
TEXAS FARM FRESH - DAILY AGENDA
Cooking for Healthy Kids is a 5-day, 6-hour per day workshop. 
The morning section will be hands-on learning, and the afternoon segment will be classroom learning.

	
	Monday 
	Tuesday 
	Wednesday 
	Thursday 
	Friday

	12:30 pm 2 pm
Lecture, and
Chef Demo
	Culinary Basics: 
Mise en place and
Knife Skills
	Cooking Vegetables for Greater Appeal
	Great Grains
	Build a Better Sandwich
	Success with Salads and Salad Bars

	2 pm – 2:15 pm
	Transition / Break
	Transition / Break
	Transition / Break
	Transition / Break
	Transition / Break

	2:15 pm to 4:30 pm 
Practical Kitchen Experience
	Everyone: Practice a Variety of Fruit and Vegetable Knife Cuts
	Each Team: Prepare 3 Vegetable Dishes (Steamed, Roasted, Chilled)
	Each Team: Prepare 2 Whole-grain Items (Side, Main Dish)
	Each Team: Prepare 1 Sandwich, 1 Dip (hummus), 1 Quick Pickle
	Each Team: Prepare 1 Main Course Salad, 1 Side Salad, 1 Dressing 

	4:30 pm to 5:30 pm
Lunch

	5:30 pm to 6 pm
Technique/ Recipe Evaluation

	6 pm to 6:30 pm
Lecture,
Kitchen and Nutrition Keys*
	Measures: Weights and Volumes

Nutrition in School Meals
· Dietary Guidelines 
· Nutrition Standards 
· Behavioral economic techniques
	Plant-based Proteins: Dried Beans, Legumes

Utilizing Local Foods

 


	Reducing Kitchen Inventory, Ingredient Versatility

Exploring Whole Grains, the Benefits of Fiber
	Herbs, Spices,
Spice Blends

Reducing Sodium and Added Sugars, Enhancing Flavor
	Equipment Essentials

Review Key Learning Objectives, Discuss Implementation


*Based on available time and needs of group.
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