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Global Flavors

USDA Funding and Non-Discrimination Statements:

“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, USDAProgram Discrimination
Complaint 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:
1. mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410; or
2. fax:
(833) 256-1665 or (202) 690-7442; or
3. email:
Program.Intake@usda.gov

This institution is an equal opportunity provider.

Objectives

• List top culinary trends for main dishes according to National 
Restaurant Association.

• Identify common ingredients and foods from different countries.

• Describe how to offer student inspired scratch menu items in 
school nutrition programs featuring local foods.
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https://www.doe.virginia.gov/programs-services/school-operations-support-services/school-nutrition
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Poll 
Question!

• Which cuisine is the most popular 
around the world?

Why serve global flavors?

• Nutrition

• Nutrition Education

• Local ingredients and scratch cooking

• Meet customer demand

Nutrition

• Spices

• Herbs

• Less common fruits, vegetables, whole grains
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Nutrition 
Education

The cafeteria is an extension of the 
classroom

Scratch 
Cooking and 
Local 
Ingredients

Student Inspired

• Gen Z 

• Gen Alpha
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What’s Hot 2024 Culinary Forecast

• What’s Hot 2024 Culinary Forecast

• Global chicken wings

• International BBQ

• Grilled/cooked cheeses

• Stuffed vegetables

A Taste of Global Flavors
Common ingredients and dishes from around the world

Mediterranean
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Common 
Italian 
Ingredients

• Olive oil

• Tomatoes
• Cheese
• Basil
• Oregano
• Garlic
• Balsamic vinegar

• Pasta – dried and fresh

Popular Italian 
Dishes

• Pizza

• Lasagna

• Bolognese

• Risotto

• Spaghetti carbonara

Common 
Greek 
Ingredients

• Olives
• Olive oil
• Feta cheese
• Lemon
• Cucumber
• Dill
• Mint
• Oregano
• Honey
• Yogurt
• Tomatoes
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Popular Greek 
Dishes

• Gyros

• Moussaka

• Dolmades

• Souvlaki

• Spanakopita

• Hummus

• Tzatziki

Chef Demo!
Ramen

Asia
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Common 
Japanese 
Ingredients

• Soy sauce
• Rice vinegar
• Mirin
• Miso
• Nori
• Wasabi
• Rice

• Seafood

Popular 
Japanese 
Dishes

Common 
Chinese 
Ingredients

• Soy sauce

• Sesame oil
• Ginger
• Garlic
• Scallions
• Rice
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Common 
Filipino 
Ingredients

• Soy sauce

• Cane and coconut vinegar
• Fish sauce
• Ube (purple sweet potato)
• Banana ketchup
• Chili peppers

Popular 
Filipino Dishes

Common 
Indian 
Ingredients

• Garam masala
• Turmeric
• Garlic
• Ginger
• Chilies
• Tomato
• Coconut
• Lentils
• Garbanzo beans
• Basmati rice
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Popular Indian 
Dishes

• Chicken tikka masala

• Chana masala

• Dahl (lentils)

• Rice pulao and biryani

• Samosas

Latin America

Common 
Mexican 
Ingredients

• Beans
• Rice
• Avocado
• Cilantro
• Corn
• Lime
• Tomatoes
• Salsa
• Chili powder
• Cumin
• Garlic
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Popular Mexican 
Dishes

• Enchiladas

• Tacos

• Chilaquiles

• Menudo

• Pozole

• Tamales

• Elote

Cross 
Cultural 
Cuisine

Mixing two or more 
cultures' flavors, 
techniques, and 

ingredients

Menu Evaluation
What global flavors could you add?
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Questions?
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