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The	debate	over	chocolate	milk	in	schools	has	been	a	contentious	issue	in	recent	years.	While	some	argue	that	it’s	a	nutritious	and	delicious	way	to	get	kids	to	drink	milk,	others	claim	that	it’s	a	sugary	drink	that	has	no	place	in	the	school	cafeteria.	As	a	result,	many	schools	have	started	to	ban	chocolate	milk	from	their	menus,	leaving	parents	and	kids
wondering	why.	In	this	article,	we’ll	explore	the	reasons	behind	the	ban	and	examine	the	arguments	for	and	against	chocolate	milk	in	schools.The	Rise	of	Chocolate	Milk	in	SchoolsChocolate	milk	has	been	a	staple	in	school	cafeterias	for	decades.	It	was	first	introduced	in	the	1950s	as	a	way	to	get	kids	to	drink	more	milk.	The	idea	was	that	by	adding	a
sweet	and	tasty	flavor	to	milk,	kids	would	be	more	likely	to	drink	it	and	get	the	nutrients	they	need	to	grow	strong	and	healthy.	And	it	worked.	Chocolate	milk	quickly	became	a	favorite	among	kids,	and	it	remained	a	popular	choice	in	school	cafeterias	for	many	years.The	Nutritional	Benefits	of	Chocolate	MilkSo,	why	is	chocolate	milk	getting	banned
from	schools?	It’s	not	because	it’s	not	nutritious.	In	fact,	chocolate	milk	contains	many	of	the	same	nutrients	as	white	milk,	including	calcium,	vitamin	D,	and	protein.	These	nutrients	are	essential	for	building	strong	bones	and	teeth,	and	they	can	also	help	to	support	muscle	growth	and	development.	Additionally,	chocolate	milk	contains	flavonoids,
which	are	antioxidants	that	can	help	to	protect	against	cell	damage	and	reduce	inflammation.The	Added	Sugar	ControversyDespite	its	nutritional	benefits,	chocolate	milk	has	come	under	fire	in	recent	years	due	to	its	high	sugar	content.	A	single	serving	of	chocolate	milk	can	contain	up	to	24	grams	of	sugar,	which	is	more	than	the	daily	recommended
intake	for	kids.	This	has	led	many	health	experts	to	argue	that	chocolate	milk	is	a	sugary	drink	that	has	no	place	in	the	school	cafeteria.The	Case	Against	Chocolate	Milk	in	SchoolsSo,	why	are	schools	banning	chocolate	milk	from	their	menus?	There	are	several	reasons,	including:High	sugar	content:	As	mentioned	earlier,	chocolate	milk	contains	a
significant	amount	of	sugar,	which	can	contribute	to	a	range	of	health	problems,	including	obesity,	type	2	diabetes,	and	tooth	decay.Lack	of	nutritional	value:	While	chocolate	milk	does	contain	some	nutrients,	it	is	not	as	nutritious	as	other	beverages,	such	as	water	or	100%	fruit	juice.Contribution	to	childhood	obesity:	The	high	sugar	content	in
chocolate	milk	has	been	linked	to	an	increased	risk	of	childhood	obesity,	which	is	a	major	public	health	concern.The	Impact	of	the	Ban	on	KidsSo,	what	does	the	ban	on	chocolate	milk	mean	for	kids?	For	many	kids,	chocolate	milk	is	a	favorite	drink	that	they	look	forward	to	enjoying	at	school.	The	ban	can	be	disappointing	for	kids,	especially	those	who
rely	on	chocolate	milk	as	a	way	to	get	their	daily	dose	of	calcium	and	vitamin	D.Alternative	OptionsHowever,	there	are	alternative	options	available	for	kids	who	are	looking	for	a	tasty	and	nutritious	drink.	Some	schools	are	offering	low-fat	or	fat-free	white	milk,	which	is	a	healthier	alternative	to	chocolate	milk.	Others	are	offering	100%	fruit	juice	or
water,	which	are	also	nutritious	options.The	Future	of	Chocolate	Milk	in	SchoolsSo,	what	does	the	future	hold	for	chocolate	milk	in	schools?	It’s	likely	that	the	debate	over	chocolate	milk	will	continue,	with	some	schools	choosing	to	ban	it	and	others	choosing	to	keep	it	on	the	menu.	However,	one	thing	is	clear:	schools	need	to	provide	kids	with	healthy
