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Meet Your Host



Welcome!

The Arizona Department of Education (ADE) Stay upLIFTed
Webinar Series was created for YOU, the child nutrition
professional, to learn and get inspired in how and what you feed
your students!

This year, we hope to inspire you during another challenging
school year by providing you with relevant nutrition information
that you can use in your programs, while also continuing to shine
a light on Arizona directors who are keeping their nutrition
initiatives in mind as they operate their programs this year.
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January Spotlight
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Rachel Gomez-Acosta
Wellness Coordinator
Concordia Charter School

Concordia Charter
School



Rachel Gomez-Acosta, Concordia Charter School

Free/Reduced Percentage: 92%

Enrollment: 120 (K-6th Grade)

Number of sites: 1

School Profile



Rachel Gomez-Acosta, Concordia Charter School

School Profile

# of meals served per day: 195

(Breakfast & Lunch)

Lunch ADP: 105

Before COVID-19

Since COVID-19

# of meals served per day: 169

(Breakfast & Lunch)

 Lunch ADP: 99



Current Learning & Feeding Model

Rachel Gomez-Acosta, Concordia Charter School

School Profile

In-person, with COVID Mitigation
Plan in place
Staggered arrival/departure
times
Increased spacing between
students at cafeteria tables
Breakfast seating by class
Minimized class overlap during
lunch & tightened lunch schedule
Lunch service at the table (vs.
serving from kitchen window)



Nutrition Initiative
Topic: Conducting Successful Taste Tests 

Rachel Gomez-Acosta, Concordia Charter School



Why we focus on...
Conducting Successful Taste Tests 

Rachel Gomez-Acosta, Concordia Charter School

Student engagement/buy-in = Increased acceptability
and participation

Opportunity to connect nutrition promotion, Farm to School,
and garden education to cafeteria (Local Wellness Policy
implementation)

Investment in our program - We want a creative, exciting,
and student-centered program

Teaching students to be "Food Explorers" and develop skills
for lifelong healthy eating habits at home



Conducting Successful
Taste Tests
How we put it into practice!

Coordinate with team and pick a date for taste test (less complex
menu day, ingredient procurement, recipe review by kitchen staff,
etc.) 1-2 months prior
Create visual promotion for both students & staff (bulletin board &
posters) 3-5 days prior

Include recipe name & key ingredients in promotional
materials. Bonus: Locally-sourced ingredients & info

Share on social media to include families! 1-3 days prior

Preparation:

Rachel Gomez-Acosta, Concordia Charter School



How we put it into practice!
"Try-It Bite" encouraged: Give permission to decide it isn't their
favorite. Talk up how important it is to just TRY it.
Voting categories of "Loved It," "Liked It," or "Tried It"
Eliminating negative language - "Don't yuck someone else's yum."
Best practice: Tally marks/dots on poster or bucket votes to
eliminate peer pressure (vs. group voting) utilizing emojis

Day of taste test:

Rachel Gomez-Acosta, Concordia Charter School

Conducting Successful
Taste Tests



How we put it into practice!
Choose easier prep days and recipes that are less labor-intensive.
Since a display is not an option, we put extra effort into making
our individual samples as delicious and colorful
We use the bucket/popsicle stick method

Large yogurt tubs with emoji/categories printed on each 
Buckets taped to a large tray and popsicle stick laid out on the
tray per student
Tray is taken around café and students vote by placing their
stick in their desired bucket
Sticks in each bucket counted at the end of lunch and
everything is sanitized for next use

Rachel Gomez-Acosta, Concordia Charter School

Implementing Taste
Tests During COVID



Rachel Gomez-Acosta, Concordia Charter School

Keep it simple
Okay to start small
Remember to include
photos of ingredients
Include sourcing
information whenever
possible (local farm
name, school garden,
etc.)
Take pictures to share
with the community

Promotion tips:

Conducting Successful
Taste Tests



Rachel Gomez-Acosta, Concordia Charter School

Create incentive (gotta taste to
vote!)
Allow other evaluation
parameters for hesitant children
(i.e. how it looks or smells) to
build confidence as a "Food
Explorer"
Direct interaction with staff
during the tasting is KEY!!
Use both words and emojis for
categories
Individual voting is more
accurate than group voting

The voting process:

Conducting Successful
Taste-Tests



Breakfast Item

Rachel Gomez-Acosta, Concordia Charter School

Sample Taste-Test Item

Taste-test conducted at Family
Literacy Night with students and
families
Utilized greens (chard/spinach)
from school garden
Recipe provided to families to try
at home
Item has been incorporated into
school menu

Green Eggs & Ham Breakfast
Muffins

 



Rachel Gomez-Acosta, Concordia Charter School

Sample Taste-Test Item
Lunch Item

Recipe that features locally-
grown winter veggies (beets,
carrots, greens)
Taste test conducted at
lunchtime
Recipe featured in
Thanksgiving menu
Acceptability increased with
Farm-to-School connection

Roasted Beets & Sweets
 



Top 5 Tips for...
Conducting Successful Taste Tests

Rachel Gomez-Acosta, Concordia Charter School

Utilize local ingredients whenever possible - Builds excitement
and connection.

Focus on the process over the outcome (baby steps).

