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Request for Approval for the sponsor of this contest is Healthy Schools Campaign - 175
North Franklin, Chicago, IL

Approval by the Board of Education of Food Services Between Oakland Unified School
District Nutrition Services, Bunche High School, and Healthy Schools Campaign for the
Cooking up Change Contest Agreement.

Cooking Up Change is a National Healthy Cooking Contest. Bunche Academy’s Culinary Arts
program will participate in this contest representing Oakland Unified school District.

Bunche Academy will work with Nutrition Services staff in the development of recipes and
organization of the contest. Bunche Academy and Teaching & Learning staff will secure
funding required to participate in the contest. The first place winner of the OUSD contest
will compete in the National contest held in Washington DC.

Approval by the Board of Education of the Food Services Between Oakland Unified School
District and National Healthy Cooking Contest Qualifying Contest.

$10,000.00 provided by CTEIG (California Career Technical Education Incentive Grant).
Funds org key #912-6387-101-6387.

Healthy Schools Campaign Agreement; Cooking up Change Contest Details & Documents
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August 29
- Kickoff meeting with participating schools

September 23
- First round of recipes due to Healthy Schools
Campaign (HSC)

September 27
- HSC sends recipe evaluations back to teams

September 30
- Second round of recipes due to HSC

October 4
- HSC sends recipe evaluations back to teams

October 7
- Recipe evaluations due to assigned Aramark dietitian
or chef
- Teams sign up for conference call with assigned
Aramark dietitian or chef

October 10-21
- Teams receive feedback from Aramark dietitian and/
or chef during conference call; first order can be
placed via instructor depending on order schedule,

October 24- November 4
- Teams test and revise recipes
- Continue to work with assigned Aramark dietitian or
chef via email

November 7 (week of)

- Recipe revisions submitted to assigned Aramark
dietitian or chef for approval; second order can be
placed

- Aramark team to send approved recipe to HSC prior
to November 10

November 10
- Final recipes due to HSC

November 14 (week of)
- Second order can be placed if it hasn't already

November 17
- Cooking up Change!

Cooking up Change Contest Details + Documents

When assembling your team, please remember:

- Each school may enter one team. Teams must
consist of a minimum of three and maximum of six
current CPS students.

- Schools may only bring students who are official
team members to the event.

- Each school will receive one complimentary
ticket for the school principal or other school
representative to attend the Cooking up Change
event on November 17.

For questions about the contest, contact:

Sara Porter
sara@healthyschoolscampaign.org or (312) 419-1810.

For questions about nutritional analysis, contact:

Aracely Rojas, Senior Registered Dietitian, Aramark
rojas-aracely@aramark.com or (773) 738-4343.

For questions about ordering, contact:

Greg Orbin, Senior Procurement Specialist, Aramark
orbin-gregory@aramark.com or (872) 226-3602.



Cooking up Change involves designing a complete
school lunch that exceeds the USDA requirements

for nutrition, caloric and fat content, as well as other
specified guidelines, while still falling within the cost
restraints that school lunch room managers face. Your
team will use creativity to design a school meal that
meets nutritional guidelines but is also both appetizing
and visually appealing. You and your teammates will
aim to design a school lunch that your fellow students
will be excited to eat.

1. Each school lunch must consist of one main dish,
one vegetable side dish and one fruit side dish. The
recipe for each dish must be designed for one single
serving.

2. Each dish may not have more than five preparation
steps. Preparations steps must be written in
complete sentences.

3. School lunches may only use ingredients from the
Cooking up Change ingredient list. Pre-packaged
items (margarine packets, graham cracker packets,
etc.) on the list may be served as is, but cannot be
opened and used in recipe preparation. Please list all
ingredients exactly as they appear in the ingredient
list. (See page 13.)

4. The main dish may not include more than 10
ingredients. The vegetable side dish may not include
more than eight ingredients. The fruit side dish may
not include more than four ingredients. (Water
and pan coating are the only two items that may be
added that do not count as ingredients.)

5. School lunches must include at least one local
produce item. (See ingredient list for items marked
"LOCAL.")

6. School lunches must meet the contest nutrition
requirements. (See page 6.)

Cooking up Change Contest Details + Documents

7. In addition to basic kitchen utensils and supplies,
teams may only use the following equipment: oven,
stove top, steamer, refrigerator and freezer. The use
of food processors, blenders, waffle irons, grills and
other such appliances is not permitted.

8. Teams may only use basic knife skills in the
preparation of their recipes.

9. School lunches must be able to be served in a school
cafeteria, so labor-intensive recipes are prohibited.
(No pastries or breads from scratch, no de-boning
chicken, no supreming oranges, no rolling out dough,
or similar time-consuming technigues.)

10. Recipes may not require any pre-day preparation
(no over-night marinating, for example) and cannot
be served frozen.

11. Each school lunch may not cost more than $1.25.
Approximate costs are provided on ingredient list.

12. All recipes must be submitted electronically
using the Cooking up Change recipe form. (See
page 28.) The form must be filled out completely,
including nutrition information for each ingredient.
Incomplete recipes will not be accepted.

13. Teams that do not meet recipe submission
deadlines may not be eligible to win.

14. On the day of the contest, teams must prepare food
exactly according to the HSC approved recipes.

15. Each team must follow the sanitation guidelines
of the National Restaurant Association's ServSafe
program.


















