Learning From Others

Perspective from 2024 Global Child Nutrition Forum

Baltimore City Public Schools
Winter Meeting - 2025




Practice Summary

Learn from others.

Engage in learning with other countries around school meal
program design, operation and guiding frameworks.

Reflect on practices and data to see how we can improve
local operations.
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Global Child Nutrition Forum
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" GLOBAL SURVEY

- Baltimore FNS looking to increase the variety
of our professional development topics post-
pandemic: In total, 167 countries have participated in the

_ _ - Global Survey of School Meal Programs
« Met with staff from the Global Child Nutrition

Foundation.

® Survey received “ No survey received

- International Benchmarking: _, i P

¥

£

* Read the Global Survey of School Meal
Programs - the most comprehensive data
resource on national and large scale school
feeding programs worldwide.

« Pandemic highlighted interactions between global
systems and school meals


https://gcnf.org/
https://gcnf.org/
https://gcnf.org/global-survey/
https://gcnf.org/global-survey/
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é% OSAKA, JAPAN

DECEMBER 9 - 12, 2024

School Meal Programs in an Era of Food Systems Transformation.

Objectives:
« Serve as a key platform for governments and their partners to learn, exchange experiences, and gain
inspiration for building, maintaining, and expanding high quality school meal programs.

 Highlight results of the Global Survey of School Meal Programs and other research, trends, and
innovations relevant to school meal programs.

- Showcase Japan'’s local, national, and international experiences with school meal programs and serve
as an official pre-event to the 2025 Tokyo International Conference on African Development (TICAD).

» Collectively develop key messages reflecting participant priorities to guide advocacy efforts over the coming
year. Support the objectives of the School Meals Coalition (SMC) and Nutrition for Growth (N4G

Offered in cooperation with the Japanese Ministry of Foreign Affairs; the Ministry of Education, Culture, Sports, Science and Technology; and International Child Nutrition
Japan. https://gcnf.org/2024-global-child-nutrition-forum/



https://gcnf.org/2024-global-child-nutrition-forum/
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Workshop 17
Plenary Room
(1001-1003) (English, French,
Portuguese, Spanish): Leveraging
School Feeding Programs to Build
Local Economies and Nutritious
Food Systems

2024 Global Child Nutrition Forum Agenda

5 olobal child
@ nutrition forum

~¥s»  OSAKA, JAPAN
=

DECEMBER 9 - 12, 2024

Workshop 5 Workshop 12
Plenary Room Room (1006-1007) (English
(1001-1003): (English, French, only): Incorporating a Gender

Japanese Portuguese, Spanish): Lens in School Feeding
Japanese School Meal Program: Programmes

The History and Shokuiku (Food

Plenary Room

(1001-1003): Japan’s School Meals:
Present (includes Site Visit
Orientation)

and Nutrition Education) Workshop 14 Workshop 2
Orksiop , _ Room (1009) (Arabic, English,
Room (1009) (Arabic, English, ] R
) apanese, Russian): Linking
Workshop 16 Japanese, Russian): McGovern-Dole hool s with holisti
Room (1006-1007) (English only): International Food for Education SETIODT meats WILH IDHSHE
. ] ‘ - food education: cultivating
Local Ingredients, Global Impact: and Child Nutrition Program (U.S.

The Future of School Meals through Department of Agriculture): Support healthier and more

Local and Regional Procurement for School Meals EE?E;:SEt;lsdfﬂszsﬂli:laCtiEES in

communities

External Agenda Global Child Nutrition Forum 2024.docx



https://gcnf.org/wp-content/uploads/2024/12/External-Agenda_Global-Child-Nutrition-Forum_2024-updated-9-Dec-V2.pdf

Learnings from Global Survey:
Aea

Budget .

Gender and Pay

Homegrown .
School Feeding :

Climate .

While funding levels have increased in 2017, the “real” budget/child has fallen sharply due to
inflation rates in each country.

91% of programs reported that at least half of their cooks/caterers were women; 31% of
programs reported that all cooks are women.

