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Jessica Shelly, Cincinnati Public Schools



Cincinnati Public Schools
Cincinnati, OH

District Profile

• District Size: 37,000 scholars

• Number of Schools: 67 schools

• Free and reduced Percentage: 86%

• Budget: $38 million

• Team Size: 328 school lunch heroes

• Meals per year: 5.5 million



Collaboration Process

• Partnership formed based on mutual need/interest
• CIA Healthy Kids Collaborative has been a key connector of our partnerships

• Standardized recipe development 
• CPS Test Kitchen with CPS chef, CPS menu planner, & company representatives

• Rollout to Student Leadership Team for test taste & feedback
• Trial menu item run at selected schools

• Schools are selected for diversity of grade range, socio-economic status, race & ethnicity
• Items added to bid & menu as part of permanent menu rotation

At any point, we may have to take one or two steps backward to re-evaluate how items are incorporated



Collaboration with Northwest Canned Pears



Collaboration with Quaker



Collaboration with Artic Apples

**Beginning stages of recipe development**



Chef Brenda Wattles, SproutCNP



Consulting Chef Partnerships – Ag & School Partnerships

• West Ada School District

–National School Lunch Week with Simplot Foods

–National School Breakfast Week with Pacific Northwest Canned Pears

• California Beef Council

• Pacific Northwest Canned Pears

• Butterball Foodservice

• International Fresh Produce Association

• USDA Food and Commodity Boards



West Ada School District Partnering with Industry

• National School Lunch Week

– Simplot Foods Frozen Cherries

– Waca Waca Cherries on the Salad Bar

– Students Loved Them! 

• National School Breakfast Week 

– Pacific Northwest Canned Pears through USDA Foods

– Simplot Foods Frozen Raspberries in The Unicorn Parfait 



California Beef Council



Pacific Northwest Canned Pears
Can Do Challenge! 



Butterball Foodservice



International Fresh Produce Association



USDA Foods and Commodity Boards

• Pacific Northwest Canned Pears

• California Avocado Commission

• Blueberry Council

• National Processed Raspberry Council 

• Idaho Eastern Oregon Onion Committee

• Washington State Potato Commission



Jennifer Miller, Garland ISD 



AT A GLANCE: GARLAND ISD STUDENT NUTRITION SERVICES

• 500 School Based Employees

• 45 Warehouse and Support Staff

• Direct Ship district

• 70 Sites (58 CEP) future consolidation

• 53,000 Students

• $36 million Budget

• 8,586,489 Meals SY 22-23



COLLABORATION EVENTS



RECIPE/PRODUCT TESTING



MENU ADVISORY COMMITTEE



TEXAS DEPARTMENT OF AGRICULTURE



DON’T FORGET THE SIMPLE THINGS



FOLLOW US @



Jodi Batten, Red Gold



Red Gold Representing Manufacturer

Collaborations:

Processor / Manufacturer &

School District Recipe Development =
Customer Focused

Reimbursable Meal Solutions



Goal: New Reimbursable Meal Solutions 

It all started in 2014 !!

10 Manufacturer Products included

The Future . . . 2025 and beyond!
Focus on Adding Nutritional Elements

to Meet New Guidelines!!

Target 1A / Target 2 based on Total > 

Not an individual item



Multiple Processors (4): Chicken/Potatoes/ Tomatoes/ Cheese

Multi Company Recipe Development: 2020 & 2021

Year 1  > Tyson
Year 2 > Tyson / Land O Lakes

Joint Execution > Cool School Café



Shared Recipes with Product Specs



Red Gold Recipe Collaboration 
with Garland Independent School District



New Recipe Collaborative Project

Recipes: curated by
Chef Kevin Jenkins with Garland ISD

• Chilaquiles w/egg & Bacon using 
Red Gold Mild Salsa

• Cheese Enchiladas w/Green 
chilies using Red Gold Enchilada 
Sauce and Red Gold Diced 
w/Green Chilies

• Fresh Cilantro Salsa w/Red  Gold 
Diced Tomatoes no Salt Added



Cheese Enchiladas w/Green 
chilies using Enchilada Sauce 

and Diced w/Green Chilies



Chilaquiles w/egg & Bacon 
using Mild Salsa



Fresh Cilantro Salsa using Diced 
Tomatoes no Salt Added



"Stewie" the 
Tomato was a 
HIT in HS !!!



Key Takeaways

• Chef Kevin tested all recipes and tweaked according to his students' 
preferences, as well as taking into consideration ease of preparation, 
presentation appeal, and line holding quality.
 

• Student Survey was conducted by Garland ISD Menu Director and 
Dietetic Interns – great feedback overall from Students!

• Giveaways =  Tomatotrition Magnets were handed out to all students 
/ Red Gold Pack T-shirts to give out to students who participated in 
the surveys 

• Tomato Character Stewie 

–Kept the Students entertained with some sweet dance moves! 

– The High School students took photos with Stewie – he was a HIT! 

• 2024 Spring Menu for Garland ISD > Added 3 new menu items 



QUESTIONS?
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