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Housekeeping

® Hide Panel 1 Raise Hand

e To make a comment or ask a
question, use the chat function

e This webinar will be recorded and
available on our website

e A PDF of the slides and any
attachments will be emailed to you
after the webinar

* Please take the survey after the
webinar




“New” Policy Memos

I Child Nutrition Programs and Traditional Foods (TA 01-2015) This memo clarifies that not only are traditional foods allowed to be
served in CNPs, but also that FNS encourages traditional foods to be included in CNPs. In addition, this document outlines how several
traditional foods can contribute to a reimbursable meal and emphasizes that the Food Buying Guide is an important tool, but not an all-
inclusive handbook of all foods that can be served in schools.

1. Service of Traditional Foods in Public Facilities (SP42-2015, CACFP 19-2015, SFSP 21-2015) Section 4033 of the Agricultural Act of 2014
directs USDA and the Food and Drug Administration (FDA) to allow the donation of traditional foods to public facilities that primarily serve
Indians. This memo clarifies that CNPs operated and public and nonprofit facilities that primarily serve Indians, including those operated
by Indian tribes and tribal organizations, may accept and serve donated, unprocessed traditional foods.

. Procuring Local Meat, Poultry, Game, and Eggs for Child Nutrition Programs This memo outlines the inspection requirements for a
variety of protein products. Livestock must be slaughtered at a USDA or state inspected facility to be served in CNPs. It is recommended
that poultry be slaughtered at a USDA or state inspected facility to be served in CNPs, though there are a few exemptions from inspection
and schools could purchase from producers operating under an exemption. Egg products (liquid, frozen, dried) must be USDA inspected.
Shell eggs do not need to be pasteurized. Likely, most relevant to tribal communities, the memo clarifies that wild and domesticated game
must be voluntarily inspected at a USDA or state inspected facility to be served in CNPs.
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What Types of Products?

Vegetables :

Meat, Poultry
and Fish . \
Beans, Grain, and
Flour
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Best Practice Techniques
for Substitutions

‘ 4 Using traditional
(I mgredlents and recipes

Growmg traditional
' food and using
traditional language

Substitutions by meal
component
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] ‘ﬂ







Traditional Recipes




Growing Traditional Food




Using Traditional Language and Recipes at

' Monday, February 13 Tuesday, February 18 Wednesday, February 17 Thursday, February 13 Friday, February 18

Applesauce

Alternate Breakfast Breakfast Breakfast Breakfast Breakfast

Fancakes & Bacon Cinnamen Rell Cheesy Eggs, Breakfast Pizza
Yogurt Sausage, Potatoes Crange Wedges

Ingredients: cereals Bananz and Toast

Alternate Lunch Menu
Several pounds of local apples PB&] Sandwiches with Breakfast for Lunch Lunch Lunch Lunch

Your favorite local honey Low-fat Yogurt Biscuits Gravy Chicken Rotini Pasla Hamburger/ BBQ Sandwich
Cinnamon i Néi‘ﬂ(\;ﬁ-\'ud & ?-‘I"l’“ ) Sausage Patty Steamed Broccoli Cheessburger Local Apple Cabbage
Nutmeg ocsday fays Polato Wedges Carrot Sticks Tator Tols Slaw

Pizza or Salad Bar Cherry Tomatoes Breadstick Green Peas Baked Beans

. Mondey-Thursdey Fresh Pears Fruit Shvng-ta French Fries
Directions: : Peaches

Cut apples into small pieces and Monday, February 22 Tuesday, February 23 Wednesday, February 24 Thursday, February 25 Friday, February 26

place in a large pot with a little bit
of water. Simmer for 20-30 minutes Breakfast Breakfast Breakfast Breakfast Breakfast
Chicken Biscuit Waffles & Sausage Breakfast Bar Ham, Egg and Cheesa Biscuits and Gravy
Yogurt Croissant
) ) Banana
Mash with a potato masher until Lunch Lunch Lunch Lunch Lunch
you reach the desired consistency. Toasted Cheese Besf Enchiladas Spagheti Hotdog w/ Chili Asian Chicken w/ Rice
Sandwich Tortilla Chips wf Salsa wi meat sauce Baked Beans Eggroll
Sweeten as desired with local Chicken Noodle Soup Pinto Beans Breadstick Potato Wecges Celfornia Veggies
Garden Salad Corn Broccol Pears Green Peas
French Fries Shvng-ta wicheese sauce Mandarin Oranges
Garden Salad
Grapes

Monday, February 29 Evervday:

What’s Local Fresh sometimes local produce and low-fat milk

This Month? . OpaciE
——— All students receive one free breakfast and lunch

daily.

