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Welcome!

upL I F T
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 unique way!
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Overview of Scratch
Cooking and Culinary
Skills



What is Scratch Cooking?

Scratch cooking refers to preparing meals using unprocessed
ingredients to make wholesome, real food.

Incorporating whole, fresh ingredients 
Fewer meals that are pre-assembled or processed
Prioritizing raw proteins, whole grains, fresh fruits, and vegetables
Local foods are a great source for schools to receive whole, fresh
ingredients for scratch cooking

Speed-Scratch cooking is a hybrid meal preparation method
combining fresh, whole ingredients with high-quality convenience or
pre-prepared products.

Definition 



Reduces food costs by purchasing more raw, whole ingredients
Requires additional labor and time due to extra preparation and
training
Involves numerous steps before the food reaches the tray, including:  

Washing  
Chopping  
Cooking  
Portioning  
Cleaning up  

Scratch Cooking

Cost Comparison



Involves using some prepped or cooked ingredients, which
minimizes preparation time and labor
Typically, these items come at a higher cost compared to raw
ingredients

Given staffing shortages and limited kitchen time, many school
nutrition programs opt for speed scratch cooking. This method
helps maintain meal consistency without overwhelming the staff.

Speed Scratch Cooking

Cost Comparison



Benefits 

Promoting Overall Healthy Behavior
Schools that provide more scratch-cooked meals typically have:

enhanced student nutrition
greater consumption of fresh fruits and vegetables
improved cognitive function

Decreasing Unhealthy Foods and Disease Risk
Scratch cooking eliminates processed foods that are high in sodium,
added sugars, and saturated fats

can reduce the risk of chronic disease

Health Benefits



Benefits 

Enhances Attendance and Participation
Students who consume healthier foods are shown to have fewer
behavioral issues and show greater engagement in school

Boosts Test Scores and Grades
Higher quality diets correlate with improved academic performance

Attributed to improved cognitive function, and increased
capacity for completing school work

Student Benefits



Common Challenges

Labor and time: Scratch preparation requires considerable time, and
many kitchens lack sufficient staff.

Skills and training: Scratch recipes often involve more steps,
necessitating additional time and training for teams to ensure
consistent execution each day.

Equipment and space: Limitations in ovens, prep areas, and storage
can restrict the practicality of scratch cooking.



Common Challenges

Food safety: Increased scratch preparation introduces more food
safety protocols to monitor, including temperature control, cooling,
holding, and other critical control points.

Compliance and documentation: Scratch menus still require
standardized recipes, proper crediting, and documentation to comply
with USDA regulations.

Budget and products: Some ingredients may be more expensive, and
the quality of products can differ depending on the vendor.

For programs aiming to enhance scratch cooking and reduce
reliance on processed foods, additional resources can impact
success. This includes funding, time for recipe testing and menu
design, culinary training, staffing assistance, and upgrades to
equipment or facilities.



Culinary Skills

Scratch cooking typically requires more steps and culinary
expertise than simply heating and serving, it:

Provides a chance for creativity and personalization within school
meal programs
Enables cooks to explore flavors, textures, and techniques,
transforming each dish into a unique culinary masterpiece tailored
to students' preferences
Enhances the culinary skills essential for school meal programs
while deepening the understanding of ingredients and their
interactions
Boosts confidence as cooks become more adept at various
methods, leading to more adventurous and satisfying meals for
students
Offers a rewarding experience for school chefs when preparing food
from scratch



Culinary Skills

Basic Culinary Math for School Nutrition Professionals

Common Food Preparation Tools

Produce Lab Techniques

Training via the Institute
of Child Nutrition (ICN):

https://theicn.org/icn-resources-a-z/basic-culinary-math-for-school-nutrition-professionals/
https://theicn.org/icn-resources-a-z/food-preparation-tools/
https://theicn.org/icn-resources-a-z/the-produce-lab-videos-culinary-techinques/


Achieving Scratch
Cooking Success at Yuma
Union High School District



Yuma Union High School
District

School Profile:
7 Schools 

6 Production Kitchens
1 Satellite  

11,000 Students

Meal Statistics:
CEP School
Breakfast ADP: 48%
Lunch ADP: 54%

Team size: 
82 Staff Members
23 Student Workers



Yuma Union High School
District

Yuma Union High School District (YUHSD) had already
started preparing a few items from scratch, but upon
being accepted into The Chef Ann Foundation Program
grant, YUHSD increased their scratch and speed scratch
offerings.

A strategic plan was developed to create a program
utilizing both scratch and speed scratch recipes.

Why Scratch Cooking?

https://www.chefannfoundation.org/what-we-do/


       Reviewed the existing "heat & serve" menu items. 
 
       Identified opportunities in current recipes.  

       Provided training for staff to prepare items in-house.
       
Now average 30% scratch and 25% speed scratch with
goals to add more!

Scratch vs Convenience

Getting Started



Labor Considerations

Staff possessed the necessary time and knife skills
for preparing breakfast recipes requiring two days of
prep
Hired student workers, enhancing the program's
perception among the student’s peers
The organization operates six production sites,
including a satellite for an alternative school
highlighting a need to uniform staff training with
the scratch and speed scratch cooking techniques

Labor Management



Ranch Dressing
Offered numerous
benefits: lower food
costs, reduced calories,
and minimal sodium
Finding the perfect
recipe that matched the
desired flavor profile and
consistency took some
time

Scratch Menu

Pilot Recipe



On July 16, 2025, YUHSD collaborated with ICN to host a
small-scale, in-person training session. All Managers,
Assistant Managers, and cooks participated in this
event, where they worked alongside an ICN Chef. The
training covered topics such as recipe preparation,
understanding recipes, and handling raw meats.

