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Getting kids to eat their vegetables doesn’t have to be hard.
Here are three simple, kid-friendly dip recipes that are not only easy to make
but also nutritious and delicious, making vegetables much more fun to eat!

Creamy (Nowney Cheesy Avocado &
Yogurt Dip Pizza Dip Qime Dip
Ingredients: Ingredients: Ingredients:

1 cup plain Greek yogurt 1 cup cream cheese, softened 2 ripe avocados
2 tablespoons honey 1 cup shredded mozzarella cheese Juice of 1 lime
1 teaspoon vanilla extract 1/2 cup pizza sauce 1/4 teaspoon salt

1 teaspoon ltalian seasoning 1/4 teaspoon garlic powder
Recommended Veggies Recommended Veggies Recommended Veggies
Colorful vegetable sticks such as Cherry tomatoes, broccoli florets, Cucumber, carrot, and sweet
carrots, cucumbers, and bell peppers. and sliced bell peppers. peppers.
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MAVRIK

SAVING MONEY
IS EASY MATH.

Add 180-day warranties to our already low
prices, and unlock the formula for
significant savings for your repair and
maintenance budget. Maximize the value
of every dollar by choosing Mavrik parts
and accessories for your school'’s kitchen.

Contact your SEFA dealer to learn more
about Mavrik parts and accessories.




ETP STEAMERS

Do you have a small kitchen where efficiency is key? How about a steamer and holding
cabinet in one? Look no further than our Atmospheric Twin Generator ETP steamers. Operate
each compartment individually for maximum control in your kitchen’s daily operations.

ETP-10E STANDARD FEATURES

Built-in water treatment system and water management system
Independent steam generator for each compartment
Automatic water level control and low water cut-off

Steam on-demand feature

Illuminated 3-way ON/OFF/delime power switch

Slam action doors and door interlock switch

60-minute timer

Four 6” adjustable flanged feet

Can be used as a holding cabinet k

x _—
64" in height The ETP model steamers use only 8 Steam cooking is a versatile method of
Available in gas or electric gallons an hour as opposed to the 120 preparing a variety of dishes, from the

Exclusive 2-year warranty for Schools and Universities gallons in a typical two-compartment  perfect hard-boiled egg to protein such as
steamer. The water savings range is chicken and fish. Retherm soups, chili, and

about 80-100 gallons over the other sauces. Lock-in flavor, vitamins, and color
OPTIONS AND ACCESSORIES convection steamer in vegetables and legumes

« The prison package, includes a lockable stainless steel hinged control
cover, tamper-proof screws

* Casters with gas hose strain relief

« Pans Built-in Water Treatment System

= Pancovers Less than 15 gallons of water per hour

WHAT YOU 10 pan capacity
W“..L LOVE + Steamer and holding cabinet in one

Steam in both cavities in the morning and turn one of the
cavities over to a holding cabinet in the afternoon
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ENERGY STAR QUALIFIED
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(Y MARKET FORGE

We generate power by
reducing consumption

Would you like to save up to 37% more energy?
Would you like to reduce your maintenance expenses?
Would you like your refrigeration to operate at peak efficiency?

Turbo Air's Patented Self-Cleaning Condenser will do the job, =
included at no additional cost, exclusive on the M3,
Super Deluxe and PRO Series. !

Patented, Maintenance free
Self-Cleaning Condenser

only at Turbo Air

z Self-Cleaning
= Condenser Video!

www.turboairinc.com
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TikTok is a popular social media platform
where users create and share short videos,
ranging from entertainment to educational
content. It has become especially popular
among young audiences, including children
and teens, with millions of young users
globally engaging with the app daily for
entertainment, expression, and social
interaction.

Incorporating TikTok trends into school cafeteria menus can be a fun and innovative way to
encourage students to make healthier eating choices while staying current with popular food
trends. Here are some strategies schools can consider!

Involve Students

Create a platform or a system where students can submit TikTok food trends they would
like to see in the cafeteria. This could be through a suggestion box or a digital form,
making them feel heard and engaged.

Healthify Popular Dishes

Take popular TikTok recipes and adapt them to be more nutritious, using whole The h&Sht&gS
ingredients, less sugar, and healthier fats, without compromising on the fun aspect of the

dish. #TikTokFood and
#FoodTok have been
viewed 40.2 billion
and 9.7 billion
times

Wikipedia

Interactive Food Stations

Set up DIY food stations where students can create their own versions of trendy TikTok
dishes. This can be a monthly or weekly event that students look forward to.

Theme Days

Organize theme days around TikTok food trends, such as "TikTok Tuesday," where the
cafeteria features a popular TikTok recipe each week. This keeps the menu fresh and

exciting.

Educational Spin '

Use these trends as an opportunity to educate students about nutrition, *

cooking skills, and food safety. For instance, when introducing a viral : ‘ |

smoothie bowl, discuss the benefits of each ingredient. =y |
e

L
Trending Dishes to Try!
' PizzaToast = (@haileybieber on TikTok

&¥ Cucumber Chili @aldentediva on TikTok
Crunch Salad

&> Watermelon  @kilic_story on TikTok
Fries



Harnesses the power of UV-C
light enhanced by next-
generation technology to
eliminate mold spores in the air
to ensure the utmost hygiene,
extend shelf life of produce, and
reduce food waste.

