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Feeding the Future

The Role of Al in School Nutrition
Programs
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Affiliation or Financial Disclosures

Adrea Katzenmeier: Nothing to disclose / district employee
Andres Terronez: Nothing to disclose / district employee
Ben Yzaguirre: Nothing to disclose / SNA employee
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Affiliations

Melissa Manning — 50+ School Food Authorities Health-e Meal Planner PRO Sukhi's Indian Food
CEO & Founder Academy of Nutrition and Dietetics  Huntington Culinary, Inc Sunrise Produce

EMS LINQ - Titan Menu Planning LunchAssist PRO Training The LunchMaster
My School RD

Harvest Food Group LunchAssist AR Bootcamp
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Key Takeaways

» Recognize the benefits and challenges of using Al in your operation school
nutrition programs

* |dentify use cases for where and how to explore with Al tools
« Assess how to get district buy-in and support for use of Al tools

* Promote the ethical and responsible use of Al, understanding its limitations
and risks
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A Brief Look Back.

20 Months.
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The Experience Will Get Easier.
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The Experience Will Get More Integrated.
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It Will Save Time.

7 Describe your change
Q ©
Proofread Rewrite

® Friendly
3 Professional
*+ Concise

= Summary
Key Points
B Table
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It Will Help Creativity.
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It Will Push Boundaries.

Call with Francesco

9:41 AM 17:32
& Summarize

Francesco

Hi, is this Tania?

You

Yes, hi, this must be Francesco.

Francesco

Sure is. Tania, we're all ready to assist
with your move this weekend. |
wanted to chat with you beforehand
to go over how my team and | work
and to answer any questions you
might have before we arrive Saturday

00:00.00
® P ®

Summary

Call with Francesco

Francesco Moretti from the moving company
called Tania to discuss the packing and
moving process for her upcoming move to
Santa Fe. They plan to take three days to
pack everything up, including fragile items,
and will need Tania to identify items she
won't be bringing. Francesco also mentioned
the need for a parking permit and a customs
form.
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Al and SNA

-
« Within Industr
Research g
« Common Experiences
/
| ° ° \
Internal » Create Policies
ol s E{le] 5 « Increase Efficiencies )

e Enhance In-Person Experience
« Enhance Digital Experience
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Al Perspectives: Melissa Manning

Al: Your School Nutrition Assistant

1. Utilizing Al for Menus and Recipes
» Development & Standardization
* Nutrient Analysis & Recipe Modifications
 Increasing Efficiency
« Marketing & Student Satisfaction

2. Promotion and Marketing
3. Education and Training
4. Management

* Sy, € budget-fy;
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Al Perspectives: Melissa Manning

Serving Success:

. . .
Se I‘VI n SucceSSO A Recipe for Al-Powered Marketing
hd Create compelling marketing campaigns with ChatGPT! The key to successful marketing lies in clear,

engaging messaging that resonates with your target audience and compels them to take action.
By following this guide, you'll be able to leverage ChatGPT effectively.

A Rec i pe fo r A I - Powe red M a r kelti n g 6 Steps to Create an Effective School Food Marketing Plan:

Step 1: Identify Your Campaign Marketing Goal
Is it to promote your program to ensure students, parents, and the community know about the
healthy foods available? Launch a new recipe? Increase participation? Or promote an event?

Step 2: Describe Your Product, Service, or Event
Provide a detailed description of what you're promoting. Include key features, benefits, and value.

6 Steps to create an Effective Marketing Plan BRI e ssbmenemimit

. Step 4: Choose Your Platforms
| n ' I t I n t O ( h a t ( i P I Social media (be specific), school websites, email newsletters, PTAs, or local news media?
| : Step 5: Select Marketing Strategies or Frameworks
Choose a marketing strategy or framework. You can opt for a specific approach like AIDA or
PASTOR, or a generalized approach such as content marketing (blogs and articles), social media

d nd wda tch the mag [ C et el tedGek s

Step 6: Input into ChatGPT and watch the magic

= Develop a step-by-step marketing campaign to:
[Insert Step 1Goal]

o Key features are [ Insert Step 2 Description] J l X

* My target audience is [ Insert Step 3 Audience] BuE-ReldaEaneand sty

e Follow the [Insert Step 5 Framework] Humerous, inspirational,

« Include timelines, action steps, and content creation informative, serious, or playful?
suggestions for [Insert Step 4 Platforms]

Emphasize Values and Selling Points: Increased quality, variety, and choice of ethnic or

belief-based menu options, scratch-cooked meals, locally sourced ingredients,
low-cost or free meals, improved health, reducing tardies, Improving test scores

