CNN News Highlights — Queens HS Lunch (Student Handout)

1) According to 2) developing 3) honey-garlic 4) hosted 5) Office of Food | 6) strict nutrition
dishes chicken with and Nutrition standards
broccoli Services

At a high school in Queens, New York, students aren’t just eating school lunch — they’re designing it. New York City
its first competition between high-school students to create a cafeteria menu item. the at

Francis Lewis High School, students spent months that met the city’s . The winning creations —

and a Greek-inspired cucumber salad — are now being served in cafeterias across the city.

2) adjust sugar- | 3) embrace 4) process 5) recipe 6) staff

to-salt ratios

1) a huge
melting pot

Every week there would be a new . The students would come up with it, present it, cook it, and . Then
the would taste it. New York City is . Kids come from all sorts of backgrounds. How do they bring that
into what they’re doing today? We're from Queens. | think there are over 75 to 80 different cultures within Queens
itself. We try to include every student’s cultural background and it. We want to teach them skills, safety,
where their food comes from, and the of making it.

1) creativity 2) grow 3) leadership 4) professional 5) Teamwork 6) the industry
kitchen
How have you seen the students through this program? , , . These kids wouldn’t be where

they are now without this program. We run this kitchen like a
in college, get a job, or even go into

. Some of them may use this to feed themselves

1) agenda | 2) aligns | 3) critics | 4) hands-on | 5) life skills | 6) nutrition gaps

A lot of kids rely on their parents. When | move out, I'll already have
need in the kitchen. It’s helped me focus and kept me off my phone. | love that it’s

and responsibility — that’s what you
. They give us creative

freedom, and that lets us be ourselves in the kitchen. The program with New York City Mayor Eric Adams’s
push for healthier school food — part of a broader effort to reduce sodium, sugar, and processed ingredients. But
some say the mayor’s healthy-eating can lead to , logistical and economic concerns, and food

that simply doesn’t taste good.

1) extensive lists | 2) low sodium 3) school district | 4) student 5) we don’t 6) what better

of prohibited feedback allow on way than
ingredients

We have the largest in the country, and we also have one of the most . That means low sugar, ,
and many items our menus or in our food products. We want to make sure students aren’t just eating healthy,
but also understand why. The only way to really improve our menu is to get — and having them

develop recipes for our menu? For CNN 10, Maya Blackstone, New York. She later reported that she tasted the food
— and said it was good.
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Answers

1) According to 2) developing 3) honey-garlic 4) hosted 5) Office of Food | 6) strict nutrition
dishes chicken with and Nutrition standards
broccoli Services

At a high school in Queens, New York, students aren’t just eating school lunch — they’re designing it. New York City
hosted its first competition between high-school students to create a cafeteria menu item. 1 According to the Office
of Food and Nutrition Services at Francis Lewis High School, students spent months 2 developing dishes that met the
city’s strict nutrition standards . The winning creations — 3 honey-garlic chicken with broccoli and a Greek-inspired
cucumber salad — are now being served in cafeterias across the city.

1) a huge
melting pot

2) adjust sugar- | 3) embrace

to-salt ratios

4) process 5) recipe 6) staff

Every week there would be a new recipe . The students would come up with it, present it, cook it, and adjust sugar-
to-salt ratios . Then the staff would taste it. New York City is 1 a huge melting pot . Kids come from all sorts of
backgrounds. How do they bring that into what they’re doing today? We’'re from Queens. | think there are over 75 to
80 different cultures within Queens itself. We try to include every student’s cultural background and 3 embrace it.
We want to teach them skills, safety, where their food comes from, and the 4 process of making it.

1) creativity 2) grow 3) leadership 4) professional

kitchen

5) Teamwork 6) the industry

How have you seen the students grow through this program? Teamwork , 1 creativity , 3 leadership . These kids
wouldn’t be where they are now without this program. We run this kitchen like a 4 professional kitchen . Some of
them may use this to feed themselves in college, get a job, or even go into 6 the industry .

1) agenda | 2) aligns | 3) critics | 4) hands-on | 5) life skills | 6) nutrition gaps

A lot of kids rely on their parents. When | move out, I'll already have life skills and responsibility — that’s what you
need in the kitchen. It’s helped me focus and kept me off my phone. | love that it’s hands-on . They give us creative
freedom, and that lets us be ourselves in the kitchen. The program aligns with New York City Mayor Eric Adams’s
push for healthier school food — part of a broader effort to reduce sodium, sugar, and processed ingredients. But
some critics say the mayor’s healthy-eating 1 agenda can lead to 6 nutrition gaps , logistical and economic concerns,
and food that simply doesn’t taste good.

1) extensive lists
of prohibited
ingredients

2) low sodium 3) school district | 4) student

feedback

5) we don’t
allow on

6) what better
way than

We have the largest school district in the country, and we also have one of the most 1 extensive lists of prohibited
ingredients . That means low sugar, 2 low sodium , and many items we don’t allow on our menus or in our food
products. We want to make sure students aren’t just eating healthy, but also understand why. The only way to really
improve our menu is to get 4 student feedback — and 6 what better way than having them develop recipes for our
menu? For CNN 10, Maya Blackstone, New York. She later reported that she tasted the food — and said it was good.



