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Welcome!
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LEARN. INSPIRE. FEED. TEACH,

upLIFT was designed specifically for child nutrition professionals like you. It
offers resources to help you LEARN about nutrition, get INSPIRED on meal
choices for your participants, FEED students healthy meals, and TEACH
others in your community about your programs.

You can look forward to materials and monthly webinars featuring unique
upLIFT content showcasing Arizona child nutrition professionals, and
providing ongoing inspiration throughout the year. This will empower you to
upLIFT your programs in your own unigue way!



Overview

'I. Benefits of Serving Plant-Based Meals
2. Perceptions of Plant-Based

3. Marketing Strategies for Plant-Based



Poll Question

Have you served a plant-based
meal before?

A. Absolutely!
B. Not this year.

C. Not sure what “plant-based” truly means.




Benefits of Serving

Plant-Based Meals




Introduction

What is “Plant-Based?”

From the Lunchbox.org, a recipe is considered plant-based when it:
e |scompletely free of animal protein
e Isvegetarian
e |s a traditional meat-based recipe where some of the meat has
been replaced with plant-based proteins that credit to the meal
pattern

Quick examples of plant-based proteins include tofu and soy
products, quinoa, tempeh, nuts, seeds, legumes, etc.
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Introduction

What is “Plant-Forward?”

Meals that prioritize whole and/or plant foods and contain minimally
processed ingredients and animal products. Serving plant-forward
meals can be environmentally friendly and may be associated with
several health benefits.

Consistently serving meals containing plant-based recipes, may make
an impact on school finances, student health, and the environment.
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Benefits of Plant-Based

Student Health

Plant-based or plant-forward meals focus
on fresh fruits and vegetables, whole
grains, and proteins from plants rather
than from meat, and introduce students
to a healthy diet at a young age.
e Prevent disease
e Reduced consumption of processed
foods
e Encourage the addition of healthy foods
vs total elimination of “unhealthy” foods

for optimal health




Benefits of Plant-Based

Environmental Impact

Meals focused on plant foods can be better
for the environment because plants take
fewer resources to produce than meat.
« Water conservation
e Less emission of carbon
dioxide/greenhouse gasses
e Less food waste from animal products
contributing to greenhouse gas
production
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Benefits of Plant-Based

Financial Impact

Proteins that come from a plant-based
source are generally less expensive than
meat, depending on where it is sourced.

e Especially in larger schools, even
serving plant-based proteins one day a
week can have a large financial impact

e Purchasing locally-grown food supports
the community



Benefits of Plant-Based

Nutritional Benefits of
Plant-Based

Plant-based foods are rich in fiber,
vitamins, minerals, and antioxidants
that can boost children’s health.

This leads to the formation of healthy
habits at a young age that can combat
the development of chronic diseases
later in life such as diabetes, high blood
pressure and cholesterol, and heart
disease.




Introduction

Examples of Whole Foods

e Fruits: berries, citrus fruits, pears, peaches, pineapple, bananas, etc.

 Vegetables: kale, spinach, tomatoes, broccoli, cauliflower, carrots,
asparagus, peppers, potatoes, sweet potatoes, butternut squash,
etc.

« Whole grains: brown rice, rolled oats, farro, quinoa, brown rice
pasta, barley, etc.

« Healthy fats: avocados, olive oil, unsweetened coconut, etc.

« Legumes: peas, chickpeas, lentils, peanuts, black beans, etc.

e« Seeds, nuts, and nut butters: almonds, cashews, macadamia nuts,
pumpkin seeds, sunflower seeds, peanut butter, tahini, etc.

« Plant-based protein: tofu, tempeh, plant-based protein sources or
powders with no added sugar or artificial ingredients



Resource Initiative

DONATE

More Plants
Please! —

Visit The Lunchbox for recipes
and marketing materials to help
you start serving more plant-
based meals and start making
your way to a plant-forward
cycle!

