workshop Objectives:
1. Apply scratch and speed-scratch-focused culinary techniques with global flavors to create culturally inclusive meals using locally purchased products and USDA Foods.
Discover herbs and spices that can be used to enhance flavor, lower sodium and meet The USDA Transitional Nutrition Standards and the Proposed Rule.
Review use and care of institutional large and small equipment for efficient and safe quality food production.
Demonstrate how to correctly measure and weigh ingredients, calculate servings in a pan and calculate the correct portion tool to meet desired meal contribution.
a. Handout: 2023 Virginia Seasonality Chart
b. Handout: Flavoring Foods for Children
c. Handout: Cultivating a Culturally Inclusive Environment
Pre-survey, Introductions, Workshop Objectives Culinary Demonstrations and Activities
Handout: Knife Skills
Handout: Kitchen Hacks
Handout: Weight versus Volume Measure
Handout: As Purchased to Edible Portion Activity
Handout: Calculating Servings in a Pan Activity
Handout: Yield Testing Recipes
Handout: Calculating the Correct Portioning Tool Activity
Team Formation, Read Recipe(s) & Kitchen Tour (J.A.M. Session)
Chef instructors will review the following:
· Recipes with local ingredients
· Mise en place with ingredients and small equipment
· Organizing your workstation
· Batch cooking for Quality and Safety
· Lunch service setup
Cook Time 1
Team 1: Banana Split Bread, Gourmet Grilled Cheese
Team 2: Sweet Potato and Black Bean Quesadilla, Roasted Root Vegetables
Team 3: Vegetarian Taco Cup with Fresh Pico de Gallo, Zucchini Fire Sticks
Team 4: Virginia Local Stir Fry with Soy-Ginger Glaze (omit rice), Fried Rice
Team 5: Tuscan Turkey Soup with Kale, Boom Boom Cauliflower
Lunch for all participants (self-serve) 11:30 a.m. – 12:15 p.m.
Kitchen Cleanup
Recipe(s) and Cook Time 1 Recap
Cook Time 2
Team 1: Fruit Explosion
Team 2: Fresh Apple Breakfast Crisp with Cinnamon Yogurt
Team 3: Roasted Red Potato Salad
Team 4: VA Hulk Smoothie
Team 5: Cucumbers in Tzatziki Dip
Taste Test for all participants – 1:45 – 2:00 p.m.
Kitchen Clean Up
Kitchen Equipment Demonstrations including Sunkist Sectionizer
Wrap It Up!
Post-survey
Adjourn
Note: Culinary Skills for Directors Part II workshop planned for Spring 2024.


Back to Scratch: Culinary Skills Workshop for Directors Notes to Self
Team Nutrition Readiness and Retention Training Program – Back to Scratch: Culinary Skills Workshop for Directors (Part I)
Knife Skills, Kitchen Hacks, Mise en Place
Click or tap here to enter text.
Weight versus Volume; Edible Portion to As Purchased
Click or tap here to enter text.



Back to Scratch: Culinary Skills Workshop for Directors Notes to Self
Team Nutrition Readiness and Retention Training Program – Back to Scratch: Culinary Skills Workshop for Directors (Part I)
Yield Testing Recipes; Calculating Portion Tool
Click or tap here to enter text.
Batch Cooking and Quantity Food Production
Click or tap here to enter text.



Back to Scratch: Culinary Skills Workshop for Directors Notes to Self
Team Nutrition Readiness and Retention Training Program – Back to Scratch: Culinary Skills Workshop for Directors (Part I)
Flavoring Foods
Click or tap here to enter text.
Equipment Use and Care
Click or tap here to enter text.


Virginia Seasonal Availability Calendar
Seasonality Calendar Introduction
The Virginia Department of Education, Office of School Nutrition Programs (VDOE-SNP) has developed a variety of resources to help build and strengthen farm to school programs across the Commonwealth. This resource is designed to assist school and child nutrition professionals with developing seasonal menus and recipes. Each monthly list of food items includes both freshly harvested items, such as heirloom tomatoes, and storage crops, such as apples and carrots, which are often available for months after being harvested. While this list is based on historical statewide purchasing data, product availability will vary by region, weather, and other factors. The VDOE-SNP recommends program operators discuss availability with their local producers and distributors.
Seasonality list was developed in partnership with 4P Foods.


January
	Seasonal Produce Item
	Fruit or Vegetable Subgroup

	Apples
	Fruit

	Beets
	Other Vegetable

	Cabbage
	Other Vegetable

	Carrots
	Red/Orange Vegetable

	Carrots (Rainbow)
	Other Vegetable

	Celery Root
	Other Vegetable

	Collard Greens
	Dark Green Vegetable

	Fennel
	Other Vegetable

	Garlic
	Other Vegetable

	Kohlrabi
	Other Vegetable

	Leeks
	Other Vegetable

	Mushrooms (White)
	Other Vegetable

	Potatoes
	Starchy Vegetable

	Radishes (Red, Watermelon, Purple Daikon)
	Other Vegetable

	Rutabaga
	Other Vegetable

	Salad mix
	Dark Green Vegetable

	Spinach
	Dark Green Vegetable

	Sunchokes
	Other Vegetable

	Sweet Potatoes, Virginia Harvest of the Month
	Red/Orange Vegetable

	Swiss Chard
	Dark Green Vegetable

	Tomatoes (Hydroponic)
	Red/Orange Vegetable

	Turnips
	Other Vegetable

	Winter Squash
	Red/Orange Vegetable


Year-Round Items
Dairy: Milk, Cheese, Yogurt
Protein: Beef, Pork, Chicken, Turkey, Catfish, Goat, Lamb, Eggs, Peanuts
Mushrooms: Lion’s Mane, Oyster, Shiitake 
Grains: Cornmeal, Wheat, Barley, Rye, Grits, Popcorn, Oats
Beverages: Apple Cider
Herbs: Cilantro, Parsley, Basil, Chives, etc. 
Microgreens: Pea Shoots, Watercress, Sprouts
February
	Seasonal Produce Item
	Fruit or Vegetable Subgroup

	Apples
	Fruit

	Beets
	Other Vegetable

	Butternut Squash, Virginia Harvest of the Month
	Other Vegetable

	Carrots
	Red/Orange Vegetable

	Carrots (Rainbow)
	Other Vegetable

	Celery Root
	Other Vegetable

	Fennel
	Other Vegetable

	Garlic
	Other Vegetable

	Kale
	Dark Green Vegetable

	Leeks
	Other Vegetable

	Potatoes
	Starchy Vegetable

	Radishes (Red, Watermelon, Purple Daikon)
	Other Vegetable

	Rutabaga
	Other Vegetable

	Salad mix
	Dark Green Vegetable

	Spinach
	Dark Green Vegetable

	Sunchokes
	Other Vegetable

	Sweet Potatoes
	Red/Orange Vegetable

	Swiss Chard
	Dark Green Vegetable

	Tomatoes (Hydroponic)
	Red/Orange Vegetable

	Turnips
	Other Vegetable

	Winter Squash
	Red/Orange Vegetable


Year-Round Items
Dairy: Milk, Cheese, Yogurt
Protein: Beef, Pork, Chicken, Turkey, Catfish, Goat, Lamb, Eggs, Peanuts
Mushrooms: Lion’s Mane, Oyster, Shiitake 
Grains: Cornmeal, Wheat, Barley, Rye, Grits, Popcorn, Oats
Beverages: Apple Cider
Herbs: Cilantro, Parsley, Basil, Chives, etc. 
Microgreens: Pea Shoots, Watercress, Sprouts
March
	Seasonal Produce Item
	Fruit or Vegetable Subgroup

	Apples
	Fruit

	Arugula
	Dark Green Vegetable

	Beets
	Other Vegetable

	Carrots
	Red/Orange Vegetable

	Carrots (Rainbow)
	Other Vegetable

	Collard Greens
	Dark Green Vegetable

	Fennel
	Other Vegetable

	Garlic Scapes
	Other Vegetable

	Green Onions
	Other Vegetable

	Kale, Virginia Harvest of the Month
	Dark Green Vegetable

	Leeks
	Other Vegetable

	Lettuce
	Dark Green Vegetable

	Mustard Greens
	Dark Green Vegetable

	Radishes (French Breakfast, Easter Egg)
	Other Vegetable

	Salad mix
	Dark Green Vegetable

	Spinach
	Dark Green Vegetable

	Sweet Potatoes
	Red/Orange Vegetable

	Swiss Chard
	Dark Green Vegetable

	Tomatoes (Hydroponic)
	Red/Orange Vegetable


Year-Round Items
Dairy: Milk, Cheese, Yogurt
Protein: Beef, Pork, Chicken, Turkey, Catfish, Goat, Lamb, Eggs, Peanuts
Mushrooms: Lion’s Mane, Oyster, Shiitake 
Grains: Cornmeal, Wheat, Barley, Rye, Grits, Popcorn, Oats
Beverages: Apple Cider
Herbs: Cilantro, Parsley, Basil, Chives, etc. 
Microgreens: Pea Shoots, Watercress, Sprouts


April
	Seasonal Produce Item
	Fruit or Vegetable Subgroup

	Apples
	Fruit

	Arugula
	Dark Green Vegetable

	Asparagus
	Other Vegetable

	Carrots
	Red/Orange Vegetable

	Carrots (Rainbow)
	Other Vegetable

	Collard Greens
	Dark Green Vegetable

	Fennel
	Other Vegetable

	Garlic Scapes
	Other Vegetable

	Green Onions
	Other Vegetable

	Kale
	Dark Green Vegetable

	Leeks
	Other Vegetable

	Lettuce, Virginia Harvest of the Month
	Dark Green Vegetable

	Mustard Greens
	Dark Green Vegetable

	Radishes (Red, French Breakfast, Easter Egg)
	Other Vegetable

	Salad mix
	Dark Green Vegetable

	Spinach
	Dark Green Vegetable

	Spring Onions
	Other Vegetable

	Swiss Chard
	Dark Green Vegetable

	Tomatoes (Hydroponic)
	Red/Orange Vegetable

	Turnips
	Other Vegetable


Year-Round Items
Dairy: Milk, Cheese, Yogurt
Protein: Beef, Pork, Chicken, Turkey, Catfish, Goat, Lamb, Eggs, Peanuts
Mushrooms: Lion’s Mane, Oyster, Shiitake 
Grains: Cornmeal, Wheat, Barley, Rye, Grits, Popcorn, Oats
Beverages: Apple Cider
Herbs: Cilantro, Parsley, Basil, Chives, etc. 
Microgreens: Pea Shoots, Watercress, Sprouts


