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Team Nutrition Training Grant

This material is based upon work that is supported by the Food and Nutrition Service, U.S. Department of Agriculture. 

The Illinois State Board of Education was awarded a Fiscal Year 2021 Team 
Nutrition Training Grant for School Meal Recipe Development by the USDA

ISBE is offering the Illinois School 
Year 2022-2023 Team Nutrition 
School Meals Recipe 
Development subgrant 
opportunity for SFAs with high 
schools participating in the 
National School Lunch Program

Each SFA may be awarded up to 
$10,000 to implement farm to 
school activities that align with 
student recipe development 



5

Illinois School Year 2022-2023 Team Nutrition School Meals Recipe Development Grant

This material is based upon work that is supported by the Food and Nutrition Service, U.S. Department of Agriculture. 

Purpose: Increase the participation, engagement, and involvement of high school 
students and their school community in the School Meal Programs by providing the 
opportunity for student-driven recipe development and activities promoting 
nutrition education and a connection to Illinois local agriculture

Objectives:
• Develop appealing standardized recipes that utilize local 

agricultural products and meet USDA requirements for 
use in school meal service

• Engage students and the school community in the process 
of developing standardized recipes

• Provide nutrition education to students on local 
agricultural products featured in the new school meal 
recipes
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Eligibility

School Food Authority

Participating 
High School

(grades 9-12)

Team            
Nutrition   

School

School Year 2019-2020

Participated in NSLP

School Year 2021-2022

NSLP or SSO

School Year 2022-2023

Continue Participation in School 
Nutrition Program
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Project Components
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Project Components

• Awarded SFAs will implement at 
least one nutrition 
education/community 
engagement activity for students 
that focuses on the local 
agricultural products, the local 
agricultural community and food 
sources, and the recipes being 
developed under this grant

Nutrition Education/ 
Community 
Engagement

• Awarded SFAs will provide 
students the opportunity and 
guidance necessary to develop 
recipes that focus on the 
vegetable subgroups and meet 
the USDA meal pattern and 
nutritional standards to be served 
in the School Nutrition Programs 
for the 9-12 grade group

Recipe 
Development
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Proposed projects may include a variety of activities that 
would meet the goals of this initiative and relate to the recipes 
to be developed under this grant

• Examples include, but are not limited to:
– Local cooking competitions
– Local taste testing events
– Chef demonstrations
– Field trips to farms or production facilities of local agricultural 

products that are to be featured in the recipes

• Nutrition education/community engagement activities are not
limited to only the students that are specifically involved in recipe 
development
– SFAs are encouraged to plan activities that involve a wider population 

of students that would benefit from participation in the activity

Nutrition Education/Community Engagement
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Nutrition Education/Community Engagement Considerations

Create
SFAs have the flexibility to develop their own implementation plan 
for nutrition education and/or engagement activities

Communicate
SFAs are required to determine the project activities with input 
from the school community and in consultation with school 
nutrition personnel

Collaborate
SFAs are encouraged to develop partnerships to help implement 
the project
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Nutrition Education/Community Engagement

ISBE Nutrition Department
Team Nutrition webpage: https://www.isbe.net/Pages/team-nutrition.aspx

https://www.isbe.net/Pages/team-nutrition.aspx
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Purpose of Recipe Development
Increase Consumption

• Vegetables are among one of the most common leftover food items during meal service. Vegetables 
provide numerous health benefits that are essential for children and adolescents, but in order to reap 
those benefits vegetables must first be eaten. Involving students in recipe development and  
incorporating local food products have both been linked to increased vegetable consumption.

Expand Exposure

• Increased variety and choices, such as different preparation methods and forms of vegetable dishes, 
have been shown to increase vegetable intake. Cultural and regional food practices are vastly different 
across Illinois, and representation of unique food practices and customs can expose students to new 
foods and expand taste preferences.