& 2024 My School RD Inc. - Content partizlly generated by ChatGPT 3.5, accessed on 7/1/2024
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Al Perspectives: Adrea Katzenmeier
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Al Perspectives: Chef Andrew Terronez

Simplify
and
Streamline

More time
for the
human
element

Spark Creativity
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HACCP-Based Standard Operating Procedure & %ﬁwdmmmmmmmm:gm_ T I
mater E
& - Using and Calibrating Food Thermometers #  Rinse probe with clean, wanm water.
. Smmobem&mmngmhmmlpwm‘edﬁjrﬂm:mmmﬁmsmmth
PURPOSE: To prevent illness by ensuring that fxte type af
iz nsed to mesmre intemal product temperatures and that thermametars nsed are comectly o demmmmnfmm
calibrated for accuracy. «  Store in clean case or sleeve.
8. Swore food thenmometers in an area that is clesn and where they are not subject o T H H x e )
SCOPE: This procedure applies to murition services employess who prepare, cook, and cool TR T s B S Using and Calibrating Food Thermometers
food. 9. Ifa certain thermometer is contimually out of calibration by a significant amout, then it !
X should be discarded. [ . . - -
KEY WORDS: Thermometers, Calibeation 10. Use other types of thenmometers as needed to: keep food safe. @ ChatGPT v AT **Purpose:** Prevent foodborne illness by ensuring proper use and calibration of thermometers.
. + TUse hanging and sitting thermometers as needed to check the temperature of ovens, hat a

Tmﬁﬁﬁmpmsmmmmmmmmm B b e e - - . .- .

thermonetors. 11. Followx 's instructions for use of each Inthe absence of Scope:** Applies to all nutrition services employees.
%‘ I-In'ethmmﬂmmm\frrwnﬂﬂnmﬁmdm:ngea?)b}mdmmgsﬂhmm of operation. . mm“;:’:(‘ﬁnfm h;::!m
i memmwmdg;nm&mmﬁmmmmm +  Insertvhe stem into the center of the thicleest part of the food. The lower 1 % inches (ar **|nstructions:**
- ) . . the di of the stem of a bi should be covered by the =

temperatures, Click this link to access the Smart Shield Mamal e
5. Ifthe smart shislds are not warking we will use paper forms and digits] thermameters to take Place the . of Sroen foods ifyou ch ek the . B § i : B

and recard temperatures. Fullow the instructions an the Cooking Tempersture forms and the ° mfmmﬁ‘;e mlmmm.mff“mm?,m 1. **Tm@ining.** Ensure all employees are trained in using and calibrating thermometers.

imstroctions in S0P 13 — Covking Time Temparaturs Control for Sqfety Foods. o o - =
6. Useafood that is iate for the type of food being measued.

HKeep the thermometer there umtil the temperatare stabilizes. i - _ -
R —— 2. " Accessibility:*™ Keep thermometers accessible at all imes.
Take 2 second temperature reading in a second location in large pats, skillets or pans.

= Infrared take the surface and should beused for:
o frozen foods (if you choose to take their temperatime)
o very thin foods (zuch as pizzs)

Some e Im(‘“‘;'gmxb‘f“ﬁ i cam be inserted 0 Take comective action ifnesded. 3. **Types of Thermometers:**
?mwmwgaanmnﬂmt:;memd-: e = 1%. Food tempesature measnring devices shalll be calibrated in accordance with

. thermistar/thermaocouple, digital, or thin-tipped probe thermometer wihich have - - LY P i
e i S 1 e e e e e ] e e v o - **Infrared:** For surface temps (frozen foods, thin foods, milk cartons).
of individual thin mﬂs,mchashmhmmmdm% will calibeat weelly 2x directed by the techrician.  Food

« Bimetallic, dial-faced stem are of it method the of food. .. . L.
e T A Vwe - i s et e v ST muxﬂmmm:;:ﬂgmmqm - **Digital/Probe:** For all foods, especially thin items (hamburgers, fillets).
sensor. In the sheence of 2 dimple mark, azmre the thermometer stem js inserted in food calibrarions on the Thermarneter Calibration Log if smart temps is not working,
atleast 1 % inches ahove the tip. *  To calibrate using ice-point method: . . - . -

o Meat (oehich have 2 higher rangs and may be left in food in SOP5 - Using and Calibrating Food Thermometers - **Bimetallic.** For thick/large foods. Insert 1 % inches above the tip.
‘the oven) are only sppropriste ﬂu{mhng mehempmeufcwhedmm. They shonld Continued
not bensed to take the temperatore of

«  Tnsert the thermometer probe (fhe Jower 1 % inches of a bimetallic stam) ifio 3 Q » < - **Meat Thermometers.** For cooked meats only.
SOP5- Using and Calibrating Food Thermometers, continued, cup of crushed ice. . ) .
#  T-sticks are disposshle messuring devices that change colar when the * Add enough cold water to remove any air pockets that might remain.

temperatre
dummpumrelsm‘ed. They should only be nsed for thin items which have a.

that matches the t-stidk.

