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lcebreaker

-()-  Think back to when you were a student.

What was your favorite school meal?
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Presenters "

Dr. Aleshia Hall-Campbell, Executive Director

Chef Patrick Garmong, Associate Director of Culinary Education and Training

Chef Chela Cooper, Regional Culinary Implementation Specialist, MARO Region

Dr. Danielle Barrett, Education and Training Specialist I

N FitzGerald, Registered Dietitian Nutritionist
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ICN Resource Focus "

USDA Child Nutrition Programs

—School Lunch Key Areas
—School Breakfast ANutrition
—Summer Feeding Operations

JAdministration

JCommunications and
Marketing

—Child and Adult Care Food Program
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ICN Process
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IDEA PLANNING DEVELOPMENT REVIEW PUBLICATION

_

TTTTTTTTTTT

EEEEEEEEEEEEEEEEEEEEEEEEEEE




l"-l'u'-"l.le =
O cctid rutrition (Learn

AbfF TR ARy i

Home Tralning DM Sites  ION Consultants  HBites Mews Contactich @

ICN Resources A-Z Index

Click on any Letter below to view resources




Institute of Child Nutrition (ICN) "

Applied Educational Online
Research Resources Learning

Trainings Archives HelpDesk




The ICN HelpDesk

1-800-321-3054
helpdesk@theicn.org

O

Talk to a real human
8:00 am to 5: 00 pm
Central Time




Webinars

School Nutrition STAR Program

Strategies
Training
Action Plans

esources

S Webinar
S eries
CULINARY INSTITUTE OF CHILD NUTRITION

Workforce Development and Job Skills Training

(Learn

ANYTIME, ANYWHERE
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ICN Resources
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a‘king.
It Up!

SMALL CHANGES LEAD
TO BIG FLAVORS

haking It Up: Small
hanges Lead to Big
lavors

Child Nutrition

WM Recipe Box

ealthy Recipes for Child Nutrition Professionals

Child Nutrition

\€CIPE DOX

Your resource for USDA
Standardized Recipes for
Child Nutrition Programs

+) Login

[ &+ Create an Account ]

U
CHILD { &
NUTRITION Y/

SHARING SITE

Child Nutrition
Sharing Site

Building the Future of Child

Nutrition Together

CULINARY
INSTITUTE OF
CHILD NUTRITION

Culinary Institute of
Child Nutrition

Welcome to CICN

The United States Department of
Agriculture (USDA) and the Institute of
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Sodium Reduction Resources

Sha‘kin ENGAGING STUDENTS
IN MENU DEVELOPMENT
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Meal Pattern/Menu Planning - ‘
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FBG Module 1: Overview of FBG Module 2: Recipe FBG Module 3: Product
the FBG for CNPs Analysis Workbook (RAW) Formulation Statements
(PFS)
* 5.0 A * 5.0 | * 5.0
(2 E-Learning (2] E-Learning (Z) E-Learning

PARTICIPANT’S
WORKBOOK
MICRO-TRAINING

FBG Module 4: Exhibit A FBG Module 5 - Food
Grains Tool Buying Guide Calculator
Tool
* 5.0 * 5.0
2] E-learning (2] E-learning
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GRAB::GO

Backyarp BBQ CHicken SaLap

HACCP Process: #1 No Cook
Size of Portions: | Salad

one salad proy

50 SERVINGS
INGREDIENTS
Weight

Chicken strips, unseasoned, froten 96

sw  CHicien Fasita Satap
HACCP Process: #1 No Cook
“Lettuce  Size of Portions: 1 Salad
sliced Inte

*Cabbage, fi

INGREDIENTS

Salad dressin
(comme  Chicken strips, unsessoned, froten

CREDITING INFORMATION

100 SERVINGS
Weight

CREDITING INFORMATION:
one salad provides

50 SERVINGS

CULINARY
INSTITUTE OF
CHILD NUTRITION

Meats/MA 3 Fru Vegetables

250109

DIRECTIONS

Defrost chicken undar refrigeration. at least

181612 o 24 hours prior 1o use,

1 Toss chicken with BBQ ssuce, coating chicken.

Moats/MA [IGEIRERN  Fruits Vegetabies

Legumes: Vs

100 SERVINGS
IRECTIONS
DIRECTIO

cup
Dark Groen: 1 cup
RM/Ounq-
Starc cup
om- Y cup

\ cup

Defrost chicken under refrigeration.

