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Dear School Nutrition Professionals,

There is a growing opportunity to shape lifelong healthy habits for children during their school day,
and you are at the heart of this work. With the passage of School Meals for All and the expansion of
Transitional Kindergarten (TK) in California, more young learners are engaging with school food from
the very start of their educational journeys.

A child’s first connection to a favorite food often begins at school, whether it’s a vegetable picked from
the school garden, a meal served in the cafeteria, or a simple recipe prepared in the classroom. When
children experience fruits and vegetables in multiple settings, their curiosity grows, and so does their
enthusiasm to try new foods.

Nourishing Students: Recipes for Discovering Fruits and Vegetables with Early Learners was developed
to support you in serving fruits and vegetables to TK-K students with joyful, welcoming, and hands-
on experiences. With your leadership, the cafeteria becomes more than a place to eat; it becomes a
space for discovery, connection, and learning.

We are grateful for your leadership and your dedication.
In partnership,

Q/&-@ NIVVERe

Alexa Norstad
Executive Director
Center for Ecoliteracy
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How to Use This Resource

Nourishing Students includes innovative strategies and real school recipes
that support your engagement with early learners as you help strengthen
connections between the classroom and the cafeteria.

The strategies listed include innovative ideas to ignite students’ interest in school food, such as
celebrations, student clubs, or creative displays in the cafeteria. These strategies are designed for TK-K
students, but can help encourage students of all ages to try new fruits and vegetables.

Following the strategies, you will find a set of recipes that were developed by school nutrition professionals
in the California Food for California Kids® Network. These recipes were developed in partnership with
local growers and with invaluable input from students representing diverse backgrounds. These are
real school recipes—tested, tasted, and approved by school communities—and feature California-grown
ingredients like avocados, beans, carrots, cilantro, and radishes.

¥/ Resource for Educators

i / M Check out the Center for Ecoliteracy’s companion resource

for educators: Nourishing Students: Discovering Fruits and
Vegetables with Early Learners. This resource includes activities
to engage students’ senses through art, math, language,
science, and social-emotional learning.

-.-l':|,.. Share this free resource:
Visit ecoliteracy.org/nourishing-students

i
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Nourishing Students
Discovering Fl’l[.lits and Vegetables
with Early Learners
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Innovative Strategies for Introducing Fruits and
Vegetables to Early Learners

Stay Flexible

The versatility of the recipes in this resource provides various entry points
for students to engage with fruits and vegetables, highlighting many ways
the recipes can be enjoyed. Remember to remain flexible and creative when
considering how to incorporate these recipes into your school menus.

e Multiple Applications for a Single Recipe. Recipes are adaptable based on the needs of your
student population. For example, Cilantro Corn Salsa could be served as a salsa or a side dish.
At North Monterey County School District, the Avocado Crema recipe is used as a sauce, salad
dressing, and a marinade.

e Salad Bar Entry Points. Salad bars are another venue in which you can be creative with recipes.
Introducing a new dish, like the Mediterranean Chickpea Salad, alongside its individual ingredients
or a more familiar favorite food, is a great way to encourage kids to try new flavors and expand
their palates. With recipes that offer a mix of colors, textures, and tastes, the salad bar becomes
an inviting, fun, and flavorful chance for students to build their own food plates.
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Context Matters

When introducing new foods to our youngest eaters, context matters.
Changes in routine can open opportunities for students to try a new dish
or ingredient.

¢ Windows of Willingness. Serving familiar foods in new settings can encourage students to try items
they might normally pass in the cafeteria. Whether during a celebration BBQ, a picnic, or from a
food truck, students often discover they like a new food. They will often ask to add the dish to the
school lunch menu. Fun and relaxed settings can help build positive associations with healthy eating.

* Find Something to Celebrate. Throughout the school year, special events also help build momentum
for students to eat more fruits and vegetables. Farm to School Month, Crunch Day, Harvest of the
Month, and Farm to Summer Week are examples of events that feature seasonal fruits and vegetables
and build excitement and celebration. Check with local associations for specific events that can
help amplify the celebration of fresh, seasonal produce.