Ask questions ("what would you change about this recipe to
like it better?").

Empower your students as young chefs, researchers, and
scientists.

Presentation matters! We first eat with our eyes so make the
sample visually appealing.



Rachel Gomez-Acosta, Concordia Charter School

Thank You!

Rachel Gomez-Acosta
Concordia Charter School

Phone: 480-461-0555
Email:
rgomezacosta@concordiacharter.org

Visit our webpage: concordiacharter.org
Follow us on Facebook:
@concordiacharterschool
Instagram:
@concordiacharterschoolmesa
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Operator
Spotlight

Research
Rundown

How'd They Do
That?

Top Five Tips

Resources

https://www.azed.gov/hns/nslp/uplift/

https://www.azed.gov/hns/nslp/uplift/


Kim Ruiz, ADE

Resources

Taste Tests
Timeline and

Checklist

Using Taste Tests
and Surveys to

Engage Students
in School Meals

Recording | Slides

Deer Valley USD
Organizing
Taste Tests

Deer Valley
USD Tasting
Experience

https://www.azed.gov/sites/default/files/2019/11/Taste%20Tests%20Timeline%20%26%20Checklist.pdf
https://www.azed.gov/sites/default/files/2019/11/DVUSD%20Organizing%20Taste%20Tests.pdf
https://www.azed.gov/sites/default/files/2019/11/DVUSD%20Tasting%20Experience.pdf
https://www.azed.gov/sites/default/files/2019/11/Taste%20Tests%20Timeline%20%26%20Checklist.pdf
https://us.bbcollab.com/collab/ui/session/playback/load/47a95cd8963f4050979dee8b2f976f2f
https://us.bbcollab.com/collab/ui/session/playback/load/47a95cd8963f4050979dee8b2f976f2f
https://www.azed.gov/sites/default/files/2019/11/Taste%20Tests%20Slides%20updated.pdf?id=5dd574a503e2b30eb83129e8
https://www.azed.gov/sites/default/files/2019/11/DVUSD%20Organizing%20Taste%20Tests.pdf
https://www.azed.gov/sites/default/files/2019/11/DVUSD%20Tasting%20Experience.pdf


Looking Ahead

Join us next month!

February 15, 2022
1:30 pm - 2:00 pm
Topic: TBD

Join us next month for our February Stay upLIFTed Webinar! 

Kim Ruiz, ADE

February Stay upLIFTed Webinar



Thank you!

Any questions?
Please type them into the chat bar now.

If you are attending the live webinar, you will receive a link to complete the survey in EMS.
After you complete the survey you can print a certificate of completion.

If you are watching the recorded webinar, you can access the survey link and certificate of
completion at the end of the webinar slides.
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Comprehension Check

Question #1
According to the speaker, conducting taste-tests regularly can help in
getting student engagement/buy-in from students.

TRUE
FALSE



Comprehension Check

Question #1
According to the speaker, conducting taste-tests regularly can help in
getting student engagement/buy-in from students.

TRUE
FALSE

The correct answer is TRUE!



Comprehension Check

Question #2
According to the speaker, which of the following is not a step to
consider when preparing for a taste-test?

a. Coordinate with your team to pick a date for the taste-test
b. Create visual promotional materials for students and staff
c. Engage families about the taste-test through social media
d. Buy quality items from your local grocery store for your taste-test



Comprehension Check

Question #2
According to the speaker, which of the following is not a step to
consider when preparing for a taste-test?

a. Coordinate with your team to pick a date for the taste-test
b. Create visual promotional materials for students and staff
c. Engage families about the taste-test through social media
d. Buy quality items from your local grocery store for your taste-test

The correct answer is D! 



Comprehension Check

Question #3
According to the speaker, ensuring that your samples are visually
appealing is not necessary for a successful taste-test.  

TRUE
FALSE



Comprehension Check

Question #3
According to the speaker, ensuring that your samples are visually
appealing is not necessary for a successful taste-test.  

TRUE
FALSE

The correct answer is FALSE!



Training Title: Recorded Webinar: upLIFT Stories from the Field: Concordia Charter School
Key Area: 1000-Nutrition, 3000-Administration, 4000-Communications and Marketing
Learning Codes: 1130, 1230, 3230, 4110, 4150
Length: 0.5 hour

Attendees must document the amount of training hours indicated regardless of the amount of
time it takes to complete it.

You have completed the Recorded Webinar: upLIFT Stories from the Field: Concordia Charter School

To request a certificate, please go to the next slide.

In order to count this training toward your Professional Standards training hours, the
training content must align with your job duties.

Information to include when documenting this training for Professional Standards:

Please Note:

Congratulations!



Training Title: Recorded Webinar: upLIFT Stories from the Field: Concordia Charter School
Learning Codes: 1130, 1230, 3230, 4110, 4150

Requesting a Training Certificate

Please click on the link below to complete a brief survey about this webinar. Once the survey is complete,
you will be able to print your certificate of completion from Survey Monkey. 
*This will not appear in your Event Management System (EMS) Account.

https://www.surveymonkey.com/r/upliftrecordedwebinar

The information below is for your reference when completing the survey:

Congratulations!

https://www.surveymonkey.com/r/upliftrecordedwebinar