Wib12er

at loast 24 hours prior to use.
CCP: Hold for cold service at 41 F

U\ CUl CU CuL cuL
qu! QU! QU QUI Quic INARY

Q
KN\FEC KNIFE € KNIFE KNIFE S}

KNI
EE SKILLS: BASIC KNIFE oy S

C“""::: = mII-STVLQ Sarap wiTH CHicken Moats/MA B Frults nblu
Beans {€Ome | LACCP Process: #1 No Cook CREDITING INFORMATION: Dark Greon: %
low-sodiam. ¢ Tortlla ¢ Size of Portions: 1 Salad one portion provides 2000q sk
*Tomato ,.l.:
7 N CnriEie 50 SERVINGS 100 SERVINGS | i
e EAST AND SOUTHEAST ASIAN FUSION

Chicken strips, |

Meats/MA |

Grains Frults Vegetables

SRS Com,wh SoutHwesT Caesar SaLap -
reduce € gumes: % cup.
HACCP Process: #1 No Cook CREDITING INFORMATION: Dark Groen: % cup
Beans, bl Edamame, fr  Size of Portions: 1 Salad one sandwich provides

Tortilla strips

L] Redlounqe " cup

cann
o ]
“Poppars,  Drening ThlS INGREDIENTS SO SERVINGS 100 SERVINGS DIRECTIONS E N S U F F V U R
P Defront chicken under refrigeration, at -
b T “Cucumber,| Chicken strips, unseasoned, frozen | 9B 6oz 29u B0z agal 1 | 1026524 howrs prior to see. LAT |N A M E R l CA N
il CCP: Hold for cold service at 41" F oc lower.
Chee
red = Pepper, chipotle In adobo 4o Hewp 8oz teup Blend chipotle in adobo and lime juice in a
Lettuce, fr blender until smooth.
cutint
*Popp Add chipotie mixture to Caesar dressing.
seadsi Lime juice, fresh %cup Yheup 2 Whisk until combined.
s o Pt g s USD A RECIPE :
Salad dressing, Caesar, low calorie 3qthosp 1% g% cup Store under refrigeration until ready to use §
S ! STANDARDIZATION
T — g— | re— [ R I MEDITERRANEAN
—— cut into % Inch pleces containers such 33 3 9 inch square clamsholl G U I D FOR SCHOOL
*Cabbage, fre: 6o salad carton,
= Beans, black (Turtie), low-sodium, :' wﬂ;. :. :‘w NUTRITION PROGRAMS
v amiSor 2qt1%; Imlaar 1gal3 o stsamble the salbsl:
*Onions, fresh e bt b Place 2.5 oz romaine In the base of the ' N/S/T ITUTE OF
serving container. y
Wps Bbubs, stk o whole hermel, ovesodium, o A b i ta Top each satad mbctare wit g‘::'
canned, drainod, rinsed IR0 32 %o  Chicen 28 e
“Cilantro, | ' Py 3 . BisckBeans - Xewp c CN comary °
*Tomatoes, fresh, + Corn - % cop I NS‘"
Srminnt | e euesane eus iwiwem | Sl S CHCN |z
- S;:I‘:S‘lr;::'~ %ar Inssiute of Chld Nutrition CHILD NUTRITION
Cheese, Parmesan, shredded 1®9ar 1qt 1% cups In2ar 2qt 2% copy Sorveuith 2 ce ey T;Wumwd'o:”wm.
CCP: Refrigerate until served. hekn oy
Tortilla strips, trl-color, whole graln 1b9ar Iw20r (CCP: Hold for cold service at 41° F oc lower.




FOOD
ALLERGY /

- -
. School Nutrition
What is a food allergy? trlt,On D
uired t A food allergy is when the body mistakenly reacts to It ectOr
|s the school red! for @ a certain food or ingredient as if it were harmful. The ent teap, S
i s accommo! d 'w“‘ food that causes the reaction is called an allergen.
Food Allergies in SNPs - General Food Allergies in SNPs - 04 allergies? yuea
- . . . al ‘.m may
Food Allergies Accommodating Food Allergies in e

EN | 1h 00m

« Swelling of the tongue or throat and difficulty . megicy
rof breathing Stateg,
ealtheare profeSI reathing et i
e cncourt2d PR iching in the mouh. throat,orear canal What are the most common foods that
\\mmmom fos studes + Abdominal cramps, nausea, diarrhea, and/or cause allergic reactions? on
hat are not conside vomiting ‘The most common foods include: tng Progry,
(2] E-Learning 2 E-Learning omentz +Nasal congssion or munny nose - Milk students i g,
Why is do¢! o + Sneezing or slight, dry cough *Eggs
students with + Odd taste in the mouth + Peanuts
oper documentatiol + Trouble swallowing + Tree nuts (for example, walnuts, almonds, cashews,
P‘c:‘:\\m\\udmwn are « Shortness of breath, turning blue pistachios. and pecans)
e food alereies + Drop in blood pressure (feeling faint, confused, * Wheat s
receive um\\\\ns«m\l weak, passing out) + Soy S8Uing sty gy
he required mea! ¥ * Loss of consciousness +Fish :
2 « Chest pain + Crustacean shellfish (for example, shrimp, lobster, " 8l 15 10 ey,
What documer’ « A weak or “thready" pulse and crab) N
commodaue * Sense of “impending doom™
aa?\ers\es * Anaphylaxis

or physician, can diagnose food allergies by using a .

