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When students have opportunities to grow food and taste 
fresh fruits and vegetables, they are more likely to adopt 

life-long healthy diets.  
 

Chefs can play a major role in this process by providing 
hands-on taste testing and cooking demonstrations. 

Chefs Move to Schools 



Partners 



* Chefs can use their culinary creativity and knowledge to 
engage students 

* Host classroom cooking demonstrations 
* Host student or family or teacher cooking classes 
* Starting school gardens 
* Guest star of health fair 
* Speak at school assembly 
* Taste tests- new recipes or new foods 
* Help food service staff revamp the menu with new recipes 
* Teach food service staff new cooking techniques  

How Chefs and Schools  
Can Work Together 



* Finding a Chef on the website 
* Planning Process 
* Barriers 
* Funding 
* Best Practices 
* Let the public know what you are up to! 
* Mike’s Story 

Getting Started 



How to Find a Chef 











Add Your School to The Map! 



 

Report A Match! 



 
* Explore the Getting Started page and use the 

Discussion Forum to talk with other districts/chefs 
* Contact a Chef! 
* Record your match on the website and look for grant 

opportunities 
* Download the activity toolkit 
* Partnership for a Healthier America offers free 

cooking demo kits to school matched with chefs 

Using the Website 



* Send them the Chef Packet 
* Be flexible 
* Make sure you both understand what is expected 
* Know what they need from you 
* Communicate what you need from them 
* Hold a meeting prior to the event to discuss details 

Once You Find a Chef 



* Understand sustainability  
* Discuss scaling up of recipes 
* Price of recipes 
* Don’t showcase something you cannot reproduce in your 

kitchen 
* Complex recipes/cooking methods are discouraged 
* Volunteer basis is recommended 
* Institutional cooking experience or understanding 
* Check your ego at the door, the kids should be the stars! 

Working with Chefs 



* Tour the School 
* Tour the Cafeteria 
* Observe a meal service and visit with students 
* Eat with the staff and students 
* Discuss next steps with the principal or administrator 

Before the Event 



* Who- who is the event for? 
* What- what type of event will you do? 
* When- what time of day/week? 
* Where- where can the event take place? 
* Why- what are your goals for the event? 
* How- how will you prepare for the event? 

Planning the Event 



* Parents 
* Staff 
* Students 
* Specific age groups 
* Specific school groups 
* The community 

Planning Process: Who? 



Planning Process: What? 

* What type of Chef to 
School event will it be? 
* Classroom 

* Nutrition class 
* Cooking demo 

* Cafeteria 
* Taste test 
* Cooking class 
* Cooking club 

 

* School Garden 
* Planting 
* Harvesting 

* Training 
* Work with staff to develop 

skills 

* Recipe Development 
* Gymnasium 

* Health fair 
* Open house 

 



St. James’s School 
Biddeford, ME 



 



Summer Taste Test 



Classroom Taste Test 



Classroom Food Demo 



* After school 
* During meal service 
* During the school day 
* Before the school day 
* On the weekend 
* During study hall 

 

Planning Process: When? 



 
* Cafeteria 
* Classroom 
* Auditorium 
* Gym 
* Food and Consumer Science Room 
* Hallway 
* Outside 

 

Planning Process: Where? 



*  What are your Goals? 
* Recipes to add to the school menu 
* Recipes for parents to cook at home 
* Recipes that kids can cook at home 
* Try new foods 
* Try healthy foods 
* Learn to cook 
* Learn about new foods 
* Explore cultural foods  
* Utilize local foods 

Planning Process: Why? 



* Where will the Chef prep? 
* Will the Chef need kitchen space/equipment? 
* Who will do what? *Assign responsibilities*  
* What type of staff time do you have to devote? 
* Will the Chef need to store food at the school? 
* Who will purchase the food? 

Planning Process: How? 



* GET FEEDBACK! 
* Online Surveys 
* Stickers 
* Trash Can Method 

 

Surveys 



Creative Surveys 



* Funding – seek out sources 
* Space – ask the chef if they have somewhere to prep 
* Time – make sure to keep administration in the loop 
* Communication – set appointments to discuss each step in 

detail 
* Food Allergies – ask the school nurse to be involved 
* Food Safety Sanitation 
* Rural Location 
* Does your Chef fit your needs/goals? 

