Be ims,yirec(w pors,



pork Be inspired

Minnesota School Nutrition Association
Annual Conference
July 30, 2012

Mary Bartz
Culinary Consultant

Sponsored by Minnesota’s pork farmers and the Pork Checkoff



pork Be inspired

Today’s Pork Agenda
A Wise School Menu Choice:
Nutritious, Affordable, Easy-to-Prepare, Delicious

e Positive Nutritional Profile

e 2010 Dietary Guidelines

e School Nutrition Standards

e Pork Cuts and NEW Cookery Information

e Taste for Yourself: Amazing Appetite Appeal
BBQ Pork and Apple Pita

e Questions
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Today’s Pork: Positive Nutritional Profile

Old-fashioned Lard Pig Today’s Trim Pig
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Today’s Pork: Positive Nutritional Profile
Published Nutrition Research Findings
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Today’s Pork: Positive Nutritional Profile
Nutrition Research

3 Key Findings:

1) Americans are consuming fresh, lean pork
at levels well within the total amount
recommended by the Dietary Guidelines for
Americans 2010.

2) Incorporating fresh, lean pork cuts into the I | | ' e
daily diet can help fulfill nutrient needs, AR | ===
while also helping to limit the amount of R

calories eaten. S AR
3) Calories coming from dietary fat are no ~ — | e
higher or lower among those eating pork S s s s el
:
compared to those not eating pork. S e T T
e R
Murphy, M., Spungen, J., Bi, X., & Barraj, L. Nutrition Research e

Volume 31, Issue 10 (2011): 776-783.
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Today’s Pork: Positive Nutritional Profile

Figure 1: Pork Nutrient Data: 1991 vs. 2010 (per 3-ounce cooked serving)

Pork Cut 1991 2010 1991 2010 1991 2010 1991 2010
Calories Calories Fat(g) Fatlg) SaturatedFat(g) Saturated Fat(g) Cholesterol(mg) Cholesterol (mg)

Pork tenderloin 139 120 409 2.98 1.41 1.02 67 62

Pork boneless 173 147 660 517 272 177 68 61

top loin chop

Ground pork, N/A 157 N/A 5.27 N/A 1.77 N/A 72

96% lean

Pork top loin 165 147 613 534 3.08 1.64 66 68

roast (honeless)

Pork center 172 153 6.86 6.20 2.51 183 70 72

loin chop

Pork center 186 158 8.28 7.10 2.94 217 69 56

rib chop

Pork sirloin 184 173 8.75 8.02 3.08 2.44 73 76

roast (hone-in)

Source: 2010 National Nutrient Database for Standard Reference, Release 23.
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Today’s Pork: Positive Nutritional Profile

LOIN = LEAN

LEAN: Less than 10 grams total fat, 4.5 grams saturated fat
and 95 milligrams cholesterol per 3-ounce cooked serving

Pork Boneless Top Loin Chop — 96% Lean Ground Pork
Pork Boneless Top Loin Roast — Pork Bone-In Center Loin Chop
Pork Bone-In Rib Chop — Pork Bone-In Sirloin Roast

EXTRA LEAN: Less than 5 grams total fat, 2 grams saturated

fat and 95 milligrams per 3-ounce cooked serving
Pork Tenderloin

Source: 2010 National Nutrient Database for Standard Reference, Release 23
RO
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Today’s Pork: Positive Nutritional Profile

Figure 2: Today's Lean Pork Compared to Lean Chicken

Pork Tenderloin |1.029 .98g
R totalfat

Skinless Chicken Breast |0.869 3.03g
sat. fat

total fat
Pork Boneless Top Loin Chop 1.77g 5.17g
sat. fat total fat

Ground Pork, 96% Lean 1.77g
sat. fat

Pork Boneless Top Loin Roast

Pork Bone-In Center Loin Chop

Pork Bone-In Rib Chop

Pork Bone-In Sirloin Roast

Skinless Chicken Thigh

Based on 3-ounce cooked servings (roasted or broiled), visible fat trimmed after cooking. ,
Source: 2010 National Nutrient Database for Standard Reference, Release 23. pchaeck'“off
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Today’s Pork: Positive Nutritional Profile

Figure 3: Pork Tenderloin and Chicken Breast Nutrient Comparison Figure 4: Pork’s Nutrient Package

