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Leveraging USDA Foods Programs 

for Health and Student Satisfaction



USDA Professional Standards

Key Areas

• 1 – Nutrition

• 2 – Operations

• 4 – Communications 
and Marketing

Learning Objectives

• 1300 General Nutrition

• 2400 Purchasing / USDA 
Foods

• 4100 Communications and 
Marketing
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ICN Resources



How Does Your Program Use Annual Entitlement?

DIRECT DELIVERY USDA DOD FRESH

NOT USING ITPROCESSING



Mentimeter for PowerPoint   



Nutrients

Dietary Guidelines for Americans 
(DGAs)

Preferences
.

USDA Food Programs

Learning Objectives



Learning Objectives

• Identify essential energy Nutrients, macronutrients, the major function each 

plays in a healthy body, and food sources of each.

• Describe ways the school meal programs may reflect aspects of 

the Dietary Guidelines for Americans (DGAs) that contribute to 

students’ health and ability to learn.

• Discuss how to utilize USDA Foods Programs to promote 

and provide nutritious meals that are both appealing and accepted by students.

• Describe how school nutrition professionals can incorporate 

students’ taste Preferences into daily meals that will contribute to 

students’ health.



Connecting School Meals with Dietary 
Guidelines and Nutrition



Essential Nutrients  

carbohydrates

protein

fats

vitamins

minerals



Dietary Guidelines for Americans

Nutrition science continuously evolves

Role in health 

Impact on chronic disease risk 

Updated every 5 years



Updates to Federal School Nutrition Standards

Added Sugars Milk Sodium Whole Grains

Limit added 

sugars in products 

and overall 

consumption

Allow some 

flavored milk with 

reasonable limits

Reduce weekly 

limits

Offer primarily 

whole grain 

products



Connecting Nutrition and 
USDA Foods in Schools



USDA Food Programs



Annual Entitlement Value for School Meals

HOW MUCH?

Claimed Lunches from previous program year 
multiplied by the federal assistance rate

WHO GETS IT?

State Agency manages 
allocations for each SFA

HOW IS IT USED?

Direct Delivery
USDA DOD Fresh

Processing

USE IT OR LOSE IT

Unused funds will be 
redistributed to others 

with the state



Maximizing Fruits and Vegetables

USDA DOD Fresh

Direct Delivery



Think Center of the Plate

?



Rethink Center of the Plate

On Nutrition:
FOCUS

Direct Delivery 

USDA DoD Fresh Produce

Fully Reimbursable Meal



State Developed Recipes​

TheICN.org/CNRB



State Developed Recipes

Rise n' Shine Strawberry Oats

 VA

Spiced Apple Parfait

 VA

Apple Cinnamon Crumb Muffin

 IA



State Developed Recipes

Chickpea Masala

 WA

Bison and Lentil 

 MT

Squash and Broccoli Chicken Pasta

WI



State Developed Recipes

Marinated Chicken and Asparagus Wrap

 PA
Peach Pork Tacos

 GA

Ginger Citrus Noodle Salad

 GA



Incorporating Student Taste 
Preferences



Incorporating Preferences

• Promote healthy eating habits
 
• Reduce food waste

• Cultural sensitivity and 
improvement

•  Feedback loop for 
improvement

• Educational opportunities 

https://theicn.org/resources/2339/worksheets/125391/planning-implementing-and-assessing-taste-test-surveys.pdf
https://theicn.org/resources/2339/worksheets/125391/planning-implementing-and-assessing-taste-test-surveys.pdf
https://theicn.org/resources/2339/worksheets/125391/planning-implementing-and-assessing-taste-test-surveys.pdf
https://theicn.org/resources/2339/worksheets/125391/planning-implementing-and-assessing-taste-test-surveys.pdf


Incorporating Preferences 

Surveys
Today we served a new 

menu item, chili mac. Did 
you like the chili mac?



Mentimeter for PowerPoint   



ICN resources for incorporating student preferences



QUESTIONS?



Subscribe to our newsletter to stay
connected and be the first to know 

about new resources!

www.theicn.org

800-321-3054

helpdesk@theicn.org

Contact Us – The ICN Help Desk

We are here to answer questions about child 
nutrition programs, our resources, and connect 

you with subject matter experts.

To open our website, scan here:

http://www.theicn.org/


The University of Mississippi  
School of Applied Sciences   

www.theicn.org      800-321-3054  

facebook.com/ichildnutrition @ichildnutrition
instagram.com/theicn

Come follow ICN on Social Media!

linkedin.com/company/theicn

https://www.facebook.com/ichildnutrition/
https://www.facebook.com/ichildnutrition/
https://twitter.com/search?q=institute%20of%20child%20nutrition&src=typd
https://twitter.com/search?q=institute%20of%20child%20nutrition&src=typd
https://www.instagram.com/theicn/
https://www.instagram.com/theicn/
https://www.linkedin.com/company/theicn/
https://www.linkedin.com/company/theicn/
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