Adult meal prices will be charged a la carte.

until soft.

honey, and season with cinnamon
and nutmeg to taste.

Breakfast
Sausage Biscuit

Romaine Lettuce

Lunch Shvng-ta
Cheese Dippers wi &
Na”niji & B!’Ofimt ck Ca hhngc Due to unforeseen circumstan menu may
Garden Sal‘fd change without notice
Carrots widip SUSIHA Is an equal opportunity employer and provider.
Fruit

Faculty Staff Members will receive a high school
portion size for items.




Protein Substitutions - Beans

e Beans, such as the brown or white Tepary

beans served in school cafeterias on the QW
Tohono O'odham Nation can be substituted |

AWESOME!

as a meat/meat alternate.

'l‘raditinna are SUPER for our
Q’cdham bodies! Especially Bawi
(Tepary Beans)!



Protein Substitutions - Meat

e Bison or Venison —

» Can easily be substituted in CNP Standardized
Recipes that call for meat, such as Chile, Burritos,
Stroganoff

» Can be used in Traditional Recipes, such as
Venison Acorn Stew,

» The yield for Venison or Bison are very similar to
beef, and are included in the Food Buying Guide

e http://www.fns.usda.gov/tn/food-buying-
guide-for-child-nutrition-programs




Protein Substitutions - Fish

 Fish —Salmon, Cod, Trout and other fish are important
traditional foods, and are successfully substituted in many kid-
friendly recipes such as fish tacos, or Teriaki Salmon, breaded

fish stick




Grain Substitutions

e Intact grains or flours made from amaranth, barley, and
qUinoa are healthy substitutes for any other grain in a grain
salad or baked good.

 Wild Rice can be substituted for other rice options, and can be
served sprouted, puffed, or as a flour

e Blue Cornmeal can be served in the traditional mush, or used
in other recipes



Fruit Substitutions

* Including, but not limited to...

» Blueberries, huckleberries, concord grapes, pineapple
» Fruits are always popular with children

» Can be served fresh or as part of recipe

e The Fresh Fruit and Vegetable Program is a great way to
provide new fruits to students, and provide related education



Vegetable Substitutions

Navajo Corn and Squash Soup — popular recipe among
students at STAR schools

Varieties of indigenous squash, pumpkin, and tomatoes can
be substituted for their domestic counterparts in recipes
(red/orange vegetable)

Native Whole Blue or White Corn can be used

other corn in recipes (starchy vegetable ) ’l
Beans, peppers, corn, and potatoes ar
In Hawaii — Taro can be substituted for thespai
vegetable) -




Traditional Foods that Enhance Flavor




Traditional Foods & School Meals in Alaska




LETS EAT MORE o
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You can donate hunted
& gathered foods to food
service programs.

Help keep Alaskans
healthy by eating
our local foods!

HOW TO DONATE:

* Meats: whola, quarterad, or reasts
* Fishe gutted with or without heads
+ Plants: whole, fresh or frazan

g

DT :

DODS!

* DONATE THESE:
Moet wiid garme maat
Fleh
Saafood fexciuag mokrcan shailsh)
Marine mammals

Plantg, Induding fiddlahaad
and sourdock

Berrles

Mushroome

, NOT THESE:
Faoux, polar bear, bear, and walrus mest
Saal oll or whala oll, With of Without meat
Fammantad game meat heaver tsd, whals
Wppa, sea! Mopst and MURILK)
Canned foode o vacuum esakd foods
Smoked of dried saafood products,
urikees thoss products are prepanad In
a eaafood processing Taclity permitted
undar 18 AAC 34
Femmantad eaafood products faimon
eggs, Msh heads, snd ofher]
Muollugzan ehelifeh