Standardize Recipes

• A standardized recipe is one that consistently produces the same results when following the same 
procedure and using the same type of equipment, quantity, and quality of ingredients. Standardized 
recipes are critical to the success of school meals because they provide consistent results, while 
helping to reduce food waste and food costs.
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Awarded SFAs 
will work with 

students to 
develop recipes 
focusing on the 
NSLP vegetable 

subgroups.

SFAs will submit 
at least 3 recipes 

to ISBE for 
review.

ISBE will select at 
least 1 recipe 
submitted by 

each SFA to be 
featured at a 

taste test event.

Recipe Development Process

Selected recipes 
will be prepared 
by a professional 
chef for the taste 

test event.

Students from 
each SFA will be 

invited to the 
event to taste 

test dishes from 
developed by 

other IL students.

Recipes that 
meet USDA 

acceptability 
criteria will be 

standardized by a 
professional chef 

for use in the 
NSLP.
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Recipe Development Timeline

Each school or district 
submits three recipes 

developed by students 
to ISBE

March 1, 2023

One of those recipes is 
selected by ISBE to be 

featured at a celebratory 
taste test event, along 

with recipes from other 
schools

Spring 2023
Recipes with acceptable 

feedback are 
standardized for use in 

the National School 
Lunch Program

June 2023
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Focus: Develop recipes focusing on the NSLP vegetable subgroups using 
local vegetables as a main ingredient

Recipe Development Criteria

Vegetable Subgroups

Dark Green
Red/Orange

Legumes
Starchy
Other

Local Vegetables

Vegetables produced within the 
state of Illinois

Main Ingredient

One of the top four 
ingredients in the 

recipe by weight or 
volume

Recipes may be developed for main dishes (entrée) or side dishes.
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Recipe Development Criteria

Refers to 
vegetables 

produced within 
the state of 

Illinois

Recipes featuring 
these vegetables, or 
others not already 
included in a USDA 
recipe, will be given 

priority

Notes on 
Local 

Veggies

Examples:
Pumpkin, Asparagus, 

Winter squash, 
Green peas, Green 
beans, Sweet corn, 

Lima beans

Any Illinois-grown 
vegetable can be 
chosen as a main 
ingredient to be 

featured in a recipe
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The following nutrition standards apply to recipes developed for main 
dishes or side dishes.

Recipe Development Criteria

• Contain 450 mg or less of 
sodium per serving

• Saturated fat must be less 
than 10% of total calories

• No trans fat

• Contain 200 mg or less of 
sodium per serving

• Saturated fat must be less 
than 10% of total calories

• No trans fat
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Recipe Development Criteria

• Includes cookies, dessert pies, cobblers, fruit 
turnovers, doughnuts, sweet rolls, toaster 
pastries, cereal bars, granola bars, brownies, 
and cake

Grain-based 
Desserts

• Artificial, low-calorie, and no-calorie 
sweeteners that offer no nutritional benefits

Non-nutritive 
Sweeteners

• Refers to fruits and vegetables produced 
outside of the U.S.

Non-domestic 
Fruits & 

Vegetables
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Each recipe submitted to ISBE must include:

❑Completed recipe template

❑Nutrient analysis

❑Sample menu showing how the recipe contributes 
toward a reimbursable school meal

❑A description of the importance of the featured 
vegetable(s) to Illinois

❑A description of how the recipe incorporates cultural 
and/or regional food preferences or preparation 
methods (if applicable)

Recipe Development Criteria
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Recipe Selection Criteria (Taste Test Event)

• The recipe features an IL vegetable as the main 
ingredient 

• The recipe meets minimum standards to credit toward 
an NSLP vegetable subgroup

• The recipe meets or exceeds nutrition standards for a 
main or side dish

• The recipe does not contain unallowable ingredients

NSLP 
Requirements

(must be met)

• The recipe and local vegetable(s) featured are unique 
from others already standardized by the USDA

• The recipe incorporates cultural or regional food 
preparation practices and customs