Find Connections to the Classroom

Students interact with food throughout
their school day. Experiences in the
classroom or through educational

programming can help inform the

—

ingredients and recipes you incorporate
into your menus.

¢ Student Groups. Engaging with student groups,
such as culinary clubs, can help gather student input
on school meals. Guide students through the USDA
Meal Pattern and supply chain process to design a
compliant school meal recipe. Students are more
likely to eat a dish that they helped to create.

¢ After-School Programming. After-school cooking
events, such as cooking competitions, can be exciting
and engaging for students of any age. Cooking events
help students develop a taste for fruits and vegetables
as they create their own unique dishes mixed and
prepared in creative ways.

NOURISHING STUDENTS 7
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Cilantro Corn Salsa

Source: Turlock Unified School District
Serving Size: #16 Scoop

25 SERVINGS 50 SERVINGS

INGREDIENT WEIGHT VOLUME WEIGHT VOLUME
Corn, Whole Kernel, Canned 31lbs + 8.4 0z 1%aqt+%C 7 lbs +10z 3qt+%C
Tomatoes, Whole, Chopped 21lbs +7.7 oz 1%aqt+%C 5 lbs 3qt+%C
Cilantro, Chopped 0.9 oz 1C+9 Thbs 1.8 oz 3C+2Tbs
Lemon Juice 8 oz 1C 11b 2C
Taco Seasoning, Mild 0.7 oz 1Tbs + s tsp 1.3 oz 2 Tbs + Y tsp
Salt, Table 0.7 oz 1Tbs+ % tsp 1.3 0z 2 Ths + Vi tsp

Equipment: Large bowl, mixing spoon
HACCP Process: No Cook

Critical Control Point: Hold at an internal temperature of 41 °F or lower.

Monitoring: Monitor the internal temperature every 2 hours during service.
Corrective Action: Discard if left in the temperature danger zone for more than 4 hours.

INSTRUCTIONS

1. Place all the ingredients in a large bowl and mix well.

SERVING INSTRUCTIONS
Serve using a #16 scoop.

If a half cup portion size is desired, double the recipe and serve with a #8 scoop.

Credits: 4 cup Vegetable (s cup red/orange veg + % cup starchy veg)

Did You Know?

All parts of the cilantro are edible. The leaves, seeds, and

stems all have a distinct flavor.
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Pico de Gallo

Source: Turlock Unified School District
Serving Size: #16 Scoop

25 SERVINGS 50 SERVINGS

INGREDIENT WEIGHT VOLUME WEIGHT VOLUME
Tomatoes, Diced 3lbs +14.5 0z 7 lbs +13 oz

Onion, Red, Diced 6.7 oz 1C+2%Tbs 13.3 oz 2C+5%Tbs
Cilantro, Minced 0.3 0z % C+ 2% tsp 0.50z % C+1% Tbs
Jalapeio, Fresh Whole, Diced 1.9 oz % C+ 4 Vstsp 3.80z 1C+2Tbs
Garlic, Fresh, Diced 0.3 0z 2 tsp 0.5 0z 1Tbs + 1tsp
Lime Juice 0.10z 1Tbs +1% tsp 0.2 oz 3 Tbs
Olive Qil 3.20z 3 Tbs + ¥ tsp 6.3 0oz %% cup

Equipment: Large bowl, mixing spoon

HACCP Process: No Cook

Critical Control Point: Hold at an internal temperature of 41 °F or lower.

Monitoring: Monitor the internal temperature every 2 hours during service.

Corrective Action: Discard if left in the temperature danger zone for more than 4 hours.

INSTRUCTIONS
1. Place all the ingredients in a large bowl and mix well.
2. Serve with a tortilla chip or use as a topping option for other dishes.

SERVING INSTRUCTIONS
Serve using a #16 scoop.

If a half cup portion size is desired, double the recipe and serve with a #8 scoop.

