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Presenter Notes
Presentation Notes
District Highlights
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FREQUENT TASTE TESTINGS

WE CARE ABOUT YOUR FEEDBACK!



Presenter Notes
Presentation Notes
District Highlights
What schools has Student Taste Testing taken place? 

Before an item is approved to be featured on the menu, it goes through Student Taste Testing.  An item must have a score of 75% to pass Student Taste Testing. 
Student Taste Testing's  take place in various schools Citywide and OFNS Headquarters.  

If your school would like to participate in Student Taste Testing, please email – District Supervisor. 


()
Cook Ambassadors

32 nominated Cooks
* One (1) per geographical district

* Train, coach and mentor kitchen
teams

 Support DOE and OFNS menu and
recipe initiatives



Presenter Notes
Presentation Notes
District Highlights
Name the Cook Ambassador. 

Provide training/support in their school location or another within the district. 



Menu Highlights

* Meatless Monday and Plant Powered Fridays

e Vegetarian (V) and Vegan (VE) items identified

* New York and locally sourced products highlighted in GREEN
* Fresh seasonal Fruits and Vegetables

* Whole grain rich, high fiber, low fat and limited sugars

* Chicken is certified Antibiotic Free and Humanely Raised with
vegetarian—no animal by-product feed

e 100% beef hamburgers

* Pork free

* Drinking water available to all students
* Deli meats are no longer offered

e Multiple menu options offered daily

 Salad bars offered daily



Presenter Notes
Presentation Notes
Expanded US Commodities program that allows more procurement of fresh fruits & vegetables to support menus. 

Cranberries and Craisins removed due to a high added sugar content.

Deli meats and deli sandwiches removed to align our menus with NYC food standards. Deli meats are highly processed and contain many preservatives. 
�Call out one popular menu item (not pizza)

Call out a Plant Powered Friday menu success story



%educing Plastic Waste Together!

* A climate-focused action day to | . /6’

reduce plastic waste v./ \
» Partnership with Cafeteria Culture ‘ \ y
&

and Urban School Food Alliance

* School lunch is prepared and served
without plastic

LUNCH DRY
TAKE CLIMATE ACTION
November 2, 2022 IN THE CAFETERIR!
December 14, 2022
January 25, 2023

Single-use Plastic Foodware provided upon student request


Presenter Notes
Presentation Notes
Our first Plastic Free Day was May 16th.  This school year, OFNS will feature Plastic Free Day once a month.  
Posters advertising Plastic Free Days will be hung in the cafeteria. Please share with the school community to support the initiative. 

Single-use plastic foodware – plastic cutlery, plastic packaging, plastic containers

District Highlights
Call out Plastic Free Day success story. 

Notes about plastic waste:
Plastics are the 5th largest contributor of greenhouse gases
91% is not recycled
Plastic kills 100,000 marine animals every year/hurts our wildlife and ecosystem
Not biodegradable – breaks down to micro-plastics
US creates more plastic waste than any other nation




()
Federal Weekly Meal Pattern & Nutrition Standards

School Breakfast Program &
National School Lunch Program

* Calories and sodium requirements
vary by grade

e Saturated Fat < 10% Total Calories
* 0% Trans Fat

* Meal Components:
 Meat/Meat Alternate
* Grains

Vegetables

Fruits

Milk



Presenter Notes
Presentation Notes
Offer vs. Serve (OVS) is a service model in the cafeteria that:
allows students to self-select menu items and enjoy choices they want to eat
Reduce food waste

Breakfast (3 out of 4 components)
2 Grains (with Meat/Meat Alternate options)
Fruit 
Milk

Lunch (3 out of 5 components)
Meat/Meat Alternate
Grain
Vegetable
Fruit
Milk
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PROHIBITED INGREDIENTS

INGREDIENTS

Artificial Ingredients
Artificial Colors

COMMON NAME

Any and all additives considered artificial, Caramel Color Class 1l & IV

Artificial Flavors

Any and all additives considered artificial

Diioctyl Sodium Sulfosucdnate (D55)

Docusste, Docusate Salts

Brominated Vegetsble 0 (BVO]

Carboxymethylcelluloss [CMC)

Cellulose Gum

Polyzorhase B0, 65, & 80

High Fructose Comn Syrup [HFCS)

Aspartame

Nutrasweet, Equal

Rebzuside, Stevizside Extracts Stevia
Saccharin Sweet 'n Low, Calcium Saccharin
Sucralose

Acesulfame-K

Apesulfame Potsssium

Sodium Cydamate

Cyclamates

Polydextrose

Advantame

Brazzein

Riignatin

Neotame

Sugar Alcohels

Erythriol, Lycesin, Lactitol, Malitel, Sorbitol, Xylitol Hydrozenated Starch, Hydrolysate
(H5H), Isomalt & Thaumatin, etc.