Creativity
(optional, but priority 
points will be given)
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Recipes that do not meet the following criteria cannot be considered for the taste test event:

• The recipe features an IL vegetable as the main ingredient

• The recipe meets minimum standards to credit toward an NSLP vegetable subgroup

• The recipe meets or exceeds nutrition standards for a main dish or side dish

• The recipe does not contain unallowable ingredients

Recipe Selection Criteria (Taste Test Event)
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Recipe Selection Criteria (Taste Test Event)

Child Nutrition Recipe Box

• Features currently standardized USDA 
Recipes for Schools

• Students are highly encouraged to check 
out these recipes before beginning their 
own recipe development to avoid 
duplicating or creating similar recipes

• https://theicn.org/cnrb/recipes-for-
schools/

https://theicn.org/cnrb/recipes-for-schools/
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Cultural/Regional Food Practices

• Students are highly encouraged to 
develop recipes that represent cultural 
or regional food preparation practices 
and customs 

• Students will be asked to describe how 
the recipe reflects cultural or regional 
preferences or preparation methods (if 
applicable) when submitting recipes to 
ISBE

Recipe Selection Criteria (Taste Test Event)

Examples include, but are not limited to:

• Featuring a vegetable that is specific to 
a certain region of IL

• Incorporating flavors and spices found 
in different types of cuisine

• Developing interpretations of dishes 
commonly found in certain cultures or 
regions
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Recipe Development

ISBE Nutrition Department
Team Nutrition webpage: https://www.isbe.net/Pages/team-nutrition.aspx

https://www.isbe.net/Pages/team-nutrition.aspx
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Partnership With ISBE

Equity ● Quality ● Collaboration ● Community
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Isbe is here to help!
isbe would like to offer their support to grantees at 
any time throughout the grant performance period

ISBE Nutrition Department wants this to be a fun, 
positive, and successful experience for grantees 

and their students. We will be in constant 
communication with grantees to provide 

resources, answer questions, and offer general 
support all along the way!
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ISBE Staff Attendance at Grant-Related Activities

Engage with students and the school community

Offer support to grantee’s efforts

Share grantee success stories, including photography and 
videography of the event

ISBE staff is interested in visiting SFAs during grant-related activities!*

All costs associated with a visit by ISBE staff will be paid for by ISBE
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Student Recipe Training
SFAs will need to coordinate with ISBE early in the grant performance period 
to allow ISBE to provide students participating in recipe development with a 
nutrition education presentation to assist with the development process*

*The presentation may be delivered by ISBE staff in-person at the school or delivered in a virtual format

The presentation will include information on:

Health benefits of vegetables

NSLP meal pattern/vegetable subgroups

Vegetables grown in Illinois

Grant activities related to recipe development
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Taste Test Event

One recipe will be chosen 
from each school to be 
featured at the event

A professional chef 
will prepare all 

recipes for the event

Recipes that are 
“acceptable” will be 
standardized by the 

professional chef for use 
by schools in the NSLP

Students will be given the 
opportunity to try and 

evaluate other students’ 
recipes from other 

schools
A celebratory 

taste test event 
will be held to 

recognize 
students 

participating in 
recipe 

development

SPRING 
2023
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Taste Test Evaluation
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Acceptability Criteria

A corresponding point scale will be used for a total of 20 
points possible

The acceptability threshold will be a minimum of 12 
points

At least 50 students will taste each recipe, of which 
85% will need to give a recipe a score of at least 12

Any recipe with less than an 85% acceptability rate will 
not be standardized for use in the NSLP
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Deliverables

Description Due Date

Deliverable 1:
Submit Three Student-Developed Recipes
• Completed recipe template
• Nutrient analysis
• Sample menu 
• Significance of the featured vegetable(s) to Illinois
• Cultural/regional food preferences or preparation methods

March 1, 2023

Deliverable 2:
Nutrition Education/Community Engagement Activity Report

30 days following 
completion of 
activity
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Reporting

Expenditure Reports

• Electronic Expenditure Reports (IWAS)

• Minimum of quarterly

• Final expenditure report due no later than 
90 days after the grant end date

Performance Reports

• Grant Periodic Reporting System (IWAS)

• Minimum of annually
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Grant Performance Measures
Number of student-developed 

recipes created and             
submitted to ISBE:

Each grantee submits three or more 
student-developed recipes to ISBE by 

March 1, 2023.