Credits: 2 cup Vegetable (4 cup red/orange veg)

Did You Know?

e Cilantro and coriander come from the same plant.
Cilantro is the leaves. Coriander is the seeds.

e Cilantro is one of the world's oldest herbs.

NOURISHING STUDENTS 13



=

b
&
|



Guacamole

Source: Turlock Unified School District
Serving Size: #16 Scoop

25 SERVINGS 50 SERVINGS

INGREDIENT WEIGHT VOLUME WEIGHT VOLUME
Avocado, Skinned and Pitted 21lb +6.40z :vn;iggu:; 41b +12.8 oz 1:\/?::;‘::
Cilantro, Minced 0.2 0z 2 Tbs 0.3 0z Ya C
Onion, Red, Diced 290z % C 5.6 oz 1C
Lime, Bulk, Whole 1.2 oz Y lime 2.4 oz 1lime
Tomatoes, Diced 3.2 0z % C 6.3 oz 1C
Jalapeio, Chopped 1.2 oz Ya C 2.4 oz % C
Garlic, Fresh, Diced 0.6 oz 2 Tbs 1.2 0z Ya C
Salt, Table 0.2 oz ¥ tsp 0.3 0z 1% tsp

Equipment: Large bowl, mixing spoon

HACCP Process: No Cook

Critical Control Point: Hold at an internal temperature of 41 °F or lower.

Monitoring: Monitor the internal temperature every 2 hours during service.

Corrective Action: Discard if left in the temperature danger zone for more than 4 hours.

INSTRUCTIONS

1. Place avocado, cilantro, and onions in a large mixing bowl and mash until the
preferred consistency is reached.

2. Add remaining ingredients in the bowl and fold into the mixture.

SERVING INSTRUCTIONS
Serve using a #16 scoop.
Serve as a side with chips and salsa.

Credits: s cup Vegetable (Vs cup other vegetable)

Did You Know?
 Avocados are considered a berry.

e The majority of avocados grown in the United States
come from California.

NOURISHING STUDENTS 15






Avocado Crema

Source: Recipe courtesy Brigaid, recommended by North Monterey County Unified School District

Serving Size: #30 Scoop

48 SERVINGS 96 SERVINGS

INGREDIENT WEIGHT VOLUME WEIGHT VOLUME
Mayonnaise, Bulk 7.9 oz 1C 15.8 oz 2C
Yogurt, Plain, Greek 15.9 oz 3C 1lb +15.8 oz 6C
Avocado, Skinned and Pitted T1lb+10z 4 avocados 21lbs+1.90z 8 avocados
Salt, Kosher 0.2 0z 1tsp 0.3 0z 2 tsp

Lime Juice 30z 5 Tbhs + 2 tsp 6 fl oz % C+ 3 Ths +1tsp
Cilantro, Fresh 20z Y2 bunch 4 oz 1 bunch

Equipment: Large bowl, immersion blender
HACCP Process: No Cook

Critical Control Point: Hold at an internal temperature of 41 °F or lower.
Monitoring: Monitor the internal temperature every 2 hours during service.
Corrective Action: Discard if left in the temperature danger zone for more than 4 hours.

INSTRUCTIONS

1. Place all ingredients into a large container.

2. Using an immersion blender, blend until smooth, and cilantro and avocado are fully blended.

SERVING INSTRUCTIONS

Serve as a side, dressing, or as a marinade.

Did You Know?

Avocado pits and skins can be boiled and used as a food

dye, offering a pink hue.
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Radishes with Avocado Bean Mash

Source: Los Gatos Union School District
Serving Size: #8 Scoop

INGREDIENT WEIGHT VOLUME WEIGHT VOLUME

25 SERVINGS 50 SERVINGS

White Beans, Canned,

1 1
Low Sodium 3lbs+6 o0z 2qt+%C 6 lbs + 12 oz lgal+%C
Avocado Pulp 3 lbs Tqt+2% C 6 lbs 3qt+%C
Radishes, Sliced (Coins) 12.7 oz 3%C 1lb + 9.4 oz Tgt+2%C

Equipment: Large bowl, mixing spoon

HACCP Process: No Cook

Critical Control Point: Hold at an internal temperature of 41 °F or lower.

