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What considerations go into development of a
Farm to School Recipe?

Procurement
Production
Preferences
Place

Alaska Grown?
USDA Guidelines



USDA Sodium Targets for School Lunches

http://www.gpo.gov/fdsys/pkg/FR-2012-01-26/pdf/2012-1010.pdf




What do those numbers actually taste like?

1 slice of cheddar cheese:
170 mg sodium

Campbell’s Chicken Noodle Soup:
790 mg sodium per % cup serving




e Roasting maximizes flavor without requiring
large amounts of added salt, fat or sugar

* Yogurt based dressings reduce fat

e Longer “marinade” times allow for reduced salt



Standard culinary procedures
may not always be necessary.




Can we combine ingredients in non-traditional ways?







