Tab 6

COOKS FOR KIDS
What Is Cooks For Kids?
Cooks for Kids is a series of 30-minute training programs from the National Food Service Management Institute that celebrates the fact that healthful food for children can, and should, be served everywhere.  Addressing childhood obesity continues to be a challenge for all who feed our nation’s children – schools, the commercial foodservice industry, and family caregivers.

Season one Cooks for Kids is a forum to demonstrate how we can work together.  Each episode focuses on healthful food and cooking techniques not only at school but also in restaurants and at home.  Participants learn techniques used

by culinary professionals to produce high quality foods that are flavorful, nutritious, and appealing.  Each episode features a school that is putting these principles to practice. Below is a snapshot of each of the episodes:
· Fruits Go Back to School features fruits being prepared in a restaurant, at school, and at home.  Join us as Chef Caprial Pence of Caprial’s Bistro in Portland, Oregon uses fresh berries in preparing a sauce to enhance the main dish.  Foodservice Director Clare Columbus and the Gervais School District in Oregon earn high marks for the farm to school partnership and the unique way the schools are preparing and seasoning fruits for the variety bar.  Fruits are the centerpiece as we watch kids assist in preparing their own delicious after-school snacks.

· Perfect Pasta demonstrates a variety of techniques used in restaurants, at school, and at home to serve pasta side dishes and main dishes that feature whole grain pastas and vegetables.  Award-winning Chef Barbara Lynch of Boston’s famed Plum Produce and the Butcher’s Shop prepares pasta with broccoli sauce.  We travel up the Massachusetts coast to visit Nutrition Director Bill Idell and the foodservice staff at Marblehead Community Charter Public School to see healthful pasta dishes served as wholesome sides on the salad bar and as appealing main dishes.  Whole grain pasta is a family favorite as we join the Lyons family as they shop, cook, and dine together.
· Hearty Whole Grain Breads takes you south to Greenwood, Mississippi’s Mockingbird Bakery where Baker Donald Bender and Chef Martha Foose bring healthful, artesian, whole grain breads to this hometown bakery.  Just a short distance away, we talk with Foodservice Director Steve Stockton of the Amory School District in Amory, Mississippi, and see how items such as their delicious, school-made, whole wheat bread have helped increase their student lunch participation.  A passionate, teen baker shows you that baking healthful, whole wheat bread at home is easy and fun.
· Sumptuous Soups is the perfect show to inspire you to add this perennial favorite to your menu.  We will take you to Moxie in Cleveland, Ohio where Chef Jonathan Bennett specializes in preparing flavorful, appealing soups suitable any time of the year.  We then take a short journey to USDA HealthierUS Gold School, Gross Schechter Day School, to see how Rabbi Jim Rogozen and his staff have incorporated vegetable-based soups on the school lunch menu.  Young people who regularly eat with their families are more likely to have healthier diets and consume more vegetables.  We will join the Byrd family as they prepare an heirloom soup recipe.
· Pizzas with Pizzazz takes an innovative look at one of today’s school kids’ favorite menu item.  We will visit the famed Al Forno restaurant in Providence, Rhode Island, which is credited with inventing the grilled pizza, and see how  Chef David Reynoso is adding a variety of seasonal vegetables to their fabulous pizzas. JoAnne Ricapito,  Foodservice Director at Lakeland School District in Shrub Oak, New York reenergized their school nutrition program by creating an in-house pizzeria that serves school-made, whole wheat, vegetable pizzas to the applause of their students.  A fresh look at a teen pizza party will inspire youths to try healthful alternatives at their next gathering.
· Succulent Side Dishes shows you appealing, flavorful, healthful ways to serve more vegetables to your students.  Chef Dayid Uygur of the Tasting Room at Lola’s in Dallas demonstrates how to take advantage of seasonal produce in the preparation of interesting side dishes.  TJ Lee Elementary School in Irving, Texas earns high marks for their school-made charro beans.  See how Foodservice Director Michael Rosenberger has taken a pioneering approach to increasing whole grains, vegetables, and fruits served to school children.  Getting children involved in food preparation helps them become more adventuresome in eating vegetables.  Come with us as we visit a kids’ cooking class and learn how you can conduct a class of your own.
· Celebrate Breakfast is a great way to commemorate National School Breakfast Week.  Join us as we take a look at how the commercial foodservice industry addresses the needs of its breakfast consumer.  Travel with us as we see how Foodservice Director Shelly Hacker and her staff at the Sauk Prairie School District in Sauk, Wisconsin have increased its breakfast participation by 400% with its innovative breakfast program.  Learn some time-saving breakfast techniques that any family can use to make this mealtime healthier.
· Spring Salads highlights the bounty of the season’s produce as we take a look at appealing ways to prepare side salads and for a main course.  We travel to a restaurant that makes its mark preparing healthful salads using seasonal produce.  We then travel to a school that inspires its students with its school garden.  Take a look at how you can grow your own vegetables at home to encourage your children to try new vegetables.
· Wrap it up with Wraps as we take a new approach to the sandwich! Linda Wolf, President of the Roly Poly restaurant chain, shows us how the pros incorporate fresh vegetables, whole grains, and lean meats into wraps.   We then travel to Burke County Public Schools in Waynesboro, Georgia to see how Foodservice Director Donna Martin and her staff satisfy their young clientele with wholesome, savory sandwiches.  Making sandwiches fun at home is easy with these family favorites.

Getting Started

You can use the Cooks for Kids DVD and handouts in this section of the Playbook to help you plan and implement your activities. 

Resources to Support Cooks for Kids
The following resources in this section of the Playbook can be used for your monthly activities to support Cooks for Kids:
· Fuel Up To Play

· Game On!
· Michigan Team Nutrition Role Model Star Awards
· A Resource Guide of Nutrition Education and Physical Activity Curricula for Grades K-8

· Your Personal Path to Health: Steps to a Healthier You!
· Popular Team Nutrition Events