MANAGEMENT PROCUREMENT MARKETING
v v v EDUCATION

Sustainable Lunchrooms: Plant
Forward

The plant-forward trend keeps growing, an

Chef Ann Foundation's plant forward |

ive, More Plants Pleasal,

drives more plant based meals in schools r nwide. h recipes,
Information, and marketing materials, we equip districts with the
resources necessary to implement envirgnmentally-friendly, plant

forward items into school menu cycles.



https://www.thelunchbox.org/fresh-food-initiatives/sustainable-lunchrooms/plant-forward/#about-more-plants-please

Plant-Forward Recipes

More Plants Please:
®
®
R e c I p e S More Plants Please! Recipes
Check out three of our favorite plant forward recipes. CII-.'khEre.‘.D S&2 more in the recipe saction

These recipes have been
tried and tested and meet
all USDA standards and
components. They can be
scaled to fit your needs!



https://www.thelunchbox.org/fresh-food-initiatives/sustainable-lunchrooms/plant-forward-recipes/

Plant-Forward Menu

Cycles

More Plants Please:
Menu Cycles -

Cycle D
USDA Certification Analysiz USDA Certification Analyais USDA Certifbcation Amalysis
E &-8; Plant Forward &8 Farm-to-Schoaol &-8: Farm-to-School
Cycle F Cycle & Calendar View Cycle B Calendar View

Plant-based recipes have been
combined to create one-week
plant-forward menu cycles that B

include meat-based options but PR p— PR
are focused on offering more fruits
and vegetables, whole grains and
plant-based proteins.

USDA Certification Analysis



https://www.thelunchbox.org/recipes-menus/menu-cycles/

Promotional Materials

More Plants Please:
Marketing Materials

Flnd materia|s and ﬂyers that Sustainable Lunchrooms: Tools & Resources
encourage students to eat o |

more plants, explain to Poster & Flyers
fa m i | ieS a n d Staff W h a t p | a n t_ ¥ou can download and print these files, or share with your local print shop for larger formats. Marketing materials can an easy

way to promote the health and environmental benefits, as well as an easy introduction ta plant forward migals.

forward means, why it's WAk e RpA

More Plants Please!

healthier, and how to eat e R—

How Much Water

Did You EAT Today? mentary Ages (24 x

more plant-based meals. = | .
= = 04 i
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https://www.thelunchbox.org/fresh-food-initiatives/sustainable-lunchrooms/tools-resources/

Plant-Based Toolkit

More Plants Please:
Toolkit R ST

Culinary Inspired

This plant-based toolkit PLANT-BASED TOOLKIT

provides all the necessary for k-12 Schools
resources to set you up for : B (:
success
« examples of kid-approved
recipes
e tips on sampling new
menu items marketing
tools



https://storage.googleapis.com/lunchbox-prod-v1/downloads/Revised-Plant-Based-Digital-Media-Kit-8_6.pdf

Plant-Forward Continuum

Starting with Plant-Based

Schools can start slowly!
e Begin by reflecting on your current menu
e Strategically add or adjust recipes that move your overall menu
along the “continuum”

Plant Forward Continuum

M/MA* lﬁm‘; M/MA M/MA
Traditional : at least 50% 100%
: Creditable
Animal-Bosed Plant-Based Plant-Based
: Plant-Bosed : :
Protein Protain Protein Protein

Protein @l g
e { €L Sp

School
Meal
Examples

Beef & Bean -Bibimbup -_Chickpeu

MNachos Bowl Masala ,ﬁ

More Plants Please!



Perceptions of Plant-

Based




Perceptions of Plant-

Based

Quick Facts

'R’

Students and parents are actually more in favor of serving
vegetarian and vegan meals than we think!

Research shows that providing options and consistent
exposure to plant-based recipes can lead to behavior change

Plant-based eating is becoming trendy...lean into the trend!

Plant-forward menus may accommodate religious and
cultural preferences of your students

Serving plant-based dishes aligns really well with local
purchasing



Perceptions of Plant-

Based

Full list of motivators for purchasing decisions

Deelicious 0.71 Mowel 0.24
Appealing 0.69 Sustainable 0.23 Weak Positive
Tasty 0.64 Affordable 0.21 {continued)
Satisfying ag1 |9ongFoskive Ethical 0.20
Familiar 0.61 Humane 0.16
Traditional 0.80 an..--salt _ 0.13
Indulgent 0.58 En":-'lrcurllmv;-r'ltallwuI friendly 0.12
oss oL o
Quality 0.56 High-protein 0.09
Socially acceptable 0.55 Meatloss 0.09 .,
Excitin g. 0.54 e High-fiber 0.09 Very Weak Positive
Interesting 0.48 Low-fat 0.08
Safe 0.47 Processed 0.06
Filling 0.47 Masculine 0.05
Simple 0.43 Egg-free 0.05
Fresh 0.40 Low-calorie 0.04
Clean-label 0.37 LﬂW'S}lgaf 0.03
Easy to prepare 0.36 Organic 0.02
Nutritious 0.34 ruotebazed wiltr
. WVegan -0.06
RIS 2 Weak Positive Fake -0.13  Very Weak Negative
ik 0.32 Vegetarian -0.13
Feminine 0.29 Bland 017
Healthy 0.28 Disgustin -0.25 .
Matural 0.24 St ragnge ? 035 Weak Megative

Mote: Shades of green indicate an attribute’s positive association with purchasing decisions, the
darker greens showing stronger associations. Light pink indicates a very weak negative
association with purchasing decisions.

