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Goals of Child Nutrition Program

Goals of School Lunch Program

• Serve delicious food that kids want to eat

• Meet the federal regulations

• Stay in the “black”
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Sodium Targets
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SNA Position on Nutrition Guidelines

o Maintain the Target 1 sodium levels and eliminate future targets. The 

Institute of Medicine warned that “reducing the sodium content of school meals 

as specified and in a way that is well accepted by students will present major 

challenges and may not be possible.” (School Meals: Building Blocks for 

Healthy Children, 2010)

o Restore the initial requirement that at least half of grains offered with 

school meals be whole grain rich. The current mandate that all grains offered 

be whole grain rich has increased waste and costs and contributed to the 

decline in student lunch participation. Students are eating more whole grains, 

but schools still struggle with students’ regional and cultural preferences for 

specific refined grains, such as white rice, pasta, grits or tortillas. The temporary 

whole grain waiver process is inconsistent across states, limiting the availability 

of waivers to struggling schools unable to meet overly burdensome application 

mandates. 
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Obstacles for Nutrition Guidelines

• Manufacturers have a difficult time keeping up with 

required changes that meet nutritional guidelines and are 

palatable

• Containing cost continues to be a goal for every operator 

and increased waste has created severe cost issues

• Decreased participation is a problem - the state of 

Michigan is down 1 million meals from this same time last 

year
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Goals of Child Nutrition Program

Goals of School Lunch Program
Staying in the Black

• Menu too large? Benefits of cutting it down

– 12 menu items may be too many

• Selling 10-12 of one item?  Is that good?

• Menu popular items

• Cross utilize products

– Use Chicken Tenders for more than 1 recipe 

(salads, wraps, a la carte)
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Goals of Child Nutrition Program

Goals of School Lunch Program
Ways to increase participation

• Test products with students 

– Team up with the Student Council

– Host an Informational night with Parents and 

Students to showcase your program

– Discuss history and evolvement of nutrition 

guidelines

• Speed up lines

– Layout

– POS system

– Grab ‘n Go

• Limit choices to popular items

– How do you know what the popular items are?
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Goals of Child Nutrition Program

Goals of School Lunch Program
Marketing your Program

• Promote your menu (get help from students)

– Website

– Electronic signage

– Great photos

– Texting

– Social Media

• Tie a promotion to products that incorporates students

– Maybe use a giveaway

• Spread the good word in the community

– Back to school flyer, promote in the menu

• Sample your products with parents and students

– This is a great way to get more participation
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Goals of Child Nutrition Program

Goals of School Lunch Program
Marketing your Program

– Packaging

• Black containers will increase their participation by 

at least 1.5%-2%

• No sporks (Students want real utensils)

• It is all about presentation 

• Is Sustainability important to your program?

– Recyclable, Compostable?

– Mimic popular restaurants’ offerings

– Condiments are huge with students

• Choices

• Bold flavors
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Goals of School Lunch Program

Goals of School Lunch Program
Think Inside “The Box” Lunch

• Increases participation

• Cooler and hot box friendly

• Strong brand with national manufacturer products

• Limit the amount of items on menu that day

• Popular day

• Kids want portability - Serve Portable items

• Use black boxes
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Goals of Child Nutrition Program

Goals of School Lunch Program
What other programs do you offer beside Lunch?

• Do you offer Breakfast?  How is it going?



School Breakfast Toolkit

Learn about breakfast meal service models
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Goals of Child Nutrition Program

Goals of School Lunch Program
What other programs do you offer beside Lunch?

● Do you offer Specialty 

Coffee Drinks?

– We have a coffee cart 

to help you.

– We have recipe ideas 

nutritionally analyzed 

to fit the Smart Snack 

Compliance.

– Successful in 

secondary schools

– Revenue generation

– Consider % of free 

and reduced lunches
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Goals of Child Nutrition Program

Goals of School Lunch Program
Partnerships with Groups outside of Food Service

• How many of you work with and sell products to your 

Boosters?

• What about Concessions?  Do you manage?  Or at least sell 

them the products?