Vitamin B12 Compared to .Dally Values (DV) for nutrients, a .
3-ounce serving of lean, roasted pork tenderloin
Ribeflavin contributes:
) Nutrient % Daily Value*
Vitamin B6
Thiamin 54% DV
Phosphorus :
z i Pork Tenderloin Selenium 46% DV
o Potassium Protei o
= @ Chicken Breast L 44% DV
v Zinc Niacin 37% DV
Thiamin Vitamin B6 37% DV
Solenin Phosphorus 23% DV
Riboflavin 19% DV
Protein
Zinc 14% DV
Hiscin | | . Potassium 10% DV
0 20 40 60 _ _
o : Source: 2010 Nationail Nutrient Database for Standard
/o Daily Value Reference, Release 23.

*Daily Values based on a caloric intake of 2,000 kcal per day for

Source: 2010 National Nutrient Database for Standard Reference, Release 23. :
adults and chiidren four or more years of age.

Based on 3-ounce cooked serving (roasted or broiled), trimmed or skinless.
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Today’s Pork: Positive Nutritional Profile

Figure 5: Pork Provides Protein, Vitamins and Minerals

Excellent Source of

. Good Source of

% Daily Value
g
I
|
I
I
I

Source: 2010 National Nutrient Datahase for Standard Reference, Release 23
Based on 3-ounce cooked pork tenderinin.
“Excelient™ Source = 20% or mare of Daily Value; "Good”™ Source = 10%- 19% of Daily Value.

B3
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ANIMAL PROTEIN is high quality protein,

Today’s Pork: Positive Nutritional Profile

PORK is an Excellent Source of PROTEIN

containing essential Amino Acids not

available from plant sources.

Protein consumption helps the body:

Source of energy

Provides structure — muscles, organ:
Regulates hormones, enzymes,
antibodies

Aids satiety

com - 125648



http://www.shutterstock.com/subscribe.mhtml
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Today’s Pork: Positive Nutritional Profile
PORK is an Excellent Source of PROTEIN

The amount of protein required by the body each
day is individualized

— Depends on age, body size, gender, physiological state
and energy output

— For healthy individuals:
* Recommended Dietary Allowance for protein is
0.8 g/kg/day
* Reasonable intake 1 to 1.2 g/kg/day
» 20 to 30% of caloric intake
* 5 to 7 ounces of meat/day

13 ROra,
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Today’s Pork: Positive Nutritional Profile
PORK is an Excellent Source of PROTEIN

Recommended serving size: A 3-ounce serving of cooked meat
contains about 21 grams of protein

What does a 3 ounce serving look like?
A deck of cards

14 Rora,
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Today’s Pork: Positive Nutritional Profile
Essential Vitamins and Minerals

PORK is an Excellent Source of:

Thiamin - needed for energy metabolism and the proper function of the
nervous system

Selenium - needed for repair of DNA, a healthy immune system and the
prevention of many cancers

Niacin - needed for energy metabolism, proper digestion and a healthy nervous
system

Vitamin B6 - needed for cell growth

Phosphorus - needed for healthy bones and teeth, energy metabolism and

acid/base balance in the body
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Today’s Pork: Positive Nutritional Profile
Essential Vitamins and Minerals

PORK is a Good Source of:

Riboflavin - needed for energy metabolism, building tissue; helps maintain
good vision

ZiNC - needed for cell reproduction, tissue growth and repair

Potassium - essential for maintaining proper fluid balance, nerve impulse
function, muscle function, cardiac function

PORK is a Source of:

*Vitamin B12 - needed for building proteins in the body, red blood cells and
normal function of nervous tissue

*Iron (heme-iron) - needed for the formation of hemoglobin, which carries
oxygen from the lungs to the body cells
16 * only found in animal products Eh%ff
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Dietary Guidelines

for Americans ZO[O

U.S. Department of Agriculture
U.S. Department of Health and Human Services
www.dietaryguidelines.gov

ROk
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Dietary Guidelines

for Americans ZO[O

Balancing Calories to Manage Weight
Foods and Food Components to Reduce
Foods and Nutrients to Increase

Building Healthy Eating Patterns

Helping Americans Make Healthy Choices
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Dietary Guidelines

for Americans ZO[O
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MyPlate Key Messaging

Key Message

Make half your plate fruits and vegetables

2012: Jan - April Enjoy your food, but eat less.

2012: May - Aug Drink water instead of sugary drinks.

Make at least half your grains whole

2012: Sept - Dec .
grains.

