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• Background

• How kosher and halal foods can fit into 
SBP and NSLP meal pattern requirements

• How USDA Foods support kosher and 
halal school meals

• School district experiences:
• Lessons learned & best practices

• Support & partnerships 

• Building trust & communicating with 
students and families

Children participate in USDA’s Iftar celebration

Agenda



USDA is:

• Advancing nutrition security in an equitable way 

that supports resilient, sustainable food systems 

for all 

• Committed to offering a variety of nutritious, 

domestically produced food options – including 

kosher and halal foods – through the SBP and 

NSLP to be inclusive and to meet the needs of ALL

communities

USDA Priority: Nutrition Security



• Variations exist

• Most guidelines forbid pairing meat and dairy and 

allow only certain animals to be eaten 

• Foods not considered meat or dairy are generally 

accepted, provided they’re produced using Kosher 

equipment and practices 

• Fish, eggs, and plant-based foods are usually 

neutral: they do not contain meat or dairy and may 

be eaten with either of those food groups

A Jewish dietary framework for food preparation, processing, and consumption 

What is KOSHER?



• Variations exist

• Guidelines typically do not permit:

o Pork products

o Alcohol and products that contain 

alcohol, or

o Foods containing ingredients that use 

non-Halal, animal-derived products

An Islamic dietary framework for food preparation, processing, and consumption 

What is HALAL?



Strongly Encouraged, Not Required

7 CFR 210.10(m)(3)

Variations for ethnic, religious, or economic reasons. Schools should consider ethnic and religious preferences 
when planning and preparing meals. Variations on an experimental or continuing basis in the food components 
for the meal pattern in paragraph (c) of this section may be allowed by FNS. Any variations must be consistent 
with the food and nutrition requirements specified under this section and needed to meet ethnic, religious, or 
economic needs.

• SFAs are strongly encouraged to consider students’ dietary preferences

• SFAs are not required to make meal modifications for religious reasons

https://www.ecfr.gov/current/title-7/subtitle-B/chapter-II/subchapter-A/part-210/subpart-C/section-210.10p-210.10(m)(3)


Meal Pattern Requirements: 
How do KOSHER and HALAL foods fit?

• Kosher and halal foods can fit into existing NSLP and SBP meal 
pattern requirements
o Crediting is the same for kosher/non-kosher foods and halal/non-

halal foods

• Flexibilities for schools serving Jewish students:
o Meat and dairy are not required to be offered together 
o Allows unenriched matzo to credit for Grains component during 

Passover
o Exempts dark green vegetable requirement
o Apply to CACFP and SFSP 

USDA Instruction: Flexibilities for 
Schools serving Jewish students



Kosher and Halal Options Through  
USDA Foods

Lisa Mays

Nutritionist



Foods Available List – Certified Foods

Kosher certified foods are indicated with 
a “(K)” on the Foods Available List

https://www.fns.usda.gov/usda-fis/usda-foods-available

https://www.fns.usda.gov/usda-fis/usda-foods-available


Foods Available List – Inherently Kosher and Halal

Foods on the FAL that may be 
inherently kosher or halal include: 

• Plant-based proteins: dried pinto beans

• Fresh produce: apples and oranges

• Grains: rice and rolled oats

25



USDA Foods Database

Access the database 
on the FNS website

https://www.fns.usda.gov/usda-fis/usda-
foods-database

https://www.fns.usda.gov/usda-fis/usda-foods-database


Certifications

Kosher

Halal



Example: Certifications

100330 – Salsa, Low-sodium, Canned



Kosher and Halal Procurement Priorities

Identify kosher and 
halal products 

currently available 
from vendors supplying 

to USDA Foods

Identify barriers 
experienced by 

vendors to increasing 
kosher and halal 

certified USDA Foods

Identify the feasibility 
of kosher and/or halal 
certification on new 

products



Jessica Reed
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Star International Academy, Universal Academy, Universal Learning Academy, & Noor International Academy

Honoring Cultural and 

Ethnic Diet Practices: 
A Director's Experience

Halal Meals

Jennifer Hofer

Director of Food Services

Hamadeh Educational Services 



Hamadeh Educational Services, HES

Promoting academic excellences, leadership, & cultural diversity

Star International Academy, Universal Academy, Universal Learning Academy, & Noor International Academy

Background & Academies
 Originally from Illinois, moved to Michigan in 1992

 Worked for Hamadeh Educational Services for 25 years

 Work at Star International Academy located in Dearborn Heights

 Star International Academy(SIA) 3 locations- Pre-K -12th in Dearborn Heights, 

Pre-K -8th in Canton  - 2,022 students

 Universal Learning Academy (ULA) – Westland  Pre-K – 12th - 758 students

 Noor International Academy (NIA) – Sterling Heights  Pre-K- 6th - 182 students

 Universal Academy (UA)- Detroit- Pre-K- 12th - 722 students

 All schools are CEP 

 We are feeding on average 1200 breakfasts and 3000 lunches per day



Hamadeh Educational Services, HES

Promoting academic excellences, leadership, & cultural diversity

Star International Academy, Universal Academy, Universal Learning Academy, & Noor International Academy

What is Halal?

