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Agenda
● Why incorporate cultural diversity into school food?
● Finding recipes
● Converting recipes from family style to recipes ready for the lunch line
● Taste tests!
● Challenges
● Success
● Discussion 



Importance of Cultural Diversity 

"Food can be about your family, your home, where you're from. It can be an adventure! I hope that by having a dish 
like chicken biryani for lunch, other students will learn to appreciate different cultures like mine." 

-Zaahid, 7th grade



Words from Wildwood Elementary
(Video to be uploaded)



Finding Recipes
● Community Engagement 

Team in Cambridge
● Parent Groups
● School staff
● Ask the students!



Selecting Recipes
● Are the ingredients available for 

order?
○ Can the ingredients be found at a store 

near the schools?
○ Example: Recao leaves at Market Basket

● Can staff be trained to make the 
recipe?
○ Is the staff time available?

● Is the recipe modifiable without 
losing authenticity?



Original Recipe to School Recipe



Creating Recipes for the Lunch Line
● Scaling recipes from 

family size
● Kitchen capacity 

(equipment, staff, etc.)
● Purchasing ingredients
● Utilizing commodity 

products
● Creativity and 

authenticity



Creating Recipes for the Lunch Line
● Bold flavors
● Variety of textures
● Visual appeal
● Meets NSLP meal 

pattern 
requirements (2 oz. 
M/MA, 2 oz. WG, ¼ 
cup vegetable)



Taste Tests & Sampling
● Testing the recipe 

helps the kitchen 
perfect the dish and 
exposes students to 
the new offering.

● Collect feedback and 
talk with the students.



Challenges
● Staff pushback
● Costs
● The item isn’t selling

○ Loss of popularity over time

● Finding the resources for 
Taste Tests
○ Testing the recipe across the 

district



Successes
● “This reminds me of my abuela...it 

tastes just like her chicken she makes 
me at home” -1st grader in 
Cambridge

● Increase in scratch cooking
● Meeting the requests of parents and 

caregivers



Discussion
Welcome the Experts

Mellissa Honeywood, 
Cambridge Public Schools

Sasha Palmer, Amherst-
Pelham Regional Schools 

Dawn Olcott, Cambridge 
Public Health Department



Thank You!

Sam Icklan
Project Bread
Director of Chefs in Schools
sam_icklan@projectbread.org

Gabby Headrick
Public Health Dietitian
Cambridge Public Health Department
gheadrick@challiance.org


