
REIMAGINING 
SCHOOL 
MEALS:
Food for the 
Future Policy 
Framework



We are dedicated to providing a safe, sanitary 
environment where students can enjoy nutritious 
meals every day. 

Our menus offer student-friendly meals that 
celebrate cultural diversity, highlight local flavors, 
and ensure equitable access for all.

We uphold eco-friendly, sustainable practices, 
deliver respectful and efficient service, and invest in 
a well-trained, professional team.

Through healthy school meals, we support the 
health, academic success, and overall well-being of 
every student.

OUR COMMITMENT TO 
NUTRITIOUS SCHOOL 

MEALS



https://nutritionsource.hsph.harvard.edu/2016/09/20/why-school-meals-matter/

• Set grade-specific limits on total calories and sodium contents of the meals

• Removed trans fats

• 2010 - Healthy, Hunger-Free Kids Act 
(HHFKA)

• Set new nutrition standards targeting 
childhood obesity

• Increased availability of whole grains, 
fruits, and vegetables, while increasing 
portion sizes of fruits and vegetables 
offered and making their selection 
(either a fruit or a vegetable) a 
requirement 

CHILD NUTRITION PROGRAM

THE BIG SHIFT IN SCHOOL MEALS…





Built on Nutrition: 
What’s Behind 
Every School Meal



• Fruit or vegetable MUST be served with all 
reimbursable meals 

• Requirement for Whole grain-rich foods 

• Choice of Fat-free or low-fat milk is required

• Calorie limitations per meal based on the age of 
children being served to ensure proper portion 
sizes

• Amounts of saturated fat, added sugars, and 
sodium in meals are being defined per meal

NUTRITION STANDARDS AND 
COMPOSITION OF SCHOOL MEALS



https://www.fns.usda.gov/school-meals/nutrition-standards/nslp-meal-pattern

NUTRITION COMPOSITION OF 
SCHOOL MEALS



https://www.fns.usda.gov/school-meals/nutrition-standards/nslp-meal-pattern

MINIMUM REQUIREMENTS FOR FOOD 
GROUPS/MEAL COMPONENTS



NUTRITION GOALS

Miami-Dade County Public Schools is committed to decreasing 
reliance on ultra-processed foods by prioritizing whole 

ingredients, scratch cooking, healthier fats, and reduced added 
sugars. These efforts play a vital role in promoting student health, 

academic success, and overall development.



REDEFINING SCHOOL MEALS WITH CLEAN LABEL, 
MINIMALLY PROCESSED INGREDIENTS



• Committed to partnering with those who are actively working to 
reduce highly processed foods and align with our elevated 
nutritional standards.

• A thorough review of vendor initiatives has provided valuable insight.
• We're committed to maintaining momentum and leading the shift 

toward minimally processed, clean-label foods for our students.

PARTNERING FOR PROGRESS: DRIVING CLEANER, HEALTHIER FOOD 
STANDARDS IN SCHOOLS: HOLDING VENDORS TO A HIGHER STANDARD



Urban School Food Alliance has issued a responsible antibiotic use 

standard for turkey products served.  

• All purchased turkey products must be produced under a USDA 

process verified program that includes compliance with the Certified 

Responsible Antibiotic Use Standard (CRAU), which states that 

antibiotics may only be administered to treat bacterial disease and 

control disease in poultry exposed to infectious bacteria

EXCEEDING FEDERAL STANDARDS 

As a member of the Urban School Alliance, we require that all 

chicken products must be produced under a USDA Process 
Verified Program that includes compliance with the following:

• No animal by-products in the feed

• Raised on all vegetarian diet

• Humanely raised as outlined in the National Chicken Council 
Animal Welfare Guidelines

• No Antibiotics ever

USDA Final Rule (2022) for Milk 
in School Meals:

• Flavored milk must contain no 
more than 10grams of added 
sugars per 8 fluid ounces

• M-DCPS offers flavored milk 
that contain 6grams of added 
sugars



• Arroz con Pollo

• Yellow rice made with Turmeric

• Italian Spaghetti

• Turkey Taco

• Picadillo

• Shepard’s Pie

• Beefaroni

• Macaroni and Cheese

• Jollof Rice (coming soon)