Viake me a - **T-sticks:** Disposable, for thin items.

4 **Cleaning:=** Clean and sanitize before/after use.

- Hand wash with soapy water, rinse, sanitize, air dry.

5. **5Storage:** Store in a dean area, free from contamination.
# Whenever accuracy is in question.

«  Allow the temperature reading to stabilize before reading temperature. 2 5 il T i T P — oheerve that
o o s e s e, st o i e 1 Gl e g s o i 6. **Calibration:**
« Tocali e S Supervisory employvess will monitor the smart temps calibration report to ensure calibration
= sing & ocaurring.
« Bimetallic, stenmmed, dial-faced thermometer, adjust the temperature by tumning - .
o il while secuig e caliration ot (located i mder o blow th i) PO ——— - Calibrate every two weeks (weekly for Food Production Center).
with pliers o 2 wrench
o DiEial i it 3 rimet Goaing: i (i theconiineter ScCORTE Rmmmnmmmumhy&ﬁmﬂmhﬂanmg&ewu@mummmm
mamufacturer’s instructions. S - **lce-Point Method:**
. x;:mw:xmmbuajumwm+u-z~ammmmmmg VERIFICATION AND RECORD KEEPING:
Teplace it. - cians will 1l P yees. Mutrition services ll h hd
o ety preimeiis nsert probe into crushed ice + water.
13. FoodedumunCmﬁexemplweeswﬂ]mnheSmaﬂShnldmmmph To calibrate ses a2 _ : . - ] E
calibration schedule. Mutrition services employees will record the calibration temperature and

- mmﬁwh‘lfdlmthebelﬂ“ any carrective action taken, if applicable, on the Thenmometer Calibration Log each time a

e i e 2. Wait for temp to stabilize at 32°F (0°C).
ing the while

mmmmu'wrﬂammmmum&wm;mm I will give information from a Department SOP on using and calibrating thermometers. Can G Get citation 3. Adjust as needed.

you help me condense it into a form that will fit on a small sheet that can be posted on the

DATE IMPLEMENTED: ___ SI02106 BY: - DennicWyatf 5 | , } I 7 """Mnnitu::ring:‘"
DATE REVIEWED: ____ GNM/06-531M07 BY: _ DennisWyatt

T e v front of a cooler? The information that is on the sheet still needs to convey all of the key

DATE REVIEWED: i ratt

By: - Recalibrate weekly, if dropped, used at extrerne temps, Or acCUracy is in qQuestion.

: Peoais W ) e ] .
DATE REVIEWED: {10110 T — L[_I) poTts from the SOP, while being concise and to the point.
DATE REVIEWED: _08/04/2011 DENNIS WYATT

DATE REVIEWED: 02/07r2012 DENNIS WYATT - . -
DATE REVIEWED: 02/78/2014 BY:  Christian Miller - Supervisors ensure correct use and calibration.

.

ChatGPT can make mistakes. Check important info. - - -
T i 8. **Comrective Action:** Retrain if procedures are not followed.

[l A = . - B 'Y 11:09 AM — e ) . _—
0 W P T 0 9. **Record Keeping.** Record calibrations on the | Logs maintained for 2 years.

— gl 0 & o M 4 i @ Bt ping og. Logs ¥
MONITORING:
1. Nutrition services employees will check the accuracy of the food thermameters:
« By recalibrating their thermomseters 2 minimum of ance every week.
o Ifdropped Date Reviewed 12/1/22 By: Christian Miller
« Ifused to measure extreme temperatures. Date Revised 121922 By: Christian Miller

D/ & - - U o< -0 - U U d U 21er1c C

ghaard SU 00 DNG N . ~ D to conde s dao 21l o - nrmatic
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Final Thoughts @
<
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THANK YOU!

Please evaluate this session
on the new #ANC24 app.
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After the Session...

* Try a new Al tool
» Create something fun

* Talk to your district/school
about policies

and NI
.’r'q-.'
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