May
	Seasonal Produce Item
	Fruit or Vegetable Subgroup

	Apples
	Fruit

	Asparagus
	Other Vegetable

	Broccoli
	Dark Green Vegetable

	Cabbage
	Other Vegetable

	Carrots
	Red/Orange Vegetable

	Carrots (Rainbow)
	Other Vegetable

	Collard Greens
	Dark Green Vegetable

	Garlic Scapes
	Other Vegetable

	Green Onions
	Other Vegetable

	Kale
	Dark Green Vegetable

	Kohlrabi
	Other Vegetable

	Leeks
	Other Vegetable

	Lettuce
	Dark Green Vegetable

	Mustard Greens
	Dark Green Vegetable

	Radishes (Red, French Breakfast, Easter Egg)
	Other Vegetable

	Salad mix
	Dark Green Vegetable

	Snow Peas
	Other Vegetable

	Spinach
	Dark Green Vegetable

	Spring Onions
	Other Vegetable

	Strawberries, Virginia Harvest of the Month
	Fruit

	Sugar Snap Peas
	Other Vegetable

	Swiss Chard
	Dark Green Vegetable

	Tomatoes (Hydroponic)
	Red/Orange Vegetable

	Turnips
	Other Vegetable


Year-Round Items
Dairy: Milk, Cheese, Yogurt
Protein: Beef, Pork, Chicken, Turkey, Catfish, Goat, Lamb, Eggs, Peanuts
Mushrooms: Lion’s Mane, Oyster, Shiitake 
Grains: Cornmeal, Wheat, Barley, Rye, Grits, Popcorn, Oats
Beverages: Apple Cider
Herbs: Cilantro, Parsley, Basil, Chives, etc. 
Microgreens: Pea Shoots, Watercress, Sprouts
June
	Seasonal Produce Item
	Fruit or Vegetable Subgroup

	Asparagus
	Other Vegetable

	Baby Bok Choy
	Dark Green Vegetable

	Beets
	Other Vegetable

	Blueberries
	Fruit

	Broccoli
	Dark Green Vegetable

	Cabbage
	Other Vegetable

	Cherries
	Fruit

	Collard Greens
	Dark Green Vegetable

	Cucumbers, Virginia Harvest of the Month
	Other Vegetable

	Green Onions
	Other Vegetable

	Kale
	Dark Green Vegetable

	Kohlrabi
	Other Vegetable

	Leeks
	Other Vegetable

	Lettuce
	Dark Green Vegetable

	Onions
	Other Vegetable

	Peas (Fresh)
	Starchy Vegetable

	Peas (Sugar Snap, Snow)
	Other Vegetable

	Potatoes (New)
	Starchy Vegetable

	Radishes (Red, French Breakfast, Easter Egg)
	Other Vegetable

	Raspberries
	Fruit

	Salad mix
	Dark Green Vegetable

	Spring Onions
	Other Vegetable

	Strawberries
	Fruit

	Sunchokes
	Other Vegetable

	Swiss Chard
	Dark Green Vegetable

	Tomatoes (Hydroponic)
	Red/Orange Vegetable

	Turnips
	Other Vegetable

	Yellow Summer Squash
	Other Vegetable

	Zucchini
	Other Vegetable


Year-Round Items
Dairy: Milk, Cheese, Yogurt
Protein: Beef, Pork, Chicken, Turkey, Catfish, Goat, Lamb, Eggs, Peanuts
Mushrooms: Lion’s Mane, Oyster, Shiitake 
Grains: Cornmeal, Wheat, Barley, Rye, Grits, Popcorn, Oats
Beverages: Apple Cider
Herbs: Cilantro, Parsley, Basil, Chives, etc. 
Microgreens: Pea Shoots, Watercress, Sprouts


July
	Seasonal Produce Item
	Fruit or Vegetable Subgroup

	Apples
	Fruit

	Beets
	Other Vegetable

	Bell Peppers (Green/Yellow)
	Other Vegetable

	Blackberries
	Fruits

	Blueberries
	Fruit

	Broccoli
	Dark Green Vegetable

	Cabbage
	Other Vegetable

	Cantaloupe
	Fruit

	Collard Greens
	Dark Green Vegetable

	Corn
	Starchy Vegetable

	Cucumbers
	Other Vegetable

	Eggplant
	Other Vegetable

	Garlic
	Other Vegetable

	Green Onions
	Other Vegetable

	Kale
	Dark Green Vegetable

	Leeks
	Other Vegetable

	Lettuce
	Dark Green Vegetable

	Lima Beans
	Starchy Vegetable

	Melons
	Fruit

	Nectarines
	Fruit

	Okra
	Other Vegetable

	Onions
	Other Vegetable

	Peaches
	Fruit

	Peas (Fresh)
	Starchy Vegetable

	Peppers (Spicy)
	Other Vegetable

	Plums
	Fruit

	Potatoes (New)
	Starchy Vegetable

	Raspberries
	Fruit

	Salad mix
	Dark Green Vegetable

	Snack Peppers
	Red/Orange Vegetable

	Strawberries
	Fruit

	Sunchokes
	Other Vegetable

	Swiss Chard
	Dark Green Vegetable

	Tomatillos
	Other Vegetable

	Tomatoes
	Red/Orange Vegetable

	Watermelon
	Fruit

	Yellow Summer Squash
	Other Vegetable

	Zucchini, Virginia Harvest of the Month
	Other Vegetable


Year-Round Items
Dairy: Milk, Cheese, Yogurt
Protein: Beef, Pork, Chicken, Turkey, Catfish, Goat, Lamb, Eggs, Peanuts
Mushrooms: Lion’s Mane, Oyster, Shiitake 
Grains: Cornmeal, Wheat, Barley, Rye, Grits, Popcorn, Oats
Beverages: Apple Cider
Herbs: Cilantro, Parsley, Basil, Chives, etc. 
Microgreens: Pea Shoots, Watercress, Sprouts


August
	Seasonal Produce Item
	Fruit or Vegetable Subgroup

	Apples
	Fruit

	Asian Pears
	Fruit

	Baby Bok Choy
	Dark Green Vegetable

	Bell Peppers
	Other or Red/Orange Vegetable

	Blackberries
	Fruits

	Blueberries
	Fruit

	Cabbage
	Other Vegetable

	Cantaloupe
	Fruit

	Collard Greens
	Dark Green Vegetable

	Corn
	Starchy Vegetable

	Cucumbers
	Other Vegetable

	Eggplant
	Other Vegetable

	Garlic
	Other Vegetable

	Green Onions
	Other Vegetable

	Kale
	Dark Green Vegetable

	Lettuce
	Dark Green Vegetable

	Lima Beans
	Starchy Vegetable

	Melons
	Fruit

	Mushrooms
	Other Vegetable

	Nectarines
	Fruit

	Okra
	Other Vegetable

	Onions
	Other Vegetable

	Peaches
	Fruit

	Peppers (Spicy)
	Other Vegetable

	Plums
	Fruit

	Potatoes (New)
	Starchy Vegetable

	Raspberries
	Fruit

	Salad mix
	Dark Green Vegetable

	Snack Peppers
	Red/Orange Vegetable

	Sunchokes
	Other Vegetable

	Swiss Chard
	Dark Green Vegetable

	Tomatillos
	Other Vegetable

	Tomatoes, Virginia Harvest of the Month
	Red/Orange Vegetable

	Turnip Greens
	Dark Green Vegetable

	Watermelon
	Fruit

	Winter Squash
	Red/Orange Vegetable

	Yellow Summer Squash
	Other Vegetable

	Zucchini
	Other Vegetable


Year-Round Items
Dairy: Milk, Cheese, Yogurt
Protein: Beef, Pork, Chicken, Turkey, Catfish, Goat, Lamb, Eggs, Peanuts
Mushrooms: Lion’s Mane, Oyster, Shiitake 
Grains: Cornmeal, Wheat, Barley, Rye, Grits, Popcorn, Oats
Beverages: Apple Cider
Herbs: Cilantro, Parsley, Basil, Chives, etc. 
Microgreens: Pea Shoots, Watercress, Sprouts


September
	Seasonal Produce Item
	Fruit or Vegetable Subgroup

	Apples
	Fruit

	Arugula
	Dark Green Vegetable

	Asian Pears
	Fruit

	Baby Bok Choy
	Dark Green Vegetable

	Beets
	Other Vegetable

	Bell Peppers, Virginia Harvest of the Month
	Other or Red/Orange Vegetable

	Cabbage
	Other Vegetable

	Carrots
	Red/Orange Vegetable

	Carrots (Rainbow)
	Other Vegetable

	Cauliflower
	Other Vegetable

	Collard Greens
	Dark Green Vegetable

	Corn
	Starchy Vegetable

	Cucumbers
	Other Vegetable

	Eggplant
	Other Vegetable

	Fennel
	Other Vegetable

	Garlic
	Other Vegetable

	Grapes
	Fruit

	Green Beans
	Other Vegetable

	Kale
	Dark Green Vegetable

	Lettuce
	Dark Green Vegetable

	Mustard Greens
	Dark Green Vegetable

	Okra
	Other Vegetable

	Onions
	Other Vegetable

	Peaches
	Fruit

	Peppers (Spicy)
	Other Vegetable

	Pie Pumpkins
	Red/Orange Vegetable

	Plums
	Fruit

	Radishes
	Other Vegetable

	Raspberries
	Fruit

	Salad mix
	Dark Green Vegetable

	Snack Peppers
	Red/Orange Vegetable

	Spinach
	Dark Green Vegetable

	Sunchokes
	Other Vegetable

	Sweet Potatoes
	Red/Orange Vegetable

	Swiss Chard
	Dark Green Vegetable

	Tomatillos
	Other Vegetable

	Tomatoes
	Red/Orange Vegetable

	Turnip Greens
	Dark Green Vegetable

	Turnips
	Other Vegetable

	Watermelon
	Fruit

	Winter Squash
	Red/Orange Vegetable

	Yellow Summer Squash
	Other Vegetable

	Zucchini
	Other Vegetable


Year-Round Items
Dairy: Milk, Cheese, Yogurt
Protein: Beef, Pork, Chicken, Turkey, Catfish, Goat, Lamb, Eggs, Peanuts
Mushrooms: Lion’s Mane, Oyster, Shiitake 
Grains: Cornmeal, Wheat, Barley, Rye, Grits, Popcorn, Oats
Beverages: Apple Cider
Herbs: Cilantro, Parsley, Basil, Chives, etc. 
Microgreens: Pea Shoots, Watercress, Sprouts