2013: Jan - Apr Avoid oversized portions.

N
(=
[
[T

Compare sodium in foods like soup, bread,
and frozen meals — and choose the foods
with lower numbers.

2013: Sept - Dec Switch to fat-free or low-fat (1%) milk.
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Dietary Guidelines

for Americans ZO[O

*MyPyramid continues to provide the background needed to build the
simple, healthy plate

*MyPlate explains the detail of MyPyramid to help people plan meals,
eat wisely and improve their health
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Dietary Guidelines

for Americans ZO[O




pork Be inspired

School Nutrition Standards
Healthy, Hunger-Free Kids Act

The new meal requirements will raise standards for the first
time in more than fifteen years and improve the health and
nutrition of nearly 32 million kids that participate in school
meal programs every school day.

Changes include:

* Ensuring students are offered both fruits and vegetables every
day of the week

* Substantially increasing offerings of whole grain-rich foods
» Offering only fat-free or low-fat milk varieties

* Limiting calories based on the age of children being served to
ensure proper portion size
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School Nutrition Standards
Healthy, Hunger-Free Kids Act

Changes include:

Increasing the focus on reducing the amounts of saturated fat,
trans fats and sodium

Modified breakfast - meat and or meat alternative no longer
required at breakfast

Providing vegetable options for student and smaller portions,
with the intent of decreasing plate waste

Longer implementation period
Cost savings — changes will save $3.6 billion over five years
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Final Rule Nutrition Standards in the National School Lunch and School Breakfast Programs — Jan. 2012

Breakfast Meal Pattern Lunch Meal Pattern
Grades K-5" | Grades 6-8" | Grades 9-12° | Grades K-5 | Grades 6-8 | Grades 9-12

Meal Pattern Amount of Food” Per Week (Minimum Per Day)
Fruits (cups)™® 5(1)° 5(1)°¢ 5(1)° 2V (44) 244 (14) 5(1)
Vegetables (cups)™? 0 0 0 3% (34) 33 (34) 5(1)

Dark green’ 0 0 0 ) e s

Red/Orange’ 0 0 0 ¥4 ¥4 1Y

Beans/Peas : . ;

(Legumes)* 0 0 0 ) - i

Starchy’ 0 0 0 15 14 VA

Other *® 0 0 0 Ya Ya Y%
Additional Veg to .
Reach Total" _ 0 _ 0 _ 0 _ ! ! L
Grains (0z eq)’ 7-10 (1)! 8-10 (1)’ 9-10 (1)’ 8-9 (1) 8-10 (1) 10-12 (2)
Meats/Meat Alternates k k k .
oz eq) 0 0 0 8-10(1) 9-10 (1) 10-12 (2)
Fluid milk (cups)’ 5(1) 5(1) 5(1) 5(1) 5(1) 5(1)

Other Specifications: Daily Amount Based on the Average for a 5-Day Week

?ﬁfﬁl;ﬂ‘ calories 350-500 400-550 450-600 550-650 600-700 750-850
Saturated fat _ _ _ -
(% of total calories)™” - 10 - 10 - 10 - 10 - 10 10
Sodium (mg)™? <430 =470 <500 < 640 <710 <740
Trans fat™ Nutrition label or manufacturer specifications must indicate zero grams of trans fat per serving.
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Monday

Tuesday

BEFORE 8EECRE

Hot dog on bun (3 0z)

Beuon and cheese burrito (5.3 02)
? with ketchup (4 T)

with moxzarella cheese (1 0z)
Applesauce (1/4 cup) Canned Pears (1/4 cup)
Raw Celery and Carrots
(1/8 cup each)
with ranch dressing (1,78 T)

Low-fat (1%) Chocolote Milk (8 oz)

Orange Juice (4 0z)
2% Milk (8 o2)

AFTER AFTER

Submarine Sandwich
(1 oz turkey, .5 oz low-fat cheese)
on Whole Wheat Roll
Refried Beons (1/2 cup)

Whole Wheat Spaghetti
with Meat Sauce (1/2 cup)
and Whole Wheat Rell
Green Beans, cooked (1/2 cup)
Jicama (1/4 cup) Broceoll (1/2 cup)
Green Pepper Strips (1/4 cup) Cauliflower (1/2 cup)
Cantaloupe wedges, raw (1/2 cup)
Skim Milk (80z)

Mustard (9 grams)

