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Dana Dauzat

From: Dana Dauzat
Sent: Friday, July 24, 2015 2:14 PM
To: Dana Dauzat
Subject: Sodium Reduction Infographic for School Nutrition Professionals is Now Available
Attachments: whatsshaking.pdf

From: Branham, Ketedrea - FNS [mailto:Ketedrea.Branham@fns.usda.gov]  
Sent: Monday, July 13, 2015 12:15 PM 
To: Angela Olige; Barbara Simmons; Blanca Hernandez; Branham, Ketedrea - FNS; Catherine Wright Steele; Chet Center; 
Dean Hopper; Debbie Hamilton; Denise Koscielniak; Diane Ryan; Gina Kazerooni; John Dupre; Joy Nolan; Judy Stracener; 
Karen Franklin; Melissa Dozier Gonzales; Michael Chavez; Patricia Winders; Saraj Goldberg; Sheila Chastain; Stephanie 
Alsbrook; Suzanne Davidson; Tracy Mueck; William Lackey 
Cc: Abraham, James - FNS; Ford, Calvin - FNS; Henson, Cecilia - FNS; Hildebrand, Brenda - FNS; Hill, Hazel - FNS; 
Jackson, Lynn - FNS; Jones, Shannon - FNS; Lopez-Neyman, Stephanie - FNS; Maddox, DeAdrian Elizabeth - FNS; Shives, 
Jennifer - FNS; Slack, Jo Ann - FNS; Zammit, Nicole - FNS 
Subject: Sodium Reduction Infographic for School Nutrition Professionals is Now Available 
 
Good afternoon,  
 
Team Nutrition is pleased to announce the release of a brand new infographic for School Nutrition 
Professionals, as part of USDA’s What’s Shaking? Creative Ways to Boost Flavor With Less Sodium 
Initiative.  This infographic can be found at: http://www.fns.usda.gov/whatsshaking3.pdf, and visually depicts 
the public health importance of sodium reduction as well as practical tips for schools that are already making 
great strides on preparing and serving healthy school meals.   
 
State agencies, please distribute this new resource to SFAs by forwarding the blurb below, or contacting your 
Regional Nutritionist for a promotional email with graphics that can be shared. You may also wish to include 
the blurb below in upcoming newsletters, flyers, or other promotional materials.  
 
“Team Nutrition is pleased to announce the release of a brand new infographic for School Nutrition 
Professionals, as part of USDA’s What’s Shaking? Creative Ways to Boost Flavor With Less Sodium 
Initiative.  This infographic can be found at: http://www.fns.usda.gov/whatsshaking3.pdf. Schools are making 
great strides in serving healthy meals with less sodium to children across the nation. Check out this infographic 
for practical tips, and share with the school nutrition professionals who are making a difference in helping 
children adopt healthy habits. 
 
This infographic is part of a broader USDA initiative intended to pull together and inspire schools, parents, 
community members, and partner organizations to reduce sodium in school meals through the What’s Shaking? 
Creative Ways to Boost Flavor With Less Sodium initiative.  
 
If there are any questions please contact FNS SWRO.  
 
 

Ketedrea Branham  
Program Specialist 
United States Department of Agriculture 
Food & Nutrition Service  
Office: (214) 290-9817 
Fax: (214) 767-5522 
Email: Ketedrea.Branham@fns.usda.gov  

ddauzat
Text Box
Posted: 7/24/2015
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United States Department of Agriculture

for school Nutrition professionals

What’s Shaking?
creative ways to

boost flavor less sodium

WHAT YOU SHOULD 
KNOW...

The sodium targets for 
school meals help kids 
eat less sodium while still 
getting the amount they 
need to stay healthy.

Top sources of 
sodium for children

pizza
bread
cheese
lunch meats
chips

Lowering  
sodium in 
children’s diets 
today can help 
prevent heart 
disease tomorrow.

Schools are making a difference!

Before Updated Nutrition Standards (1,650 mg)

After (1,420 mg)

(Depicts sodium content data for high schools.)

School lunches now have 230 mg less sodium.

90%
of children in the 
United States 
consume too 
much sodium.

how you can

Reduce sodium in school meals

1 USE HERBS 
& SPICES

Feature “Flavor Stations” 
in your cafeteria where 
students can add seasonings 
(without added sodium) that 
appeal to their tastes. 

2 Explore 
new recipes

Find large quantity recipes 
for school food service on 
the new recipe Web site, 
http://www.WhatsCooking.
fns.usda.gov.

3 Order 
usda foods

Stretch your budget and 
serve nutritious foods by 
planning your school meals 
around no-salt-added or 
low-sodium USDA Foods.

4 contact 
vendors

Write bid specs that request 
lower sodium options. 
Depending on the brand, a 
food item may have different 
amounts of sodium.

Check out all of our resources at the “What’s Shaking?” Web site:

Http://HealthyMeals.NAL.USDA.GOV/WhatsShaking

Sources:   
http://www.iom.edu/en/Reports/2009/School-Meals-Building-Blocks-for-Healthy-Children.aspx
http://www.cdc.gov/mmwr/preview/mmwrhtml/mm6336a3.htm?s_cid=mm6336a3_w
http://www.cdc.gov/salt/pdfs/sources_of_sodium.pdf
http://www.fns.usda.gov/sites/default/files/SNDA-IV_Vol1Pt1_0.pdf
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