Monitoring: Monitor the internal temperature every 2 hours during service.

Corrective Action: Discard if left in the temperature danger zone for more than 4 hours.

INSTRUCTIONS
1. Inalarge bowl, mash white beans and avocado together.

SERVING INSTRUCTIONS

1. Using a #8 scoop, portion 2 cup of the white bean and avocado mixture into
the serving container.

2. Serve with sliced radishes on the side.

Optional accompaniments: Serve over flatbread or with pair with other seasonal
vegetables such as cucumbers.

Credits: If beans are credited as meat/meat alternate: 1 0z equivalent meat/meat alternate, % C of
other vegetable. Or, if beans are credited as vegetable: %8 C vegetable (4 C beans, peas, and lentils
+ 38 C other vegetable)

Did You Know?
e The radish gets its name from the Latin word radix, which means root.
* Radishes are in the same family as broccoli, cauliflower, and kale.

* Most of the spicy flavor comes from the skin on the radish. When peeled, the flavor
becomes milder.
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Carrot Slaw

Source: Jurupa Unified School District

25 SERVINGS 50 SERVINGS

Serving Size: #8 scoop

INGREDIENT WEIGHT VOLUME WEIGHT VOLUME
Corn, Whole Kernel, Canned, 21bs + 8 oz 6% C + 2 Ths 5 lbs 13%C
Drained

Mayonnaise 7.6 oz 1C 15.2 oz 2C
Celery, Diced 2.7 oz % C 5.3 0z 1C
Carrots, Shredded 2.30z % C 4.5 oz 1C
Cabbage, Shredded 12.4 oz 5C 11b + 8.8 oz 10C
Mustard, Yellow 0.8 oz 1% Tbsp 1lb +9.3 0z 3 Tbsp
Cilantro, Chopped 20z Y% bunch 4 oz 1bunch

Equipment: Oven, full sheet pan, large bowl, mixing spoon

HACCP Process: Cook, Chill

Critical Control Point: Hold at an internal temperature of 41 °F or lower.

Monitoring: Monitor the internal temperature every 2 hours during service.

Corrective Action: Discard if left in the temperature danger zone for more than 4 hours.

INSTRUCTIONS

1. Preheat oven to 350 °F.

Place corn on a sheetpan, and roast in oven until it turns golden brown.

2
3. Cool down roasted corn in the refrigerator until it reaches an internal temperature of 41 °F.
4

Place all the ingredients in a large bowl and mix well.

SERVING INSTRUCTIONS

Serve using a #8 scoop.

Credits: 2 cup Vegetable (4 cup starchy vegetable, 4 cup other vegetable)

Did You Know?

Carrots come in various colors, including white, red, purple, yellow, and orange.

Carrots are the second most popular vegetable after potatoes.

Carrots were initially grown for their leaves and used in salads and herbs.

NOURISHING STUDENTS
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Citrus Bean Salad

Source: Jurupa Unified School District

25 SERVINGS 50 SERVINGS

Serving Size: 1% C

INGREDIENT WEIGHT VOLUME WEIGHT VOLUME
B!ack Beans, Canned, Drained, 8 Ibs + 6.4 0z 3qt+22%C 16 Ibs + 12.8 oz lgal+3qt+1C
Rinsed + 2 Tbs
Orange Segments 11b +15 oz Tqt+2%u C 3lbs +14 oz Tagt+%C
Tomatoes, Diced 11b +11.4 oz 3C+2Thbs 3lbs +6.7 oz Tgt+2%C
Olive Oil 3.9 0z Y% C + Vs tsp 7.8 oz 1C+ % tsp
Apple Cider Vinegar 4.2 oz 2 C + Vs tsp 8.4 oz 1C+ % tsp
Orange Juice 50z %2 C + Vs tsp 10 oz 1C+ % tsp
Cilantro, Fresh, Chopped 0.50z 1Tbs +1 % tsp 1oz 2 Tbs + 2 V5 tsp
Black Pepper 0.2 0z 2 tsp 0.4 oz 1Tbs + 1tsp
Romaine Lettuce, Chopped 1lb+5o0z 3qt+2C 21bs +10 oz lTgal+2qt+1C

Equipment: Large bowl, medium bowl, mixing spoon

HACCP Process: No Cook

Critical Control Point: Hold at an internal temperature of 41 °F or lower.

