
 

Creative Culinary Strategies for School 
Nutrition Menu Planning 

 

Transform your foodservice operation with these 30 culinary strategies 
to up your game and increase your participation 

 
 
 

Think like a chef 
 

1. Implement mise en place 
2. Use batch cooking 
3. Taste your food 
4. Cook with all senses 
5. Invest in culinary uniforms 
6. Plan for presentation 

 
 

Season foods 
 

7. Explore global cuisines 
8. Make your own spice blend 
9. Make customization easy 

a. Flavor stations 
b. Bars – pasta, baked potato, taco, etc. 

10. Season your fruit 
11. Season your vegetables 
12. Roast vegetables for flavor 
13. Season burgers and chicken and other precooked meats 
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Evaluate your ingredients 

 
14. Use versatile ingredients 
15. Stock your pantry 
16. Start a freezer pantry 
17. Try quick-pickling 
18. Buy head lettuce 
19. Make your own salad dressings, sauces and dips 

 
 

Review Recipes 
 

20. Recipe recon 
21. Recipe extensions – PLUS ONE 
22. Create recipe production visuals 
23. Develop a seasonal menu cycle 

 
 

Equipment Essentials 
 

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

 
 

The Final Touches 
 

27. Develop your own brands 
28. Vary your packaging 
29. Share culinary tip of the week 
30. Have fun in the kitchen! 



 

Seasoning Blends Yield: 1 quart 
 

Mexican  
adapted from USDA Recipe, 
Mexican Seasoning Mix, G-
01A 

Onion powder 
Garlic powder 
Paprika, smoked 
Cumin, ground 
Chili powder 

1/3 cup 
1/3 cup 
1/3 cup 
1 ¼ cup 
1 ¾ cup 

 Barbecue Onion powder 
Garlic powder 
Paprika, smoked 
Cumin, ground 
Black pepper 

1 cup 
1 cup 
7/8 cup 
7/8 cup 
¼ cup 

Buffalo Onion powder 
Garlic powder 
Paprika 
Chili pepper 
Red pepper 

1 cup 
1 ¼ cup 
¼ cup 
1 ¼ cup 
¼ cup 

 Ranch Garlic powder 
Onion powder  
Dill weed  
Black pepper 

1 ¼ cup 
1 ¼ cup 
1 ¼ cup 
¼ cup 

Italian 
adapted from USDA recipe, 
Italian Seasoning Mix, G-01 

Basil, dried 
Oregano, dried 
Marjoram, dried 
Thyme, dried 

1 1/3 cup 
1/3 cup 
1 cup 
1/3 cup 

 Parmesan-Rosemary Garlic powder 
Rosemary, crushed 
Parmesan cheese 

½ cup 
¾ cup 
2 ¾ cups 

Caribbean Spice Ginger, ground 
Black pepper, ground 
Orange peel, dried, ground 
Mace, ground 
Cloves, ground 
Brown sugar 

1 cup 
1 cup 
7/8 cup 
1 tablespoon 
1 tablespoon 
1 cup 

 Spice Rub Onion powder 
Garlic powder 
Paprika 
Cumin, ground 
Chili powder 
Black pepper 
Brown sugar 

5/8 cup 
5/8 cup 
5/8 cup 
5/8 cup 
5/8 cup 
2 tablespoons 
¾ cup 

Garlic & Herb Onion powder 
Garlic powder 
Paprika  
Oregano leaves  
Thyme leaves 

1/3 cup 
2/3 cup 
1 cup 
1 cup 
1 cup 

 Tandoori Paprika 
Cumin, ground  
Coriander  
Cayenne Pepper  
Ginger, ground 
Turmeric  

2/3 cup 
2/3 cup 
2/3 cup 
2/3 cup 
2/3 cup 
2/3 cup 

 

ADDING SALT 
 

Salt may be added to any of these seasoning blends according to the flexibility you have. 
Using 1 teaspoon of salt for 50 portions adds about 45 mg of sodium per portion. 
Using 1 tablespoon of salt for 100 portions adds about 70 mg of sodium per portion. 



 

Basic Quick Pickle Recipe 
 

Quick pickles, also known as refrigerator pickles, are simply vegetables or fruits that are pickled 
in a vinegar, water, salt and sugar solution and stored in the refrigerator. Quick pickles don't 
develop the deep flavor that fermented pickles do, but they also only require a few hours in the 
brine before they can be enjoyed. Quick pickles are a lower-sodium version to a traditional 
pickle. They offer a sweet-sour, flavor-packed addition to a sandwich or salad bar. Almost any 
vegetable can be quick pickled. 
 
Basic Quick Pickle Recipe (1 quart) 
1 quart of brine will pickle about 2 pounds of vegetables.  

INGREDIENTS AMOUNTS DIRECTIONS 

Vinegar 
Rice wine vinegar, red or 
white wine vinegar, apple 
cider vinegar 

2 cups 1. Bring vinegar, water, sugar, salt, and 
seasonings to a boil in a medium pot 
over high heat, stirring occasionally. 
Reduce heat to medium-low and 
simmer 10 minutes. 

2. Place vegetable in a heatproof 
container or jar. Pour hot brining liquid 
over vegetable. Cover and chill at least 
2 hours before serving. 

Water 2 cups 

Sugar 2 tablespoons 

Salt, Kosher 1 tablespoon 

Seasonings 1 tablespoon 

 
Flavoring Quick Pickles 

Fresh herbs dill, thyme, oregano, and rosemary hold up well 

Dried herbs thyme, dill, rosemary, oregano, or marjoram 

Garlic cloves smashed for mild garlic flavor, or sliced for stronger garlic flavor 

Fresh ginger peeled and thinly sliced 

Whole spices mustard seed, coriander, peppercorns, red pepper flakes 

Ground spices turmeric or smoked paprika are great for both color and flavor 

 
Try these vegetables for pickling:  
Asparagus  
Beets  
Brussels sprouts  
Carrots  
Corn  
 

Cucumbers 
Eggplant 
Green beans 
Onions  
Peppers  

Snap peas 
Summer squash  
Turnips  
Zucchini 
Mushrooms 

 
Try these fruits for pickling:  
Blueberries 
Strawberries 
Cherries 

Grapes 
Rhubarb 
Watermelon rind 

Plums 
Peaches 
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Basic Roasted Vegetables 
 

Roasting vegetables in the oven gives them a caramelized exterior and flavor while keeping the 
inside moist and tender.  
 

1. Preheat the oven to 375 °- 425 °F. 
2. Cut vegetables into uniform shape and size. 
3. Toss vegetables with olive oil. Season with pepper, garlic, spices, or herbs. Use no more 

than 1 teaspoon of salt per 50 portions. 
4. Place vegetables in a single layer on a sheet pan. Do not crowd the vegetables as this 

will cause them to steam. 
5. Bake until vegetables are tender. 

 
Try these vegetables for roasting:  
Asparagus  
Beets  
Brussels sprouts  
Carrots  
Corn  
Eggplant 

Mushrooms  
Onions  
Parsnips  
Peppers  
Potatoes  
Rutabagas 

Summer squash  
Sweet potatoes  
Tomatoes  
Turnips  
Zucchini 

 
 