24% of programs report that cooks/caterers receive no payment for their labor. More common for
low-income countries to have all female cooks.

S/E Asia and Africa regions have the highest scores on homegrown school feeding indicators.
South and East Asia and the Pacific (S&E Asia and Pacific) have the highest % of food
purchased from the domestic markets — 92% compared to the global average of 78%.
Sub-Saharan Africa has the highest % of smallholder or small-scale farmers selling to school
meal programs — 71% region compared to the global average of 59%.

S&E Asia and Pacific had the highest percent of programs composting. Latin America has the
highest % using anaerobic digestors.
About half of programs rely on firewood or charcoal.

Source: Global Survey of School Meal Programs ©


https://nam12.safelinks.protection.outlook.com/?url=https%3A%2F%2Fgcnf.us15.list-manage.com%2Ftrack%2Fclick%3Fu%3Df06c4a2aa01aa5352f1469892%26id%3D20b9fe5169%26e%3D95ded89bb3&data=05%7C02%7Ceamarchetta%40bcps.k12.md.us%7Ceac6e06667674d3508df08dd447c514f%7C065bb2f46fe3414fa910f2886305c814%7C0%7C0%7C638742023945307063%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C60000%7C%7C%7C&sdata=7dKrM0T5PZN8a2FOitJG6AQH1r9Fw7y6UIFewOJkF7Q%3D&reserved=0

School Meals and
Shokulku In Japan

\"



CONFERENCE HIGHLIGHT

Workshop 5, 10:30 - 12:30 Tuesday 10 December: Japanese School Meal Program: The History and
Shokuiku (Food and Nutrition Education)
Location: Plenary Room (1001-1003)

 All photos in this section

Languages offered: English, French, Japanese Portuguese, Spanish are from the
Join workshop organizers and presenters: presenta’[ion s offered
e Mr. Kei Kuriwaki, Representative Director, International Child Nutrition Japan
e Prof. Murayama Nobuko, Univ. of Niigata Prefecture during this session.
e Dr. Kazuko, General Manager of Global Communication Department, Ajinomoto
e Dr. Takimoto Hidemi, Director General, National Institute of Health and Nutrition
e Prof. Fujihara Tatsushi, Kyoto University * Materials and
e Prof. Eto Kumi, Kagawa Nutrition University
e Ms, Yamamoto Kana, Diet and Nutrition Teacher at Osaka Education Univ. [keda Elementary presenta’[ions can be

School
found here: The Global

To: Learn how Japanese School Meal Program has evolved in the last 130 years: Purpose, Trigger,
Finance, Movement, Law, etc.; learn why school lunch in Japan is considered a part of Education; ) o
and learn “shokuiku” (food and nutrition education): Policy, Structure, Methodology using school Child Nutrition Forum |

meals.
GCNF



https://gcnf.org/events/forum/
https://gcnf.org/events/forum/
https://gcnf.org/events/forum/

Japan Dietary Guidelines

'
\‘be

Dietary Guidelin
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Enjoy your meals.

es for Japanese

such as rice and other cereals.
. Combine vegetables, fruits, milk products, beans and fish in your diet.
- Avoid too much salt. Attention should be paid to the quality and quantity of fat
ingested.

. Take advantage of Japanese dietary culture and local food products. Preserve
local dishes.
9.

Conserve food resources and practice dietary habits for minimizing leftovers
and food waste.

10.Develop your understanding of food and review your daily life.