Monitoring: Monitor the internal temperature every 2 hours during service.

Corrective Action: Discard if left in the temperature danger zone for more than 4 hours.

INSTRUCTIONS

1. Inalarge bowl, mix beans, orange segments, and diced tomato.

2. In a medium bowl, whisk together olive oil, apple cider vinegar, fresh orange juice,

fresh chopped cilantro, and black pepper.

3. Toss the bean salad with the dressing and refrigerate for about two hours.

SERVING INSTRUCTIONS
Serve 1 cup of bean salad over V2 cup chopped romaine lettuce.

Credits: If beans are credited as meat/meat alternate: 2 oz equivalent meat/meat alternate, % C

fruit, % C vegetable (s C red/orange vegetable, ¥4 C dark green vegetable). Or, if beans are credited

as vegetable: 7 C vegetable (12 C beans, peas, and lentils, ¥4 C dark green vegetable, % C red/

orange vegetable), V4 C fruit.

Did You Know?

Beans are one of the first crops to be cultivated, starting
around 8,000 years ago.

NOURISHING STUDENTS
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Black Bean and Corn Salad

Source: Fallbrook Elementary Unified School District

25 SERVINGS 50 SERVINGS

Serving Size: #8 scoop

INGREDIENT WEIGHT VOLUME WEIGHT VOLUME
Corn, Whole Kernal, Canned 21lbs+10z 3%C 4 lbs + 2 0z 1qt+3%C
1
Black Beans, Canned 3lbs +6.50z /(26#-12/3(::)" 6 lbs +13 oz :1:1_'_032&21)
Tomatoes, Canned, Diced 10.4 oz 1%C 1lb + 4.8 0z 3C
Cilantro, Fresh, Bunches 4.5 oz 1% bunches 9oz 2 Ya bunches
Red Onion, Fresh 6.7 oz 1C+2Thbs 13.4 oz 2%C
Pepperoncini, Sliced 3.4 0z % C 6.8 oz 1%C
Bell Pepper, Red, Medium 4 oz 1% each 8 oz 2 %2 each
Green Onions, Bunches 4.4 oz % bunches 8.8 oz 1% bunches
Garlic, Minced 0.3 0z 1Tbs + V4 tsp 0.6 oz 2 Tbhs + % tsp
Lime Juice 2.7 oz % C 5.4 oz % C
Olive Oil 1oz 2 Tbs 20z Ya C
Salt, Table 0.10z s tsp 0.2 0z % tsp

Equipment: Colander, large mixing bowl, chef's knife, cutting board, mixing spoon
HACCP Process: No Cook

Critical Control Point: Hold at an internal temperature of 41 °F or lower.
Monitoring: Monitor the internal temperature every 2 hours during service.
Corrective Action: Discard if left in the temperature danger zone for more than 4 hours.

INSTRUCTIONS

1. Drain corn, beans, and diced tomatoes. Add to large mixing bowl.

2. Chop cilantro, red onions, pepperoncini, and red bell peppers. Slice green onions.

Add to mixing bowl along with minced garlic to combine with corn, beans, and tomatoes.

3. Mix in lime juice, olive oil, and salt.

SERVING INSTRUCTIONS

Portion using #8 scoop for %2 cup serving.

Credits: 2 cup Vegetable (Va2 cup other vegetable, Y& cup beans, peas and lentils,
%8 cup starchy vegetable)

Did You Know?

Bean plants can grow as a bush or a climbing vine.

