






Students enjoying 

Turkey Lentil Tostada 

with Pickled Beets



Approach to 

going global

❖ Adding spices and seasonings

❖ Recipe development using commodity 
ingredients (ex: beans, tomatoes)

❖ Add ‘missing’ flavors

❖ Global Market stations (Asian / Indian / 
Latin American, etc.)

What to watch for 

❖ Ensuring authenticity 

❖ Meal crediting

❖ Keeping cost down

Top 3 cuisines 

❖ Somali

❖ Indigenous

❖ Hmong


