Mindlab Study of Implicit Perceptions of the Plant-Based Category



https://go.gfi.org/Mindlab-Strategic-Recommendations#:~:text=Taste%2C%20familiarity%2C%20and%20tradition%20were,fresh%2C%20nutritious%2C%20and%20healthy.

Menu Marketing

The Power of Plant Messaging

Aim to focus on the plant characteristics of plant-based recipes.
Examples include: Plant protein, plant-based, veggie, 100% plant-based,
100% plants

Research shows that words such as: vegan, meat-free, meatless,
vegetarian, and beef-less, may trigger negative associations when it
comes to marketing.



Marketing Strategies

for Plant-Based




Why Promote Plant-

Based?

Marketing Matters

1.Let families that have a cultural, health, or religious preference
towards vegetarian meals, that you are meeting their needs

2.Promote new menu items that you might not have thought about
before; encourages creativity!

3.Combat any negative stigma with education and positive messaging
surrounding plant-based meals



Promoting to Students

Best Practices

 Make flavor the primary message and priority
e Integrate plant-based entrees with familiar and/or traditional
entrees and sides
o Make common dishes and utilize plant-based foods as part of

familiar meals. For example, pair plant-based meatballs with
marinara sauce and spaghetti.

o Plant-based burgers that look similar to the real thing

o Add twists when marketing for novelty (ex. try our new magic burger..
made only with plants!)

o Older students may be drawn to the environmental impact of plant-
based recipes



Promoting to Parents

Best Practices

« Make the fact that you are serving plant-based the primary message

e Emphasize protein content and good quality (Plant protein is
associated with good health)

e Positive framing - Talk about what your food offers (made from plants,
plant-powered) instead of what it doesn’t contain (meatless, reduced
meat)

e Pointing out positive nutritional content (high protein, high fiber) is
more effective than describing low levels of negative things (low
sugar, low fat)



Marketing in Schools

Strategies for Success

Invest in promotion - Use tools to make videos and materials all about
YOUR dishes

Use school events to be a sounding board for your plans of adding or
eliminating foods from your menu - it is easy to find information about
the benefits of plant-based to use to educate

Start marketing on the webpage

Takes time - it may be a slow start at first, but interest will pick back
up with consistent exposure

Offset high costs of plant-based products by purchasing heavily
subsidized USDA Foods produce



Marketing in Cafeteria

Strategies for Success

o Get your team excited about plant-based! Train your staff on how to
market plant-based dishes and describe the nutritional and
sustainability advantages

e Promote Plant-Based on the menu, especially when you are just

starting out (Veggie Tuesdays, Meatless Mondays, Plant-Powered
Friday)

e Hold promotions/events!
o Rainbow day, chef demos, art contests, field trips to farms or

farmers markets, food festivals for the community showcasing
new, exciting food items



Successes and Challenges

Best Practices

1.Beyond Meat Items - Are typically more expensive
a.Limit and Serve these less often
b.Higher cost is worth the benefits it provides to the students and the
environment.
2.Unfamiliarity and apprehension to trying meatless dishes
a.Hold taste tests! If trying a new plant-based option from a vendor,
get enough to try to hold some sort of event
3.Financial reservations
a. Starting out with familiar foods with a meatless twist will ensure you
are still getting the participation
b.Use your USDA entitlement!!
4.Have a menu mix (serve your veggie option with a well-known, well-
liked dish)
a.Even if the veggie option does not do well, the well-liked options will.
Exposure is the goal



Promotional Materials

®  More Plants Please!
A Now Serving: Plant Forward Meals!

‘We are bringing some new recipes to the lunchroaml These recipes are part of a plant forward
initiafive to bring more plantbased foods into our school meals for stedents and staff,

What is Plant Ferward?

*-_ These meals emphasize plonts as foundotional to o healthy diet thot consists of
whole, fresh foods.

More Plants Please!

Eat Your Way to Health

T« o\ More Plants Please!

Choices with Impact: Reduce Greenhouse Gas Emissions

ose plants first

£ Q
é 4 b\e‘b"' T

': 0
{ 1 Serving of Beef = Driving 5 mi

What is the impact of meat production ®e
on the quality of our air?

cho

Plant forward is inclusive, which means adding more plants inte meals, rather than
eliminating foods.

