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Translated and written
by

Madeleine C. Diker

Cheshire Public Schools

Food Service Director

Call Me Ellue

In cooperation with USDA

Connecticut Food
Distribution Program

FDP Produce Marketing

Start with Half a Cup Initiative
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Toolkit has:

All instructions, certificate of
achievement, WOW Cards and |svernave

WOW Charts to chart progress

of classes.

'{. CERTIFICATE OF ACHIEVEMENT
@, VEGGIE ADVENTURER

. Proudly pr ato ‘
‘ For trying Diffevent Vegetalbies
during the Elfie Ellie Veggie Belly

Wow Card Contest
‘ Teacher

_ P
@ ~—— 4

C.
‘,\*‘\—\A ct. 9°b

X 324§

“ith hot”




Procuring Local Foods

Procuring
Local Foods
- for Child
-~ Nutrition
- Programs

USDA  United States

=—= Department of
il gicutire
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Processing Local Foods




Processmg Local Food
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Norwich Public School received a USDA grant to install a
state-of-the-art processing kitchen. This enables them to
take advantage of the peak season local produce and
process it for immediate and future use.



Recipe PowerPoints & Template
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Twice-Baked Kale Chips Ratatouille
Cheesy
Potatoes
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e b 7 Fruitand
W iesi > Vegetable
Friday's!

Bringing the fresh

experience straight

to the classrooms!
We share

how one school has

accomplished this!
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Best Practices




Jackie Schipke

Education Consultant
Connecticut State Department of
Education
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SWCetg, Start with Half a C“F”

Fresh Fruit Portioning
Guide For Schools
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I, g ) This reference was developed to assist schools in the proper
J'ﬁﬁ ha\ portioning of fresh fruits in School Nutrition Programs.
Al quaites are bases on the USDA Food Buying Guide for Schoal nteal Proggranss (updated Oct 2012 and for 2013)

How to use this resource:
1.) Locate the fruit you plan to serve in the correct area.
2.) Identify the correct variety of the product. For example, apple wedges vs. a whole apple
3.) If weight is used to measure 1/2 cup, weigh out several pertions to determine, visually,
what the proper portion looks like in the serving container being used.
4.) Once a strong visual representation of the correct portion has been determined,
continue with portioning of produce for the meal service.

EXAMPLE: Apple Wedges

After prepping the apples (coring, cleaning, cutting into wedges), weigh out eight to ten 2 oz. portions,
which is the amount indicated to equal a 1/2 cup serving. Portion the remaining servings using the
first ten as a visual guide.

sv<e Start with Half a Cup
“ Fresh Vegetable Portioning
Guide For Schools

This reference was developed to assist schools in the proper

portioning of fresh vegetables in School Nutrition Proj
All quanitic the USDA Food Buying Guide f Meal Programs (updated Oct 2012 and Jan 2013)
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How to use this resource:
1.) Locate the vegetable you plan to serve in the correct area.
2.) Identify the correct variety of the product. For example, cucumber sticks vs. diced.
3.) If weight is used to measure 1/2 cup, weigh out several portions to determine, visually,
what the proper portion looks like in the serving container being used.
+.) Once a strong visual representation of the correct portion has been determined,
continue with portioning of produce for the meal service.

EXAMPLE: Red Bell Pepper Strips:
After prepping the peppers (coring, cleaning, cutting into strips), weigh out eight to ten 1.75 oz. portions,
which is the amount indicated to equal a 1/2 cup serving.

Quantity of FRESH Vegetables to Equal 1/2 cup Serving VEGETABLES (fresh, raw)

Quantity of FRESH Fruit to Equal 1/2 cup Serving FRUIT (fresh, raw)
itam Unit Weight Measure Notes
IApples, 726-138 caunt esch 172 whole Fomccaiog
|Apples, 100 eount each 1/2 whole
s, fesh sices pound Zoz. o, wedsd or cubed agpi v el
ricots, whole 1 3/8” diametar each 2 whole Dried: 3 halves equal 14 ¢ wivich avelits @5 1/Z aup