NOURISHING STUDENTS
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Mediterranean Chickpea Salad

Source: Riverside Unified School District

Serving Size: 1% C

50 SERVINGS 100 SERVINGS

INGREDIENT WEIGHT VOLUME WEIGHT VOLUME
Chickpeas, Canned Mlbs + 0.5 0z 2 % #10 cans 22 lbs + .10z 4.8 #10 Cans
Tomatoes, Chopped 3.3 1lbs - 6.6 lbs -
Cucumber, Sliced 2 lbs 6% C 4 lbs 12%C
Romaine Lettuce, Chopped 7 lbs 3gal+1qgt +3C 14 Ibs 6gal+3qt+~C
Carrots, Shredded 1.3 lbs 4% C 2.6 lbs 9% C
e ey 1 e : 50 each :

Equipment: Colander, large mixing bowl, mixing spoon, 2 storage containers

HACCP Process: No Cook

Critical Control Point: Hold at an internal temperature of 41 °F or lower.

Monitoring: Monitor the internal temperature every 2 hours during service.

Corrective Action: Discard if left in the temperature danger zone for more than 4 hours.

INSTRUCTIONS

1. Rinse and drain chickpeas. Set aside.
2. Place tomatoes and cucumbers into separate storage containers.
3. Mix chopped lettuce and shredded carrots in a separate container.

SERVING INSTRUCTIONS

Add one cup of the chopped lettuce and shredded carrot mixture into a serving container. Using a
#8 scoop, place a half cup of chickpeas on top. Using a #30 scoop, place a quarter cup of chopped
tomatoes on top. Add two slices of cucumber on top to finish the salad.

Credits: If beans are credited as meat/meat alternate: 2 meat/meat alternate, % C vegetable
(2 C dark green vegetable, ¥4 C red/orange vegetable). Or, if beans are credited as vegetable:
1% C vegetable (2 C beans, peas, and lentils, 2 C dark green vegetable, ¥ C red/orange vegetable)

Did You Know?

Gigante beans are one of the largest bean varieties in the
world, larger than a fava bean.
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Tuscan Kidney Bean Salad

Source: Riverside Unified School District
Serving Size: #8 scoop

50 SERVINGS 100 SERVINGS

INGREDIENT WEIGHT VOLUME WEIGHT VOLUME
Kidney Beans, Canned M lbs +1.3 0z 2 s #10 cans 22 lbs + 2.6 oz 4 %5 #10 cans
Celery, Diced 8 oz 1% C +1Tbs 11b 3C+2Tbs
Carrot, Shredded 8 oz 2% C+3Tbs 11b 4% C+2Tbs
Onion Powder 0.50z Ya C 10z % C
Italian Dressing 13 oz 1%C 1lb10 oz 3C

Equipment: Colander, Large bowl, Mixing spoon, #8 scoop

HACCP Process: No Cook

Critical Control Point: Hold at an internal temperature of 41 °F or lower.

Monitoring: Monitor the internal temperature every 2 hours during service.

Corrective Action: Discard if left in the temperature danger zone for more than 4 hours.

INSTRUCTIONS
1. Rinse and drain beans.
2. Place all the ingredients in a large bowl and mix well.

SERVING INSTRUCTIONS
Using a #8 scoop, place in serving container.

Credits: If beans are credited as meat/meat alternate: 2 meat/meat alternate. Or, if beans are
credited as vegetable: 2 C beans, peas, and lentils.

Did You Know?

Beans are a healthy source of protein and provide essential
amino acids, fiber, and vitamins.
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Zesty Bean Salad

Source: Riverside Unified School District

Serving Size: 6 oz spoodle
50 SERVINGS 100 SERVINGS

INGREDIENT WEIGHT VOLUME WEIGHT VOLUME
Black Beans, Canned 1lb +2o0z 2% C 21bs 4 oz 4% C
Garbanzo Beans, Canned 4 1bs + 10 oz 1#10 cans 9lbs +3 0z 2 #10 cans
1 2
Corn, Canned 11b + 8 oz % #1;)122"5 or 3 lbs s #16022acns or
Torr]atoes, Diced, Canned, 4.3 0z 2% C 8.5 oz 1%C
Drained
Cilantro, Chopped 0.2 0z ¥ C 0.4 oz % C
Italian Dressing 5.6 oz % C 1.2 oz 1% C
Garlic Powder 0.10z 2 tsp 0.2 0z 1Tbs + 1tsp
Garlic Salt 0.02 oz Y6 tsp 0.04 oz s tsp

Equipment: Colander, large bowl, mixing spoon

HACCP Process: No Cook

Critical Control Point: Hold at an internal temperature of 41 °F or lower.