October
	Seasonal Produce Item
	Fruit or Vegetable Subgroup

	Apples, Virginia Harvest of the Month
	Fruit

	Arugula
	Dark Green Vegetable

	Asian Pears
	Fruit

	Baby Bok Choy
	Dark Green Vegetable

	Beets
	Other Vegetable

	Bell Peppers
	Other or Red/Orange Vegetable

	Broccoli
	Dark Green Vegetable

	Cabbage
	Other Vegetable

	Carrots
	Red/Orange Vegetable

	Carrots (Rainbow)
	Other Vegetable

	Cauliflower
	Other Vegetable

	Celery Root
	Other Vegetable

	Collard Greens
	Dark Green Vegetable

	Cucumbers
	Other Vegetable

	Eggplant
	Other Vegetable

	Fennel
	Other Vegetable

	Garlic
	Other Vegetable

	Grapes
	Fruit

	Green Beans
	Other Vegetable

	Kale
	Dark Green Vegetable

	Kohlrabi
	Other Vegetable

	Leeks
	Other Vegetable

	Lettuce
	Dark Green Vegetable

	Mustard Greens
	Dark Green Vegetable

	Onions
	Other Vegetable

	Parsnips
	Starch Vegetable

	Pie Pumpkins
	Red/Orange Vegetable

	Potatoes
	Starchy Vegetable

	Raspberries
	Fruit

	Red Radishes
	Other Vegetable

	Salad mix
	Dark Green Vegetable

	Snack Peppers
	Red/Orange Vegetable

	Spinach
	Dark Green Vegetable

	Sunchokes
	Other Vegetable

	Sweet Potatoes
	Red/Orange Vegetable

	Swiss Chard
	Dark Green Vegetable

	Tomatoes
	Red/Orange Vegetable

	Turnip Greens
	Dark Green Vegetable

	Turnips
	Other Vegetable

	Winter Squash
	Red/Orange Vegetable

	Yellow Summer Squash
	Other Vegetable

	Zucchini
	Other Vegetable


Year-Round Items
Dairy: Milk, Cheese, Yogurt
Protein: Beef, Pork, Chicken, Turkey, Catfish, Goat, Lamb, Eggs, Peanuts
Mushrooms: Lion’s Mane, Oyster, Shiitake 
Grains: Cornmeal, Wheat, Barley, Rye, Grits, Popcorn, Oats
Beverages: Apple Cider
Herbs: Cilantro, Parsley, Basil, Chives, etc. 
Microgreens: Pea Shoots, Watercress, Sprouts


November
	Seasonal Produce Item
	Fruit or Vegetable Subgroup

	Apples
	Fruit

	Arugula
	Dark Green Vegetable

	Asian Pears
	Fruit

	Beets
	Other Vegetable

	Broccoli
	Dark Green Vegetable

	Brussel Sprouts
	Other Vegetable

	Cabbage, Virginia Harvest of the Month
	Other Vegetable

	Carrots
	Red/Orange Vegetable

	Carrots (Rainbow)
	Other Vegetable

	Cauliflower
	Other Vegetable

	Celery Root
	Other Vegetable

	Collard Greens
	Dark Green Vegetable

	Cucumbers
	Other Vegetable

	Fennel
	Other Vegetable

	Garlic
	Other Vegetable

	Kale
	Dark Green Vegetable

	Kohlrabi
	Other Vegetable

	Leeks
	Other Vegetable

	Lettuce
	Dark Green Vegetable

	Mustard Greens
	Dark Green Vegetable

	Onions
	Other Vegetable

	Parsnips
	Starch Vegetable

	Pie Pumpkins
	Red/Orange Vegetable

	Potatoes
	Starchy Vegetable

	Radishes (Red, Watermelon, Purple Daikon)
	Other Vegetable

	Rutabaga
	Other Vegetable

	Salad mix
	Dark Green Vegetable

	Spinach
	Dark Green Vegetable

	Sunchokes
	Other Vegetable

	Sweet Potatoes
	Red/Orange Vegetable

	Swiss Chard
	Dark Green Vegetable

	Tomatoes (Hydroponic)
	Red/Orange Vegetable

	Turnip Greens
	Dark Green Vegetable

	Turnips
	Other Vegetable

	Winter Squash
	Red/Orange Vegetable


Year-Round Items
Dairy: Milk, Cheese, Yogurt
Protein: Beef, Pork, Chicken, Turkey, Catfish, Goat, Lamb, Eggs, Peanuts
Mushrooms: Lion’s Mane, Oyster, Shiitake 
Grains: Cornmeal, Wheat, Barley, Rye, Grits, Popcorn, Oats
Beverages: Apple Cider
Herbs: Cilantro, Parsley, Basil, Chives, etc. 
Microgreens: Pea Shoots, Watercress, Sprouts


December
	Seasonal Produce Item
	Fruit or Vegetable Subgroup

	Apples
	Fruit

	Arugula
	Dark Green Vegetable

	Beets
	Other Vegetable

	Broccoli
	Dark Green Vegetable

	Brussel Sprouts
	Other Vegetable

	Cabbage
	Other Vegetable

	Carrots
	Red/Orange Vegetable

	Carrots (Rainbow)
	Other Vegetable

	Cauliflower
	Other Vegetable

	Celery Root
	Other Vegetable

	Collard Greens
	Dark Green Vegetable

	Fennel
	Other Vegetable

	Garlic
	Other Vegetable

	Kale
	Dark Green Vegetable

	Kohlrabi
	Other Vegetable

	Leeks
	Other Vegetable

	Mustard Greens
	Dark Green Vegetable

	Parsnips
	Starch Vegetable

	Potatoes
	Starchy Vegetable

	Radishes (Red, Watermelon, Purple Daikon)
	Other Vegetable

	Rutabaga
	Other Vegetable

	Salad mix
	Dark Green Vegetable

	Spinach, Virginia Harvest of the Month
	Dark Green Vegetable

	Sunchokes
	Other Vegetable

	Sweet Potatoes
	Red/Orange Vegetablew

	Swiss Chard
	Dark Green Vegetable

	Tomatoes (Hydroponic)
	Red/Orange Vegetable

	Turnip Greens
	Dark Green Vegetable

	Turnips
	Other Vegetable

	Winter Squash
	Red/Orange Vegetable


Year-Round Items
Dairy: Milk, Cheese, Yogurt
Protein: Beef, Pork, Chicken, Turkey, Catfish, Goat, Lamb, Eggs, Peanuts
Mushrooms: Lion’s Mane, Oyster, Shiitake 
Grains: Cornmeal, Wheat, Barley, Rye, Grits, Popcorn, Oats
Beverages: Apple Cider
Herbs: Cilantro, Parsley, Basil, Chives, etc. 
Microgreens: Pea Shoots, Watercress, Sprouts


Agriculture Map of Virginia
Regions Highlighted on the Map:
Appalachian Plateau
Valley and Ridge
Blue Ridge Mountains
Piedmont Region
Coastal Plain
Agricultural Products Highlighted in Each Region:
Appalachian Plateau:
· Hay
Valley and Ridge:
· Apples
· Aquaculture
· Broilers
· Cattle and calves
· Christmas trees
· Dairy
· Hay
· Horses
· Maple syrup
· Sheep and lambs
· Tobacco
· Turkeys
Blue Ridge Mountains:
· Aquaculture, Cattle and calves, Christmas trees
· Corn
· Eggs
· Lumber
· Pumpkins
Piedmont Region:
· Apples
· Aquaculture
· Broilers
Cattle and calves
· Corn
· Dairy
· Eggs
· Grapes
· Hay
· Hogs
· Horses
· Lumber
· Peaches
· Pumpkins
· Sweet potatoes
· Tobacco
· Tomatoes
Coastal Plain:
· Aquaculture
· Corn
· Cotton
· Green beans
· Hay
· Hogs
· Lumber
· Nursery products
· Peanuts
· Soybeans
· Tomatoes
· Watermelon
· Wheat
Handout by: Agriculture in the Classroom


Flavoring Foods for Children
Interesting Flavor Facts
· Children are born naturally enjoying sweet flavors!
· Taste buds on the tongue transmit messages to the brain that are interpreted as sweet, salty, sour, savory (umami), and bitter.
Use the following tips to enhance your meals served to children:
Flavor Your Foods!
Use herbs, spices, and aromatics (typically a combination of herbs and vegetables) to increase the flavor of foods.
· Sweet: allspice, cinnamon, cloves, cumin, ginger, honey, mint, nutmeg, rosemary, sesame seeds, sugar (not too much!), syrup, vanilla
· Sour: lemon or lime juice, vinegar, unsalted tomato product, mustard, and mustard powder
· Bitter: bay leaves, mustard, oregano, pepper, rosemary, thyme, sage
· Umami: mushrooms, tomato products, Worcestershire sauce
Storage Tips
Fresh herbs
· Wrap fresh herb stems in a damp paper towel or film wrap
· Chop them and freeze them in ice cube trays or 2-ounce containers
Dried herbs and spices
· Store them away from heat sources
· Make sure they are tightly sealed
· Write the date received on containers and use within one year
Aromatic vegetables and herbs (examples include carrots, celery, garlic, ginger, parsley, and onions)
· Store in a cool place or refrigerator, where recommended
· Use them before they dry out or begin to sprout (e.g., garlic, onions)
· Herbs may be preserved and used dry (not recommended for cilantro)
Pepper Your Foods!
Hot flavors originating from a variety of chili peppers give your tongue a tingle. Hot chili peppers contain capsaicin, a chemical that tricks your brain into thinking the tongue feels the heat. Older children, such as middle and high schoolers, may prefer spicier food options.
Cook Your Foods!
Tips to increase flavor
Roast vegetables–Caramelization increases the sweet flavor
Pan-sear, grill, or broil

How do I adjust when there is too much of one flavor? When the item is too:
Salty, add a sour flavor or sweet flavor
Spicy, add a sweet flavor or a fat
Sweet, add a sour flavor or bitter flavor
Tips to Reduce Salt
Make your own spice blends. Be aware of sodium added to some spices like chili powder, celery salt, garlic salt, onion salt, and seasoning mixes with MSG (monosodium glutamate) or added salt.