variety of tests. €a5€ of ap gy ergi

e must by Anaphylaxis is a serious reaction that happens .
e ced healthe quickly. Anaphylaxis can involve many different parts  How are allergic reactions treated? s
a0 . o _— \l\:\::m\aum\ tha of the body. The most severe symptoms can restrict Reactions should be treated according to the student’s FWrecalls g,
Food Allergies in SNPs - Reading Food Allergies in SNPs - Avoiding the following breathing and blood circulation and may cause death.  Food Allergy Action Plan/Emergency Care Plan
« the child's P Antihistamines and other medicines can be used. In
Food Labels Cross-Contact s suficient
understand !

EN | 1h 00m * 5.0

Schools

EN | 1h00m

COmmon Qu

ress e
© reactions iy, your
profession® 5 atening Of Symptoms can happen \n(]lm a few minutes or up to
whether mew\uew‘ ““m“c a few hours after being eaten, inhaled. or coming in
a disabil

i
1o make 1635

cial ¢
Other u\edm o spe

A student W ith for

situation &

OvervieW of Food Allergies

What are the symptoms of a food allergy
reaction?

contact with the «lletgen ‘Symptoms can be seen or
felt in different parts of the body.

* Hives (reddish, swollen, itchy areas on the skin)

« Skin rash of eczema

L%,

®

How are food allergies diagnosed?
* Death A qualified medical professional. such as an allergist
What is anaphylaxis?

severe cases, epinephrine should be given as soon as
possible. Always call 911!

1

USDA
Institute of Child Nutrition

eand i,
l"ﬂuem
 food gy
lergy

Tently hay, e one,

allergies,

Participant’s Workbook

Food Allergies for

Accommodating Students With Special DietaryM‘
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Key Performance Indicators

‘Summary of K;::;v:::m- Indicators (\{ N
August_Septamber | Oclober ___Wovember | December___January | February __ March Apri May June. Suly__IYTD Total (f Availsble)
G ! ci a{ ol 3 nl n} a} n{ (i ]
z ] o of of 9] of 9] o] of o] o
o
= Essential KPls
— o for School Nutrition Success

November
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KPI KPI
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Mini-Series kAN -
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KPI Series: Meal Counts and
Participation

ENROLLED

EN | 30m 00s * 5.0

2] E-Learning

KPI Series: Productivity and
Labor

ENROLLED
EN | 1h 00m % 5.0

(2] E-Learning

KPI Series: Financial and
Inventory Management

ENROLLED
EN | 2h 00m % 5.0
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APPLIED RESEARCH DIVISION - THE UNIVERSITY OF SOUTHERN MISSISSIPPI
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Manuscripts
Posters

Research Briefs
Technical Reports

Tools, Templates and Resources

[+




 Manuscript =
Collections

* Photo

| Collections

a ¥ - Manuscript

A :ZZZ: ¥ Collections
y 4 + Online

24 | Exhibitions

X/

archives@theicn.org
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Child Nutrition
.- RECipe BOX % CNRB Y4 Recipes v % contactUs @ About

Healthy Recipes for Child Nutrition Professionals

Latest Recipes

Pl (LX) \_V,é

£ SIRE'S TP

i Child Nutrition

Texas Mushroom Queso - Chimichurri Rice Bowl - Sunbutter Dressing -
State(Texas) Child State(Texas) Child State(Texas) Child @
Nutrition Agency Nutrition Agency Nutrition Agency R e c I p e B OX
Developed Recipe Developed Recipe Developed Recipe
Yeteteiete Yereietel o e =
No ratings yet No ratings yet N
View Recipe View Recipe Viesi Recie Your resource for USDA Standardized

Recines for Child Nutrition Proerams
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SHARING SITE
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Child Nutrition Resources

Click on the Program of your choice below to see the Resource Topic
Categories.
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Mentimeter for PowerPoint

Mentimeter
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The University of Mississippi
School of Applied Sciences
www.theicn.org © 800-321-3054

Come follow ICN on Social Media!

f . in]


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

Wrap-Up and Questions
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Coming Together to Nourish the Nation

April 21 - 24,2024
Marriott St. Louis Grand
St. Louis, Missouri
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