Cooking Skills

Special Staff Cooking Training

Check out the ICN Website to inquire about
in-person trainings at your sites! 
Request ICN Training

https://theicn.org/training-2/


Conducted a professional development training day
in September
Each kitchen team was led by a team leader to
create recipes
Participants evaluated and ranked the recipes
Will continue trainings in future, adding an
additional day, allowing for two full 8-hour days
This training showcased the impressive culinary
skills and creativity of the team

Cooking Skills

Annual Training



Equipment used:
Cutting boards
New knives
Knife sharpener
Better cut gloves
Digital scales
Measuring cups &
spoons
Vegetable peelers
Immersion blenders

Equipment

Tools for Scratch Cooking Success



YUHSD satisfaction approach involved leveraging
monthly student advisory meetings on each
campus to promote, explain the process, and
sample new items
Since the team developed the new recipes, it
fostered a community culture, instilling a sense of
pride and enhancing passion for the extra effort
involved
YUHSD features a weekly poll question related to
the previous week’s menu

Student Perception

Utilizing Taste Tests and Poll Questions



YUHSD Administration
loves scratch cooking!

Yuma is all about
homegrown and
community culture
Increased adult meal
sales, especially on
Pozole day

Community Perception

Administration Perception



Student Favorites
Homemade ranch
dressing 
Spaghetti & fresh
ground beef meat
sauce 
Pozole 
Cinnamon breakfast
cake

Menu Highlights

Student Least Favorites
Green Chili Chicken &
Rice
Chicken Fajitas
Oatmeal bake with
fruit



Increased team ownership of menu items
Improved control over ingredients, reducing
allergens, sodium, calories, and sugar
Successfully managed USDA changes regarding
ultra-processed foods and dyes
Utilized bonus and surplus commodities for quality
ingredients
Developed recipes to maximize ingredient use and
minimize inventory, such as taco meat, meat sauce,
and chili from fresh ground beef
Created speed scratch recipes using frozen pizza
dough, sub roll dough, and dinner roll dough

Benefits



Staff must know meal components, measure
ingredients, understand portion sizes, project
production, read recipes, and maintain consistency
Transitioning to scratch and speed-scratch cooking
requires a thorough understanding of standardized
recipes
Crafting recipes in a relatable manner is challenging
due to the team's primary Spanish-speaking
background

Challenges

Staff understanding in meal preparation:



Know the difference in measuring liquids and solids
using measuring cups & spoons.

Take advantage of helpful tools and utilize a digital
scale.

Become proficient in successfully following a recipe.

Manage leftovers and shelf life of scratch items, also
inventory management. 

Remember the importance of standardizing recipes!

Top Tips for Success



Contact Info

Elena Hildreth 
Executive Director Student Nutrition
Yuma Union High School District

Email: ehildreth@yumaunion.org

mailto:ehildreth@yumaunion.org


Resources



Taste AZ Nutrition Knowledge 
Fact Sheet

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

Resources

Fresh Perspectives

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


May Webinar

Join us in May!

May 19, 2026
1:30 pm - 2:00 pm
Join us for an engaging webinar session where we'll delve
into innovative approaches to enhance student meal
programs through direct feedback and taste testing. In this
session, you'll learn effective strategies to engage students
in the meal planning process, how taste testing can provide
valuable insights into student preferences, and ways to
implement student feedback to create more enjoyable and
nutritious meals. 

Taste Testing and Feedback: Involving Students to
Improve Meal Programs



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.

upL I F T
LEARN. INSPIRE. FEED. TEACH.



You have completed the recorded webinar: Creating Confidence in the Kitchen: Scratch
Cooking Edition

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:
Training Title: Recorded Webinar: Creating Confidence in the Kitchen: Scratch Cooking Edition

Professional Standards Learning Codes: 1100, 2100, 2200
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:
Training Title: Creating Confidence in the Kitchen: Scratch Cooking Edition

Congratulations!

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, the USDA, its Agencies, offices, and employees, and institutions
participating in or administering USDA programs are prohibited from discriminating based on
race, color, national origin, religion, sex, disability, age, marital status, family/parental status,
income derived from a public assistance program, political beliefs, or reprisal or retaliation for
prior civil rights activity, in any program or activity conducted or funded by USDA (not all bases
apply to all programs). Remedies and complaint filing deadlines vary by program or incident.

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

To file a program discrimination complaint, complete the USDA Program Discrimination
Complaint Form, AD-3027, found online at How to File a Program Discrimination Complaint and
at any USDA office or write a letter addressed to USDA and provide in the letter all of the
information requested in the form. To request a copy of the complaint form, call (866) 632-9992.
Submit your completed form or letter 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; (2) fax: (202) 690-7442; or (3) email: program.intake@usda.gov.

USDA is an equal opportunity provider, employer, and lender.

https://www.usda.gov/oascr/how-to-file-a-program-discrimination-complaint
mailto:program.intake@usda.gov
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