Monitoring: Monitor the internal temperature every 2 hours during service.

Corrective Action: Discard if left in the temperature danger zone for more than 4 hours.

INSTRUCTIONS

1. Rinse and drain black beans and garbanzo beans. Drain diced tomato and corn.

2. Wash and chop cilantro.

3. Combine and mix garbanzo beans, black beans, corn, diced tomato, chopped cilantro,
and Italian dressing in large container.

4. Add garlic powder/garlic salt mixture into the container and mix thoroughly with all

of the ingredients.

SERVING INSTRUCTIONS
Use a 6 oz spoodle for one serving of the bean and corn salad.

Credits: If beans are credited as meat/meat alternate: 2 meat/meat alternate, % C starchy
vegetable. Or, if beans are credited as vegetable: %6 C vegetable (2 C beans, peas, and lentils,
%8 C starchy vegetable)

Did You Know?

Beans aren’t just for savory dishes. Red beans can be found
in some Asian desserts.
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White Bean Summer Salad

Source: Turlock Unified School District
Serving Size: 135 C

25 SERVINGS 50 SERVINGS

INGREDIENT WEIGHT VOLUME WEIGHT VOLUME
g;":‘:eg“them White Beans, 10 Ibs + 2 oz 1% #10 cans 20 Ibs + 4 oz 3 #10 cans
Zucchini, Diced, 1/8" 2lbs +3 0z 2qt 4 |lbs + 6 oz 1gallon
Carrots, Shredded 11b 2qt+22%C 21b Tgal+1qgt+1%C
Cilantro, Fresh 0.50z 1C 1oz 2C

Garlic, Fresh, Diced 2.4 0z % C 4.8 oz 1C

Bell Pepper, Green, Diced 5 lbs Tgal+1qt+1%cC 10 Ib 2gal+2qgt+2%C
Olive Oil 8 oz %2 C 16 oz 1C

Equipment: Colander, large bowl, mixing spoon

HACCP Process: No Cook

Critical Control Point: Hold at an internal temperature of 41 °F or lower.

Monitoring: Monitor the internal temperature every 2 hours during service.

Corrective Action: Discard if left in the temperature danger zone for more than 4 hours.

INSTRUCTIONS
1. Drain and rinse the beans.
2. Place all the ingredients in a large bowl and mix well.

SERVING INSTRUCTIONS
Serve 1% cup for one serving of white bean summer salad.

Credits: If beans are credited as meat/meat alternate: 1.5 meat/meat alternate, 1% C vegetable
(s C red/orange vegetable, 1 C other vegetable). Or, if beans are credited as vegetable:
1% C vegetable (¥ C beans, peas, and lentils, % C red/orange vegetable, 1 C other vegetable)

Did You Know?

Beans come in many colors, including white, black, red,
speckled, brown, and green.

NOURISHING STUDENTS

33



About the Center for Ecoliteracy

The Center for Ecoliteracy is reimagining school food as a pathway for
learning and change.

For 30 years, we’ve transformed education in classrooms, cafeterias, and gardens—partnering with
hundreds of school districts, supporting thousands of educators, and ensuring millions of children have
access to nutritious meals at school.

Our core initiative, California Food for California Kids, inspires schools to serve fresh, locally-sourced
meals and engage students in the connections between food, culture, health, and the environment.

Together, we can build a healthier, more hopeful future for our children.

Access more Nourishing Students Resources
Visit ecoliteracy.org/nourishing-students
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