SAMPLE OF OUR SCRATCH 
RECIPES INCLUDE:



• Experimenting with new recipes:
•  Example: Jambalaya

• Provide additional training for food 
service personnel on the importance 
of scratch cooking, as well as 
techniques for implementation

• Expand weekly offerings of scratch 
casserole dishes

SCRATCH EXPANSION 
INITIATIVES



Rolling Out 
Innovation with 
Chef Jorge

• Cuban-born chef, educator, and entrepreneur with decades of experience

• Holds an MBA and multiple certifications from the American Culinary 
Federation

• Former culinary program director and instructor, co-founded the 
acclaimed tapas bistro San Chez and has taught at several colleges

• Food writer, cookbook author, and award-winning competitor in culinary 
arts.

EXPERIMENTING 
WITH FROZEN 

DOUGH



LOOKING AHEAD 2026-2027

1

Scratch Recipe 
Contest for Food 
Service Managers 
to highlight 
culinary creativity 
across sites

2

Continue 
collaboration with 
Chef Jorge to 
enhance our 
lineup of NSLP-
compliant scratch 
meals

3

Develop additional 
from-scratch 
recipes that 
highlight local 
produce

4

Evaluate existing 
recipes for 
opportunities to 
increase scratch 
cooking.



Various factors need to be considered for installing a commercial food 
service dishwasher for both sheet pans and reusable cutlery: such as 
availability of space within kitchen, distance to appropriate 
infrastructure, available drainage, upgrade to electrical, overall cost, 
etc.
Proposed estimate:
$133,767  Equipment
   $23,000  Infrastructure, electrical and plumbing 
$156,767  Total

Note: Size and model of dishwasher can vary based on location and 
space availability, meal participation figures and availability of hood 
suppression system.

DISHWASHER PILOT: 
KEY CONSIDERATIONS & PROPOSAL

PALMETTO MIDDLE  “CAFETERIA OF THE FUTURE”



Status of Water StationType of Filling Station

Replacement Cost: $5,000 x 233 = $1,165,000
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WATER AVAILABILITY FOR STUDENTS AT MEALTIMES



Composting and Food 
Waste Reduction (CFWR) 

Pilot
Funded by USDA

Key Actions 

17 schools applied

Total student impact: 6,911 FTE

Participating Schools •Carol City ES • Maya Angelou ES • 

Hialeah Gardens HS • MAST Academy • Gloria Floyd ES • Dr. 

Carlos J. Finlay ES • Pinecrest ES



Current Foundations: 
Existing Capacity & 

Achievements

75+ schools participate in the Green Schools Recognition Program, tracking waste 

and energy reduction.

Several schools maintain instructional gardens and use harvests for classroom 

nutrition lessons, food share tables are available to mitigate food waste.

Partnerships with Dream in Green, CLEO Institute, Education Fund and Food & 

Nutrition integrate food literacy.

Policy alignment through Board Policy 7460 – Conservation of Natural and Material 

Resources.

K E Y  A C T I O N S  



Seasonal Pilot: Pumpkin 
Composting Program

•Partnership with Fertile Earth Worm Farm routing 

now (Affiliating Agreement: Oct 25- Nov 5, 2025).

•Free composting service for post-Halloween 

pumpkins (the 'Pumpkin Smash' initiative).

•Promotes waste diversion, climate education, and 

community engagement.

•Compost will enrich school gardens and green 

spaces.



In discussion with Charles LaPradd, Miami-Dade Agricultural Manager, to explore ways to 
engage more vendors and increase the availability of locally sourced produce.



FARM TO 
SCHOOL



U.S. Department of Agriculture (USDA) administers, funds and provides 
oversight to the Fresh Fruit and Vegetable to all participating schools

Provides a variety of free fresh fruits and vegetables to children 
throughout the school day. 

The goals of the Fresh Fruit and Vegetable Program are to:
• Create healthier school environments by providing healthier food 

choices.
• Introduce a broader selection of fruits and vegetables available to 

children.
• Increase children's fruit and vegetable consumption.
• Positively impact children’s health now and in the future through 

better nutrition.
• An effective and creative way to introduce fresh fruits and vegetables 

as healthy snack options.

FRESH FRUIT AND VEGETABLE PROGRAM (FFVP)

Local Produce 

Focused!