MAFF: Main points of the revision of “Dietary guidelines for Japanese” https://www.maff.qo.jp/e/policies/tech_res/attach/pdf/shokuiku-3.pdf

Prof. Eto Kumi, Kagawa Nutrition University

global child
nutrition forum
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Enjoy snacks, - 2S5V
confection, and - C>
beverages -
moderately!

o 2S5V



1889: First school lunch served 1889

1932: Established 1932 nationwide for poor

students

1954 School Lunch Program Act, switched from
poverty alleviation to health promotion for

children, following a series of natural disasters

2000s: Revised School Lunch Act and

Establishment of Shokuiku (nutrition education)

Memorizl cite of the first scho

FERERRE (1889) o Lunch In Japan (1889) photo by Fujihara

" R0 20 s
DI (A28 E B Tsurvoka city of Yamagata Prefecture)




 amodel of a v vell-balanced meal

Main dish: Fish, Meat,

Egg, Soybean supply
Protein

Side dish: Vegetable,
Seaweed supply
Vitamins and Minerals

MAFF https://www.maff.go. |p/;lsyoktukun<odomo_ navi/letstry/sample.htm!

Prof. Murayama Nobuko, Univ. of Niigata Prefecture




Fish, Meat, Eggs,
Soybeans, Milk of protein

Grains (wheat, rice), Dietary sources
potatoes, oils, sugar of

Dietary sources

charbohydrates
Vegetables, fruits, Dietary sources
seaweeds of vitamins and

minerals

Names of
“‘23:‘ dishe
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Ingredients
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Prof. Murayama Nobuko, Univ. of Niigata Prefecture




\
7 Targets of School Meal

(School Meal Act, 1954, Rev.2008:Add Shokuiku, 2021)

1 To promote health through the appropriate intake of nutrition

2 To deepen understanding of daily meals, develop the ability to make sound decisions for maintaining a healthy diet,
and foster desirable eating habits.

3 To enrich school life and cultivate bright sociability and a spirit of cooperation.

4 To deepen understanding that dietary life is based on the blessings of nature, to foster a spirit of respect for life and
nature, and to develop attitudes that contribute to environmental conservation.
To deepen understanding that dietary life is supported by the various activities of people involved in food production,
and to cultivate an attitude of respect for labor.

6 To deepen understanding of our country's and each region's excellent traditional food cultures.

7

To lead to a correct understanding of the production, distribution, and consumption of food.

global child , ® B e e f
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DECEMBER 9 - 12, 2024

-
International Child Nutrition Japan

Mr. Kei Kuriwaki, Representative Director, International Child Nutrition Japan
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7 Targets of School Meal

T Shool e © Targels of Shokuks
To promote health through the appropriate intake of nutrition Promotion of Public Health

To deepen understanding
make sound decisions fo
desirable eating habits.

of daily meals, develop the ability to
I maintaining a healthy diet, and foster

To enrich school life and cultivate bri

ght sociability and a spirit of
cooperation.

To deepen understanding that dietary life is based on the
blessings of nature, to foster a spirit of respect for life and nature,

and fo develop attitudes that contribute to environmental
conservation.

To deepen understanding that dietary life is supported by the

various activities of people involved in food production, and to
cultivate an attitude of respect for labor.

To deepen understanding of our country's and each region's
excellent traditional food cultures.

To lead to a correct understanding of the production, distribution,
and consumption of food.

Dissemination of knowledge about Food

Fostering rich humanity and Social Skills

Gratitude for Nature and development of Environmental
Awareness

Gratitude for Producers and Labor

Preservation of Local and Traditional Cultures

Mr. Kei Kuriwaki, Representative Director, International Child Nutrition Japan



Teacher

Link with daily ife
& learning

Boost the interest
of pupils

Ms, Yamamoto Kana, Diet and Mutrition Teacher at Osaka Education Univ. Ikeda Elementary
School




@  Practical Examples of Shokuiku

in Elementary Schools

Shokuiku in Subject Areas

Shokuiku at school Shokuiku in school meals

Individual consultation &
guidance

a& global child

nutrition forum

é\/’ OSAKA, JAPAN

DECEMBER 9 - 12, 2024

segent

Ms, Yamamoto Kana, Diet and Mutrition Teacher at Osaka Education Univ. Ikeda Elementary
School

=~ _ alohal child



@) Shokuiku in School Meg| Time

Diet & Nutrition
L Teacher LD&N Teacher Homeroom Homeroom
Teacher Teacher
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Create 3 PowerPoint
slide of about 2
minutes per day

