
3/16/2018

1

Creative Culinary 
Strategies for School 

Nutrition Menu Planning
Catharine Powers, MS, RDN, LD

Wisconsin School Nutrition Association

March 15, 2018

Objectives

 Identify five culinary strategies that can be implemented in your foodservice 
operation immediately that can improve your operation. 

 Working with your school nutrition staff, discuss ways to identify additional 
ways to improve your culinary operation. 

 Prioritize steps for incorporating culinary strategies in your foodservice 
operation. 

1. Implement mise en place

Yourself
Ingredients
Equipment
Workstation

2. Use Batch Cooking

Improve 
quality

Reduce waste

Increase 
consumption

3. Taste your food

Source: Five Steps for Food-Safe Taste Testing 
http://theicn.org/documentlibraryfiles/PDF/20081110114113.pdf

1. Take a sample of the food from the pan using the sampling spoon.

2. Turn or step away from the container of food.

3. Transfer the food from the sampling spoon to the tasting spoon 
or to a small plate or bowl.

4. Taste the food.

5. Transport the used spoons, plates, or bowls to the dishwashing area 
immediately after tasting. If disposables are used, discard immeadiately.



3/16/2018

2

4. Cook with All Senses

Smell

Taste

Touch

Sound

Sight

Common

5. Plan for presentation

6. Invest in Culinary Uniforms 7. Explore Global Cuisines

8. Make your own spice blend

Taco seasoning Sodium in 2 teaspoons

Regular 430 mg

Low-sodium 300 mg

Made on-site 15 mg

Seasoning Blends

 Taco

 Tandoori

 BBQ

 Ranch

 Packers’ Punch (spicy blend for 
Green Bay Packers)
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9. Make Customization Easy

 Flavor stations

 Bars

 Topping Bars

10. Season your fruit
 Use apple or grape juice to 

sweeten fruit that may be a little 
tart

 Fruit salsa is a flavor 
accompaniment

Examples:

 Roasted Cinnamon Peaches

 Dusty Apples

11. Season your vegetables

 Roasted Turmeric Cauliflower

 Curried Carrots

 Fiesta Lime Corn

12. Roast vegetables for flavor

 Asparagus

 Cauliflower

 Broccoli

 Brussels sprouts

 Potatoes

 Mushrooms

 Corn

 Winter squash

 Zucchini

13. Season Burgers, Chickens, Other 
Precooked Meats

14. Use versatile ingredients

Ingredient Use

Tomato/marinara sauce Pasta
Pizza
Middle Eastern Cuisine

Shredded turkey thigh meat Turkey carnitas
Pulled BBQ turkey

Shredded pork Pork carnitas
BBQ pork

Potato wedges Ranch
Rosemary Parmesan
BBQ

Sweet potato wedges Chipotle cinnamon
Chili cinnamon
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15. Stock Your Pantry

 Spices

 Herbs

 Variety of vinegars – rice, balsamic, 
apple cider

 Citrus zest

16. Start a Freezer Pantry

 Garlic, minced

 Ginger, grated

 Tomato sauce

17. Try quick-pickling

 Cucumbers

 Red onions

 Jalapeños

 Carrots

 Daikon radish

 Beets

 Pineapple

Basic quick pickle recipe

 Vinegar, apple cider

 Water

 Sugar

 Kosher salt

 Black peppercorns

 Mustard seeds

 2 cups

 2 cups

 ½ cup

 2 teaspoons

 1 tablespoon

 1 tablespoon

18. Buy Head Lettuce 19. Make your own salad dressings, 
sauces and dips

 Easy to make

 Lower in cost

 Lower in sodium

 Versatile
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20. Recipe recon

Find New Recipes
 Ask other districts for their best 

recipes

 Look through Food for 50 or other 
institutional cookbooks

 Check out the USDA database 

 Host recipe contest with students 
and staff

Revise Current Recipes
 Evaluate cooking method

 Adjust seasoning

 Consider salt

21. Recipe Extensions – PLUS ONE

 Green beans to green bean, dried 
cranberry and sunflower seed salad

 Coleslaw to apple jicama slaw

22. Recipe production visuals

 Shoot a short film on how to prepare and serve new menu items for staff to 
view.

 Create recipe production cards that show pictures of critical production steps 
and final product

 Invest in simple photo boxes and iPhone lenses to take quality pictures.

23. Develop a seasonal menu cycle

 Four cycles to follow seasons

 Cold weather/hot weather cycles

 Maximizes opportunities to 
incorporate the freshest local 
ingredients possible.

 Great teaching tool for students.

24. Keep your knives sharp! 25. Buy equipment that “multi-tasks”

 Wedgers

 Food processors

 Combination ovens
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26. Use a microplane

 Citrus zest

 Garlic

 Garnishing

27. Develop your own brands

 Hot sauce

 Pizza concept

 Mascot-themed for secondary sites

28. Vary Your Packaging 29. Continuous Improvement
Culinary tip of the week

 Send out a culinary tip to all staff weekly

 Encourage your staff to submit tips for consideration.

 Post culinary tips on department website or through social media outlets

30. Have fun in the kitchen! 

Powers@CulinaryNutritionAssociates.comThank You