Other ways to add flavor to foods:
Lemon, lime, or orange zest
Low sodium stocks
Smoked paprika
Sweet bell peppers
Vinegar
Worcestershire sauce


Cultivating a Culturally Inclusive Environment
What is Cultural Inclusiveness?
Cultural inclusiveness addresses and supports the needs of people from diverse cultures and values their unique contributions.
Who Plays a Part in Cultural Inclusiveness?
Team members
Students
School staff
Families
Community members
How Can We Promote Cultural Inclusiveness?
Listen
· Gain understanding from others on what is currently working, what can be improved, and what is missing.
Acknowledge
· Show that everyone is welcome, included, and important, regardless of the differences in cultures.
Learn
· Enjoy new experiences and knowledge of other cultures.
Celebrate
· Celebrate differences among cultures! It adds spice to life.
Adjust
· Make changes and tweaks when necessary to promote a more inclusive environment.
Examples
Add menu items representing your students’ and families’ unique cultures, but understand that your recipes might not be exactly the same as they serve them at home. Learn about the traditional dish and any cultural significance to ingredients or preparation steps.
Translate written materials into languages spoken by staff.
Celebrate holidays of other cultures, not just the common American ones.
Be sensitive to different meanings behind hand symbols and/or words.
Learn to pronounce unfamiliar names correctly.
Tips for Creating Culturally Inclusive Recipes
Find community members that represent different cultures to help develop recipes.
Teach necessary culinary skills to staff to ensure recipes are properly prepared.
Taste test new recipes with students and educate them on the culture and foods!
Inform your community about efforts to include more culturally representative foods.
Examples of Foods Representing Other Cultures
Note: While some foods may have originated within cultures, many Americans of all nationalities enjoy these foods today.
Chinese:
Dumplings
Steamed buns
Fried rice
Wok-fried vegetables
Chow mein noodles
Filipino:
Adobo
Lumpia spring rolls
Pancit noodles
Roast pig
Ube (purple sweet potato)
Mexican:
Tortas
Enchiladas
Beans and rice
Salsa
Tamales
Elote
Vietnamese:
Pho noodle soup
Banh mi sandwiches
Vermicelli noodles
Fresh spring rolls
Indian:
Tandoori grilled meats
Naan and other flatbread
Rice pulao or biryani dishes
Lentil and garbanzo bean dishes
Curries
Samosas
Korean:
Korean fried chicken
Kimchi
Bulgogi barbecue beef
Bibimap (rice bowls)
African American:
Baked, BBQ, or fried chicken
Pork chops
Okra
Seasoned greens
Sweet potatoes
Red beans and rice
Cornbread


Back to Scratch: Culinary Skills Workshop for Directors Knife Skills
Basic Cuts in Child Nutrition Programs
Minced: Smaller than chopped (example: ginger)
Chopped: More coarsely cut than minced (example: garlic)
Slices, ⅛-inch: Small (example: tomato)
Slices, ¼-inch: Medium (example: kiwi)
Slices, 5/16-inch: Large (example: carrots)
Diced, ¼-inch by ¼-inch by ¼-inch: Small (example: onion)
Diced, ⅓-inch by ⅓-inch by ⅓-inch: Medium (example: potato)
Cube, ½-inch by ½-inch by ½-inch (example: watermelon)
Diced, ¾-inch by ¾-inch by ¾-inch: Large (example: zucchini)
Pieces, roughly torn (example: romaine)
Julienne, ⅛-inch by ⅛-inch by 1-inch or 2-inch (example: jicama)
Sticks, ½-inch by ½-inch by 3-inch (example: cucumber)
Sticks or strips, ½-inch by ½-inch by 3-inch or 4-inch (example: pineapples 3-inch, carrots 4-inch)
Chiffonade, ribbons or leaf shreds: Roll about 5 leaves together and slice (example: bok choy)
Tips:
To soften hard foods, such as spaghetti squash and butternut squash, microwave for 3-4 minutes or place in the oven at 350°F for 7-8 minutes.
To cook foods evenly, cut uniform pieces.


Back to Scratch: Culinary Skills Workshop for Directors Knife Skills
Culinary Knife Guide for Child Nutrition Programs
The intent of this resource is to provide guidance and direction for safe and appropriate knife selection and technique. The cuts in this resource are based on classic culinary cuts in combination with cuts used in the USDA’s Food Buying Guide for Child Nutrition Programs (CNP).
Knives
Three Fundamental Styles
Chef’s Knife
Use: Multi-purposes
Most important
Paring Knife
Use: Intricate work
Serrated Knife:
Use: Bread and some vegetables
Chef’s Knife Styles:
French
· Pointed end
· Curved blade
· Thicker blade
German
· Pointed or round end
· Wide-rounded blade/belly
Japanese Santoku
· Round end
· Flat blade
· Beveled or hollow edge
Fit:
Balance and weight are a personal preference, select one that’s right for you.
Length:
Choose a knife for your height.
Tall Person: 12-inch to 10-inch
Average Person: 8-inch to 6-inch
Short Person: 6-inch to 4-inch


Back to Scratch: Culinary Skills Workshop for Directors Knife Skills
Knives
Anatomy
Handle: the part held in the hand
Tang: unsharpened part of the blade that extends into handle
Rivet: connects handle to the portion of the blade that extends into handle
Bolster: connector between handle and knife blade
Heel: end of blade near handle
Blade: metal portion of knife used for cutting
Edge: sharp side of the blade used for cutting
Material
High-carbon stainless
· Harder steel, ideal for edge retention
· More flexible
· Ruse easy
· Demand upkeep
· More expensive
· Best quality
Stainless
· Tougher steel, rust and corrosion resistant – not proof
· More durable
· Easy to sharpen
· Lose their edge faster
· Less expensive
· Moderate quality
Other Basic Sharps
Garnishing tools
Grater
Peeler (two-direction peeling)
Pizza cutter
Scraper (with measuring)
Zester
Cutting surface/boards
Color
· Red: Raw meats
· Blue: Cooked food
· Yellow: Raw poultry
· Green: Fruits and vegetables
· Tan: Fish and poultry
· White: Dairy products
· White: Neutral
NSF
· All commercial cutting boards must have the NSF mark.
· “The NSF mark assures consumers, retailers and regulators that products have been rigorously tested to comply with all standard requirements.”


Back to Scratch: Culinary Skills Workshop for Directors Knife Skills
How To
Hold Your Knife
Pinch the blade in front of the bolster with your thumb and index finger
Remaining fingers grip around the handle
Use Your Guide Hand
Curl fingertips and rest the knife on your middle finger knuckle
Place your pinky and thumb behind your fingers and use them to hold the food in place
Set Up Your Workstation – Mise en Place
Slip resistant mat
NSF cutting board(s)
Knife(s)
Scrap bowl
Maintain Your Knifes
Honing – Removes metal burrs and maintains a sharp edge
· Hone at least once a day
· Stabilize the tip of the honing steel on a flat surface
· Hold your knife correctly
· At your knife’s heel, rest the blade to the steel at a 20-degree angle
· Maintaining the 20-degree angle, glide the blade along the steel through to the tip
· Repeat about 5 times on each side
Sharpening – Removes metal burrs and forms a fine edge
· Sharpen 1-10 times per year
· Use a Sharpening Stone or an Electric knife sharpener
Wash Your Hands
Place knifes in a steam table pan or wash basin on the dish board until ready to wash
· Wash in 3-compartment sink
· Clean in groves and scrub porous handles
· Air dry
Do not wash in the dish washer as the hot water and the cleaning agents rust the knives.
Be Safe
Do
· Always use a sharp knife
· Never put your knife in a sink or bin unprotected
· Hold your knife properly and use your guided hand
Don’t
· Place your Hand on top of the knife
· Angle your knife while cutting
· Curl your hand around the knife
· Open cans with knife