How to Eat Plant Forward? Why Eat Plant Forward?

Plant forward meals help cultivate
h life long eating habits that can
prevent disease.

*-_ Eat ONE meal per week that is
made entirely from plants.

10 Servings of Beef = Driving 10 mi

Fill half your plate with plants first.
Choose from whole grains, fruits,
and vegetables.

Flont forward meals have little or
no processed ingredients because
they start with fresh whole foods.

Filling our plates with more foods

Eat the rainbow by getting as
e many colors onte your plate as

More Plants Please - af home!

1: Pick your faverite vegetables

PSR

2: Put them over whole grains

3: Top off with protein

Bowls! Bowls! Bowlsl

Asian Southwest Mediterranean
soba noodles brown rice COULCONS
carrots onions onians
celery tomatces tamate
onions peppers cvcumber
broceoli black beans beef
tofu cilantre oreganc
SOy sauce SOUT cream gtu k yogurt
rice wine vinagar lime juice red wine vinegar

e that come directly from plants

More Plants Please!

Eat Your Way to Health

Can You Grow it...

33 é® .
o Y & T s77

...0n a tree? ...ONn a vine?

o e g Doy

...in the g-rouncl?

Puid 1 OO Yaur Travwv

1,000 Servings of Beef = Driving 5,003 mi

E More Plants Please!
&

Choices with Impact: Save Water

How Much Water
Did You EAT Today?

It tokes roughly 312 gallons of water to produce a 2 oz beef patty.

= 8449

It takes roughly 46 gallons of water to produce o serving of chickpeas.

-+

PR el = 66&

Swap beef for chickpeas just once a week
and save roughly 266 gallons of water!

e b o o ol

More Plants Please!

Cheices with Impact: Save Water

It TGkEEv-- To Grow Corn
',::: and Other Crops

L[]
"t H
= 3

To Feed a Cow +

A’
@S To Make Your Burger Patty

VS.

...
-

“‘::‘. To Make Your
» ‘.. Chickpeu Dish

To Grow ~ : . - .
the Chickpeas ﬁ‘.‘q‘i\'? A ’I‘i-'r'ﬂﬂ'.':i'

*sasa=”




Popular Dishes

Try these recipes!

Examples of entrees that might be most successful as plant-based:
Tacos, nachos, chow mein, plant-based cheeseburgers, spaghetti and

plant-based meat sauce, plant-based crispy chicken. and plant-based
meatball subs with marinara.

SPINACH LENTIL RICE BOWL

NACHO SEASONED LENTIL CRUMBLES
QUINOA BURGER
VEGETABLE LASAGNA



https://www.thelunchbox.org/recipes-menus/recipes/HK2268
https://www.thelunchbox.org/recipes-menus/recipes/HK2255
https://www.thelunchbox.org/recipes-menus/recipes/PF002
https://www.thelunchbox.org/recipes-menus/recipes/PF007

Resources

Whole Food Prof‘ Ie

Learn the basic

PINTO BEANS

shapes. They have a light brown background color
overlain by a mottied pattern of darker brown splotches.
i the

soed

he most fiber
most popular bean in the US.

How to Select and Store PINTO BEANS:

Selection Storage
paTa. ercERsTon
Whon elacting dried pinto. | oried and canned ns
boans. aveid packn ke h S Sl orise
cankainig braken. atvated, or | Comtamer n 3 cool.
crushed beans Reject bean place out of direct “sunlight for
hat contain tiny pinholes. an | Up to thiee yea

Open canned beans will last
if consuming canned pints | ierthree o four doy

boans. ansure the can s void of | rofrigerator and one 1o two.

any dents to avoid possible . | manths In the fraezer n an

cantamination alrtight container

Tips for Preparing and Cooking:

Preparation

e lant Based Protein
ick and

hearty chil b

using pinke beans

add
incorporate dried  desired mppm s for
‘protein and
i taco option
Serve with a side of
njoy!

Sl ‘peppor, and
Suason a3 desiro. enjoy

p Did you Binto Boans qet thelr name from elwkhd
s=LIETY B mow i e e
S

——

How to Use Whole Foods

Pinto Beans are a staple of the Southwest.
PIN To They are an excellent source of vegetable
protein and minerals such a5 iron,
BEAN S magnesium, and zinc Great news, they are
also available year-round!