L Inrtdute

or
Circumpabir Hakh Sizdia

ALASKA RATIVE gy
FALTH J
CONSONTILM MUTRITION PADGRAMS

ACCEPTING DONATIONS:
= Meats: whole, quartered, or masts
= Fish: guited and gilisd, with of without haads
= Plants:whole, Beh of fozen

The hunterfisher and food service program
must confirm that:
#  The animal was not diseased
# The food was butchered, dressed,
transportsd, and storsd to prewent
contamination, undesirabls mioobial
groth, or deberioration
This food will ot couss o significant health
hazard or potertial for human illness

‘Whan donating game meat, o transfsrof possession
form is requirsd from the Alaska Departrment of
Fizh and Game hitpelsess odfg. olaska. gow' staticd

. il . g ; ,
K you howe questions about the safety of donated
gamafish/msafocd, contact Fish ard Game or the
Departmesnt of Ervirenmental Conssreation.

PREPARATION

# Donated meat, fish, berries, and plants can be
further prspared on site to inoorporate into
existing recipes, such as grinding mooss to
rmaks spaghetti or cutting carbou inte smaller
phces for ostew
Diorated maats can be prepared using the sames
aquiprrent ard areaas otherrow meats such as
besinf o poaltry
Wild mushrooms must be idsntifisd with the
oommaon and usual nams of the mushroom and
the stats et “Wild mushrooms; not an
inspected product” when served

SIﬁHK

O

FOOD STORAGE
Vacuum packaging and quickly freezing reoaived
donations on sits is pamitted
Including the provider's name, dats, and food name
on the food label is rmoommended
Laobel donabed seafocd and game meat with the
name of the food and date
Store donated foods seporately from other focd
uming o msporats compartment, container, o shelfin
the freezer or refrigerator

PROCESSING

# Proces= donated meats similar to other e meats
o pouttry
Conduct ary further preparation or processing of
the focd at a different ime or in o diffsrent space at
the foed mervice from the prepamation or processing
of other food to prevent oross-oomtamination
Clean ard sanitize food-oontact surfaces of
squipment and utersils aftsr procsssing the food,
just @z you woulkd with poultry
i tha faclity wishesto process foods such as meal
ail or canning, the facility can apply for avariancs
through the Alaska Department of Environmental
Conzervation http:/decalasks. gow/eh/fesforms’
foodVarianceRequest. pdf
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Definition of Traditional Food

2014 Farm Bill Definition

TRADITIONAL FOOD.—
(A) IN GENERAL.—The term “traditional food”” means food that has
traditionally been prepared and consumed by an Indian tribe.
(B) INCLUSIONS.—The term “traditional food” includes—
(i) wild game meat;
(ii) fish;
(iii) seafood;
(iv) marine mammals;
(v) plants; and
(vi) berries



Alaska Food Code

18 AAC 31.205. Traditional wild game meat, seafood, plants, and
other food donated to an institution or a nonprofit program.

“Except for food prohibited under 18 AAC 31.210, traditional wild
game meat, seafood, plants, and other food may be donated to a
food service of an institution or a nonprofit program, including a
residential child care facility with a license from the Department of
Health and Social Services as required by AS 47.32 and 7 AAC50, a
school lunch program, or a senior meal program....”



Donated Traditional Foods Prohibited by

7 the Alaska Food Code
* Prohibited

» meat: fox, bear, walrus
» seal oil or whale oil, with or without meat

» fermented game meat, such as beaver tail, whale flipper, seal

flipper, and fermented muktuk, or fermented seafood products,
such as salmon eggs or fish

» molluscan shellfish from unapproved sources

» home processed foods: canned, smoked/dried meats or seafood,
vacuumed packaged foods



Other Barriers to Traditional Foods

 Farm Bill 4033(c)

“The Secretary and the Commissioner shall allow the donation to and
serving of traditional food through food service programs at public
facilities and nonprofit facilities, including facilities operated by Indian
tribes and facilities operated by tribal organizations, that primarily
serve Indians if the operator of the food service program”

e Alaska Fish & Game

Limitations on donations to commercial licensure only



Perception of Barriers

School Food Service Staff Not School Food Service Staff
i Supply 1. State and Federal
2. Student Preference Regulations
3. Federal & State 2. Supply
Regulations 3. Cost
Cost 4. Kitchen Equipment
5. Kitchen Equipment & 5. Student Preference &