Recipes must meet USDA meal pattern 
criteria.

Recipes must utilize an Illinois-grown 
vegetable as a main ingredient

Number of nutritional education/ 
community engagement activities 

provided to students:

Grantee provides one or more 
community engagement/nutritional 
education activities during the grant 

period which relate to the recipe 
development. 

Activities must incorporate nutrition 
education, food literacy, and/or 

community engagement as it pertains 
to the local agricultural products and 
food sources which are being utilized 

in the recipe development
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Application
Process

Equity ● Quality ● Collaboration ● Community
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GATA Requirements

ISBE GATA Administration Department
(217) 782-5630
GATA@isbe.net

• Pre-Qualification – GATA Grantee Portal
o GATA status must be in good standing 

• FY 2022 Fiscal and Administrative Risk Assessment Internal Controls 
Questionnaire (ICQ) – GATA Grantee Portal

• FY 2023 Organizational Risk Assessment – system in IWAS
• FY 2023 Programmatic Risk Assessment – within grant application

GATA Webpage
https://www.isbe.net/Pages/Grant-Accountability-and-Transparency-Act.aspx

mailto:GATA@isbe.net
https://www.isbe.net/Pages/Grant-Accountability-and-Transparency-Act.aspx
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Electronic application in IWAS 
https://sec.isbe.net/iwas/asp/login.asp?js=true

Accessing the Application

https://sec.isbe.net/iwas/asp/login.asp?js=true
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Accessing the Application
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Accessing the Application
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Accessing the Application
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Accessing the Application
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Application Components

Overview

General Information

Applicant Information

Program Narrative

FFATA

Budget Pages

Program Risk Assessment

Assurance Pages
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Program Narrative

• Participating Schools
• Project Coordinator
• Organization Commitment
• Organizational Capacity
• ISBE Coordination
• Participating Students
• Project and Plan
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Program Narrative – Participating Schools
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Program Narrative – Project Coordinator
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Program Narrative – Organizational Commitment
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Program Narrative – Organizational Capacity
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Program Narrative – ISBE Coordination
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Program Narrative – Participating Students
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Program Narrative – Project and Plan
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Budget Pages
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Allowable & Unallowable Costs
All requested costs must be allowable, allocable, and reasonable in 

accordance with the OMB Code of Federal Regulations Cost 
Principles as follows:

• 2 CFR Part 200: “Uniform Administrative Requirements, Cost 
Principles, and Audit Requirements for Federal Awards.”

• 2 CFR Part 400: “Uniform Administrative Requirements, Cost 
Principles, and Audit Requirements for Federal Awards.”

Food Personnel Equipment

Training and 
Nutrition 
Education 
Materials

Travel Costs
Specifically 

Unallowable 
Items
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Food Costs
• Grant funds may be used to pay for food if the food is part of a specific 

grant activity.

• Food purchases must be in accordance with the Buy American Provision.

• Food expenditures may not exceed 20 percent of the funds awarded.

Allowable food costs include:

▪ Food purchases to develop and test standardized recipes 
developed under this grant. Local agricultural products 
featured in the recipes must be procured from a local 
producer, if available.

▪ Food purchases and supplies for taste-testing events 
conducted with students (who attend a NSLP or SSO 
Lunch participating school) to evaluate or promote the 
standardized recipes being developed under the grant.

▪ Food purchased to demonstrate or provide instruction 
to school nutrition professionals on the preparation of a 
standardized recipe developed under this grant.

▪ Food used as part of nutrition education activities with 
students in accordance with the objectives of this grant.