Bananas, 1001120/150 count each 1 Oried: 4 o2 23 s equal 14 & which crots o3 1/2 cup.
Banana pound 30z,
Blackbemes. pound 2.7 0t
Bluebemies pound 2.7 o8,
Cantaloupe, 18 count’ 5" melon 1/5 of whole WEDGE
Cantaloupe, 15 count' 5 3/4" melon 1/8 of whole WIOGE
Cantaloupe, 15/18 count’ pound 2.7501. “cdeancd and peeied
Chemies, Sweel, whole each 14 whole
Clemenines each 1 whole
Grapefuit 27-32 count each 1/2 whale
Grapefuit secons® pound 3608 “peeled with membmne
Grapes each about 14 large with or wishout stem
Fmpss. pound 302 “leaned ond pevied
Honeydew Malon* pound 330z
Kiwitut, 33-39 count each 2 kiwi
Kiwiruit pound 3oz chunks ar wedges, unpesied
Mangoes pound 3oz, rewdy 80 eat, cubed or sherd
[Neckrines, sizs 56-64 each 1 whole 2308 inch diometer, eauals about 344 cup
Nectrnes. size 86-96 each 2 whole
Oranges, 1131125138 count each 1 whole
Pa " pound 2508 “pecied, reody ta serve
Peaches, size 52180/84/80 cach 1 whole “#sizes 44 £88 5o not provide o 1,72 cup af fruit
Pears, 120/150 count each 1 whole
Pears, 100 count each 1/2 whole
Pineapple pound 2.7 0z, reody-to-serve
Plums, falian pound 3208 about 2-3 whole piums
Piums, sze 45/50 each 1 whele 2* diameter
[SariutGaramaoa] pound 230t shoed ur chogped

e pound 270z ot o-serve
| Tangerines, 120 count each 2 whele 1 whele tongerine = 374 cup frut
Wakrmelon

Food Buying Guide: d-buying-guide-school-meal-program

Hem Subgroup Unit Weight Measure Noies
‘Asparagus., “cte pound 50z
Avecado, diced ot pound 6oz, readpenser, peeed
Avocado, mached ot pound Zoz. readpimserre peeied
wocado, 48 counl, sheas otner pound Aoz, aboutb gheee” TRy -Saei0. pRaRO, Slons 3 x 35
deans, Green Whole ctner pound 150z i, o
ieans, Green Cut oines pound 2oz, immed. ot
raccoli, spears. S croes pound 270z Reaariiae, wn s
raceol Florets S orsen pound Aoz T
“abbage. Green chopped oner pound 0z
Cabboge, Green shredded ot pound Doz,
Cabbage, Napa otner pound o
Caro, sicks e oz, abouth sicks” o TTYTTY
Carros, shredded Redtorange pound oz resap e
Carros, siced Fearoraoge pound 5 oz, reagrme
Carros, baby Reaiirange pound oz reaarme
Caulifower, Florets Otner pound 1750z ined e
Celery Other oz - I RTrTy
scumber, unpecled otnee pou 8oz
mber, sliced, unpeeled otnee pound oz
Cucumber, sicks. unpeeled ot 7oz about sicks” T s
Cucumber, sicks. pocled ciner 7oz abouth sicks” ey
Jicama. sure, pound oz peend resdy oose
Kale:, trimmed without stem™™ Dark Graven pound oz Teup
ahlrabi, chunks or etcke ciner pound oz
Lettuce, Romaing™ oam Green pound 0z, 1oup
Lettuce, Dark Green Leafy™|  vun oo pound 20z, Toup
Lettuce, loeberg, chopped™ | oo pound 230z Teup
Letluce, keberg, shredded™| oo pound 220z, T oup
ettuce, Salad Mix™ Siher pound 250z 1cup s zaseage
ppcrs, Bel swipsi Variows, pound 1.750z. reatpn-ge
Peppers, Chermy Reaiirange Zor aboutd whole e i o
Radiches other oz about 14 small
pinach™ Dtk Grwom pound oz Teup ey, Ted
wash, Summer, sheed o pound 30z e st
ua v, shcks: otnee oz b cke™ CTESTLE
omabes, Round dced Aeatorange pound 7 oz s
omates, Round, wedges T pound 3oz bt widges
‘omabes, SmeMed, shees Araroange pound oz about 10 shees” A ik s f 226" )
omates, . about§ shees” LT A 4B S T2 175" ety
urnip, sicks" about 14 eicke” s v ¥ peema
umip, diced or cubed . piea

Food Buying Guid




Put CT Grown
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Engage your students with fun posters
that are sure to make them
talk about local fruits and veggies!

Put CT Grown On Your Tray
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Life-Size
Farmer
Cut-outs
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In-School
Farmers'

Market!

Learn how this

program has been

implemented and
increased awareness

and appreciation

of fresh produce!




Farm to Fundraiser

Exploring
healthy options
for school
fundraisers




Best Practices

Submit a
Best Practice «
to win an '
Electronic
Scale for
your school
kitchen.




Put CT Grown On Your Tray
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Start with Half a Lup