[bookmark: _Hlk176765066]Kitchen Hacks for School Nutrition Professionals
Kitchen (noun): a room or area where food is prepared and cooked.
Hack (noun): a tool or technique that makes some aspect of one’s life easier or more efficient.
Kitchen Hack (noun): A tool or technique that makes YOUR life easier when preparing food!
Who doesn’t want to learn some fun, useful kitchen hacks?
1. Challenge: The cutting board slips around on the prep table.
a. Hack: Place a clean dampened, reusable or disposable towel under the cutting board. It will anchor it in place!
Challenge: It takes forever to peel vegetables.
b. Hack: If you are using a standard peeler, your blade is actually sharp on both sides. Instead of doing a long dragging motion in one direction, you can move the peeler back and forth, cutting your peeling time in half!
Challenge: It takes all day to remove grapes off the stem.
c. Hack: Grab a bunch of grapes and rub them back and forth between your two gloved hands. The grapes will fall right off the stem!
Challenge: Apple wedges brown, and soaking them in lemon juice makes them too sour.
d. Hack: Place apple wedges in an equal combination of pineapple and lemon juice. There is still enough acid to prevent browning, and the pineapple juice balances the sourness of the lemon!
Challenge: Cutting cherry tomatoes in half looks nice, but it can be a lot of effort.
e. Hack: After washing and drying cherry tomatoes, grab a handful and place them on your cutting board. Place a flat tray or plate on top of the cherry tomatoes, pressing firmly enough to hold them in place, but not so hard as to squish them. Using your chef or a long, serrated knife, turn it horizontally between the cutting board and flat tray/plate and carefully cut through the centers of the tomatoes. Now instead of cutting one at a time, you can cut multiple at once!
Challenge: Dicing romaine lettuce or shredding Chinese cabbage without leaves falling off the cutting board.
f. Hack: Cut the head of romaine or cabbage in half, leaving the stem attached. Rinse well under running water, then place cut side down on cleaned and sanitized board to dice.
Challenge: Need more time in your day?
g. Hack: Wash oranges and apples earlier in the week and place in storage as ready to use.
Challenge: Getting all the honey out of the measuring container.
h. Hack: Spray the measuring tool with pan release spray prior to adding honey.
Challenge: The vegetables are not cooking fast enough or evenly in the steamer.
i. Hack(s):
i. Defrost frozen vegetables before you steam them to cook them quickly.
ii. Use a 2-inch perforated steamtable pan; the holes in the pan allow for steam to hit all sides of the vegetables.
iii. Do not overload the pan. For example, use 4 pounds of frozen broccoli florets or 3 pounds of fresh broccoli florets. If you overload the pan, it will take double the time because the steam won’t be able to reach the vegetables in the middle easily!
Challenge: The raw vegetables look dried out and/or are too bitter for the kids.
j. Hack: Try blanching! Place your fresh vegetables in a 2-inch perforated steamtable pan, and place in the steamer for about 45 seconds or just until the color pops and the vegetable turns vibrant in color! Or dip in boiling water for 15-30 seconds. Remove from the steamer/boiling water and place immediately on a pan of ice, then put the pan in the refrigerator. Once cool, they are ready to use in veggie cups and salads.
Challenge: Making diced eggs takes too much preparation and time.
k. Hack: Spray 2-inch steamtable pan with pan release. Add liquid eggs and steam until 165°F or eggs are firm (if steamer is available). Cool and chop into diced egg pieces.
Challenge: Boiling eggs to prepare hard cooked eggs is too time consuming.
l. Hack: Place eggs in perforated steamtable pan and steam for 13 to 15 minutes (if steamer is available).
Challenge: Freshly cooked hard-boiled eggs are difficult to peel.
m. Hack(s):
i. Use older eggs if possible. They allow for easier peeling.
ii. Once cooked immediately submerge in an ice bath, and leave the eggs in the iced water until cold. This helps to separate the shell from the egg.
iii. When ready to peel, place eggs all together in a 4 or 6-inch-deep steamtable pan and shake back and forth to crack the shells all at one time!
Challenge: Chopping hard boiled eggs can be tedious.
n. Hack: Place a cross-wire grid grated cooling rack over a container and press the eggs horizontally through the grates to create instant diced eggs!
Challenge: Dicing avocados can be messy.
o. Hack: Place a cross-wire grid grated cooling rack over a container. Cut the avocado in half and remove the large seed. Press each half horizontally through the grates to create no mess dices!
Challenge: Pasta does not hold well and is difficult to batch cook in the tilt skillet or steam jacketed kettle.
p. Hack: Try cooking pasta in the steamer! Place a 4-inch perforated steamtable pan inside a 4-inch solid steamtable pan. Place 2 to 3 pounds of pasta in the pan(s) and cover with water; it should be about 1 to 2 gallons of water. Place in the steamer and cook until al dente. The time it takes to cook in the steamer is usually comparable to the time it takes to boil. Once cooked, immediately pull the perforated pan out of the solid pan for instant draining!
Challenge: Raw ground beef is sticking to the portioning tool.
q. Hack: Place two of the required scoops in a container of hot water. Alternate, when one disher is sticky and difficult to use.
Challenge: Making hamburger patties takes too much time.
r. Hack: Scoop and pan 24 meatball patties on a sheet pan; use the back of another sheet pan to flatten into patties.
Challenge: The refried beans are difficult to get out of the can.
s. Hack: Open the can, cover with film wrap and place in the steamer for 3 to 4 minutes.
Challenge: The refried beans get crusty and dried out on the serving line
t. Hack: Before heating the beans, add some salsa for moisture, and be sure to mix one last time before placing them on the line and covering with cheese! One cup of salsa to 1 bag or can of beans usually does the trick. Be sure to check with your Menu Planner before making this change.
Challenge: Sink too tall?; you are too short?
u. Hack: Place a 6 inch half size pan or storage container in the sink to raise the height prior to using your colander.
Challenge: Tables too short?; you are too tall?
v. Hack: Stack cutting boards to raise your work height.
Challenge: Tired of all that fuss with a colander in the sink?
w. Hack: If the sink fits, use it. Try hanging a perforated pan in your work sink to use as a table-level colander. This is great for draining canned goods and washing fresh fruits and vegetables.
Challenge: My kitchen does not have a steamer.
x. Hack: Place 2-inch perforated steamtable pans upside down in a tilt skillet, add water until pans are almost covered. Heat water until boiling. Top steamtable pans with 2-inch perforated pans of vegetables; close lid and steam until al dente.
Challenge: My steamer has too much water in the cavity.
y. Hack: Place a steamtable lid on the top shelf to catch water.
Challenge: Removing peanut butter from the container.
z. Hack: Place the container in hot water for 4 to 5 minutes before emptying the container. The container may also be placed in the steamer for a few minutes.
Challenge: Can’t clean properly between tables.
aa. Hack: Place a cloth over a flat spatula or other thin utensil, dip in soapy water, then clean.
Challenge: Keeping hot foods hot; cold foods cold.
ab. Hack: Heat pans that will be going into the warmer before the finished product goes in; chill pans for cooling leftovers or holding cold foods.
Challenge: Need to easily peel butternut squash, rutabagas, or turnips?
ac. Hack: Place in the steamer for a few minutes prior to peeling.
Challenge: Can’t remember what’s leftover in the freezer?
ad. Hack: Keep a leftover’s list on a clipboard near the freezer or post paper and marker on the door.
Challenge: Utensil drawer slowing you down?
ae. Hack: Separate serving utensils by size, not all thrown in the same drawer.
Challenge: Plastic wrap or foil box keeps sliding on the table.
af. Hack: Place a piece of shelf liner (rubber) under it to secure it to the table.
Challenge: Not enough space to properly air-dry pots and pans?
ag. Hack: Criss cross upside-down sheet pans on a clean rolling rack (speed rack) for additional drying space.
Challenge: Baked on food debris is so hard to clean.
ah. Hack: Run your pans through the dish machine to allow to fill with water. Scrub and run through again upside down.


Weight versus Measure
Weights and Measures
Do I use a scale or a measuring cup? What are they asking for? Weights and measures are often confused, but they are not the same thing. Don’t let it weigh you down. Let’s take a measured approach and look at how these level out!
Dry Measuring Tools
Dry Measuring Cups
Underfilled: Pasta does not fill the full measuring cup
Correctly filled: Pasta fills the measuring cup to the top rim
Dry Measuring Spoons
Not recommended: Ovular spoons
Recommended for most accurate measure: Circular spoons
Overfilled: Spice is higher than the rim of the spoon, creating a dome
Level spices to measure accurately
Chef’s Tip: Purchase the same brand of measuring spoons for all schools in your district or division. Different brands measure differently! Also, be sure they are NSF certified.
Liquid Measuring Tools
Liquid Measuring Cups
Spout means it is for liquid measure
Meniscus: The top of the liquid in the measuring cup that creates a curved line
Did you know? The liquid in a measuring cup is not straight across. It is actually concave! Get eye level to look at the bottom of the curve.
Scales
Spring loaded
Turn the dial to tare the scale
Did you know? Tare means to remove the weight of the container.
Chef’s Tip: Always carry a spring loaded scale by the base.
Digital
Press the tare button to remove the weight of the container
Weight vs. Volume
Weight: How heavy an item is
Volume: How much space an item takes up
Are they the same?
2 quarts of whole grain pasta weighs 21.50 oz
· Did you know? While 2 quarts equals 64 fluid oz, that is not the same as oz by weight. Two quarts of pasta = 21.50 oz.
2 oz cup weighs 1 oz
· Did you know? Portion cups are named by volume not weight. A 2 oz portion cup holds 1 oz shredded cheese by weight.
Chef’s Tip: Fluid oz do not equal oz on a scale. If a recipe calls for oz, pull out the scale!
Which one do I choose?
Weights and Measures of Ingredients
	Ingredients
	Weight
	Measures

	Black pepper
	
	1/8 tsp

	Apple, green, diced ½-inch
	2 oz
	½ cup

	Cilantro, fresh, chopped
	0.3 oz
	¼ cup

	Onion, red, raw, diced 1/4 -inch
	1.6 oz
	¼ cup

	Lettuce, romaine, shredded
	3.5 oz
	2 ½ cups


Weights and Measures of Ingredients
	Ingredients
	Weight
	Measures

	Black pepper
	
	½ tsp

	Apple, green, diced ½-inch
	8 oz
	2 cups

	Cilantro, fresh, chopped
	0.8 oz
	1 cup

	Onion, red, raw, diced 1/4 -inch
	6.1 oz
	1 cup

	Lettuce, romaine, shredded
	13.9 oz
	2 qt + 2 cups


Chef’s Tip: Many recipes include both a weight and a volume measure. Go with the weight! We can all measure volume differently, but weight is the same every time!
· 1 cup flour, packed weighs 5.45 oz
· 1 cup flour, spooned in and leveled weighs 4.45 oz
Did you know? Often when a baked good comes out dense, it’s from improper measuring. Measuring the amount by weight helps guarantee a light and fluffy texture!
So remember…
Choose the right tool for the job.
Weight and volume are not equal.
When offered a choice, go with the weight!


