
 
Promising Practice Capture Sheet 

 
School: ___DeKalb County High School________________________________________________ X Rural  Suburban Urban  
District: ______DeKalb County______________________________________________________________   Region: _Upper Cumberland  
Practice: ___Cafeteria Recipe Modification Project______________________________________________ 
Point of Contact: __Linda Parris______Culinary Arts Teacher_______________________________lindaparris@dekalbschools.net______ 

Name    Title      Email / Phone 
Connection to Strategic Plan: 

Goals: Top Half of States on NAEP – 4th 
and 8th Grade Math and ELA 

State Average of 21 Composite 
ACT 

55% of the class of 2020 obtains 
postsecondary credential 

How best 
practice 
addresses: 

  Culinary Arts students are taught standards 
to practice in the lab setting. Students have 
the opportunity to take servsafe 
certification and earn credit for culinary 
arts courses with Sullivan University. 

Priority 
Areas: 

Early Foundations Empower Districts Support 
Educators 

High School Bridge to 
Postsecondary 

All Means All 

How best 
practice 
applies: 

   Exposing students to a variety of 
opportunities in the hospitality 
industry helps them experience 
which area they enjoy the most. 
Students earn the servsafe 
industry certification and earn 
postsecondary credit through 
Sullivan University. 
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Practices:         Results: 
 Culture  X Instructional   Training/PD  Increased student achievement results 
 Accountability X Programmatic  Policy Change   ACT TNReady/EOC/TVAAS  NIC  EPS 
 Funding   Other:         Decreased remediation and/or subgroup gaps 
Project Specific Indicators:      X Increased student readiness results (non-academic) 
           Increased partnerships / alignment 
           Increased participation / program growth 
The Challenge:        The Vision: 

Nutritional needs were an area where students were struggling in 
course content. This was essential for students to understand so 
that they could be successful in the rest of the culinary arts 
content (industry certification and postsecondary credit). 
Culinary Arts Nutrition Standards 
Students must calculate nutritional needs and ensure that these 
needs are met through recipe modification.   

Instead of students calculating nutritional information on a teacher 
created menu, they were given restraints to meet nutritional needs 
of a diverse group. Students had to calculate nutritional 
information on a product they were creating to guarantee it met 
nutritional needs for themselves and their peers. This information 
would need to be relevant to a real-world problem and vetted 
through industry expert. 

 
Action Steps Taken / Summary of To-Do’s:   Lessons Learned: Include advice on start-up and sustainability  

Students were given nutritional guidelines to follow along with 
financial constraints in creating a recipe and food they would like 
to see offered in their own cafeteria. Students brought a recipe 
from home and prepared it for peers to taste and calculated 
nutritional data. Students then modified the recipe to be healthier 
and remain within the assigned budget for the school cafeteria 
(food and beverage cost). The students prepared the modified 
recipe and compared the two products for our school nutrition 
supervisor. 

To repeat this classroom activity, an entire class period may need 
to be dedicated on calculating nutritional facts with a sample 
recipe chosen by class and conversion factors.   
Ensure students are prepared to present their information outside 
of the classroom and have an avenue in which to share 
communication.  
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Communications:        Stakeholder Management: 

Students are able to use google classroom and docs for 
communication between group members and instructor.  In 
addition, group files are able to be shared with school nutrition 
supervisor. The files can be stored on the Google Drive to ensure 
access by all members from anywhere the internet can be 
accessed.   
 

Students in each group have a personal stake in the success of 
their project. This can also be turned into a class competition. It is 
encouraging to the student to succeed in the project as an 
individual and as a group this way their menu item will make it to 
their lunchroom to share with their friends and the school.  This 
also helps enable the cafeteria staff to serve student desires on the 
school lunch menu.  

 
Metrics & Measurements: 

Baseline Data Progress to Date Goals 
Students made errors in food preparations 
and calculations for nutritional content 
which was causing students to miss content 
covered in the rest of the class and the 
industry certification.  

Through this project, students worked in 
groups to make corrections in nutritional 
calculations and perfect recipes; 
understanding the connection of the 
information learned to real world 
application.  

Students will see changes in school menus 
to reflect some of their recipes. 
Increase in number of students earning 
servsafe certification. 
Increase in number of students successfully 
earning postsecondary credit. 

 
Resources: 

● Project Rubric for scoring  
●  Project Guidelines for Recipe Modification Project 
● Standardized format for nutritional facts and website to help with nutritional calculations 
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