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“If schools across the country, and even the 

world, make menu shifts towards plant-

based foods, we could achieve significant 

environmental and health shifts in the planet 

and population.”

- Chef Ann & Team



Salad Bars to Schools 
A grant program that helps schools expand their commitment to serving fresh fruits and
vegetables by implementing salad bars as part of their daily meal program.

Project Produce
A grant program that helps schools increase kids' access to fresh fruits and veggies while
providing nutrition education through fun, lunchroom learning activities.

The Lunch Box 
An online resource that provides free step-by-step guides, tools, and recipes to help 
schools improve their food programs and transition to scratch-cooking. 

School Food Institute
Online courses that give school food service professionals and childhood nutrition 
advocates the in-depth training, operational skills, and strategic vision necessary to 
make school food fresh, healthy, and sustainable.

Get Schools Cooking 
A program that provides hands-on support through an assessment of school food 
operations, strategic planning, funding opportunities and technical assistance, enabling 
school districts to increase their amount of scratch cooking. 



Free Resources:
Recipes, Menu Cycles, Posters, 

Flyers, Research and more… 

healthy people
healthy planet

healthy bottom line



Plant Forward Recipes
• USDA Compliant with 

associated cost and 
nutrient analysis 

• Tested in real school 
kitchens 

• Taste-approved by 
students 

• Scalable! 



Recipe Resources
Recipes Menu Cycles
• Bibimbap Bowl K-8 & 9-12
• Caprese Sliders
• Chickpea Masala
• Chile Relleno Casserole K-8
• Chile Relleno Casserole 9-12
• Greek Empanadas
• Pineapple Fried Rice K-8
• Pineapple Fried Rice 9-12
• Quinoa Burger
• Spanakopita Grilled Cheese
• Vegetable Lasagna K-8
• Vegetable Lasagna 9-12
• Veggie and Cheese Flatbread
• Zucchini Boats

ß These new recipes have been combined with other recipes to 
create six, one-week plant forward menu cycles that are 
focused on incorporating more fruits and vegetables, whole 
grains and plant-based proteins into meal programs.
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Marketing Materials: 
Elementary & Secondary Age Posters



Marketing Materials: 
Staff and School Community Flyers



School Food Institute

• *NEW* Plant Forward in Schools
– Coming this November!
– www.schoolfoodinstitute.org

• Scholarships for CA School Food Service Professionals!
– Generously donated by the EACH Foundation

Apply here:
www.schoolfoodinstitute.org/scholarship-application-northern-california-school-food-service-professionals/

Awarded on a first come, first-served basis
Questions? info@schoolfoodinstitute.org

http://www.schoolfoodinstitute.org/
http://www.schoolfoodinstitute.org/scholarship-application-northern-california-school-food-service-professionals/
mailto:info@schoolfoodinstitute.org


Take-Aways

1. School Food Service has an important role to play to 
help support a healthy planet and healthy students.

2. Food shifts are achievable and affordable.

3. Small Steps are important, progress will be incremental.

4. Engage with staff and students to be successful.  Make 
district commitments.

5. Get creative with recipes and follow the Plant Forward 
Continuum.  

6. Use resources and assistance there are a lot of people 
ready to help.

7. Celebrate successes, big or small!

Feel free to reach out!

gabriella@chefannfoundation.org