As Purposed (AP) Versus Edible Portion (EP) – Participant Activity
Instructions:
1. Weigh your pepper and record the As Purchased weight: Click or tap here to enter text. oz (AP)
Dice your pepper following the step-by-step instructional photos below. Place in zip lock bag, then weigh (first tare the scale to zero) and record the Edible Portion weight of your diced pepper: Click or tap here to enter text.  oz (EP)
Calculate the yield using the following formula:
a. Your Pepper: Click or tap here to enter text. oz (EP) divided by Click or tap here to enter text. oz (AP) equals Click or tap here to enter text. Yield
b. Recommended yield based on the USDA Food Buying Guide: .80
Step-by-Step Instructions
1. Weigh the AP produce. The bell pepper is 4.6 oz AP.
Slice the top and bottom of the bell pepper.
Slice the four side panels of the bell pepper.
Slice the side panels into sticks.
Chope the sticks into dices.
Weigh the diced bell pepper. The bell pepper is 3.8 oz EP.
Example Pepper: 3.8 oz EP divided by 4.6 oz AP equals 0.82 yield


Calculating Servings in Pan
Part I
Step 1: Place the empty pan on the scale. Hint: Using a permanent marker, write the empty pan weight on the pan in case there are no empty pans available later in the day.
Step 2: Tare the scale to zero.
Step 3: Place the pan containing the food on the scale. Step 4: Convert pan weight to ounces Click or tap here to enter text. oz
Example: 3 lb 2 oz equals 3 multiplied by 16 oz equals 48 oz plus 2 oz equals 50 oz TOTAL
Part II
Step 1: Record the weight of one serving Click or tap here to enter text. oz
Step 2: Divide the filled pan weight (oz) by serving ounces to equal number of servings in pan.
Example: 50 oz divided by 2.5 oz equals 20 servings
Notes to Self:
Click or tap here to enter text.


Yield Testing Recipes: Ensuring Accurate Component Crediting
The recipe standardization and yield testing process is often accomplished in three phases:
1. recipe verification
product evaluation
quantity adjustment
Recipe verification consists of:
reviewing the recipe in detail
preparing it, verifying its yield
recording changes.
Product evaluation focuses on determining the acceptability of the product produced from the recipe.
Changing the recipe yield and ingredient amounts occurs in the quantity adjustment phase. A recipe may go through these phases several times before becoming standardized at the necessary quantity for an operation.
School Nutrition Administrators and other staff should work together on the recipe standardization process. Input from students and other customers is critical during the evaluation phase.
Decisions made during each phase determine the flow of a recipe through this recipe standardization process.
Once a recipe has been standardized for an operation, the standardization process should not have to be repeated unless changes occur in availability of ingredients or equipment.
Let’s take a closer look at the yield testing phase of recipe development. Yield Testing and Verification
Verifying yields includes verifying the ingredients, recipe, and serving yield. When verifying a recipe, the as
purchased (AP) quantity needed to yield the necessary edible portion (EP) quantity of an ingredient must be determined.
Yields can vary depending on factors such as product quality, preparation techniques, and cooking times and temperatures.
The USDA Food Buying Guide for Child Nutrition Programs contains ingredient yield information. Products from different manufacturers may differ in quality, and these quality differences may affect yield of the product. If great variation in ingredient yield occurs, School Nutrition Administrators will need to work with their vendors to make sure product specifications are being met.
Verification of the recipe yield occurs once all of the ingredients have been combined and the recipe preparation completed. The yield can be determined several ways depending on the recipe.
Recipe yield should be specified in both total quantity (weight and/or volume) and number of servings. Recipe yield can be determined by weighing the final product or measuring its volume.
The weight of a serving is determined by taking the weight of the total final product and dividing by the total number of recipe servings prepared.
Guidelines for portioning the product into individual servings should be stated on the recipe. A serving utensil should be identified for each product. Weights of these actual servings should be compared to the calculated serving weight to ensure portioning is being done correctly. If the desired serving size is not achieved when verifying the yield, changes in the recipe, portioning, or ingredient amounts may be needed.
Examples:
Beef Taco Filling
Ingredient: 10 lb AP of 85/15 ground beef
Food Buying Guide Information: 10 lb AP yields 60 (2 oz eq) EP servings of m/ma Recipe Testing Results:
Total finished weight of the beef, onions, and seasonings: 8 3/4 lb Desired portion weight: 2 1/3 oz
Yield Test Results:
#16 scoop yields approximately 2 1/3 oz
Chef’s Note: Consistency or size of the beef may impact the volume of the recipe. For example, if the beef taco filling is finely ground using a Vertical Cutter Mixer, 2 1/3 oz may be a smaller volume than if the beef is left in “chunky” pieces. This will impact the size of the portion tool needed.
Sweet Potato Bake
Ingredient: #10 can of canned, mashed sweet potatoes
Food Buying Guide Information: 1 #10 can yields 24 EP servings of ¼ cup vegetable servings. Recipe Testing Results:
Total finished weight: Potatoes, eggs, sugars, oats, and seasonings is 9.2 lb Desired portion weight: 6.13 ounces.
Yield Test Results:
You should yield test to determine the scoop size which will provide 24 portions weighing slightly over 6 ounces.
Verify this yield is accurate and continue with finalizing the standardized recipe. Reference: Measuring Success with Standardized Recipes Institute of Child Nutrition


What’s The Scoop? Activity
Follow these six steps for recipe serving success!
Step 1: How many servings are you planning for per pan? Click or tap here to enter text.
Step 2: Weigh the empty pan in ounces. Write the weight of the pan in ounces on the outside of the pan. May write the weight of the pan on tape if preferred. Click or tap here to enter text. oz
· Reminder: 1 pound = 16 ounces
Step 3: Prepare and/or cook food.
Step 4: How much does the food weigh in ounces? Place pan of prepared/cooked food on scale. Subtract the weight of the pan from step 2.
· Weight of pan plus food: Click or tap here to enter text. oz minus Weight of pan (step 2): Click or tap here to enter text. oz equals Click or tap here to enter text. Weight of food in oz
Step 5: Determine the weight of each serving. Take the weight of the food from step 4 and divide by the number of servings planned to determine the weight of each serving in ounces.
· Weight of food (step 4) Click or tap here to enter text. oz divided by Number of servings (step 1) Click or tap here to enter text. equals Click or tap here to enter text. Weight of each serving in oz
Step 6: Determine the best serving utensil and size to use for service: scoop/disher, ladle, spoodle, tongs, other. Provide any additional information such as scant or heaping.
· Serving utensil: Click or tap here to enter text. Size: Click or tap here to enter text.
· Additional information: Click or tap here to enter text.


What’s the Scoop? Activity
Let’s practice!
Here are the recipe details you will need to know.
Recipe Name: Fiesta rice with corn, salsa, and seasonings
Ingredient: 3 lb 4 ounces brown rice
Food Buying Guide Information:
1 lb equals 15.5 half-cup portions (1 oz equivalent grain)
Determine servings for 3 lb 4 ounces using cross multiplication.
15.5 divided by 16 ounces equals “x” divided by 52 oz
52 oz multiplied by 15.5 half-cup portions equals 806
806 divided by 16 ounces equals 50.375 half-cup portions
3 lb 4 oz equals 50.375 half-cup portions (1 oz equivalent grain)
Desired Yield: 50 servings
Total Recipe Weight: 5 lb 9 oz (after cooking)
Pan weight: Click or tap here to enter text. ounces
Brown rice (no salsa, seasonings, or corn)
1. Determine weight of pan plus food: Click or tap here to enter text. ounces
Subtract pan weight to determine weight of food: Click or tap here to enter text. ounces
Divide total weight in ounces by yield to determine portion weight: Click or tap here to enter text. ounces
Determine appropriate volume measure: Click or tap here to enter text. scoop
Brown rice + salsa + seasonings
1. Determine weight of pan plus food: Click or tap here to enter text. ounces
Subtract pan weight to determine weight of food: Click or tap here to enter text. ounces
Divide total weight in ounces by yield to determine portion weight: Click or tap here to enter text. ounces
Determine appropriate volume measure: Click or tap here to enter text. scoop
Brown rice + salsa + seasonings + corn
1. Determine weight of pan plus food: Click or tap here to enter text. ounces
Subtract pan weight to determine weight of food: Click or tap here to enter text. ounces
Divide total weight in ounces by yield to determine portion weight: Click or tap here to enter text. ounces
Determine appropriate volume measure: Click or tap here to enter text. scoop


Team Nutrition Readiness and Retention Training Program
Back to Scratch Culinary Skills Workshop for Directors
Day 1 Recipes
Team 1
Tik Tok Tuna Wrap Pesto
Tik Tok Tuna Wrap
Pear Gingerbread with Lemon Glaze
PB&J Yogurt Parfait
Team 2
Chicken Tagine with Fresh Nectarines
Romaine Salad
Honey Mustard Dressing
Caesar Dressing
Ranch Dressing
Peachy Sheet Pan Pancakes
Team 3
Curry Chicken Salad
Roasted Parmesan Broccoli
Granola with Dried Fruit
Team 4
Zesty Breakfast Potatoes
Cilantro Lime Rice
Cherry Tomato Corn Salad
Team 5
Beef Taco Filling
Beef Bean and Cheese Burrito
Blueberry Crisp
Broccoli Salad with Cranberries

Team Nutrition Readiness and Retention Training Program
Back to Scratch Culinary Skills Workshop for Directors
Day 2 Recipes
Team 1
Gourmet Grilled Cheese
Banana Split Bread
Team 2
Sweet Potato and Black Bean Quesadilla
Roasted Root Vegetables
Team 3
Vegetarian Taco Cup
Pico de Gallo
Zucchini Fire Stix
Team 4
Virginia Stir Fry
Fried Rice
Team 5
Tuscan Turkey Soup
Boom Boom Sauce
Boom Boom Cauliflower
Other
Fruit Explosion
Apple Breakfast Crisp
Roasted Red Potato Salad
Hulk Smoothie
Tzatziki Sauce


Team Nutrition Readiness and Retention Training Program
Back to Scratch Culinary Skills Workshop for Directors
(Part 2)
In the Classroom with Chef Brenda, Dr. Beverly, and Shane


Back to Scratch: Culinary Skills Workshop for Directors – Notes to Self
Team Nutrition Readiness and Retention Training Program Back to Scratch: Culinary Skills Workshop for Directors (Part 2)
Meal Pattern, Menu Planning & Standardized Recipes
Click or tap here to enter text.
Mentoring Others
Click or tap here to enter text.


