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Replacing School Kitchen Fryers                     with State-Of-The-Art Ovens

This exciting project, supported by a grant from The Bower Foundation, demonstrates the commitment of Mississippi Child Nutrition Programs to healthful, tasty meals in our schools.
· Approximately 375,000 children eat a school lunch every day in Mississippi.

· Our schools must take a closer look at the nutritional quality of the these meals to address the rising rates of overweight, undernourished children.

· This project will help make Mississippi school meals healthier, by reducing the amount of fat calories, saturated fat, and trans fat served to our students.

Serving baked – rather than fried foods – can make a substantial difference in the number of calories and fat that children eat.

· The relatively small differences per serving become substantial when you look at the total number of servings eaten at school. 

· For example, one large Mississippi high school serves about 2,000 ½ cup servings of French fries per day.  Switching from the current fried product to a newer baked product would lead to the following savings per day:

· 30,000 fewer fat calories served every day

· Over 5,000 fewer grams fat served every day

· 600 fewer grams saturated fat served every day 
· Assuming 180 school days per year, the savings per year from just one item would be least the following (depending on the number of fries served):

· Over 5.4 million fewer fat calories served in a school year 
· Over 900,000 fewer grams fat served in a school year

· Over 100,000 fewer grams saturated fat served in a school year

Popular “kid foods” like French fries and chicken strips are now available in healthier – and very tasty – versions, designed for preparation in new foodservice equipment, like oven-steamers. 

· Three Mississippi schools – one elementary, one middle and one high – will replace their current deep fat fryers with state-of-the-art kitchen equipment. 

· During spring 2007, they will taste test new equipment with children and staff – and track how well the healthier, baked foods are accepted. 

· The Office of Child Nutrition will then help other Mississippi schools learn how to make similar changes in the easiest, most cost-effective ways. 

Replacing School Kitchen Fryers                     with State-Of-The-Art Ovens

	PRODUCT
	Total Calories
	Total Fat (grams)
	Saturated Fat (grams)

	French Fries (fried)           

½ cup serving

MS Cycle Menus
	88
	4.61
	0.87

	French Fries (baked)          

½ cup serving

MS Cycle Menus
	73

17 percent less than fried
	2.05

55 percent less than fried
	0.57

34 percent less than fried



