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WHAT IS COOK FOR KIDS?

Our Cook for Kids program works with schools to feed kids real food. WITS Chefs, trained culinary
graduates, work with schools to transform the cafeteria menu, train school staff, and provide
nutrition education to students. Our daily goal is for students to return to class after lunch and
recess ready to focus and learn. Our long-term goal is to teach children healthy habits that will
last a lifetime.

WHY COOK FOR KIDS?

Over one-third of children under the age of 18 in the United States are affected by chronic
lifestyle illnesses, with higher prevalence in BIPOC populations. Children spend about 12,000
hours in school between kindergarten and high school graduation, making schools the ideal and
most equitable environment to shape their wellness behavior.

WHAT IS REQUIRED OF ME/MY RESTAURANT?

The commitment can be as little or as large as you and your restaurant determine, with the
flexibility to design events throughout the school year. The basic requirements are:

*Executive Chef/Chef de Cuisine/Head Chef to participate in promotional WITS Cafe Day(s) at
the schools, where students can sample your recipe at lunchtime.

*Executive Chef/Chef de Cuisine/Head Chef to participate in our Annual Benefit.

*Restaurant to work with WITS Chef in the school on a project: develop new recipes, train staff,
teach classes, work with the parent wellness committees, etc.

Vet any recipes with WITS before being served in schools and steer clear of major allergens.
*Pass a free NYC DOE background check before entering school grounds.

WHAT ARE THE BENEFITS TO PARTICIPATING RESTAURANTS?
*Restaurant logo and website link will be featured on the WITS website.
*Increased exposure through features in various media outlets.

*Reach new families as potential customers.

*Making a difference in the lives of children and their families!

learn more at www.wellnessintheschools.org