Each class can use the

slides for instruction at
their preferred time.
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é Share the data with the g
i homeroom teacher. i

o i

Share the content to be
it in class Instruction.

i i da Elementary
i it Osaka Education Univ. ke
and Mutrition Teacher at
Ms, Yamamoto Kana, Diet
School



Life Studies

Target of Life
Studies
Learning apou people who
work at the school

Learning About the Work of

Kitchen Staff Who Prepare School
Meals

Experience Handling the Tools
Actually Used by Kitchen Staff

§ Ms. Yamamoto Kana, Diet and Nutrition Teacher at Osaka Education Univ. Ikeda Elementary

School




, "Introduction of the tasks performed by kitchen staff after
school meals are eaten.
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The nutrition teacher takes photos LG L
and videos and introduces them
during lunchtime, helping students

5 ‘rmfhﬂmehﬁﬁEILT
learn about the work of people P D e N & Piats )
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involved in school meals \4

Ms. Yamamoto Kana, Diet and Mutrition Teacher at Osaka Education Univ. lkeda Elementary
School



In School Meg| Time
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Guidance that connects subject-based learning with food education
during lunchtime is also being implemented.

Ms. Yamamoto Kana, Diet and Mutrition Teacher at Osaka Education Univ. lkeda Elementary
School



-Teach the Importance of using all five
Senses to savor ang enjoy food

Menu

cLhorocterisﬁcs
- Explai
Japanese pemzls/lgdtft\)attt:ere are five tastes = Expressing ||
Lan 9. y the tongue <1 -5~ 4| Characteristics
et P-7| In short
Target of (Express what you phrases// 4 08
i N mm e mm mmm| actually felt while ?* ;
. <
Learn how to use words and ©0 @0 © 98“29:(:';00' el 20l
enrich expressive ability ‘?’ @s SEDRE R
2 HEKOS R TRCAR R 2 L ThesEaic :]:“ ‘
L LICnAne 'y, T, j a
e =
Target of SLLITE: ° Q
Shokuiku AANAANA %
, YYUYY 5
Express what you felt while "X X Xy L §
eating in Short phrases -".MVT'J LLET O 7\&,, [ o j L J/ __J

Ms. Yamamoto Kana, Diet and Mutrition Teacher at Osaka Education Univ. lkeda Elementary
School



Integrated Studies
School Events

Learn about the process of making traditional kes on
Japanese sweets from an artisan

rditional Japanese sweet.
Target of BL = -
Shokuiku S % -

Learn about the characteristics
and making process of
traditional Japanese sweets and
experience Japanese culture

Ms, Yamamoto Kana, Diet and Mutrition Teacher at Osaka Education Univ. Ikeda Elementary
School



Local School Meals - Osaka

l."' I |. | ’
“ 7 & /
<

City of Osaka YouTube Video Showing Meal Preparation: https://youtu.be/esKzEktJicl?si=_4cHayJoorhOiZhf



https://youtu.be/esKzEktJicI?si=_4cHayJoorhOiZhf

Visit to Nakanoshima School
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Reusable
service ware
and utensils




Photo Credit: Global Child Nutrition Forum

Students |
serve ) — -
each | ; R 4 | o . %
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et
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Photo Credit: Global Child Nutrition Forum

- ...and can

Creturn
unwanted

food prior
to eating
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Rice

Cabbage
Soybeans w
baby fish
Stew

Milk (whole fat



Next Steps:

* Reflect on learnings and share with key program partners.

» Strengthen ties between school menu as educational tool and
various health and & PE teachers as well as through Farms to
School Specialists

» Better incorporation with life skills teachers
- Benefits of adults eating meals with students — staff meals pilot

» 2024 School Meal Programs Around the World report -
https://gcnf.org/global-reports/



https://gcnf.org/global-reports/

outcomes &
Impact
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Contact Information

Elizabeth Marchetta

Executive Director — Baltimore City Public Schools

For additional information on the Global Child Nutrition Forum:

Contact: Heidi Kessler, Deputy Director, Global Child Nutrition Foundation:


mailto:eamarchetta@bcps.k12.md.us
https://gcnf.org/
mailto:heidi@gcnf.org




Question from the Erevious JaEan Session

1.Wha_t percentage % of elementary schools and what percentage of secondary schools have 3
Shokuiku teacher?