• Vendors are requested to share details about their sustainability efforts 

to better align with the district’s environmental values.

• We have discontinued heat-safe packaging in breakfast and lunch 

service in favor of bulk item sourcing, when appropriate.

• Clear expectations and sustainable practices help promote 

accountability across our supply chain.

• We strive to set a positive example by supporting both a healthier 

environment and nutritious meals for our students.

STRENGTHENING ACCOUNTABILITY: 
VENDOR SUSTAINABILITY INITIATIVES



1. Offer a variety of food selections daily
2. Student taste testing
3. Proper menu planning and forecasting
4. Rotating stock (First-In, First-Out)
5. Offer versus Serve (only select items you want to eat)
6. Milk is Optional Campaign
7. Share Tables 

TAKING ACTION TO MINIMIZE FOOD 
WASTE IN M-DCPS



OFFERING A VARIETY OF MENU CHOICES



• Review and revise their weekly orders to avoid over-
ordering. 

• Consider events that may affect meal participation, such 
as early release days, holidays, or field trips to ensure that 
they are preparing the proper food quantity. 

• Forecast the menu by reviewing historical data to 
determine preferred items selected by students to predict 
future item selection

• Identify more popular menu items and plan accordingly

Food Service Managers must:

• While USDA guidelines ensure proper serving 
sizes, understanding your student population is 
key to reducing food waste. 



A method of inventory management that ensures 
that expiration dates are being consistently 
reviewed and food is being rotated properly.

This method prevents food spoilage and 
unnecessary food waste.

FIRST-IN, FIRST-OUT (FIFO)



• Allows students to decline some items offered in a reimbursable lunch or breakfast meal. 
• Encourages students to make their meal choices based on food items they intend to eat.

OFFER VERSUS SERVE (OVS)



September 2025 - Implemented Offer versus Serve 
pilot for After Care Meals to reduce waste

30 schools have been implemented thus far
 
Out of 850,000 meals served, students were able 
to decline meal components from 34,000 meals



• Helps reduce food waste and promotes food security among students during mealtime. 
• Students can place unwanted, unopened, packaged food items on the share table/cart for other students to take 

safely, at no cost.

Expansion Initiatives
• Presented at Scaled Leadership to all principals

• Weekly Briefing Posted

• Revised procedure to include some perishables, 

where a mini fridge is available

• Presented to Managers at Districtwide meeting

• Contacted school administrators that discontinued 

program to encourage reimplementation

• Promoted through the Green School Recognitions 

Program 

SHARE TABLES



Data to be reported:
• Student Health Metrics (local, state and national level)

• Body Mass Index and Type 2 Diabetes
• Nutrition Composition of Meals
• Updates to USDA Nutritional Standards
• Student Feedback
• Meal Counts
• Share Tables

• Workgroup created with Food & Nutrition, ITS, Student Health Services 
and ESE

• Reported and tracked annually
• BMI/Type 2 data reflects self-reported information

Student Health and School Meal 
Program Platform



SY 24-25

ADP
Lunch

Percent of 
Students 

Served

151,988 61%

ADP
Breakfast

Percent of 
Students 

Served

55,890 22%

Enrollment

248,896

Total Meals Served

Breakfast Lunch Supper Total Meals

9,948,400 27,053,804 3,676,075 40,678,279

SCHOOL MEALS BY NUMBERS
SY 24-25



District 1 Miami Norland Sr. High 
North Miam Beach Sr. High 

District 2 IPrep Academy
Miami Central Sr

District 3 School for Advanced Studies – Wolfson  
MAST Academy # 7161

District 4 Hialeah-Miami Lakes Sr High
Miami Lakes Ed. Center

District 5 Miami Springs Sr High (2 students)

District 6 Miami Sr. High
Southwest Miami Sr. High

District 7 Robert Morgan Ed. Center & Tech Col (2 students)

District 8 Miami Coral Park Sr High
Felix Varela Sr High

District 9 Coral Reef Sr High School  
MAST @ Homestead 

STUDENT NUTRITION AMBASSADORS
SY 25-26



STUDENTS LEAD THE WAY BY HELPING SHAPE SCHOOL MEALS:
EVALUATING AND TASTING POTENTIAL NEW ITEMS 



https://www.youtube.com/watch?v=gdLgJgwFLc0&t=4s


Creating a Healthier 
Tomorrow: M-DCPS 

Nutrition Education for 
Lifelong Habits 



Nutrition Education through Curriculum

• Florida Department of Education Health Education/Benchmarks and Resiliency Standards.

