










Goals and Key Objectives

● Gain Knowledge and Awareness. Gain knowledge and 
awareness on the benefits of consuming and preparing 
plant-forward meals

● Utilize Techniques and Tools. Utilize culinary techniques and 
tools to prepare plant-forward recipes

● Apply Resources. Apply student engagement resources to 
promote plant-forward menu items



Center for Ecoliteracy Resources

● Chef’s Guide: Plant-Forward Cooking Students Love 

● Student Engagement Guide: Success with Plant-Forward 
Meals: Ideas and Resources for Engaging Students

● Resource Kit





Why plant-forward?



Benefits for People and Our Planet

According to the Harvard T.H. Chan School of 
Public Health, “Human diets inextricably link 
health and environmental sustainability, and 
have the potential to nurture both.”



Common Meat Alternatives

● Beans

● Lentils

● Tofu

● Tempeh

● Falafel



Tips for Menu Preparation

● Consider Your Set Up. Consider your equipment and station 
set up, to the best of your ability. 

● Reinvent Popular Items. Reinvent menu items without 
stretching your budget by using new sauces, different flavor 
profiles, or side dishes. 

● Blended Sourcing. Balance using fresh, minimally processed 
and USDA commodity items.









Student Engagement



Success with 
Plant-Forward Meals: 

Ideas and Resources for 
Engaging Students



What does it provide?

● Ideas and best practices for engaging 
students in plant-forward meals

● Access to materials and tools that help 
you succeed



Most Important















Student Voice and 
Choice











Survey



Special Thanks

Mt. Diablo USD
Oakland USD
San Diego USD
San Luis Coastal USD
USA Pulses



Center for Ecoliteracy Resources

● Chef’s Guide: Plant-Forward Cooking Students Love 

● Student Engagement Guide: Success with Plant-Forward 
Meals: Ideas and Resources for Engaging Students

● Resource Kit



Resources

● USA Pulses: 
○ Recipes for Schools

● Eat REAL: 
○ Plant-Based Meals Guide
○ Eat REAL Certification

● Friends of the Earth:
○ 1:1 Support for Plant-Based Menus

https://www.usapulses.org/schools/school-nutrition
https://hnanp3kj45p2kxeqv1p0sris-wpengine.netdna-ssl.com/wp-content/uploads/2021/03/Eat-REAL-Plant-Based-School-Meals_March-2021.pdf
https://eatreal.org/getcertified/
http://www.bit.ly/schoolfoodTA


Plant-Forward Culinary 
Workshop: 1 CEU

● Key Area 1: Nutrition (1100) 

● Key Area 2: Operations (2100)



Q + A