• What about Student Organizations for Fund Raising?
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Goals of Child Nutrition Program

Goals of School Lunch Program
Partnerships with Groups outside of Food Service

• Here’s a way to create a win win 

situation…

• Provides a safe way to generate 

income for student organizations

• It also generates income for the 

foodservice program

• In essence,  it is a profit sharing 

program that gives back to your 

customers in a safe learning 

environment
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Goals of Child Nutrition Program

Goals of School Lunch Program
Limited Time Offers

o Promote what is currently running in the “Fast Food Chains”

o Its “free” advertising so utilize what is being promoted on 

national TV

o The key to an LTO is making sure you promote it before you 

start the promotion

o You also have to run the promotion for at least 1 month

o For example:  Every Thurs will be Boneless Wings 

served with a special dipping sauce

o Then stop running it and bring it back 3-4 months later if it was 

a successful item and either place it on the menu or offer it 

again as an LTO and promote it as “It’s Back!”
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Goals of Child Nutrition Program

Goals of School Lunch Program
Do you know who your customer is??

• Millennials have left the building...

• Welcome…...
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Goals of Child Nutrition Program

Goals of School Lunch Program
Do you know who your new customer is??

• Who is after Gen Z??

• Generation Alpha

– Anyone born after 2010

– Will grow up with iPads in 

hand,

– Never live without a 

smartphone, and

– Have the ability to 

transfer a thought online 

in seconds.

– The most transformative 

generation ever.
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Goals of Child Nutrition Program

Goals of School Lunch Program
Are you looking to upgrade or remodel??

• Gordon Food Service offers a 3 Party Solution 

called VGS (Visual Graphics Systems Inc).
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Goals of Child Nutrition Program

Goals of School Lunch Program
Key Take-Aways

• Separate yourself from the pack

– Be innovative in everything you do

• Understand your audience

– Know what they need and give them what they 

think they need

– Make school lunch fun again!



Questions?



What’s New in K-12 Resources



Professional Standards Requirement

• As of SY 2015-16, all schools that participate in the NSLP/SBP must 

comply with Professional Standards requirements

○ Hiring Standards

○ Training Standards

• As part of the training standards, all school nutrition employees 

must achieve annual professional standards training hours (4-12 

hours/year depending on job role)
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Professional Standards Training

• Webinars and Foodservice Training Topics (in-services) are available in each of the 4 

Key Areas (Nutrition, Operations, Administration, Communications & Marketing)

• Can be used to train your staff and provide them training hours towards their annual 

requirement; trainings may vary in length (15 mins - 1 hour)
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Gordon Experience > Resources > 

Webinars

Gordon Experience > Resources > 

Foodservice Training Topics



Foodservice Training Topics

• These in-services are designed to help you implement internal 

training programs in compliance with federal regulations. Each in-

service includes:

○ Pre and post test

○ Attendance sheet

○ PowerPoint presentation

○ Presenter notes

○ Activity idea

○ Certificate of completion
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Foodservice Training Topics

Video recordings now available for some topics!

● Wellness & You

● Understanding Food Allergies

● Personal Hygiene & Handwashing

● Food Safety for Cooks



Webinars

• Live webinars are available 4 times a year

• Recorded webinars from 2014 to present are available

• As appropriate credits have been applied for through the following 

associations.

○ Association of Nutrition and Foodservice Professionals (ANFP)

○ Academy of Nutrition and Dietetics (The Academy)

○ American Culinary Federation (ACF)

○ School Nutrition Association (SNA)
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Webinars

Recorded Webinar Topics included:

● Administrative Review Process and Competitive Foods for Schools

● Bite into a Healthy Lifestyle

● Don't Be Fooled By Common Food Safety Myths

● Food Allergies: What You Need to Know to Protect Your Customer, Student and/or 

Patient

● Gluten-Free: The Basics and Beyond

● Handling Special Diet Requests in Schools

● The Quest for Health: Inspiration from Commercial Kitchens

● Reducing Food Waste

● Successfully Marketing your K-12 Foodservice Program

● Understanding the New Professional Standards Rule for K-12

● Unique and Healthy: Fresh Flavor Ideas for Non-Commercial Menus



Professional Standards Training

For additional Professional Standards training hours, ask your 

Customer Development Specialist (CDS)!

