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What we will
discover today:

Best practices strategies for the salad Fruit Salad at Belgrade High School
bar to:
* nudge students to select fruits,
vegetables,
e decrease food waste and
e Promote it to students and staff.

2. Tasty recipes on a variety of
vegetables (all 5 subgroups)

3. Eat the Rainbow: Salad Bar Checklist



Sub group game

m Who can name one of the five Vegetable Sub-Groups that are
required to be served in your menus each week?

This Photo by Unknown Author is licensed under CC BY-NC

m Who can name a favorite vegetable of your students or
recipe you make in the Vegetable Sub-Group?


http://www.pngall.com/vegetable-png
https://creativecommons.org/licenses/by-nc/3.0/







Going from ordinary to delicious —
veggie-licious!




Plan a rainbow of color through your menu

m Serve a variety (all five) of vegetable subgroups in
an eye-appealing and tasty way

m Try colorful, fresh, new recipes

m Serve in season local foods — include Montana Harvest of
the Month items

m Taste teste these colorful recipes

m Market these items with student-developed signage or
promotions, or with creative names.


http://www.k12.wa.us/ChildNutrition/Programs/NSLBP/pubdocs/VegetableSubgrouphandout.pdf
http://www.montana.edu/mtfarmtoschool/documents/MT%20Seasonal%20Food%20Chart%20MTN%20Factsheet.pdf
http://www.montana.edu/mtharvestofthemonth/documents/k12_2017/guides/MTHOM17_101_Cafeteria_K12_ECE.pdf

Darby School -Flavor Station on
their Salad Bar




Add pizzazz to create a new or enhance your existing salad
bar

m Pay attention to the location of the salad bar

m Utilize the Salad Bar for creating a Reimbursable Meal with
Theme Bars such as Soup/Salad Bar, Build your own
Sandwich, Mexican, Italian and even Ramen Bar

m Utilize the many excellent salad bar resources from Chef Ann
Cooper’s The Lunch Box



http://www.thelunchbox.org/programs/salad-bars

Ramen Bar
Coppell Independent School District, Texas

m Mushroom Council’s Resource:
https://www.mushroomcouncil.org/schools/coppell-isd-finds-
school-meal-success-with-build- -your-own- -ramen-bars/



https://www.mushroomcouncil.org/schools/coppell-isd-finds-school-meal-success-with-build-your-own-ramen-bars/

Ramen Bar
Somer’s Middle School -

m Robin Vogler, FSD Somers Middle School
robin.Vogler@somersdist29.org



https://www.mushroomcouncil.org/schools/coppell-isd-finds-school-meal-success-with-build-your-own-ramen-bars/

Consider: [nviting Portion Sizes, Convenience, Visibility, Enhance Expectations,
Suggestive Selling, and Smart Pricing



Salad Bar Checklist Categories

m Appealing Signage
m Vary the Vegetable
m Fluctuate the Fruit

m Engaging Students

m Ensuring Consistency....Daily, Weekly, Yearly Best Practices

Which category
do you want
to work on?



Service Options and Placement
Best Practices:

1. Place the salad bar first in the service line.

2. Put the salad bar in a high traffic area, accessible
from both sides.

Students at Hardin High School go through the salad
bar first to get to the entrée



Service Options and Placement

Park High School (Livingston) made a dedicated salad bar line
which decreased the time students spent waiting in line and
improved access!

Offers daily homemade soup and a grain; combined with
meat/meat alternate on salad bar = reimbursable meal!




Service Options and Placement

Troy Schools turned the salad bar; making it accessible from both
sides and offer a variety of color! Also added a daily soup and
bread option.



Keep it fresh and interesting with
new recipes....

Mew School Cuisine Cookbook (See pages 15-18 for Tips for Rolling out a New Recipe at School)
https://healthymeals fns. usda_gov/hsmrs/Vermont/EDU-New School Cuisine Cookbook pdf
Consider trying the following recipes per vegetable subgroup:
Dark Green: Beans/Peas/Lentils:
# Broccoli Salad » Southwestern White Bean Soup
# Braised Greens and Beans Sweet Potato and Black Bean Salad
o Macand Trees Chicken and Bean Enchilada Bake
Lentil Soup
Sloppy Lentil loes

Red/Orange:
» Sweet Potato and Black Bean Salad
o Cheesy Twice Baked Sweet Potato
¢ Sweet Potato Hummus



Many Recipe Sources

m Scratch Cooking Recipe Book from Washington State

Schools
https://www.k12.wa.us/sites/default/files/public/childnutritio
n/programs/nslbp/pubdocs/childnutritionrecipebook.pdf

