
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Summaries of Chef in the Classroom Presentations 

 
*Each Chef in the Classroom presentation is 55 minutes in length. Please alert Nutrition 

Services if there are any students with food allergies or special dietary needs before the 

scheduled presentation.* 



 

 

 
 

 
Grades: K-1 

What’s on MyPlate?  

- This presentation is designed to teach students to identify food groups and types of foods 

that belong in each group. Visuals and handouts of MyPlate and an activity using food 

models will be used to demonstrate the food groups. Nutrition education will be 

accompanied by a culinary demonstration and samples for the students.   

 

Grades: 2-3 

What’s on MyPlate?  

- This presentation will address the importance of choosing healthy foods and beverages, 

the benefits of breakfast, and meal planning. The students will be given the knowledge 

and materials to track and plan their meals for one day. A game of MyPlate Bingo is 

included as a fun way to review the food groups. Nutrition education will be 

accompanied by a culinary demonstration and samples for the students. 

   

Grades: 4-5 

What’s on MyPlate?  
- This presentation is designed for students to learn the importance of goal setting and how 

to set goals to improve their food choices. A demonstration of portion sizes will be useful 

information for the students to apply when making food choices. An activity relating to 

hand washing will help display the importance of preventing the spread of germs. 

Nutrition education will be accompanied by a culinary demonstration and samples for the 

students. 

 

Grades: 6-8 

Healthy for Life  
- This presentation will introduce students to the topics of disease prevention, influences 

on food choices, and food labels to educate them on ways to stay healthy for life. To do 

this, there will be a demonstration of fast food test tubes displaying the high amount of 

fat in fast foods, and an activity evaluating food labels of two different products which 

will help them learn what to look for when choosing the healthier product. Nutrition 

education will be accompanied by a culinary demonstration and samples for the students. 

 

Grades: 9-12 

Healthy for Life  
- This presentation will educate students about how to take responsibility for their eating 

habits and ways they can make healthy choices. An activity promoting a discussion 

between students will allow them to brainstorm healthy alternatives to fast food 

restaurants and meals. Visuals will be shown to demonstrate the high amount of fat in fast 

foods and to display the causes and risks of overweight and obesity. Meal planning 

handouts will be provided for students to continue working on their healthy eating skills 

even after the presentation. Nutrition education will be accompanied by a culinary 

demonstration and samples for the students. 

Category 1:  

General Nutrition Education (Grades K-12) 
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Grades: K-1 

Let’s Learn About Breakfast  
- This presentation is designed to educate students on the importance of breakfast. Activities 

using food models and MyPlate visuals will be used to display ways kids can choose healthy 

breakfast foods and to help them learn which food groups they belong to. The topic of 

calcium will be also be introduced so that students can understand the benefits and sources of 

the mineral. Nutrition education will be accompanied by a culinary demonstration and 

samples for the students.   

 

Grades: 2-3 

Let’s Learn About Breakfast  

- This interactive presentation will address the topics of breakfast and calcium. An activity 

allowing kids to draw their own healthy breakfast will introduce students to the importance of 

planning meals, making healthy choices, and incorporating foods into breakfast that are good 

sources of calcium. Nutrition education will be accompanied by a culinary demonstration and 

samples for the students.   

 

Grades: 4-5 

Having a Healthy Breakfast  

- This presentation will review the importance of breakfast and making healthy food choices. It 

will focus on teaching students to come up with healthy alternatives to less healthy breakfast 

options. The benefits of calcium will also be a topic discussed in this lesson. Nutrition 

education will be accompanied by a culinary demonstration and samples for the students.   

 

Grades: 6-8 

Make Breakfast Happen  

- The purpose of this presentation is for students to learn the importance of having breakfast 

every day. A meal planning activity will give students practice planning a healthy breakfast 

that incorporates a variety of foods. The benefits and sources of calcium will be discussed 

during this lesson as well. Nutrition education will be accompanied by a culinary 

demonstration and samples for the students.   

 

Grades: 6-8 

Fuel Up at Breakfast! 
- This presentation will educate students about the importance of including protein in their 

breakfast & eating breakfast every day. The students will learn about different sources of 

protein, the health benefits of including protein at breakfast, and quick, protein-rich breakfast 

options. Education component will be followed by a culinary demonstration and a student 

taste test of a protein-rich breakfast recipe. 

 

Grades: 9-12 

Make Breakfast Happen  
- This presentation will educate students about the importance of breakfast and choosing a 

variety of healthy breakfast foods from each food group. Students will have the opportunity 

to suggest ways to incorporate a quick and healthy breakfast on mornings when they may be 

short on time. Nutrition education will be accompanied by a culinary demonstration and 

samples for the students.   

Category 2: 

Breakfast (Grades K-12) 
 



 

 

 

 

 

 
Grades: K-1 

Where Food Comes From 

- This presentation will educate students on the importance of knowing where their food comes 

from by familiarizing them with foods and other items that are produced here, in Weld 

County. The topic of gardening will be introduced accompanied by a fun activity that allows 

students to create their very own dream garden. Nutrition education will be accompanied by a 

culinary demonstration and samples for the students.   

 

Grades: 2-3 

Local Food  
- This presentation will begin by introducing students to the meaning of local agriculture. 

Students will gain a grasp on the types of food that are grown in the state of Colorado while 

coloring a fun, kid-friendly. Students will learn some strategies to incorporate more fruits and 

vegetables, especially local ones, into their diet. Nutrition education will be accompanied by 

a culinary demonstration and samples for the students.   

 

Grades: 4-5 

Local Food 
- The purpose of this presentation is for students to understand the meaning of local agriculture 

and the benefits of eating local food. Students will be introduced to ways they can grow their 

own food and will have a chance to learn about the types of foods that are grown here, in 

Weld County as well as the rest of Colorado. Nutrition education will be accompanied by a 

culinary demonstration and samples for the students. 

 

Grades: 6-8 

Colorado Agriculture 

- This presentation will educate students about the effects that agriculture has on their everyday 

lives and the benefits of eating local foods through interactive discussions and activities. 

Components of the Farm-to-School program will be explained for students to understand that 

some of the food that is served in their own school cafeteria may have come from local 

growers. Nutrition education will be accompanied by a culinary demonstration and samples 

for the students. 

 

Grades: 9-12 

Agriculture and Sustainability  
- This presentation will provide students with an understanding of agriculture and sustainability 

and how they relate to each other. Through an interactive activity, they will learn how 

agriculture affects their daily lives. Components of the Farm-to-School program will be 

explained for students to understand that some of the food that is served in their own school 

cafeteria may have come from local growers. Nutrition education will be accompanied by a 

culinary demonstration and samples for the students. 

Category 3: 

 Farm to School (Grades K-12) 
 

 



 

 

 

 
 
Grades: 6-12 

Culinary Careers 
- This presentation focuses primarily on culinary technique and the advanced skills needed for 

a culinary career. It will also describe possible career paths in the foodservice industry, 

childhood nutrition and the culinary arts. Culinary education is accompanied by a 

demonstration and samples for the students.  

* Waivers are required if class participates in the demonstration. Safe cooking utensils will be 

provided* 

 

Category 4: 

Culinary Careers (Grades 6-12) 
 

 