Barriers 



Funding Opportunities 



* Local Hospital 
* Local Supermarket 
* Local Health Stores 
* Local Non-Profit Organizations 
* Farm to School 
* Ask Restaurants 

Funding Opportunities: 
Local Companies 



* Make the meals reimbursable 
* Use the event to highlight new menu items 
* Team Nutrition Training Grants (State Agency) 
* Fuel Up To Play 
* Use the FFVP funds when/where appropriate 
* Ask local businesses to provide funding 
* Involve administrators with their various grants 
* After school community activities 
* PTA/PTO may have funds for wellness 

 
 
 

Funding Opportunities: 
School Food Service Funding 



Partner with Teacher’s Lesson Plans 



*  School Nurse  
* Invite local chef to join the Wellness Team 

* Enhance Teacher’s Lesson Plans 
* Create your own in-house chef 

* Students’ skills and interests (maybe a chef is in enrolled?) 
 

 

School Partnerships 



 

Incorporate Recipe into School Meal 



Funding Opportunities: 
The Culinary Trust 



Funding Opportunities: 
American Culinary Federation 



* Contact Chefs Move to Schools chefs@ars.usda.gov.  
* Currently working with schools in less urban areas to 

help generate interest among nearby chefs  
* Identifying opportunities to work remotely with a chef 

(via e-mail, etc).  
* Provide hands-on training at a State or regional 

conference and then follow-up with a school via e-mail 
or Web meetings.  

* A chef could also connect with classrooms through the 
Web or as a “pen pal” to the class. 

No Chefs in Your Area? 



* Increase parental involvement 
* Utilize media 
* Utilize outside groups 
* Entice more Chefs 
* Potentially secure more funding sources 
* Toot your own horn! 
* Post to your website, newsletter, social media 
* Get the PTA involved in spreading the word 
* Feature an “Ask the School Chef” column in the local paper 

or school newsletter 

Public Awareness 



Sample News Release 







* TAKE PICTURES 
* Create a video to play during lunch 
* Photo releases 
* Post to your website, Facebook, yearbook 

Document the Event 



* http://animoto.com/play/H2reD40Jus5IT9rmZUEFrQ  

Make into a Video with United Way 

http://animoto.com/play/H2reD40Jus5IT9rmZUEFrQ


* http://www.chefsmovetoschools.org/assets/files/CMT
S-MarketingToolKit.pdf  

* Provides information on engaging the community, 
administration, and students through various 
methods 

* Same authors as ‘Smarter Lunchrooms’ 
 

Chefs Move to Schools Marketing 
Tool-kit 

http://www.chefsmovetoschools.org/assets/files/CMTS-MarketingToolKit.pdf
http://www.chefsmovetoschools.org/assets/files/CMTS-MarketingToolKit.pdf


* Plan ahead! 
* Find partners with ties to your community 
* Educate the Chef about your school meals program 
* Chefs support your program—they don’t drive your 

program 
* Involve the whole school – get art classes to make 

decorations/posters 
* Get feedback! 

Best Practices 





* Who- Invited the community, parents, staff, farmers, and 
local chefs 

* What- Community dinner with local chefs and local 
farmers. Students helped prepare the meals with Chefs. 
Featured a typical school meal served in the cafeteria. 

* When- In the evening on a weekday 
* Where- The elementary school cafeteria and entrance 
* Why- To showcase to the community the healthy new 

school lunch, the green initiative, the collaboration with 
chefs, and the program’s use of local foods 

* How- Local farms donated some food, charged 5 dollars 
per meal, advertised through local paper, website, and 
televised school committee meeting 

Kittery Farmer’s Feast  
Community Dinner 







Questions? 



A little bit about Mike… 



What type of events have you 
done in RSU 11? 



Tell us about Tiger Pause and 
engaging students in Chefs Move 

to Schools. 



* http://new.livestream.com/accounts/546422/events/17
06886/videos/7772822  
 

* Cooking with Math Video 

Tiger Pause 

http://new.livestream.com/accounts/546422/events/1706886/videos/7772822
http://new.livestream.com/accounts/546422/events/1706886/videos/7772822


Tell us about the lesson plans 
that you have created. 



Tell us about partnerships that you 
have formed within your district 

and in the community. 



Tell us about how you evaluate 
your events and use that 

information to better your 
program. 
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