NSF certified, anti-bacterial,
slip resistant steel coating that
creates a hostile environment

for mold, all while providing

you total peace of mind for your

school’s storage and perishables.

CEVERIDGE

Every step of the way

©2024 Everidge, Inc.

Everidge.com

Mold Resistant Walk-In

SAFEGUARDS

Your School’s Children

Regular walk-in

coolers face constant

threats frommn mold,

viruses, bacteria, and

allergens...

Let's Fix That!

Wirelessly monitors all critical
functions of the walk-in via the
Cloud, including temperature,
humidity, and alarms (i.e. door
open alerts). Allowing you to stay
in control and prevent issues
before they arise.




As the new academic year approaches, it’s time to ensure your school's

foodservice is fully prepped and ready to meet the nutritional needs and

preferences of every student.

Trays

Ensure your trays are in good condition and that you have enough to serve your students. Melamine trays
are a great choice for school cafeterias as they are extremely durable.

Tabletop

Your dinnerware should be heavy-duty, so melamine wins again! Check to ensure you have enough
dinnerware to keep up with demand.

Disposables

In a school cafeteria, disposables are crucial. Check your inventory and be sure to stock up on the items
you're frequently running through, like straws and napkins.

Food Storage

Food waste is killer in any commercial kitchen, but it is particularly problematic in school cafeterias as
budgets are typically tight. Ensure your food items are being stored properly to extend their life while also
keeping your items safe from bacteria and other contaminants resulting in foodborne ilinesses.

Food Prep

If you want to increase efficiency, examine your food prep processes. Ensuring your team has the proper
tools, storage, and space to prep food items can save both time and money.



Serving Utensils

Set your team up for success by providing them with enough servingware. Check to ensure your tongs,
ladles, and other items are in good shape and that you have enough to keep things running smoothly each
day.

Kitchen Equipment

Summer break is a great time to service and clean the equipment in your school cafeteria. Take
advantage of summer downtime to ensure everything is in proper working order for the new school year.

Salad Bar Items

If you have a salad bar, it's important to ensure all of your related items are in good condition and working
properly.

Kitchen Tools

Ensure your team has the tools they need to cook your menu items correctly. If you don't already, be sure
to organize your supplies in a way that makes sense and allows your team to quickly grab what they need
when they need it. Consider having multiple tools in different areas to prevent chaos in the kitchen.

Cleaning Supplies

Keeping your school cafeteria clean is no easy feat, given the foot traffic constantly rotating through your
doors! Ensure your team has the cleaning supplies they need to stay on top of messes and keep your
dining area and kitchen in tip-top shape.

Signs and Crowd Control

Letting students know where lines form, what's on the menu, and what areas to avoid due to slippery
floors will help to direct the flow of traffic and help lines move faster while also reducing the risk of
accidents.




BETTER SCHOOL NUTRITION =

STARTS IN THE KITCHEN e

We consider it an honor to support those who serve our future leaders as they learn
and grow. That’s why we’re dedicated to providing foodservice professionals with
equipment you can trust to work hard daily, all while helping reduce time and labor
costs and promoting sanitization.

FP150 HS7 HL200 CL44-ADV

Food Processor Slicer Mixer Dishwasher

From food preparation to cleanup, Hobart ensures a smooth
H 0 B A R T and efficient workflow, saving time and money for your
school kitchen operations. Built to withstand the chaos

of the lunchroom, Hobart equipment delivers exceptional
hobartcorp.com | 1-888-4-HOBART performance even in the busiest of environments.



SMART EQUIPMENT TO FUEL HEALTHY MINDS

Vulcan's TCM Combi Oven and PreciPan™ Intelligent Braising Pan are the perfect duo to help craft
delicious, scratch-made meals for students in K-12 schools. The TCM Combi's touchscreen controls,
multiple cooking modes, and self-wash function make operation a breeze. The intelligent PreciPan™

can braise, sauté, boil, and more — allowing you to create a versatile and healthy menu for students.

vulcanequipment.com



550 & SMILE

Transform your school cafeteria into a haven of hydration
and happiness with these innovative and fun drink options, guaranteed to keep
students hydrated, healthy, and eager to see what's on the menu every day.

Fruit-Tnfused
fater

-

Simple, hydrating, and packed
with natural flavors. Think
cucumber-mint or strawberry-
lemon.

Refreshing and less
caffeinated alternatives, such
as hibiscus or peppermint iced
tea.

Nomemacde
Qemonacles

Upgrade the classic lemonade
by adding flavors like
raspberry, peach, or lavender
for a gourmet twist.



Aspire to
Inspire

Vollrath® Custom Serving Systems

We don't just design and manufacture school cafeteria
equipment. We also use our expertise to provide
resources that help you and your school make smarter
food decisions, tackling challenges like safe food
handling, cafeteria layout, and meal patterns.

Scan to learn more or visit 'IOLLRAI H
VollrathFoodservice.com/servingsystems

Serve More Students Quickly and Efficiently While

e : Structural Concepts
Providing Fresh Food Offerings DELIVERIN

ING FRESH. ALWAYS

Space saving innovations from Structural Concepts, including Hot & Cold Combinations, Countertop
Displays, Self-Service Units, and Undercounter Merchandisers that can be built into or adjacent to a
serving line helps schools increase their offerings without expanding their footprint.

To learn more about how Structural Concepts is Delivering Fresh. Always. to ensure
the long-term foodservice success within the educational sector, please contact
your local dealer sales rep today.