Recipes Recipes



Discrepancies

e Districts that do provide traditional foods:

» Supply was the #1 barrier listed for people who responded that
their school or district DID serve traditional foods at school.
(N=34)

e Districts that do not (or unsure) if they serve traditional
food:

» State and Federal Regulations was the #1 barrier listed for people
who responded that their school or district DID NOT (N=67)



Fish for Kids




Local Foods Grant

* Alaska grown or harvested
» Seafood
» Livestock
» Grants
» Fruits
» Vegetables
» Transpdrtation
e Lapsed funding each year
* 6.6% of the funds spent on transportation



Expenditures

Purchased Food in Pounds
FY 2014

200,000.00

180,000.00

160,000.00

140,000.00

120,000.00

100,000.00

80,000.00

60,000.00

40,000.00

20,000.00

0.00

m Seafood in lbs  mLivestock-Poultry in lbs  mDairy  ®Fruits & Vegetables inlbs  mBerries in |bs Grains Other
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Partnerships
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these
crab
Cakes."

| Meat )i
: Alternate ; .

Serving Size: | cake (2/3 cup)
Credit As: 2 oz M/MA and 1/8 cup other vegetables

Nutrition
Facts
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“Best
thing
've ever
tasted”

+  Meat
' Alternate /|
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BREAKFAST 4
FrenchToast/Sausage/
Fruit/Milk

LUNCH

Pigs in a Blanket/Green
Beans/

F&V Bar/ Milk

BREAKFAST 5
Egg, Sausage and
Cheese Muffin/ Fruit
and Milk

LUNCH

Soft Beef Taco/Rice/
Corn/

F&V Bar/ Milk

BREAKFAST 6
Bagel and Cream
Cheese/Yogurt / Fruit

& Milk
LUNCH
Pizza/Tossed Salad

Dessert
F&V Bar/ Milk

BREAKFAST
Biscuits and Gravy
Fruit Milk

UNCH
CR Salmon Fish
Sticks/ Rice/
Scandinavian Veggies/
F&V Bar/ Milk

BREAKFAST

Hot or Cold Cereal/
Yogurt/Juice/Milk
LUNCH

Chicken Burger
Ranch Jo Jo’s

F&V Bar/ Milk

BREAKFAST 11
Waffles/ Sausage/fruit
and milk

LUNCH

Chicken Tendgrs/Rice/
Green Beans/

F&V Bar/ Milk

BREAKFAST 12
Cheese omelet/ toast
fruit and milk

LUNCH

Turkey and Gravy on
Noodles/ Broccoli/
F&V Bar/ Milk

BREAKFAST 13
Cinnamon Roll/
Yogurt / Fruit & Milk

LUNCH
Pizza/Tossed Sala
Dessert

F&V Bar/ Milk

BREAKFAST 14

Biscuits and Gravy/

Eri !

LUNCH

Alaskan BBQ Pork
ndwich/C

Cob/

F&V Bar/ Milk

BREAKFAST 18
Waffles/ Sausage/Fruit

and Milk

LUNCH

Teriyaki Chicken /Rice/
Stir fry Veg/

F&V Bar/ Milk

BREAKFAST 19
Pancakes and
Sausage/ Fruit and
Milk

LUNCH

Grilled Cheese/
Tomato Soup/

F&V Bar/ Milk

BREAKFAST 20
Bagel & Cream
Cheese/Yogurt / Fruit
& Milk

LUNCH

Pizza/Tossed Salad
Dessert

F&V Bar/ Milk

BREAKFAST 21
Biscuits and Gravy
Fruit and Milk

LUNCH

Spaghetti and
Meatballs/

F&V Bar/ Milk

BREAKFAST 22
Hot or Cold
CerealYogurt/Juice/Milk
LUNCH

Hamburger/

Ranch Jo Jo’s

F&V Bar/ Milk

BREAKFAST 25
FrenchToast/Sausage/
Fruit/Milk

LUNCH

Nacho's/ Green Beans
F&V Bar/ Milk

Chili and cheese (

BREAKFAST 26
Scrambled Eggs/
Hash browns/toast/
fruit i

NCH
Alaskan Pork Stew/

BREAKFAST 27
Cinnamon Roll/
Yogurt / Fruit & Milk
LUNCH

Pizza/Tossed Sal
Dessert

F&V Bar/ Milk

BREAKFAST 28
Biscuits and Gravy
: ik
LUNCH
Baked Halibut/Ric
reen bhea
F&V Bar/ Milk