Monasadiurn Glutamate [MSE]

Sodium Glutamate

Derivative of M5G6

Coconut Ol

Dlestra Diean

Palem il Palm Kernel Ol
Partially Hydrogenated Oils (PHO)

Caprocprylobehenin Caprenin

Methyl Silicone

Flour/ Flour Additives
Azodicarbonamide (ADA, AZA)

Bleached Flowr

Potzszium Bromate

Brominated Flour

Ammonium Chionide

Bertoyl Percoide

Calcum Bromate

Propylparaben

Progyl Paraben

Potzzzium lodate

Caffeine

Caffeine

Ammonium Hydroxide

Ammonium Hydroxide

Sulfites

Sulfite Caramel, Sulfite Ammaonia Caramel, Potassium Sulfite, Calcium Hydrogen Sulfite

Sodium Nitrate:

Calcium Sorbate

Ethoxyquin

Methylparaben

Methyl Paraben

Butylated Hydrowyanisole [BHA]

Butylated Hydrowytoluene (BHT)

Propyl Gallste

Tert-Butylhydroguinone [TEHO)

Mycoprotein
Myeoprotein

OFNS Quality Standards

Product Example: Chicken Tenders

* Product Specification
v" No Antibiotics Ever (NAE)
v' Humanely-raised
v' 51% Whole grain breading
v No soy fillers
v No deep frying

* Prohibited Ingredient List
v Guarantees a clean product label


Presenter Notes
Presentation Notes
Prohibited Ingredient List
Ensure an overall high quality, nutritional value, and safety of food provided to all students in every school. 
It highlights unwanted ingredients eliminated from our food products



Pizza Slice Comparisons

OFNS PRODUCT
SPECIFICATION

NUTRITION FACTS
SERVING SIZE
1 svg

Calories: 336

Total Fat: 16¢g
Saturated Fat: 10g
Cholesterol: 41mg
Sodium:435mg

Total Carbohydrates:

279
Protein: 20g

TOMBSTONE FIVE
CHEESE SLICE

NUTRITION FACTS
SERVING SIZE
1 svg

Calories: 340

Total Fat: 16g

Saturated Fat: 8¢
Cholesterol: 30mg

Sodium: 710mg

Total Carbohydrates: 34g
Protein: 16g

Imitation Mozzarella Cheese
Palm Oil

SBARRO
NY CHEESE SLICE

NUTRITION FACTS
SERVING SIZE
1 svg

Calories: 430

Total Fat: 15¢g

Saturated Fat: 7g
Cholesterol: 40mg
Sodium: 970mg

Total Carbohydrates: 51¢g
Protein: 21g


Presenter Notes
Presentation Notes
OFNS Pizza – A Better Quality Product for NYC Students
Whole Grain Crust 
Low Fat Cheese
Low Sodium, Low Carbohydrates



Menu Accommodations

pat

Food Allergies

Dietary Medical
Accommodation
Medical documentation required

Alternative Milk Options
Medical documentation required

* Product labels provided
upon request
* Arequest is made at the

* Soy Milk

Medical Accommodation e Lactose-free Milk

Request Form (MARF or 504)
Individualized Education
Program (IEP)

point of service

OFNSMealsAccommodations@schools.nyc.gov



Presenter Notes
Presentation Notes
The DOE cannot guarantee an allergen free environment, but we will work with parents and the school to create a management plan, so students are less likely to be exposed to allergens in school. 

For severe allergies, a Medical Accommodations (504) Request Form should be completed by parent/guardian to create an action plan to accommodate dietary needs.  
504 Form is completed and signed by Health Care Provider
Parent/guardian submits form to school nurse/school administration
504 Form is submitted to School Food Service Manager or sent to OFNSMealsAccommodations@schools.nyc.gov
504 Form is reviewed by OFNS Nutrition Analyst – Registered Dietitian-Nutritionist
Team meeting to discuss parameters of accommodation – allergens, menu, service times, assistance

Speak to your school’s School Food Service Manager for allergen support. 


Cafeteria Enhancement Experience (CEE)

The DOE is focused on transforming middle and high school cafeterias into pleasant,
welcoming spaces for students to enjoy nutritious meals

CEE Benefits:
Self-service

Menu choices preferred by students

Faster service

Modern style

I I SR

. New furniture



Presenter Notes
Presentation Notes
Middle and high schools that receive a cafeteria enhancement are identified by a range of factors, including enrollment and participation at that site, with an emphasis on schools in neighborhoods disproportionally impacted by the COVID-19 pandemic and older school buildings. 

Students can take pre-packaged meals, allowing more time to relax with classmates during lunch. 
Newly renovated cafeterias feel more welcoming
Comfortable tables and chairs welcome students to their new space.
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