Unallowable food costs include:

▪ Purchasing meals and snacks for training participants.

▪ Foods used to prepare a meal for which reimbursement 
will be provided under the USDA FNS nutrition 
assistance programs.

▪ Foods used as an incentive or prize.

▪ Foods provided directly to students and families to 
prepare and eat at home.

▪ Foods not related to the standardized recipes developed 
under this grant.
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Personnel Costs
• Must be justified by project roles and activities

• May be used to hire a substitute, administrator, or food service staff to 
allow for absences necessary to attend grant-related activities, 
training, or staff development in support of the grant objectives. 

Equipment Costs
• Grant funds may be used to purchase small foodservice operation 

equipment, such as slicers, sectionizers, food processors, electric 
skillets, blenders, coolers, worktables, utility carts, can openers, 
cutting boards, knives, and mixers.

• Equipment must directly support the development and preparation of 
standardized recipes as described under this grant.

• The total expenditure for food and nutrition equipment may not 
exceed 5 percent of the funds awarded.
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Training and Nutrition Education Materials

The following training and nutrition education costs are allowed if 
submitted in a proposed budget and approved by ISBE:

• Costs to provide training to school nutrition professionals on the 
preparation and meal service of standardized recipes under this grant.

• Costs related to the development of training and education materials 
to support grant activities such as videography, food styling, graphic 
design, printing, duplication, translation, online training development, 
508 remediation of documents, and shipping.



56

Travel Costs

Grant funds may be used for travel costs necessary for conducting grant 
activities. These may include:

• Travel costs or reimbursement for attending local trainings.

• Travel costs associated with school-sanctioned field trips to visit farms 
or production facilities of local agricultural products featured in the 
standardized recipes.

• Travel costs for key personnel and students to attend the taste-test 
event hosted by ISBE

• Stipends may be used to reimburse for local travel and hotel costs for 
school nutrition professionals to attend grant related trainings and 
activities.
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Unallowable food costs include:

• Purchasing meals and snacks for 
training participants.

• Foods used to prepare a meal for 
which reimbursement will be 
provided under the USDA FNS 
nutrition assistance programs.

• Foods used as an incentive or prize.

• Foods provided directly to students 
and families to prepare and eat at 
home.

• Foods not related to the 
standardized recipes developed 
under this grant.

Any costs associated with prizes or 
incentive items related to activities 
or contests

Clothing such as chef hats, aprons, 
and shirts

Gardening tools, materials 
(including seeds, soil, planters, and 
plants), or equipment

Specifically Unallowable Items
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Application Deadline

Tuesday, May 31, 2022, at 4:00 pm
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Application Review
• ISBE Merit Based Review Policy and Procedures 

https://www.isbe.net/Documents/Merit_Based_Review_Policy.pdf

• Total Points Possible: 90

• Minimum Score: Proposals that score under 63 points will not be funded 

Scoring Rubric

https://www.isbe.net/Documents/Merit_Based_Review_Policy.pdf
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Review Criteria
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Next Steps

Gauge Interest

• Communicate 
with SFA staff 
about interest in 
applying for the 
Illinois SY22-23 
Team Nutrition 
School Meals 
Recipe 
Development 
Grant 

Develop Plans

•Develop plans that 
incorporate both 
grant project 
components: 1) 
nutrition 
education/commun
ity engagement, 
and 2) student-
driven recipe 
development

Apply!

• The deadline to 
apply is Tuesday, 
May 31st at 4:00 
PM



62

questions can be 
submitted through 

the chat box
If your question is not able 
to be addressed during the 

webinar, an ISBE staff person 
will reach out to you via 
email as soon as possible
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Emily Durbin
Nutrition Department

edurbin@isbe.net

Information & Resources
ISBE Nutrition Department
Team Nutrition Webpage

https://www.isbe.net/Pages/team-nutrition.aspx

mailto:edurbin@isbe.net
https://www.isbe.net/Pages/team-nutrition.aspx