Kiwi Halves, raw (1/2 cup)
Low-fat (1%) Milk (8 oz)
Low Fat Ranch Dip (1 oz)
Reduced fat mayonnaise (loz) Soft Margarine (5 q)

Low Fat Ranch Dip (1 02)

HEALTHY, HUNGER-FREE KIDS ACT OF 2010

Wednesday Thursday

BEFORE BEFORE

Pizza sticks (3.8 o2)
with marinara sauce (1.4 cup)

Breaded beef patty (4 0z)
with ketchup (2 T)

Banana Wheat roll (2 07)
Raising (1 02) Frozen Frult Juice Bar (2.4 oz)
Whole Milk (B 0z) 2% Milk (B o2)
AFTER AETER
Chef Salad

Oven-Boked Fish nuggets (2 0z)
with Whole Wheat Roll

Mashed Potatoes (1/2 cup)
Steamed Broccoli (1/2 cup)

(1 cup romaine, .5 oz low-far moxzarella,
1.5 oz grilled chickan) with Whole Wheat
Soft Pretzel (2.5 ox)

Corn, cooked (1/2 cup)

Baby Carrots, row (1/4 cup) Peaches _
(cannec, pocked in juice = § cup)

Skim Milk (8 oz)

Tartar Sauce (1.5 0z)

Banana
Skim Chocolate Milk (8 0z)
Low Fat Ranch Dressing (1.5 02)

Soft Margarine (5 g)
Low Fat Itolian Dressing (1.5 0z) o

Before/After Elementary School Lunch Menu

Friday
BEFORE

Cheese pizza (4.8 02)
Canned Pineapple {1/4 cup)
Tater Tots (1/2 cup)
with ketchup (2 T)

Low-fat (1%) Chocalute Milk (8 oz)

AFTER

Whele Wheat Cheese Pizza
(1 slice)

Baked Sweet Potato Fries
(372 cup)

Grape tomatoes, raw (1/4 cup)
Applesauce (1/2 cup)
Low-fat (1%) Milk (8 0z)
Low Fat Ranch Dip (1 02)
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School Nutrition Standards
Today’s Pork: A Wise School Menu Choice

*Pairing pork with fruits and
vegetables is an easy—and
tasty—way to meet the new
dietary guidelines.

*Pork is a lean, low-calorie
source of protein that is
packed with important
nutrients that we need in our
diet each day.

*Pork is readily available,
affordable and easy to

prepare pors,
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Today’s Pork: Pork Cuts
Fresh Boneless Ham (Leg) Roast

Pork Bas ics Be i‘:?;fi.reof

Shoulder

Upper row (l-r):
Bone-in Fresh Ham,
Smoked Ham

S Lower row (l-r):
Leg Cutlets, Fresh

ROk



pork Be inspired

Internal Temp. Average Recommended
Weiaht followed by Cooking Time
9 3 minute rest {minutes per pound OR total minutes)

Thickness/

Loin Roast, Bone-In and Boneless* 2-5 Ibs. 145° F 20 minutes per Ib.

Roasting Crown Roast* 10 Ibs. 145° 12 minutes per Ib.
Roast at 350° F,, Fresh Leg/Uncured Ham* 18-20 Ibs. 145° 15 minutes per Ib.
%nlests otherrwiﬁe noted. Torderloi
oast in a shallow pan, enderioin _ 0 _ - ;
Uncoverad P (roast at 425°F) o115 |bs. 145 20-27 minutes total time
Ribs — Tender 112-2 hours
Ham, fully cooked 5-6 Ibs. 140° 20 minutes per Ib.
Broiling Loin Chops, Bone-In or Boneless - 0 i i
A-5 inches from heat @ inch thpick} % inch 145 8-9 minutes total time
OR mﬁﬁhﬁgﬂg Chops, Boneless (1% 1% inches 145° 12-16 minutes total time
ongl!Irldl;.rgct medium Loin Kabobs 1 inch cubes Tender 10-15 minutes total
?hergtd éﬁr 8 rﬁnnrfge halfway  Tenderloin %11 Ibs. 145° 20 minutes total time
Ground Pork Patties Yo—inch 160° 8-10 minutes total time
- " 2 Ibs. roast = 20 minutes per Ib.
e Loin Roast, Bone-In and Boneless 2-5 lbs. 145° 315-5 Ibs. roast = 15 minutes per Ib.
over :,gg';%{g{”ed'um Shoulder (But* 36 Ibs. Tender 45 minutes per Ib.
' Ribs — Tender 11%2-2 hours total