Back to Scratch: Culinary Skills Workshop for Directors – Notes to Self
Team Nutrition Readiness and Retention Training Program Back to Scratch: Culinary Skills Workshop for Directors (Part 2)
Leadership
Click or tap here to enter text.
Social Media and Food Photography
Click or tap here to enter text.

Meal Pattern – Breakfast Handout
School Breakfast Pattern Meal Plan
	Food Components
	Grades K-5
(Amount of Food a per Week [minimum per day])
	Grades 6-8
(Amount of Food a per Week [minimum per day])
	Grades 9-12
(Amount of Food a per Week [minimum per day])

	Fruits (cups) b, c
	5 (1)
	5 (1)
	5 (1)

	Vegetables (cups) b, c
	0
	0
	0

	Dark Green Vegetables
	0
	0
	0

	Red/Orange Vegetables
	0
	0
	0

	Beans and Peas (Legume Vegetables)
	0
	0
	0

	Starchy Vegetables
	0
	0
	0

	Other Vegetables
	0
	0
	0

	Grains (oz eq) d
	7-10 (1)
	8-10 (1)
	9-10 (1)

	Meats/Meat Alternates (oz eq) d
	0
	0
	0

	Fluid Milk f (cups)
	5 (1)
	5 (1)
	5 (1)


a Food items included in each group and subgroup and amount equivalents. Minimum creditable serving is 1⁄8 cup.
b One-quarter cup of dried fruit counts as 1⁄2 cup of fruit; 1 cup of leafy greens counts as 1⁄2 cup of vegetables. No more than half of the fruit or vegetable offerings may be in the form of juice. All juice must be 100% full-strength.
c Schools must offer 1 cup of fruit daily and 5 cups of fruit weekly. Vegetables may be substituted for fruits, but the first two cups per week of any such substitution must be from the dark green, red/orange, beans/peas (legumes), or “Other vegetables” subgroups, as defined in §210.10(c)(2)(iii) of this chapter.
d At least 80 percent of grains offered weekly must meet the whole grain-rich criteria specified in FNS guidance, and the remaining grain items offered must be enriched. Schools may substitute 1 oz. eq. of meat/meat alternate for 1 oz. eq. of grains after the minimum daily grains requirement is met.
e There is no meat/meat alternate requirement.
f All fluid milk must be fat-free (skim) or low-fat (1 percent fat or less). Milk may be unflavored or flavored, provided that unflavored milk is offered at each meal service.
g The average daily calories for a 5-day school week must be within the range (at least the minimum and no more than the maximum values).
h Discretionary sources of calories (solid fats and added sugars) may be added to the meal pattern if within the specifications for calories, saturated fat, trans fat, and sodium. Foods of minimal nutritional value and fluid milk with fat content greater than 1 percent milk fat are not allowed.
At breakfast, schools must offer students all three required food components in at least the minimum required amounts. The components at breakfast are: grains (with optional meats/meat alternates allowed); juice/fruit/vegetable; and milk. Under Offer versus Serve (OVS), a student must be offered at least four food items and must select at least three food items, one of which must be ½ cup of fruit or vegetables for OVS.
Note: Under OVS students may not have three individual items on their tray. Food items may contain more than one component in one item. For example, a two grain muffin and 1/2 cup fruit (2 items on the tray) constitutes a reimbursable meal. A one grain muffin and 1/2 cup fruit would not be reimbursable.


Meal Pattern – Lunch Handout
National School Lunch Program Meal Plan
	Food Components
	Grades K-5
(Amount of Food a per Week [minimum per day])
	Grades 6-8
(Amount of Food a per Week [minimum per day])
	Grades 9-12
(Amount of Food a per Week [minimum per day])

	Fruits (cups) b
	2 ½ (1/2)
	2 ½ (1/2)
	5 (1)

	Vegetables (cups) b
	3 ¾ (3/4)
	3 ¾ (3/4)
	5 (1)

	Dark Green Vegetables c
	½
	½
	½

	Red/Orange Vegetables c
	¾
	¾
	1 ¼

	Beans and Peas (Legume Vegetables) c
	½
	½
	½

	Starchy Vegetables c
	½
	½
	½

	Other Vegetables c, d
	½
	½
	¾

	Additional Vegetables to Reach Total e
	1
	1
	1 ½

	Grains (oz eq) f
	8-9 (1)
	8-10 (1)
	10-12 (2)

	Meats/Meat Alternates (oz eq) d
	8-10 (1)
	9-10 (1)
	10-12 (2)

	Fluid Milk (cups) g
	5 (1)
	5 (1)
	5 (1)


a Food items included in each group and subgroup and amount equivalents. Minimum creditable serving is 1⁄8 cup.
b One-quarter cup of dried fruit counts as 1⁄2 cup of fruit; 1 cup of leafy greens counts as 1⁄2 cup of vegetables. No more than half of the fruit or vegetable offerings may be in the form of juice. All juice must be 100% full-strength.
c Larger amounts of these vegetables may be served.
d This category consists of “Other vegetables” as defined in paragraph (c)(2)(iii)(E) of this section. For the purposes of the NSLP, the “Other vegetables” requirement may be met with any additional amounts from the dark green, red/orange, and beans/peas (legumes) vegetable subgroups as defined in paragraph (c)(2)(iii) of this section.
e Any vegetable subgroup may be offered to meet the total weekly vegetable requirement.
f At least 80 percent of grains offered weekly must meet the whole grain-rich criteria specified in FNS guidance, and the remaining grain items offered must be enriched.
g All fluid milk must be fat-free (skim) or low-fat (1 percent fat or less). Milk may be flavored or flavored, provided that unflavored milk is offered at each meal service.
h Discretionary sources of calories (solid fats and added sugars) may be added to the meal pattern if within the specifications for calories, saturated fat, trans fat, and sodium. Foods of minimal nutritional value and fluid milk with fat content greater than 1 percent are not allowed.
i Sodium Interim Target 1A must be met no later than July 1, 2023 (SY 2023-2024).
At lunch, schools must offer students all five required food components in at least the minimum required amounts. The components at lunch are: meats/meat alternates; grains; fruit; vegetables; and fluid milk.
Under Offer versus Serve, a student must take at least three components in the required serving sizes. One selection must be at least ½ cup from either the fruit or vegetable component.
Note: Under OVS students may not have three individual items on their tray. Food items may contain more than one component in one item. For example, a chef’s salad may have three components of meat/meat alternate, vegetables, and grain (3 items in the container) which constitutes a reimbursable meal.


Meal or No Meal: Meal Pattern Practice Menus
Breakfast
Item 1: Apple Cinnamon Bread – 1 oz eq grain
Item 2: Yogurt – 1 oz eq M/MA
Item 3: Apple – ½ cup; Canned Peaches – ½ cup
Item 4: Varity of Milk – 8 oz
Notes: Click or tap here to enter text.
Lunch K-8
M/MA: Crispy Baked Chicken – 2 oz eq M/MA
Grain: Whole Grain Cornbread – 1 oz eq Grain
Vegetables: Fresh Veggie Cup with Ranch – ½ cup; Seasoned Pinto Beans – ½ cup
Fruit: Strawberries & Blueberries - ½ cup
Milk: Variety of Milk – 8 oz
Notes: Click or tap here to enter text.
Lunch 9-12
M/MA: Gourmet Grilled Cheese – 2 oz eq M/MA
Grain: Gourmet Grilled Cheese – 2 oz eq Grain
Vegetables: Romaine Salad – ½ cup; Roasted Broccoli – ½ cup
Fruit: Fresh Grapes - ½ cup; Baked Pears - ½ cup
Milk: Variety of Milk – 8 oz
Notes: Click or tap here to enter text.


Recipe Standardization Handout
The United States Department of Agriculture (USDA) defines a standardized recipe as one that has been tried, adapted, and retried at least three times and has been found to produce the same good results and yield every time when the exact procedures are used with the same type of equipment and the same quantity and quality of ingredients.
Four Steps to Recipe Standardization
1. RECIPE IDEATION PHASE: The Recipe Ideation Phase in child nutrition programs involves the creative process of generating new dishes or menu items while taking into consideration various factors and constraints. Identify key steps to implement in your division:
9. Notes: Click or tap here to enter text.
1. SMALL BATCH RECIPE VERFICATION PHASE: The Small Batch Recipe Verification Phase is a critical step in ensuring that a recipe is suitable for use in school kitchens and meets the specific needs of school nutrition operations. This phase focuses on assessing the quality, taste, and feasibility, while also considering the preference of children. Identify key steps to implement in your division:
10. Notes: Click or tap here to enter text.
1. LARGE BATCH EVALUATION PHASE: The Large Batch Phase is a crucial step in the recipe standardization process. This phase involves thorough testing and feedback collection to ensure that the recipe meets quality standards, operational feasibility, and student preferences. Identify key steps to implement in your division:
11. Notes: Click or tap here to enter text.
1. QUANTITY ADJUSTMENT PHASE: The Quantity Adjustment Phase is the final step in the recipe standardization process, focusing on large-scale production while ensuring the recipe meets nutritional standards and can be successfully added to school menus. Identify key steps to implement in your division:
12. Notes: Click or tap here to enter text.


