
Welcome!
We’ll get started soon. While we wait for other attendees to join, 

please answer this question in the chat box:

Happy National School Lunch Week 
(NSLW)!

What are you doing or have done in the past 
to celebrate NSLW? 
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Things to Know as We Begin
•The slide deck will be shared via email after the webinar along with the 

recording.

•To engage with other attendees, please use the chat box.

•If you have questions for the speakers, please enter those into the Q&A box.

•Closed captioning is available.



Agenda

Poll questions

Speaker Introductions

Speaker presentations

Q&A 

Resources

Survey



• Shannon Reina, Food Service Manager at Salt River 
Schools, Salt River Pima Maricopa Indian Community, AZ

• Frances Montoya-Gatewood, Director of Food Services 
at Vaughn Next Century Learning Center ,San Fernando, 
CA

• Bettina J. Applewhite, MS, RDN, LDN, SNS; Nutrition 
Consultant, Recipe Developer, School Nutrition Specialist

• Peter Fu, Chef/Training Developer, Office of Food and 
Nutrition Services, New York City Department of 
Education

• Kelley Bacci, Training Developer, Office of Food and 
Nutrition Services, New York City Department of 
Education

SPEAKERS



Shannon Reina, Food Service Manager at Salt 
River Schools, Salt River Pima Maricopa Indian 
Community, AZ







❑ Student Taste Testing Indigenous Foods

❑ Accelerated Learning Academy

❑ Celebrating Indigenous Foods

❑ Indigenous Food Recipes





Celebrating Indigenous Foods

Process

Tips

Successes

Challenges
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American Population Changing Over Time
1940 2019



The Nation’s Child Population is More Diverse Than its Total 
Population



Nutritional Benefits to 
Diverse Meals

Diversity in Nutrients

Exposure to Diverse Fruits & 

Vegetables

Incorporating Plant-Based Meals 

Increased Fiber, Micronutrients, and 

Anti-oxidants

Familiarity of Ingredients Increase 

Inclination to Try New Items



Incorporate Diverse Menus to Meet Multiple 
Needs

Vegan/ Vegetarian

Hummus
Chickpea & Vegetable Curry
Peanut Stew

Beans

Dal
Edamame
Black Beans

Combination Foods To Build 

Complete Meals

Arroz Con Pollo
Fried Rice with Chicken & 

Vegetables



What does 
food mean 

to you?



Incorporating 
Diverse 
Foods & 
Cultures 
Feeds More 
Children

Inclusivity 

Often displaced and 
under-represented groups are most 
affected by hunger
Multiple methods available to 
determine the needs of your 
community
Practice Not Perfection



Fairfield City Schools, 
Alabama



Greenville 
County 
Public 

Schools, 
SC



Seattle Public Schools, WA



Consider Diversity When 
Planning Your Menu

        @BitesWithApplewhite  

                                www.BitesWithApplewhite.com 

http://www.biteswithapplewhite.com/


Office of Food & Nutrition 
Services (OFNS)

Halal Kitchen Certification

2022-2023 School Year

                               Halal and Kosher 
Meals



Introductions 

Peter Fu

New York City Department of Education 

Office of Food and Nutrition Services

Chef/Training Developer 

Kelley Bacci 

New York City Department of Education

Office of Food and Nutrition Services 

Training Developer 



New York City Department of Education
Office of Food and Nutrition Services 

25 
MENUS

500+ 
RECIPES

1800 
SCHOOLS

~1,000,000 
STUDENTS

~900,000 MEALS 
DAILY



Halal Food Program 

In 2018,  New York City (NYC) launched a two 
(2) year halal and kosher school lunch pilot 
program in six (6) schools. 

The pilot allowed NYC to determine the cost, 
benefits and feasibility of providing 
halal/kosher lunches in school and how it 
would benefit children of New York City. 



Halal Food Program 

The New York City Department of Education (DOE) 
in partnership with the 

Islamic Leadership Council of New York, Majlis Ash-Shurah, 
created the Halal Food Program 

to build food equity for children in school

 



Site Selection and Training 

Site Selection 

• OFNS District Supervisor or School Food Service Managers

• School Administration 

• Parents 

• Community Advocates 

Training

• Managers are trained to prepare site for inspection 

• Kitchen Team Members

o An Imam will train SFSM/kitchen staff during an inspection.

o Certificate is issued upon a successful certification.   

o Annual Training, recertification, announced and unannounced visits by Imam.



Halal Integrity Critical Control Points (HICCP)   

There are five (5) critical control points to ensure halal integrity. 

1. Delivery: All halal items entering the site are separated from the 
non-halal items.

2. Organizing food items: Food is stored in specific halal designated 
freezers and refrigerators. 

3. Preparation: Sheet pans, utensils, ovens, warmers, carts, tables 
designated and labeled for halal only. 

4. Storage: Halal designated warmer or fridge is utilized.

5. Serving: Staff is trained to ensure there is no cross-contamination. 

 



Halal Food Program 

HALAL

• Certified Halal sites
• Halal chicken items
• Items reviewed and identified as Halal (H) 
     on the menu 



Kosher Food Program 

Kosher Meals

• Upon request of Principal

• Outsourced

• Prepackaged Kosher meals

• Selected sites  



Halal and Kosher Food Program 

New York City Department of Education is 
continuing efforts to be more culturally 
inclusive. Halal and Kosher meal options are 
available at every school. 

An expanded Halal menu/service is available 
upon request. Kosher school meals may be 
available upon request and with prior 
registration. 



Q&A



Stay in Touch!

Sign up for our newsletter:

www.bestpractices.nokidhungry.org/subscribe 

Equity in Child Nutrition: 

http://bestpractices.nokidhungry.org/equity

Visit our website: 

www.bestpractices.nokidhungry.org  

http://www.bestpractices.nokidhungry.org/subscribe
http://bestpractices.nokidhungry.org/equity
http://bestpractices.nokidhungry.org/


Your Feedback is 
Appreciated!

At the conclusion of this webinar, a 5-question 

survey will open in your browser window.

Please take a moment to complete it.



THANK YOU

Jeannine Rios

Senior Program Manager 
Center for Best Practices

jrios@strength.org