A2: There are significant differences between prefectures in te
teachers vs. school dietitians (Ave. 70

and No. of children per shokuiku teac

rms of No. of shokuikuy
%, while 29% in Okinawa),

hers (606 in Kouchi ...10,627 in Tokyo)

1.how are the shokuiku teachers funded? Is it by national government or through education agency?

: : tions
A: Normally, the salaries of public school teachers are paid by local governments, but in QU €S

the case of food & nutrition teachers, the cost is covered by the national government. & Answers

Baltimore City Public Schools, USA .
T nutrition forum ::.:. qcnr
OSAKA, JAPAN 2
_ ——— TR i e ition Japan
- Mr. Kei Kuriwaki, Representative Director, International Child Nutrition Jap
89p* £l riton forun : \
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DECEMRER - 12,2004
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year Energy Protein Fat Salt Calciu

kcal g
1946 600 25
1954 600 27
1956 600 25
1959 600 25
1962 600 23
1971 600 23

25-30%
25-30% <2.5g
25-30% <2.5g

650 13-20% 25-30% <2g

650 13-20% 25-30% <2g

Ministry of Education Lulture, ﬁqgnsc,hsi?gance and Technology (MEXT)
)b

ﬁ nutrition forum
F’é‘% OSAKA, JAPAN

DECEMBER 9 - 12, 2024

Iron Vitamin

Tiamin Rebofl Vitami Dietar
abin nC Fiber
S8 MESNS Mg 8

sium

i b - et e, -

0.8 20
20
20
30

(70)
(80)
(80)
50
25 45< 50

Data; Office Tanaka HP  2024.11.3

Prof. Murayama Nobuko, Univ. of Niigata Prefecture

y Magne Zinc

|
(2)
(2)
(2)
(2)
(2)

Criteria to be considered in parentheses
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History of school lunch [
program in J
[ Year

apan
1889 Free lunch is first offered to poor schoolchildren

1932
1946
1947

at a primary school in Yamagata Prefecture

poor students is implemented nalionwide

Is established 1o cover all schoolchildren
The school lunch program be

gins providing lunch for about 3 million schoolchiidren across
the country

A government-funded school lunch program for
A new school lunch policy

1950 The complete-meal school lunch program Is started, using wheat flour donated by the US
1951

The GARIOA funds that had been used to finance school meals were terminated and school
meals were in danger of being cancelled. In res

ponse, a nationwide campalgn was launched
to demand that school meals

be continued with government subsidies
The School Lunch Program Act i enacted
Cooked rice is formally introduced

School Lunch Hygiene Management Standards

The School Lunch Program Act revised: Establishment of the food and nutntion teacher
system

The Shokuiku Basic Act is enacled

The School Lunch Lat revised: Promotion of dietary education In schools Is clearly stated.

Revised The government curriculum guidelines for.Elemenl‘ar‘y'and Junior High Schools
Promotion of dietary education throughout educational activitiea

o ATHEAANTAS

Prof. Murayama Nubuko, niv. of Niigata Prefecture
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Thank You to Our 2024 Forum Supporters & Partners!

Supported in part by:

l““ The
CIFF gsdirs
Eat Well, Live Well.

®
d” OCRS Food 4 N FOUNDATION MeiniommAs.

AJINOMOTO. CATHOLIC RELIEF SERVICES Edu{}ati{)n #% oenesurroove NAKANISHI world Vision '

With additional support from Edesia and Sanku

In cooperation with:

T i 77 \\ School
HMM“M!."“A““‘HEEM. o M E X T ::I-LIT:::T:::HIIMIW QD ﬁﬁﬁmeign Affairs of Japan C: E‘ggktiqn
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