They can provide group training on the following topics:

● Marketing Your Child Nutrition Program

● The ABCs of CN Programs

● Food Allergy Awareness

● Food Safety Basics

● Documenting Your Menu: Preparing for the AR
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Administrative Review



Required Documentation

• Basic (unprocessed) items

○ Examples: meat, bread, fruits, vegetables, yogurt

○ Meal equivalents should be calculated using the Food Buying Guide

• Items that do not contribute to the meal pattern

○ Examples: condiments, bacon, pudding
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Required Documentation

• CN Labeled Items

○ Best Practice: Acceptable and valid documentation for the CN Label 

includes:

1) the original CN Label from the product carton; or

2) a photocopy of the CN Label shown attached to the original product carton; or

3) a photograph of the CN Label shown attached to the original product carton.

○ If the original CN Label from the product carton, or the valid photograph or 

photocopy of the original CN label is not available, program operators may 

provide the Bill of Lading (invoice) containing the product name and:

1) a hard copy of the CN Label copied with a watermark displaying the product 

name and CN number provided by the vendor; or

2) an electronic copy of the CN Label with a watermark displaying the product 

name and CN number provided by the vendor. 
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Required Documentation

• Processed Foods without a CN Label

○ The PFS should only be requested when reviewing a processed product 

without a CN Label.

○ When a valid CN Label or watermarked CN Label with Bill of Lading

is provided, State reviewers should not request additional crediting

information such as a manufacturer’s Product Formulation

Statement (PFS). 
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K-12 Documentation

• More documentation, more accessible

○ By moving this information to Online Ordering it keeps product information 

together



Database Update

• We understand how important it is to have ingredients and allergen 

statements: 

○ Ingredients and allergen statements are now available for more items:

■ Database - 50% of the items have nutrition and ingredient/allergens available

■ Prioritized the Top 500 School items - National brands
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Training and Support



● Comes out annually for the upcoming school year

○ 2016-2017 Making the Grade available now

● Important updates on:

○ Regulations

○ New products and product lists

○ Sample cycle menus that meet USDA regulations

○ Education resources for students

○ Professional Standards training opportunities 

Making the Grade



Menu Templates

● K - 8 Menu Template

● 9 - 12 Menu Template

● New in 2017:
○ Child and Adult Care Food Program Menu template 

■ Available now!



Food Elements

● Resources to help keep foodservice operations ahead of the 

trends and regulations

● Comes out 3 times/year - Spring, Summer, Fall

● Includes:

○ Recipes

■ Highlighting popular ingredients & items

○ Ask the Dietitian

○ Regulation Update



● Commodity or product must be substantially produced and 

processed within the United States.

○ It is further defined that “substantial” indicates that “over 51% 

of the final processed product consists of agricultural 

commodities that were grown domestically.” 

Buy American



Identifying Gluten Free Items

Login to Gordon Experience and click on the Online Ordering icon

For searching within your Order Guide:

1. Click Order Guide on the left navigation bar

2. Click “Filter” in the upper right-hand corner of this window and choose the “Gluten-free” filter 

option

For searching within the Product Catalog:

1. Enter a general product name (examples: bread) within the Search box and search the catalog

a. Once the results are displayed, add the Gluten-free filter by choosing this option from the 

left-hand Menu. (Note: Gluten-free is found in the “Other” Category)
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Idea Center gfs.com/ideas
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Idea Center gfs.com/ideas
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Email Newsletter Sign Up gfs.com/email
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Stay Connected with Gordon Food Service

Sign up Today www.gfs.com/email

@GordonFoodService

@GFSDelivers

You can also search for us on:

Business-building solutions, industry 

trends, and recipes delivered to you

every month.

gfs.com/ideas

Social Media Email