Increasing Employee Engagement and Ownership: An Assessment
Think about the areas of your operation in which you could actually use some help, or you could “share” with members of your team. What tasks could other members of your team be invited to contribute to?
Menu (suggestion – Menu Planning Committee): Click or tap here to enter text.
Nutrition Education: Click or tap here to enter text.
Marketing: Click or tap here to enter text.
Annual Checklists: Click or tap here to enter text.
Other Areas? Click or tap here to enter text.
Note: consider asking members of your team what tasks or areas of responsibility they may be interested in pursuing.


Zapped to Zero: Burning Up with Energy…or Burning Out?
Finding time to regroup, heal, or even plan for the next day can be difficult if your energy has been zapped to zero! List some ways you and your team can reflect, regroup, and re-energize as a team and as individuals.
Reflect: Click or tap here to enter text.
Regroup: Click or tap here to enter text.
Re-energize: Click or tap here to enter text.
Note to Directors: Click or tap here to enter text.
Please include yourself in this exercise – the leader sets the pace!


Valuing Our Employees
What you say and how you say it makes a difference to your employees. Consider the following:
That’s a great idea!
Would you be willing to help me with this project?
Thank you for being a part of our team.
Thank you for going above and beyond.
We can really count on you. Thank you for (say something specific about the employee’s contribution)
You really show leadership potential.
What statements can you make to your employees to show them how much you value their work and efforts? Click or tap here to enter text.


Clear as a Bell!
How many times have you delivered what you believed was a clear message, only to find out the message was completely misinterpreted or totally lost? Think about a time when your intended message was misunderstood. What can you do to plan and deliver your intended message?
What I meant or wanted to say:
1. Click or tap here to enter text.
1. Click or tap here to enter text.
1. Click or tap here to enter text.
What I actually said:
1. Click or tap here to enter text.
1. Click or tap here to enter text.
1. Click or tap here to enter text.
What people thought I said:
1. Click or tap here to enter text.
1. Click or tap here to enter text.
1. Click or tap here to enter text.
Practical application:
Monthly Managers Meeting
Do you have:
An agenda
An attendance roster (for professional development AND a record of who heard the information firsthand)
Written minutes of discussions and decisions made at the meeting
Opportunities for participants to requ4est clarification during the meeting
Opportunities for follow up with the group at a future Managers Meeting


How to Use Canva
Website: https://www.canva.com
Cloud Based Marketing Resource
1. Create account free or premium
a. Select social media and choose social media platform
i. Choose a premade template
1. Choose styles (optional)
2. Add content
a. Save and share
b. Build a template from scratch
i. Create and/or choose styles
1. Add elements and content
2. Save and share


Who Are You?
As we review the important characteristics of being an effective leader, write down the key messages you want to remember when you work with your team:
Visionary: Click or tap here to enter text.
Revolutionary: Click or tap here to enter text.
Storyteller: Click or tap here to enter text.
Politician: Click or tap here to enter text.
Cheerleader: Click or tap here to enter text.


Management…or Leadership?
At the end of our discussion, assign the following items to the column entitled Management, or the column entitled Leadership.
Food Production Record review
Employee coaching
Running a Managers Meeting
Accepting and answering questions at a Managers Meeting
Explaining key issues in a Managers Meeting
Goal establishment
Visioning
Day to day operation oversight
Future planning
Attention to tasks and deadlines
Program focus
People focus
Empowerment
Authority
Influence
Management: Click or tap here to enter text.
Leadership: Click or tap here to enter text.


SMART Goal Setting
Influential leadership during times of growth and change is needed to establish goals and expectations. Selecting two leadership goals, use the SMART goal format to establish goals for your school nutrition program operation.
S: Specific – well defined; may include who, what, where, when, why
M: Measurable – measure progress toward goals; include key indicators
A: Achievable – attainable with the skills and resources available
R: Relevant – aligned with your program or division’s goals
T: Time-based – the deadline for completion
Example:
You want to prepare for a half marathon. Here is a SMART goal for to prepare for the half marathon:
Specific – you want to prepare for a half marathon and will train with your friend
Measurable – use a fitness device to measure mileage
Achievable – you recently started a walking program and am comfortable to increase the length and frequency of walks; minimum of three days a week, increasing to five days a week
Relevant – you become more physically active and make yourself more accountable to stay with a schedule
Time-based – The half marathon is scheduled for March 2024; you want to be fully prepared two weeks prior to the marathon
SMART Goal Summary:
With the partnership of a friend and a fitness device to measure mileage, I will walk three days a week, progressively increasing the length of my walks and the number of days to five days a week to physically prepare for a half marathon scheduled for March 2024.
Question
Can you write a SMART goal about increasing scratch cooking in your division? Remember, it’s all about setting goals and expectations and then helping others find the way!
SMART Goal #1
S: Specific – well defined; may include who, what, where, when, why: Click or tap here to enter text.
M: Measurable – measure progress toward goals; include key indicators: Click or tap here to enter text.
A: Achievable – attainable with the skills and resources available: Click or tap here to enter text.
R: Relevant – aligned with your program or division’s goals: Click or tap here to enter text.
T: Time-based – the deadline for completion: Click or tap here to enter text.
SMART Goal #2
S: Specific – well defined; may include who, what, where, when, why: Click or tap here to enter text.
M: Measurable – measure progress toward goals; include key indicators: Click or tap here to enter text.
A: Achievable – attainable with the skills and resources available: Click or tap here to enter text.
R: Relevant – aligned with your program or division’s goals: Click or tap here to enter text.
T: Time-based – the deadline for completion: Click or tap here to enter text.

Using Your Smart Phone for Food and Nutritional Photography
Why are good photos important?
A picture:
Provides a quick, more precise description.
Is worth 1000 words.
Tells a story.
May be motivating.
May encourage action.
Stimulates memory.
Enhances the marketing story.
Provides an emotional impact.
A video:
Tells a greater story; consider posting a video shot adding condiments.
Is great for social media pages.
Setting-up for Better Photography
Using your Smart Phone (best choices are iPhones or Android phones with more than one lens and less than 4 years old)
Identify where the lenses are located on the smart phone.
Clean the lens regularly: Use a micro-fiber cloth or tee-shirt to clean the lens.
Turn off the flash.
Use natural light when possible, and soften the light with sheer, light-colored fabric if direct sun from a window.
Use portrait mode (on newer phones) when a narrow depth of field is desired; focus is on the object and the background is blurred.
Consider the angle of approach: shoot photos head-on or overhead.
Turn phone upside-down for an elevation shot from a lower perspective.
Creating the Photography Shoot Area
Food setup on the table
Clamp-on lamp with LED bulb
Napkin around lamp light for light softening
Contact paper roll for a background
Step stool to hold up the contact paper
Umbrella for blocking overhead light
Sometimes the food preparation area isn’t designed for taking enticing food photos. Often the light is not ideal, and the background of the shooting area looks cluttered. It’s worth your time to get a few on-hand items to make the photos better for marketing and/or training.
Here are a few ideas:
Create a backdrop: Step stool or folding chair may be used with backdrop cloth or shelving contact paper (gift wrap paper is too fragile).
Consider a dark-colored umbrella to protect yellow-green shades from overhead fluorescent light, especially older lighting fixtures.
Use painter’s tape (blue/purple tape, which has less adhesive residue) to temporarily fasten the opened umbrella upright.
Set up a clamp-on lamp with a small, 75-watt LED bulb.
Place a thin paper napkin taped over the lamp to soften the light from the bulb.
Clamp the lamp to something heavy and sturdy (maybe a blender or a large pot).
Creating a Backdrop with Props
Choose a backdrop, often something with contrast and texture that provides interest.
Watch for too much shine or glare, such as stainless steel (utensils).
Use props that a student may bring to the table (backpack, notebook, sketchbook).
Consider school spirit: Use the school mascot or printed cut-out paper doll mascot.
Use layers of overlapping objects to create depth and interest.
Lighting
Suggestions for controlling the lighting:
Use an umbrella to shade the subject from potentially undesired shadow casting from fluorescent bulbs, and as stated above, light the scene with simple, clamp-on lamps and LED bulbs.
Light should come from the side at an approximately 45-degree angle to show depth on the food and objects in the scene.
Consider back-lighting so there’s a rim of light coming around the contour of a close-up macro shot.
Food Styling
Recommended Tools
Disposable towels: to wipe off unattractive dabs of food or liquids.
Spritzer spray bottles (fine mist): one with water, and one with glycerin.
Glycerin helps the water bead-up.
Browning and seasoning sauce: “Kitchen Bouquet” for painting meats
that look too gray.
Small watercolor/acrylic brushes: ideal for painting-on extra sauce on
meats and pasta.
Heat gun: used for melting cheese and for browning fries.
Cotton swabs: good for wiping small areas of food or liquid.
Make-up sponges: good for propping foods, so they show better.
Small scissors and tweezers: good for removing small pieces without
disturbing other pieces of food/objects.
Museum Putty: allows items to adhere in place when composing a good
picture.
Steel T-pins: good for keeping things together without creating large holes.
Garnishes for Visual Interest and Texture
Spices: enhance the story of “hot” or “sweet.”
Cinnamon sticks
Star anise
Set fruits and vegetables: to add color and texture.
Additional Software and Photo Editing
Snapseed® (free app for dramatically editing photos without filters)
Features include:
· Selective: allows a quick change of brightness, contrast, color saturation, or sharpness structure on selected spot of the picture.
· Brush: allows a change of brightness, exposure, color temperature, or color saturation on an area brushed over the picture.
· Healing: allows the swift removal of small unwanted specs in the picture.
· Lens blur: allows focus to be sharp on a particular spot of an image while blurring away from that spot.
Tools: Perfect any photo fast using tools and filters
· Tune image
· Details
· Curves
· White balance
· Crop
· Rotate
· Perspective
· Expand
· Selective
· Brush
· Healing
· HDR scape
· Glamour glow
· Tonal contrast
· Drama
· Vintage
Adobe® Lightroom CC (Free) or professional version available for a monthly fee.
Features include:
· Ability to change aspect ratio (image width and height).
· Exposure adjustment with shutter speed for taking action shots.
· Grid lines for alignment.
· Shift focus from forward to back.
· Timer for use with a tripod.
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