*Note: For easier slicing and to allow the pork juices to redistribute throughout the meat, remove larger cuts, "
such as roasts, from the oven or grill, loosely cover with foil, and let stand for 10 to 15 minutes before serving. mﬂ
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Today’s Pork: NEW Cookery Information

Pork today is very lean and shouldn’t be overcooked. To check doneness, use a digital cooking thermometer. The National Pork
Board follows the guidance of the U.S. Department of Agriculture, which recommends cooking roasts, tenderloins, and chops to an
internal temperature of 145 degrees F, followed by a 3 minute rest time, resulting in a flavorful, tender and juicy eating experience.

Ground pork, like all ground meat, should be cooked to 160 degrees F. Pre-cooked ham can be reheated to 140 degrees F. or enjoyed cold.
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Today’s Pork: Taste for Yourself
BBQ Pork and Apple Pita

www.PorkFoodService.org
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pork Be £nsp£red’ FOR FOODSERVICE PROFESSIONALS

 WHYPORK MENUINGPORK  INFO& RESOURCES
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Today’s Pork: Taste for Yourself
BBQ Pork and Apple Pita

www.PorkFoodService.org
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POFk Be L'PISFI:T‘CC(‘ FOR FODDSERVICE PROFESSIONALS
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© WHYPORK MENUING PORK
Home | Menulng Pork ! School Nutrition

e
SCHOOL NUTRITION

The National Pork Board's Foodservice Team will be m Denver for the School

Nutriion Association Annual National Conference, July 15-18, 2012 The team

will be meeting with school foodservice professionals to share knowledge and ‘

resources for integrating pork into school foodservice programs. Please stop by N e | S -kﬂ‘ il
> d f

Y our booth, say hello and let us know how we can work with youl 1
College & University

Recipes Coming Soon

SCHOOL
NUTRITION
ASSOCIATION

Waking the righv food choices, fogethey,
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Today’s Pork: Taste for Yourself
BBQ Pork and Apple Pita

www.PorkFoodService.org
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Today’s Pork: Taste for Yourself

BBQ Pork and Apple Pita

www.PorkFoodService.org

(5 ¢ pecdoomersce crg

Fie ESt Yew Fpodes JTeok Help

"5 v Pagevw lgoksv e

ork and Agple

Ingredients

0T IND'S BONELES
12 pach appies, chopped *
6 cups culery, chipped
1 G Dayosnass
3 U4 it Darbecas Sawos
2 oapr cammies. OR ostes
1 tatiespoon sal
oach pin bread rounds. whole wheat, 4-nch
leaves, washed, divdes

Preparation

Cooking Directions
One day hefore assembling By recpe:
1 Phace 1oast on rack Fabow | 2 pan. Do mot cover pan
sert sl Ihermometsr 000 o carer of e reast
Cook 1 125 degross Fatyeaheft untll ihe riemal lempernsture 1oaches 145 dagrees Fatrentet
(Aenrosmade oven e My vivy Jepering 00 Oven Use, and wespit of ponk deng cooknd
chociong with a Mhoomomoler an Noar Mo coolang dme §
Remove fioe oven and jet the roast “esr
Flace wlow pan, ahowing 5
i and 1oWgerate, cooling % 40 0agiees Fatvenhall wihn 4 hours

On e day Ihe roast pork is neoded
Cube cvtied roact (sbout $0 pounds cooked) e 2pmrooamalely %4 By % mah cubes
aer ans refgerale undl needed

in 3 larpe bowl comBine e appiea, celery, Mayonnalse. hartogue SauCe, ST
S In e cubed park cubes. Set aside
Cat I péla rownds n 2af lorming two pockats
Mace pdiss on & Dang shoel

I, Lne Ihe muite of e ol pocheds Ralves with fuce

i 00N pork medure info each hak

8. Cover and refnperato umil sarving

* Cramry Smith o ofar tart apgie yaraias ae rocommanded

%In% -

B3
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Today’s Pork: Taste for Yourself
BBQ Pork and Apple Pita

www.PorkFoodService.org

INGREDIENTS

10 to 15 pounds boneless pork roast

3 1/4 cups barbecue sauce

1 cup light mayonnaise

12 medium apples, chopped *

6 cups chopped celery

2 cups sweetened, dried cranberries or raisins
50 whole wheat pita bread rounds

50 lettuce leaves, divided

* Granny Smith or other tart apple varieties are recommended
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FARM2sCHOOL

CHILDREN, TODAY
I WILL SHOW YOU
SOMETHING YOU mAY
HAVE NEVER SEEN

IT’S CALLED, "REAL
FOOD*, AND IT/S THE
KIND OF THING THAT OUR
ANCESTORS ONCE ATE.