 Halal in Arabic means permissible or allowed

 Animals must be slaughtered in a specific manner

 Halal is not just about meat and poultry

 Some other items to look for in foods:

 Stocks - Soups, sauces

Gelatin- yogurt, marshmallow products 

 Lard- Still found in some baked goods, refried beans

 Enzymes- Found in some chips, cheese and cheese products, 

processed items



Hamadeh Educational Services, HES

Promoting academic excellences, leadership, & cultural diversity

Star International Academy, Universal Academy, Universal Learning Academy, & Noor International Academy

Best Practices for Halal Kitchens

(when serving both halal and non halal)

 Ensure any halal meals you are preparing do not come into contact with foods 

that are not halal.

 Use different utensils 

 Don’t place non halal and halal on same trays or pans

 Keep all halal foods separate

 If you’re not 100% halal it’s best to treat all the halal foods you store, prep 

and serve as you would foods for students with allergies, to avoid cross 

contamination.

 Work closely with vendors, reach out to manufacturers, read ingredients 



Hamadeh Educational Services, HES

Promoting academic excellences, leadership, & cultural diversity

Star International Academy, Universal Academy, Universal Learning Academy, & Noor International Academy

Diverse Student Body

 Our schools have students from across the world. 

Predominately Middle East

 Some of these countries include: Lebanon, Iraq, 

Palestine, Syria, India, Afghanistan, Pakistan, Yemen, 

Jordan, Sudan, Russia, Egypt, Turkey, Mexico

 Many students are new to America 

 Having a familiar meal featured on our menus, while 

introducing them to new dishes.



Hamadeh Educational Services, HES

Promoting academic excellences, leadership, & cultural diversity

Star International Academy, Universal Academy, Universal Learning Academy, & Noor International Academy

Planning Menus

Balance out meats/poultry with 
commodity items and use brown box 
and DOD to off set costs

Balance of homemade and processed

Halal meats/poultry price 

Feature many ethnic dishes on 
Mondays so we can prep on Fridays 
(half days)



Hamadeh Educational Services, HES

Promoting academic excellences, leadership, & cultural diversity

Star International Academy, Universal Academy, Universal Learning Academy, & Noor International Academy



Hamadeh Educational Services, HES

Promoting academic excellences, leadership, & cultural diversity

Star International Academy, Universal Academy, Universal Learning Academy, & Noor International Academy

Meat/Poultry Local Procurement

 Prepare bids to go out in April and send out to 
local meat shops/butchers

 Specs to ensure quality and meet meal guidelines

 All ground beef must be 95% to 98% lean

 We procure chicken, turkey, ground beef, 
hamburger patties, hot dogs, bologna and 
specialty meats like shawarma, kefta and lamb 

 Must provide halal certification, insurance, latest 
health inspection, and provide delivery to each 
location.



Hamadeh Educational Services, HES

Promoting academic excellences, leadership, & cultural diversity

Star International Academy, Universal Academy, Universal Learning Academy, & Noor International Academy

Cultural Menu Items
 Kefta (ground beef with spices, onion and parsley)

 Meat & Rice- served with yogurt and salad

 Chicken & Rice- served with yogurt and salad

 Hummus

 Mjudara (brown lentils and rice) served with yogurt and salad

 Lentil soup (red lentils) served with pita chips

 Fasoula (white beans), bazella (peas)- These are a tomato-based stew with 

beef cubes

 Lamb haneth, Shafoot, Sahaweg (Yemen cultural foods served at Universal in 

Detroit)

 Shawarma- Chicken and meat

 Manaeesh- Zaatar, cheese, meat (breakfast) Served weekly at each location
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Promoting academic excellences, leadership, & cultural diversity

Star International Academy, Universal Academy, Universal Learning Academy, & Noor International Academy

Menu items
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Hamadeh Educational Services, HES

Promoting academic excellences, leadership, & cultural diversity

Star International Academy, Universal Academy, Universal Learning Academy, & Noor International Academy

Meet The TEAMS

Faten El-Achi and team ULA                             Salma Koubaa and team UA



Hamadeh Educational Services, HES

Promoting academic excellences, leadership, & cultural diversity

Star International Academy, Universal Academy, Universal Learning Academy, & Noor International Academy

Meet the TEAMS

SIA Hass my team                 Fatme Saleh SIA Canton         Maissa Jordan and team SIA George



Star International Academy, Universal Academy, Universal Learning Academy, & Noor International Academy

Thank you!

Jennifer Hofer

jhofer@starpsa.org

mailto:jhofer@starpsa.org


Questions & Discussion


