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NOTICE OF NONDISCRIMINATION
In accordance with Federal law and U.S. Department of Agriculture policy, this institution is prohibited from discriminating on the basis of race, color, national origin, sex, age, or disability.  (Not all prohibited bases apply to all programs.)
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Nicholas C. Donohue

    COMMISSIONER

    Tel. 603-271-3144
STATE OF NEW HAMPSHIRE

DEPARTMENT OF EDUCATION

101 Pleasant Street

Concord, N.H. 03301

FAX 603-271-1953

Citizens Services Line 1-800-339-9900
Fall 2003

Dear Food Service Directors and Other Interested Parties:

The number of obese students in the United States has increased dramatically over the past ten years.  The leaders of our nation and of our state recognize that teaching our children good health habits, including good dietary habits for a lifetime, is key to addressing this problem. One place to teach children good dietary habits is through the United States Department of Agriculture’s Child Nutrition Programs.  Sponsors of the Child Nutrition Programs offer foods and meals that conform to the Dietary Guidelines for Americans, including a daily variety of fruits and vegetables. 

To assist schools in offering children a daily variety of fruits and vegetables and increasing children’s consumption of fruits and vegetables, the New Hampshire Department of Education, Division of Program Support, Bureau of Nutrition Programs and Services in collaboration with the New Hampshire Department of Health and Human Services, Office of Community and Public Health, Bureau of Nutrition and Health Promotion, 5 A Day for Better Health Program is pleased to offer this “5 A Day Quantity Recipe Cookbook”.  The recipes offered in this cookbook are written in both quantity (using the familiar USDA quantity recipe format) and family size.  The recipes utilize USDA commodity foods and New Hampshire produce and, most importantly, are kid tested. The cookbook appendices include:  

· An index of all the recipes

· The original family size recipe

· Resources for nutrition education 
· HAACP (Hazard Analysis at Critical Control Points) information
· A recipe feedback form for students  
We recommend that you slowly introduce these recipes.  Make a small batch first, offer small taste test amounts and survey the kid’s reactions.  It takes many exposures to any particular food for a student to discern a like or dislike. 
We hope this cookbook will be a useful aid in increasing students’ fruit and vegetable consumption.  We also hope that you find it useful as you work to provide children with healthy, colorful and tasty meals that conform to the Dietary Guidelines for Americans.  

Cheri F. White, MS, SFNS

Education Consultant

New Hampshire Department of Education
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John A. Stephen

Commissioner

Mary Ann Cooney

Director
	STATE OF NEW HAMPSHIRE

DEPARTMENT OF HEALTH AND HUMAN SERVICES
OFFICE OF COMMUNITY & PUBLIC HEALTH

29 HAZEN DRIVE, CONCORD, NH  03301-6504

603-271-4830    1-800-852-3345 Ext. 4830

Fax: 603-271-4160    TDD Access: 1-800-735-2964


December, 2003

Dear Colleague:


The New Hampshire Department of Health and Human Services, Office of Community and Public Health, Bureau of Nutrition and Health Promotion, 5 A Day for Better Health Program is pleased to have had the opportunity to collaborate with the New Hampshire Department of Education, Division of Program Support, Bureau of Nutrition Programs and Services on the development of the enclosed “5 A Day Quantity Recipe Cookbook.” The cookbook was produced with Team Nutrition Training Funds awarded to the New Hampshire Department of Education.


This cookbook is the product of a growing partnership with the State Department of Education and evidence that it pays to “dream out loud” with your partners. It would not have been possible without the original family-size recipes provided by a wide variety of organizations and the labors of contractor, Chef Julienne Guyette of the Atlantic Culinary Academy in Dover, New Hampshire.


In the future, the cookbook will be posted on a website. We will send you notification when the cookbook’s website location is established. 


We are just beginning to see the many ways that this cookbook can be utilized and encourage you to let us know how you plan to use it in your program. In addition, if you have completed or are planning similar cookbook projects, please let us know.



Sincerely,



Mindy Fitterman, M.Ed., R.D.

NH 5 A Day State Coordinator

Bureau of Nutrition and Health Promotion
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The Bureau of Nutrition at the New Hampshire Department of Education has often collaborated in the past with the New Hampshire 5 A Day for Better Health Program at the New Hampshire Department of Health and Human Services.  Collaboration on this book began when it was determined that there was a certain alignment in the requirements for fruits and vegetables in both the National School Lunch and Breakfast Program (NSLP) regulations and in the recipe criteria for the 5 A Day for Better Health Program.  In both programs, certain amounts of fruits and vegetables must be served.  Under the USDA’s traditional meal pattern for a reimbursable meal, a total of ¾ cup of fruit and/or vegetable must be served, while each serving of an official 5 A Day recipe must contain at least ½ cup of a fruit or vegetable (in most cases), thus making a serving of many 5 A Day recipes able to be used as part of the fruit/vegetable requirement for the traditional meal pattern in the NSLP.  Discussion ensued regarding the quantity alignment in fruits and vegetables, but when we began looking for official 5 A Day recipes written in quantity format, we found few.  The fact was, that the oodles of approved family size 5 A Day recipes that are out there, could not be used by facilities needing to make quantities of food.  In order to get recipes based on fruits and vegetables into schools, day cares or any large facility that produces many meals one must first have a quantity size recipe that includes the required amount of food component, in this case the fruit and/or vegetable component. This, plus that fact that we, as a state, need to find ways to increase the consumption of fruits and vegetables by our children for better health became the reasons for creating this cookbook.  

Since this cookbook is based on produce, it provides another opportunity for facilities to buy American and buy local.  Purchasing fruits and vegetables while they are in season not only makes recipes taste great, but it also helps the local economy.  So, whenever you can, buy American and buy local.

Respectfully Submitted,

Cheri White

ii

	5 A Day for Better Health Program

The 5 A Day for Better Health Program is a national nutrition program to increase Americans’ consumption of fruits and vegetables to 5 to 9 servings a day to promote good health and reduce the risk of cancer, heart disease, hypertension, diabetes, obesity and other diseases. The lead federal agency is the National Cancer Institute in the US Dept of Health and Human Services. Partners include the:

American Cancer Society

Centers for Disease Control and Prevention

National Alliance for Nutrition and Activity

National Cancer Institute

Produce for Better Health Foundation

United Fresh Fruit and Vegetable Association

US Dept of Agriculture
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	The NH 5 A Day for Better Health Program offers:

Brochures

Recipes

Library collection (Bingo, curricula, cookbooks, references and more)

Exhibit and speaker for professional conferences


	NH 5 A Day for Better Health Program

Department of Health and Human Services

Office of Community and Public Health

Bureau of Nutrition and Health Promotion

603-271-4830

800-852-3345, Ext.4830 (NH only)
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MENU PLANNING IN THE USDA NATIONAL SCHOOL LUNCH PROGRAM
The National School Lunch Act mandates that school meals "safeguard the health and well-being of the Nation's children”.  Participating schools must serve lunches that are consistent with the applicable recommendations of the most recent Dietary Guidelines for Americans including: eat a variety of foods; choose a diet with plenty of grain products, vegetables and fruits; choose a diet moderate in sugars and salt; and choose a diet with 30% or less of calories from fat and less than 10% of calories from saturated fat.  In addition, lunches must provide, on average over each school week, at least 1/3 of the daily Recommended Dietary Allowances for protein, iron, calcium, and vitamins A and C.  To provide local food service professionals with flexibility, there are four menu planning approaches to plan healthful and appealing meals. Schools choose one of the approaches that are listed in the appendices. The choice of what specific foods are served and how they are prepared and presented are made by local schools.
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