• standards emphasize personal health, healthy decision-making, and wellness practices as part of the Physical and Health Education 
program of study.

• Next Generation Sunshine State Standards (NGSSS) for Health Education, which include nutrition-related benchmarks under

• HE.K–12.PHC: Personal Health and Community Health

• HE.K–12.CH: Consumer Health

• HE.K–12.R: Resiliency

• These standards ensure that nutrition education is developmentally appropriate and taught within the broader framework of health literacy, 
personal responsibility, and lifelong wellness and are integrated into District’s comprehensive Health Education curriculum across grade 
levels

Supporting Programs and Resources

Elementary Health Education Toolkit (Schoology-based digital 
curriculum)

MyPlate.gov and USDA Nutrition Resources integrated into classroom 
lessons

Health Education Curriculum Framework and Resources provided by the 
District’s Department of Life Skills and Health Literacy



Nutrition Education through Partnerships

• Chef led program engaging 3rd-8th grade students through 
exploration of the culture and cuisine of ten countries. 

• In the kitchen, young chefs learn how to follow a recipe, 
prepare, and cook ingredients, and food safety. 

• Challenges students to use a wide variety of cooking 
equipment and ensures that they know how to safely and 
effectively use each tool, including chef’s knives, graters, 
peelers, stoves, and ovens.

• Objective – to be able to cook a balanced healthy meal.

Hands-on Culinary Programs: 
Cooking Skills & World Cuisine



• This year’s theme highlights the importance of a healthy 
school lunch to a student’s success both in and out of the 
classroom.

Celebrating National School Lunch Week 
October 13-17, 2025

Nutrition Education 
through Promotions

• Schools were encouraged to celebrate NSLW by 
promoting healthy eating, encouraging physical activity 
among students, and showcasing their efforts to support 
children



Food is a connecting factor for many of us. 

Food connects us to our cultures, our families and our friends. 

Sharing a meal is an opportunity to learn about its preparation, who 
made it and where the ingredients were sourced. 

Health, memories, traditions, seasons and access can all impact 
our relationship with food. While these factors influence the foods 
we eat, the foods we eat also affect our health.

National School Breakfast Week

 March 2-6, 2026Nutrition Education

Schools are encouraged to 
celebrate NSBW by engaging 
students in fun activities that 
promote healthy eating habits

National Nutrition Month 

March 1-31, 2026



Nutrition Education 
through Grants

Schools deliver FFVP snacks along with bite-sized nutrition 
lessons. This encourages children to try new foods, learn about 
seasonal produce, and set healthy eating habits to last a lifetime.



Nutrition Education through Online Resources



Nutrition Education through Contests and 
Career Days



Nutrition Education Community Involvement



Educating Our Teachers
Beyond the Tray:  Transforming School Meals into Learning 
Opportunities
• This workshop helps educators integrate food and nutrition into 

academics, emotional development, and sustainability. 
Participants will learn to use school meals, share tables, and 
mindful eating as teaching tools, and leave with practical 
strategies to turn the cafeteria into a dynamic learning space.

Objectives:
• How nutrition affects students’ focus, mood, and 

performance 
• Creative ways to teach core subjects using food lessons 
• Collaborating with food service staff for garden to 

cafeteria 
• Strategies to reduce food waste & create environmental 

education in the cafeteria 
• How to support student meal choices 



Building Capacity to 
Support Implementation

• Facility: A process is in place to ensure Food & 
Nutrition is included in all General Obligation 
Bond projects that involve kitchen renovations.

• Sustainable Equipment Purchasing: Preference 
will be given to competitively priced, ENERGY 
STAR®-rated and water-efficient models, as well 
as equipment made with durable, recycled 
content, or locally sourced materials to reduce 
energy use, water consumption, and 
environmental impact.

• Staffing: Food service staffing is determined 
based on average daily meal participation levels





Connect with us via social 
media to see what your 

Food & Nutrition 
Department is cooking up!
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