Team Nutrition Readiness and Retention Training Program: Accommodating Dietary Practices with School Meals PowerPoint Handout (Accessible Version)
Slide 1: Accommodating Dietary Practices with School Meals
· Picture: A Virginia Department of Education, Office of School and Community Nutrition Programs logo.
Slide 2: 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, USDA Program 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.
Slide 3: Objectives
· Describe reasons to accommodate students with dietary practices in school nutrition programs.
· Describe common dietary practices among students.
· Recall recipe concepts and ideas to make dietary accommodations in school nutrition programs.
· List steps toward accommodating a variety of dietary practices in school nutrition programs.
Slide 4: Professional Standards – Learning Codes
· Nutrition 1000
· Menu Planning (1100)
· General Nutrition (1300)
Slide 5: Religions in Virginia
· Christianity
· Catholic
· Mormon
· Judaism
· Islam
· Buddhism
· Hinduism
Slide 6: School Requirements
· Student’s disability restricts his/her diet AND
· The disability is supported by a medical statement signed by a medical authority that is licensed by the State to write medical prescriptions or meal accommodation requirement in a student’s individualized education program (IEP) as authorized by the Individuals with Disabilities Education Act or the Rehabilitation Act of 1973, Section 504.
Slide 7: Extra Burden?
· Fit into existing federal meal pattern requirements
· Many foods meet these diets
· No need for special crediting for Halal or Kosher foods
· Picture: A buffalo chicken wrap cut in half stacked on a school lunch tray.
Slide 8: Why Accommodate?
· Minimal effort
· Welcome and include all students
· Show respect and value
· Increase participation
· Education
· Opportunity for scratch cooking and local foods
Slide 9: Dietary Preferences/Practices
Slide 10: Kosher (Judaism)
· Restricts pork products and shellfish
· Cannot simultaneously consume meat and dairy products
· Foods with multiple ingredients must be certified Kosher
· Fast during Yom Kippur and Tisha B’Av and more
Slide 11: Kosher Certifications
· Picture: Several different Kosher certification examples.
Slide 12: School Recipe Ideas for Kosher Diets
· Picture: Greek dipping cup layered with hummus, tzatziki, tomatoes, lettuce, feta cheese, and black olives
· Picture: Buffalo tofu salad
· Picture: Whole grain sugar cinnamon bagels filled with a blueberry cream cheese/yogurt schmear
Slide 13: Demo!
· Picture: Blueberry cream cheese yogurt schmear
· Picture: Whole grain bagels cut in half sprinkled with cinnamon sugar
· Picture: Cinnamon sugar bagel with a side of blueberry cream cheese/yogurt schmear
Slide 14: Halal (Islam)
· Forbids pork and all its byproducts
· No predatory animals
· Animals must be slaughtered by a Muslim
· Foods with multiple ingredients must be certified Halal
· Fast during Ramadan
Slide 15: Halal Certifications
· Picture: A halal certification. It has a black circle that has a thicker black line on the left side, with an "M" inside.
· Picture: Two halal certifications. On the left, there is a green circle with "Islamic Services of American Iowa - Since 1975 - U.S.A." around the outer edge and "Halal" on the inside. On the right, there is a green triangle with an "H" inside and "HALAL" on the outside of the bottom of the triangle.
Slide 16: School Recipes for Halal Diets
· Picture: Beef lentil taco with cilantro yogurt sauce on top of a notebook
· Picture: Tandoori chicken leg with a side of raita yogurt sauce
· Picture: Turkey butternut squash curry over brown rice
Slide 17: Vegetarian/Vegan
· Option for many dietary practices
· Hinduism
· Jainism
· Buddhism
· Catholicism for Fridays during lent
· Fish also an option
Slide 18: School Recipes for Vegetarian/Vegan Diets
· Picture: Vegetarian chili topped baked potato
· Picture: Bean and cheese burrito
· Picture: Sweet potato black bean quesadilla with a side of corn and salsa
· Picture: Burrito bowl with black beans, cheese, and a side of elote
· Picture: Hummus wrap made on a whole grain tortilla
Slide 19: School Recipes with Fish
· Picture: Spicy tuna wrap in white and red checkered paper
· Picture: Tuna sliders on whole grain buns with pickled onions and carrots, and romaine lettuce
· Picture: Chipotle tuna quesadilla with a side of pineapple salsa
Slide 20: Making Accommodations
· Steps to take
Slide 21: Meet with Community Members
· Picture: An icon of four people holding hands.
Slide 22: Designate a Kitchen Space
· Special equipment and tools
· Assigned area for preparation
· Train staff!
· Picture: An icon of a fork and a knife.
· Picture: An icon of a list with check marks.
· Picture: An icon of an instructor and people learning.
Slide 23: Scratch Cook
· Picture: Serving line with pizza, green beans, and oven roasted chicken.
Slide 24: Menu Customizable Dishes
· BYO options
· Multiple meat/meat alternate options
· Include plant based
· Picture: Pulled pork burrito bowl
· Picture: Chicken burrito bowl
· Picture: Vegetarian burrito bowl
Slide 25: Menu Plant-Based/Plant-Forward Dishes
· Picture: Vegetarian black bean sweet potato chili
Slide 26: Express Interest with Food Brokers
· Picture: A group of people discussing work in a conference room meeting.
Slide 27: Consider the Calendar
· Picture: An icon of a "no" sign
· Periods of restriction
· Picture: An icon of a fork and knife crossed to make an "X".
· Don't introduce fun new foods or events
Slide 28: Questions?
· Picture: A graphic of a question mark.
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