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Housekeeping 

• To make a comment or ask a 
question, use the chat function 

• This webinar will be recorded and 
available on our website 

•  A PDF of the slides and any 
attachments will be emailed to you 
after the webinar 

• Please take the survey after the 
webinar     



“New”  Policy Memos  
I. Child Nutrition Programs and Traditional Foods (TA 01-2015) This memo clarifies that not only are traditional foods allowed to be 

served in CNPs, but also that FNS encourages traditional foods to be included in CNPs. In addition, this document outlines how several 
traditional foods can contribute to a reimbursable meal and emphasizes that the Food Buying Guide is an important tool, but not an all-
inclusive handbook of all foods that can be served in schools. 
 

II. Service of Traditional Foods in Public Facilities  (SP42-2015, CACFP 19-2015, SFSP 21-2015) Section 4033 of the Agricultural Act of 2014 
directs USDA and the Food and Drug Administration (FDA) to allow the donation of traditional foods to public facilities that primarily serve 
Indians. This memo clarifies that CNPs operated and public and nonprofit facilities that primarily serve Indians, including those operated 
by Indian tribes and tribal organizations, may accept and serve donated, unprocessed traditional foods. 
 

III. Procuring Local Meat, Poultry, Game, and Eggs for Child Nutrition Programs This memo outlines the inspection requirements for a 
variety of protein products. Livestock must be slaughtered at a USDA or state inspected facility to be served in CNPs. It is recommended 
that poultry be slaughtered at a USDA or state inspected facility to be served in CNPs, though there are a few exemptions from inspection 
and schools could purchase from producers operating under an exemption. Egg products (liquid, frozen, dried) must be USDA inspected. 
Shell eggs do not need to be pasteurized. Likely, most relevant to tribal communities, the memo clarifies that wild and domesticated game 
must be voluntarily inspected at a USDA or state inspected facility to be served in CNPs. 
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Best Practice Techniques  
for Substitutions 

Using traditional 
ingredients and recipes 

Growing traditional 
food and using 
traditional language  

Substitutions by meal 
component 



 
Traditional Ingredients 

 



Traditional Recipes 



Growing Traditional Food 



Using Traditional Language and Recipes at 
Cherokee Public Schools  

 



Protein Substitutions - Beans 

• Beans, such as the brown or white Tepary 
beans served in school cafeterias on the 
Tohono O'odham Nation can be substituted 
as a meat/meat alternate. 



Protein Substitutions - Meat 

• Bison or Venison – 
» Can easily be substituted in CNP Standardized 

Recipes that  call for meat, such as Chile, Burritos, 
Stroganoff 

» Can be used in Traditional Recipes, such as 
Venison Acorn Stew, 

» The yield for Venison or Bison are very similar to 
beef, and  are included in the Food Buying Guide  

• http://www.fns.usda.gov/tn/food-buying-
guide-for-child-nutrition-programs 

 



Protein Substitutions - Fish 

• Fish – Salmon, Cod, Trout  and other fish are important 
traditional foods, and are successfully substituted in many kid-
friendly recipes such as fish tacos, or Teriaki Salmon, breaded 
fish stick 



Grain Substitutions 

• Intact grains or flours made from amaranth, barley, and 
quinoa are healthy substitutes for any other grain in a grain 
salad or baked good. 

• Wild Rice can be substituted for other rice options, and can be 
served sprouted, puffed, or as a flour 

• Blue Cornmeal can be served in the traditional mush, or used 
in other recipes 



Fruit Substitutions 

• Including, but not limited to… 
» Blueberries, huckleberries,  concord grapes, pineapple 

» Fruits are always popular with children 

» Can be served fresh or as part of recipe 

• The Fresh Fruit and Vegetable Program is a great way to 
provide new fruits to students, and provide related education 

 



Vegetable Substitutions  

•  Navajo Corn and Squash Soup – popular recipe among 
students at STAR schools 

• Varieties of indigenous squash, pumpkin, and tomatoes can 
be substituted for their domestic counterparts in recipes 
(red/orange vegetable) 

• Native Whole Blue or White Corn can be used in place of 
other corn in recipes (starchy vegetable ) 

• Beans, peppers, corn, and potatoes ar 
• In Hawaii – Taro can be substituted for the potatos (starchy 

vegetable) 



Traditional Foods that Enhance Flavor 



Traditional Foods & School Meals in Alaska 





Definition of Traditional Food 

TRADITIONAL FOOD.— 
(A) IN GENERAL.—The term ‘‘traditional food’’ means food that has 
traditionally been prepared and consumed by an Indian tribe. 
(B) INCLUSIONS.—The term ‘‘traditional food’’ includes— 

(i) wild game meat; 
(ii) fish; 
(iii) seafood; 
(iv) marine mammals; 
(v) plants; and 
(vi) berries 

2014 Farm Bill Definition 



Alaska Food Code 

18 AAC 31.205. Traditional wild game meat, seafood, plants, and 
other food donated to an institution or a nonprofit program.  
 
“Except for food prohibited under 18 AAC 31.210, traditional wild 
game meat, seafood, plants, and other food may be donated to a 
food service of an institution or a nonprofit program, including a 
residential child care facility with a license from the Department of 
Health and Social Services as required by AS 47.32 and 7 AAC 50, a 
school lunch program, or a senior meal program….” 



Donated Traditional Foods Prohibited by 
the Alaska Food Code 

• Prohibited 

» meat:  fox, bear, walrus 

» seal oil or whale oil, with or without meat 

» fermented game meat, such as beaver tail, whale flipper, seal 
flipper, and fermented muktuk, or fermented seafood products, 
such as salmon eggs or fish 

» molluscan shellfish from unapproved sources 

» home processed foods:  canned, smoked/dried meats or seafood, 
vacuumed packaged foods  



Other Barriers to Traditional Foods 

• Farm Bill  4033(c) 
“The Secretary and the Commissioner shall allow the donation to and 
serving of traditional food through food service programs at public 
facilities and nonprofit facilities, including facilities operated by Indian 
tribes and facilities operated by tribal organizations, that primarily 
serve Indians if the operator of the food service program” 

• Alaska Fish & Game  
     Limitations on donations to commercial licensure only 



Perception of Barriers 

School Food Service Staff 
1. Supply 
2. Student Preference 
3. Federal & State 

Regulations 
4. Cost 
5. Kitchen Equipment & 

Recipes 
 

Not School Food Service Staff 
1. State and Federal 

Regulations 
2. Supply 
3. Cost 
4. Kitchen Equipment 
5. Student Preference & 

Recipes 



Discrepancies 
• Districts that do provide traditional foods: 

» Supply was the #1 barrier listed for people who responded that 
their school or district DID serve traditional foods at school. 
(N=34)  

• Districts that do not (or unsure) if they serve traditional 
food: 
» State and Federal Regulations was the #1 barrier listed for people 

who responded that their school or district DID NOT (N=67)  



Fish for Kids 



Local Foods Grant 

• Alaska grown or harvested 
» Seafood 

» Livestock 

» Grants 

» Fruits 

» Vegetables 

» Transportation 

• Lapsed funding each year 
• 6.6% of the funds spent on transportation 



Expenditures 





Partnerships 













 







Thank You! 
Questions? 



Upcoming Webinar: 
Engaging Students: May 4, 3:00 PM EST 

 Incorporating nutrition education 
related to traditional food items into 
cultural activities such as ceremonial 
songs and storytelling helps students 
to identify food as part of Native 
American heritage.  
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