Cowboy Caviar, Sesame Green Beans, Butternut Squash &

and Chicken Curry

m Team Nutrition Recipes and Cookbook Toolkit
https://www.fns.usda.gov/tn/team-nutrition-recipes-and- s Pholoby
cookbook-toolkit o Toedunder CE L

https://www.fns.usda.gov/tn/vegetables

Baked Sweet Potatoes and Apples, Black Bean Hummus, Corn and
Edamame Medley, Quick Baked Sweet Potatoes, Fruit Salsa or Pico
de Gallo



https://www.k12.wa.us/sites/default/files/public/childnutrition/programs/nslbp/pubdocs/childnutritionrecipebook.pdf
https://www.fns.usda.gov/tn/team-nutrition-recipes-and-cookbook-toolkit
https://www.fns.usda.gov/tn/vegetables
https://penandfork.wordpress.com/2009/08/11/sesame-soy-glazed-green-beans/
https://creativecommons.org/licenses/by-nc-nd/3.0/

Try new recipes — perfect place to
offer more beans, peas, legumes

Fiesta Bean and Corn Salad at Manhattan School

More Ideas:

v Roasted Garbanzo Beans make a crunchy salad topper!

v’ Offer tasty bean soups during cold weather months!

v Rotate a variety of beans on the salad bar — pinto, kidney, black, garbanzo!

v' Make hummus and serve with fresh veggies!

v’ By offering legumes on the salad bar, you meet the meal pattern requirement!



Add some extra SPICE
with a Flavor Station!

Somers Middle School



Add flavor to existing salad bar!

Noxon School Salad Bar



Spice Station as part of an eye-
appealing presentation




Who gets to use the salad bar?

The more the merrier — and the healthier!

Make the salad bar accessible to all students — meet
the meal pattern and create a reimbursable meal with your salad
bar!
1. Those going through the main line
2. Those choosing to have cold lunch (pay $.50)
3. Those who what to build a reimbursable meal on the salad
bar

Move most of the fruits/veqg offered to the salad bar.

1. Increases choice

2. Decrease waste, Saves Money

3. Happier customers who learn to try new foods and eat more
variety

4. Decrease staff needed to serve on main service line (allows
more flexibility to help with salad bar)



It is only NUTRITION
WHEN they eat or drink it
If they choose it, they are more likely to eat it!

Manhattan Public Schools serves a Rainbow of Flavor!



Market with Pizzazz! It’s worth the
effort!

Marketing — colorful service dishes, eye-appealing
set up, clean, inviting, signage, draws the eye

m Sort the fruits/vegetables by color Use
descriptive words

m Promote the salad bar on your menu and on your
school website - name your salad bar “Garden
Bar” or “Harvest Bar” or “Fresh Choices Bar”,
“Eat the Rainbow Bar”


https://fns-prod.azureedge.net/sites/default/files/meal_appeal.pdf
https://fns-prod.azureedge.net/sites/default/files/meal_appeal.pdf

Market new items and recipes with
signage

Gardiner Schools promote beets on their salad bar!



Make your vegetables sound
DELICIOUS!




Promote your Salad Bar!

http://www.thelunchbox.org/programs/salad-bars/salad-bar-tools-resources



http://www.thelunchbox.org/programs/salad-bars/salad-bar-tools-resources

Promote your Salad Bar!

Target Range School



Promote as part of a Special Event
and invite the local paper!




Make veggies
irresistible!

http://www.thelunchbox.org/programs/salad-bars/salad-bar-tools-resources/


http://www.thelunchbox.org/programs/salad-bars/salad-bar-tools-resources/

Salad Bar Superstars!
Park High School in Livingston




Salad Bar Superstars!

Plentywood Schools



Salad Bar Superstars!
Monforton School




Salad Bar Superstars!
Belgrade High School




Salad Bar
Superstars!
Gardiner Public
School




Additional Resources

m Chef Ann Foundation

Salad Bars to Schools — Get a Free Salad Bar

https://www.saladbars2schools.org/

m Training videos, plant-based protein recipes, fruit and vegetable
education, management tool


https://www.saladbars2schools.org/

Food Safety Resources

Preventing Contamination at Food Bars
HACCP Sample Standard Operating Procedure page 25

https://www.state.nj.us/agriculture/pdf/HACCPsop.pdf

Handling Fresh Produce on Salad Bars

https://fns-
prod.azureedge.net/sites/default/files/Food Safety Produce Best
practices.pdf



https://www.state.nj.us/agriculture/pdf/HACCPsop.pdf
https://fns-prod.azureedge.net/sites/default/files/Food_Safety_Produce_Best_practices.pdf

Procurement Practices

m Planning Menu and Meeting Vegetable Sub
groups

m Forecasting

m USDA Foods, Department of Defense (DOD)
Items

m Buying Fresh Produce in Season

m Monitoring Usage/Costs —Production Records



Stretch your
budget and
variety with
USDA
Foods




Questions? Comments?
Tips from the front line?




Thank youl

Katie Bark, RDN
Montana Team Nutrition
406.994.5641

kbark@mt.gov

www.montana.edu/teamnutrition
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Montana State University
Bozeman, MT 59717
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