IT DOESNT COME FROM
PACKAGES OR FAST
FOOD RESTAURANTS/

YOU ACTUALLY
EXPECT USTO
EAT SOMETHING

HOW DID THESE
THINGS GET DIRT

joyoftech.com

ROk
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USDA FOODS

i ol
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HEALIHY CHOICES
AV A M

(last updated, 04-02-12)

sl Food and Nutrition Service

Visit us at www.fns.usda.gov/fdd

USDA United States Department of Agriculture

USDA Foods Fact Sheet for Schools & Child Nutrition Institutions

100173 - PORK, LEG ROAST, FROZEN, 36-42 LB

CATEGORY Meat/Meat Alternates

PRODUCT Frozen boneless, trimmed, netted pork leg (fresh ham) roast prepared from

DESCRIPTION U.S. inspected fresh domestic pork.

PACK/YIELD Individual roasts are vacuum packaged and packed 36-42 lbs net weight per
case.
One 1b AP pork outside roast yields about 0.58 1b cooked trimmed. sliced lean
meat and provides about 9.28 servings 1 oz cooked lean meat.
One Ib AP pork inside roast yields about 0.54 1b cooked trimmed, sliced lean
meat and provides about 8.64 servings 1 oz cooked lean meat.
CN Crediting: 1 oz cooked pork provides 1 oz-equivalent meat/meat
alternate.

STORAGE Store frozen pork roasts in original shipping container off the floor at or
below 0 °F.
Refrigerate leftover pork covered and labeled in a dated container and use
within 2 days
Use First-In-First-Out (FIFO) storage practices to ensure use of older product
first.

Nutrition Information

Pork, fresh, leg (ham), separable lean
and fat, cooked, roasted

1oz
(28 g)
Calories 77
Protein 7680g
Carbohydrate Og
Dietary Fiber Og
Sugars Og
Total Fat 499 g
Saturated Fat 1.833¢g
Trans Fat Og
Cholesteral 27 mg
Iron 0.29 mg
Calcium 4 mg
Sodium 17 mg
Magnesium 6 mg
Potassium 100 mg
Vitamin A 31U
Vitamin A 1 RAE
Vitamin C 0.1 mg
Vitamin E 0.06 mg
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Today’s Pork: Pork Cuts
Fresh Boneless Ham (Leg) Roast
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Today’s Pork: Pork Cuts
Fresh Boneless Ham (Leg) Roast
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Today’s Pork: Pork Cuts
Fresh Boneless Ham (Leg) Roast
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Today’s Pork: Pork Cuts
Fresh Boneless Ham (Leg) Roast
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Today’s Pork: Pork Cuts
Fresh Boneless Ham (Leg) Roast
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Today'’s Pork: Pork Cuts
Fresh Boneless Ham (Leg) Roast
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Today’s Pork: Pork Cuts
Fresh Boneless Ham (Leg) Roast
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Today’s Pork: Taste for Yourself
BBQ Pork and Apple Pita

www.PorkFoodService.orq

PREPARATION DIRECTIONS

Place pork roast on rack in shallow roasting pan. Do not
cover pan. Insert oven-proof meat thermometer into center
of roast. Place pan in 325°F oven and bake until the internal
temperature of meat reaches 145°F.

Cooking time will vary depending on oven type and weight
of pork roast. Start checking thermometer one hour into
cooking time.)

Remove cooked roast from oven, loosely cover with foil and
let rest for 15 minutes.

Place cooked roast in shallow container, allowing space
around the meat.

Cover and refrigerate, cooling to 40°F within 4 hours.  poris,


http://www.porkfoodservice.org/

pork Be insFired"

Today’s Pork: Pork Cuts

Fresh Boneless Ham (Leg) Roast
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Today’s Pork: Pork Cuts
Fresh Boneless Ham (Leg) Roast

.