Examples: e

)

=
»”&‘-

Tofu Huevos
Rancheros

3
up L I F T N Sonsider using Baang
Binto Low Sodium =
o= w TIPS LB CS) 100365
EARN. NSPIRE. FEED. TEACH. through USBA Foodst

Bean Tostada

Thisinstiution s an squal opportuniy prove.

Research Rundown

Article:

Eating Habits in School-
Aged Children

What did this study examine?

e
" Aarmpi of 19 skt retered
i e 2014 201 acadomic year
Incorporate heatier options ally. (2 sl e
K) st et vy e e desig
M maning AN et s D o e o T

2 ot s Ay RSSTATES
e aerirarmet i
Key findings:
Increased Varoty of Foods Improved Eating Habits
QO Soremmremis: _/ﬂ e et pearion tre

ofread fat_and supary food in rder o
hulu sp.,(.nuun, lunduhx( (hl\dn‘n increass the consumption f it and

Put it into practice!
P

=
)

bl G e e o markt sl and
e v nformatonon poduce
generate ouciamont ver mes sorice!

oy s 7
e T W 2 e
P

Plant-Based Protein

Learn about these six powerful plant based protein options that
optimize your health, and delight your taste buds!

&4k Edamame

A Seeds

s tastasct. i e sumeiee

@ qunoa

magnesium, zinc and iran
*+ Sonddaradacompi sttt cottving

B Iike protein. fier.
Paaithy fas. vitarmins, and minerals

%+ NutButter

& protain. and

. matfins, ang

Whole Food
Profile

How to Use
Whole Foods

Research
Rundown

Nutrition
Knowledge
Fact Sheet

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



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

Reminder

upLIFT Your Voice!

Remember to tell us how YOU upLIFT ed your voice this month!
ADE wants to spotlight your marketing and promotional efforts!
Email Ashley.Kennedy@azed.gov with any stories, photos,
examples or anything you are excited about!

§ SCHOOL YEAR 2023-2024 UPLIFT INITIATIVE

UPLIFT YOUR

\"Aol[e4 3

TELL YOUR STORY #upLIFTyourvoice



mailto:ashley.kennedy@azed.gov

Looking Ahead

Join us next month!

Summer Edition: upLIFT Your Summer Meal
Program!

May 21, 2024

1:30 pm to 2:00 pm

Be sure to attend our inaugural Summer Edition upLIFT
Webinar! We will explore effective strategies for promoting
your Summer Meal Programs and gain insights from a
marketing expert on boosting participation in your
summer programs. School Food Authorities and
Community Organizations are encouraged to attend.
Summer operators, this webinar is not to be missed!



sPLIFT
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Thank you!

Any questions?
Please type them into the Q&A now.

If you are attending the live webinar, you will receive an email once attendance has been
completed. Once you have received this email, your training certificate will be available in
Arizona Professional Learning Development (APLD).

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




Congratulations!

You have completed the recorded webinar: Plant-Powered Promotions: Marketing Strategies
for Plant-Based Menus

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:

e Training Title: Recorded Webinar: Plant-Powered Promotions: Marketing Strategies for Plant-
Based Menus

e Length: 0.5 hour

Please Note:

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



Congratulations!

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 ADE Professional Learning Development (APLD) Account.

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

The information below is for your reference when completing the survey:
e Training Title: Recorded Webinar: Plant-Powered Promotions: Marketing Strategies for Plant-
Based Menus


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

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights
regulations and policies, this institution is prohibited from discriminating on the basis of race, color,
national origin, sex (including gender identity and sexual orientation), disability, age, or reprisal or
retaliation for prior civil rights activity.

Program information may be made available in languages other than English. Persons with
disabilities who require alternative means of communication to obtain program information (e.g.,
Braille, large print, audiotape, American Sign Language), should contact the responsible state or local
agency that administers the program or USDA's TARGET Center at (202) 720-2600 (voice and TTY) or
contact USDA through the Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA
Program Discrimination Complaint Form which can be  obtained online at:
https://www.usda.gov/sites/default/files/documents/ad-3027.pdf, from any USDA office, by calling
(866) 632-9992, or by writing a letter addressed to USDA. The letter must contain the complainant’s
name, address, telephone number, and a written description of the alleged discriminatory action in
sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) about the nature and date of
an alleged civil rights violation. The completed AD-3027 form or letter must be submitted to USDA by:

1. mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410; or

2. fax:
(833) 256-1665 or (202) 690-7442; or

3.email:
Program.Intake@usda.gov

This institution is an equal opportunity provider.


https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
mailto:Program.Intake@usda.gov

