A Contemporary Approach to Turkey’s Nutritional
Considerations for Foodservice and Culinary Arts
Educators
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Breakfast: %% ! ! ! )" 1y "t yrtr & - -

*  DOur breakfast specials come with the option of turkey links or sausage.
Which would you prefer?”

Lunch: %% ! (-1$ ( % ) "™ “For lunch today, our special is a
Turkey Santa Fe Sandwich, featuring a tequila-lime marinated turkey breast, guacamole
and grilled red onions.”

Dinner: %% ! $1( % )" A ““For dinner this evening I’d like to
suggest our bistro special. It includes turkey medallions, served with a port wine sauce,
wild mushrooms and is accompanied by patty pan squash and roasted baby carrots.”
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VALUABLE COMMODITY BOARD RESOUCES FOR
HEALTHY MENU DEVELOPMENT AND NUTRIONAL COOKING

Almond Board of California-www.AlmondsAreln.com
California Avocado Commission-www.avocado.org
California Date Commission-www.datesaregreat.com
California Dried Plum Board -www.californiadriedplums.org
California Fig Advisory Board-www.californiafigs.com
California Kiwifruit Commission-www.Kkiwifruit.org
California Pear Advisory Board-www.calpear.com
California Raisin Marketing Board-www.calraisins.org
California Strawberry Commission-www.calstrawberry.com
California Table Grape Commission-www.tablegrape.com
California Tree Fruit Agreement-www.caltreefruit.com
Cherry Marketing Institute-www.cherrymkt.org

Chilean Fresh Fruit Association-www.cffa.org

Concord Grape Association-www.concordgrape.org
Cranberry Institute-www.cranberries.org

Florida Dept. of Citrus-www.floridajuice.com

Georgia Peach Commission-www.agr.state.ga.us

Idaho Potato Commission-www.idahopotato.com
International Banana Association-www.uffva.org

Leafy Greens Council-www.leafy-greens.org

Michigan Apple Committee-www.flavorbest.com

Michigan Blueberry Growers Association-www.blueberries.com
National Cherry Foundation-www.nationalcherries.com
National Honey Board-www.nhb.org
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National Onion Association-www.onions-usa.org

National Turkey Federation-www.eatturkey.org

National Watermelon Promotional Board-www.watermelon.org
NC Sweet Potato Commission-www.ncsweetpotatoes.com

New York Apple Association-www.nyapplecountry.com

New York Wine & Grape Foundation-www.nywine.com

North American Blueberry Council-www.blueberry.org

Northwest Cherry Growers-www.nwcherries.com

Oregon Raspberry and Blackberry
Commission-www.oregon-berries.com

Pacific Northwest Canned Pear Service-www.pnw-cannedpears.com
Pear Bureau Northwest-www.usapears.com

Pomegranate Council-www.pomegranates.org

Popcorn Board-www.popcorn.org

Produce for Better Health Foundation-www.5aday.com

Rare Fruit Council International-www.gate.net/~tfnews
/tfnhome2.htm

U.S. Apple Association-www.usapple.org

United Fresh Fruit & Vegetable Assn.-www.uffva.org

Washington Red Raspberry Commission-www.red-raspberry.com
Washington State Apple Commission-www.bestapples.com
Washington State Fruit Commission-www.nwcherries.com
Washington State Potato Commission-www.potatoes.com
Wheat Foods Council-www.wheatfoods.org

Wild Blueberry Assn. of North America-www.wildblueberries.com
Wisconsin Milk Marketing Board-www.wisdairy.com

#
a. USDA National Nutrient Database for Standard Reference
http://www.nal.usda.gov/fnic/cgi-bin/nut_search.pl
b. Cooking Light Web link:
http://www.cookinglight.com/cooking/cs/allabout/package/0,14343,355869,00.html
c. Cook's lllustrated http://www.cooksillustrated.com/
d. Food Fit http://www.foodfit.com/

/
National Turkey Federation; www.eatturkey.com
The Art of Nutritional Cooking, Baskette and Mainella
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