BREAKFAST 29
Hot or Cold Cereal/
Yogurt/Fruit/Juice and
Milk

LUNCH

Chicken Burger/ Ranch
JoJo’s/

F&V bar/ Milk




Dillingham City Schools

7
FRENCH BREAD PIZZA
CORMN, FRINT
STRIMNG CHEESE
MILE

14
HOTDOGON ABUN
GREEM BEANS
CHILLED FRLIT
MILK, COOKIES

21
POPCORM CHICKEM
Al GRATIMN POTATOES
MIXED VEG., FRUIT
HOT ROLL, MILK
28
Corn Dogs
Green Beans
Chilled Fruit
Milk

USDA
i

FARM=~SCHOOL

PROGRAM

Tuesday

Beef Ravioli
Green Beans, Fruit
Hot Roll, Milk

FORK EGGROLLS
STEAMED RICE
CARROTS, FRUIT
MILK
15
CHILI'WITH MEAT
CARROTS
CHILLED FRUIT
CRACKERS, MILK

22
MAC AND CHEESE
GREEMN PEAS
FRUIT, HOT ROLL
MILK

COOK'S CHOICE

Lunch Menu

Wednesday
2
CHICKEN MUGGETS
WILD RICE
GREEM BEAMNS, FRUIT
WHEAT CRACKER, MILK

9

CURRIED BEEF W/ RICE
GREEM BEANS
CHILLED FRUIT
HOT ROLL, MILK

BAKED HALIBUT
WILD RICE
MIXED VEG. FRUIT
HOT ROLL, MILK

23
MEAT WITH GRAVY
STEAMED RICE
CARROTS, FRUIT
HOT ROLL, MILK
30
Grilled Cheese Sandwich
Chicken Noodle Soup

Celery Sticks w/Ranch
Milk

Thursday

Chicken Ala King,
Steamed Rice

Carrots, Chilled Fruit
Hot Rell, Milk

COOK'S CHOICE

17
BEEF PATTIES/GRAVY
MASHED POTATOES
BROCOLLI, FRUIT
HOT ROLL, MILK

COOK'S CHOICE

31
Beef Goulosh
Broccoli, Chilled Fruit
Hot Roll, Milk

MIXED VEGETABLES
FRUIT, ROLL, MILEK

11
NO SCHOOL
INSERVICE

SALMON CHOWDER

CHILLED FRUIT
CRACKERS, MILK

Salmon Wraps

Chilled Fruit
Milk




Nutrition Facts
Serving Siow | wue fraed
F
‘Celories 15

Tt Fat g
Sataraied Fai 0g
Trans Fan og

Nutrition Facts

Bervirgg Bize 3 curwe (cooked)
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Calorles 142 Calories from Eat 26
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Totsl Fat 45 L]
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Nutrition Facts
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MNutrition Facts
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Sockeye/Red
Salmon

Pink/Humpy
Salmon

Nutrition Facts
Serding 528 F ource (Cocked)
Aot Pur Sarving

Calories 122 lanes frem Fat 37
% Dalry ¥ phn

Total Fut 55
Saturatod Fat g
Tians Fat lig
Ghroleswnol 5
Sodhum <0

Tetal Carbohydrate 1
Digtary Fiber 89
Sugarsily

Pralmin 14
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Nutrition Eacts
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Caleries 54 Calones trom Fat 11
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Sugarsilg
Pratmin 1Hg
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Thank You!
Questions?

________



Upcoming Webinar:
Engaging Students: May 4, 3:00 PM EST

Incorporating nutrition education ‘
related to traditional food items into ©
cultural activities such as ceremonial b '_‘ |
songs and storytelling helps students
to identify food as part of Native

American heritage.
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