, Self-tlénin Oven -

¢ Oven
¢ Preheat
¢ Door Locked
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Today’s Pork: Pork Cuts
Fresh Boneless Ham (Leg) Roast
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Today’s Pork: Taste for Yourself
BBQ Pork and Apple Pita

www.PorkFoodService.orq

Cut chilled roast (about 10 pounds cooked) into

approximately 1/4-inch cubes. Cover and refrigerate until
needed.

In large bow| combine barbecue sauce and light
mayonnaise. Stir in chopped apples, chopped celery and
sweetened, dried cranberries. Stir in pork cubes.

Cut each pita bread round crosswise, forming two pockets.

Place pita pockets on baking sheets. Line the inside of each
pita pocket with lettuce leaf. Spoon pork mixture into each
pocket. Cover and refrigerate until serving.


http://www.porkfoodservice.org/
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Today’s Pork Agenda
A Wise School Menu Choice:
Nutritious, Affordable, Easy-to-Prepare, Delicious

e Positive Nutritional Profile

e 2010 Dietary Guidelines

e School Nutrition Standards

e Pork Cuts and NEW Cookery Information

e Taste for Yourself: Amazing Appetite Appeal
BBQ Pork and Apple Pita

e Questions
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www.PorkandHealth.org

i
— “VENREEI |

» PORK NUTRITION FACTS > NUTRITION MATERIALS » PORK PREPARATION » FOOD SAFETY

|3 Share |
Recipes

Search for the Iatest recipes featuring
our favorite ingredient .. pork!

Bvs

Advice from
leading
nutrition
authorities
on current
nutrition

$ Nutrition

Professmnals

Advanced Recipe Search
View Entire Recipe List

Nutrition Filter:

issues.
Heart Healthy QO
Win the battle against healthy eating
ruts by choosing foods that are Temperature Change Cut Type
delicious and nutritious. And now, pork | Announcement Bacon E2p)

fans have another reason to dig into the
New Year with a happy heart: the
American Heart Association (AHA) has
recently certified pork tenderloin as a
heari-healthy food with its iconic Heari-

Check mark. Herbed Pork and Comn Salad

Leftover rogsted pork goes into this summer
salad Try this salad with different fresh
herbs. Durning pesk corn sesson, repisce
aMnummMmbkmoﬁh

Rubbed and Grilled Pork Loin

More Videos
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Recipes

Pulled Pork Contest Recipe Contest

Videos to Feed Your Creativity!

Pulled Pork -

Salad with Peaches
-._. " /).
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Madison Cowan

Cuts & Cooking Nutrition | @ Pork

Advanced Search

SEARCH ENTIRESITE

Recipe Box

‘.ﬁ?

Pulled Pork

Popular Meal Ideas

Popular Meal Ideas
Preparation Time

Cut of Pork
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Facebook.com/PorkBelnspired

ork

Be insyifed'

80,023 likes -

Food/Bev S
Have fun with flavor and be inspired with pork!
You can also check out the National Pork Board at
www.PorkBelnspired.com

About

£ post

Write something...

Pork Be Inspired v Liked | | Message 3 ~

3,296 talking about this

r Mary Bartz Find Friends Home +~
+ Create A Page

Sponsored &/
Eden Foods

®

EDEN.

43-year principled
manufacturer of organic
and natural food. BPA-
free canned beans.
Over 250 pure and
purifying foods and
1000 recipes.

&) Like * Dana Jacobi

likes this.

Lose 7lbs /week

Lose 7 lbs / week b
following this surprising

s Take A Pulled Pork distﬁpe'..,j o
4 = 780,023 Elppe - [(eontest | | Rt T
Photos Likes Redpe T.A.B. Plates of Pork I Now

Friends

Like Po
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www.Pork4Kids.com

D FUN ZONE P GAMES & ACTIVITIES UT PIGS P PORK LINKS P FOR GROWNUPS °

£ Share | £ 1=
& Recipes
.;'- Search for the latest recipes featuring
- y our favorite ingredient...pork!

Farmer Spotlight
Click here to learn more about the

Pennsylvania Family
hat Promoies Eco-Friendly Farmin

t

Advanced Recipe Search
View Entire Recipe List

Be i“srired Cut Type:
Back Ribs B2l » )

Showing Your Pig Cooking Method

Bake [__y:] o

_—

Il,
Joel and Sarah Knoebel
Elysburg, Pennsylvania
Create your own Dinnertime
Placemat!

For even more mouth-watering pork
recipes, go to PorkBeinspired.com
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www.PorkFoodService.org
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