and	nutritious	options,	and	chocolate	milk	may	not	be	the	best	choice.A	Balanced	ApproachRather	than	banning	chocolate	milk	outright,	some	schools	are	taking	a	more	balanced	approach.	They	are	offering	chocolate	milk	as	an	option,	but	also	providing	alternative	choices,	such	as	low-fat	or	fat-free	white	milk.	This	approach	allows	kids	to	make
their	own	choices	and	still	provides	them	with	a	range	of	healthy	options.A	Call	to	ActionSo,	what	can	parents	and	kids	do	to	make	a	difference?	Here	are	a	few	suggestions:Get	involved	in	the	school	nutrition	program:	Parents	and	kids	can	get	involved	in	the	school	nutrition	program	by	attending	meetings	and	providing	feedback	on	the	menu
options.Make	healthy	choices:	Kids	can	make	healthy	choices	by	choosing	low-fat	or	fat-free	white	milk,	100%	fruit	juice,	or	water	instead	of	chocolate	milk.Support	schools	that	offer	healthy	options:	Parents	and	kids	can	support	schools	that	offer	healthy	options	by	attending	school	events	and	providing	feedback	on	the	menu	options.In	conclusion,
the	debate	over	chocolate	milk	in	schools	is	a	complex	issue	that	involves	a	range	of	factors,	including	nutrition,	health,	and	personal	choice.	While	some	schools	are	banning	chocolate	milk	from	their	menus,	others	are	taking	a	more	balanced	approach.	Ultimately,	the	goal	should	be	to	provide	kids	with	healthy	and	nutritious	options	that	will	support
their	growth	and	development.What	is	the	main	reason	behind	the	ban	on	chocolate	milk	in	schools?The	main	reason	behind	the	ban	on	chocolate	milk	in	schools	is	the	high	sugar	content.	Many	schools	and	health	experts	believe	that	chocolate	milk	contains	too	much	added	sugar,	which	can	contribute	to	various	health	problems	such	as	obesity,
diabetes,	and	tooth	decay.	As	a	result,	some	schools	have	decided	to	remove	chocolate	milk	from	their	menus	to	promote	healthier	options.However,	it’s	worth	noting	that	not	all	chocolate	milk	is	created	equal.	Some	brands	offer	lower-sugar	options	or	use	natural	sweeteners	like	honey	or	maple	syrup.	Additionally,	chocolate	milk	can	be	a	nutritious
choice	when	consumed	in	moderation,	providing	essential	vitamins	and	minerals	like	calcium,	vitamin	D,	and	potassium.Is	chocolate	milk	being	banned	from	all	schools?No,	chocolate	milk	is	not	being	banned	from	all	schools.	While	some	schools	have	decided	to	remove	it	from	their	menus,	others	continue	to	offer	it	as	an	option.	The	decision	to	ban
chocolate	milk	typically	depends	on	the	school	district’s	policies	and	nutrition	guidelines.	Some	schools	may	choose	to	offer	alternative	milk	options	like	white	milk,	almond	milk,	or	soy	milk	instead.It’s	also	worth	noting	that	some	schools	may	offer	chocolate	milk	as	an	occasional	treat	or	as	part	of	a	special	event.	In	these	cases,	the	milk	is	not	being
banned	entirely,	but	rather	limited	to	specific	circumstances.What	are	the	potential	health	risks	associated	with	consuming	chocolate	milk?The	potential	health	risks	associated	with	consuming	chocolate	milk	are	primarily	related	to	its	high	sugar	content.	Consuming	excessive	sugar	can	lead	to	a	range	of	health	problems,	including	obesity,	type	2
diabetes,	and	tooth	decay.	Additionally,	some	chocolate	milks	may	contain	artificial	flavorings,	colorings,	or	preservatives,	which	can	be	detrimental	to	overall	health.However,	it’s	essential	to	remember	that	not	all	chocolate	milk	is	created	equal.	Some	brands	offer	lower-sugar	options	or	use	natural	ingredients,	which	can	minimize	the	potential
health	risks.	Moderation	is	key	when	consuming	chocolate	milk,	and	it’s	crucial	to	balance	it	with	a	healthy	diet	and	regular	physical	activity.Can	chocolate	milk	be	a	nutritious	choice	for	children?Yes,	chocolate	milk	can	be	a	nutritious	choice	for	children	when	consumed	in	moderation.	Chocolate	milk	contains	essential	vitamins	and	minerals	like
calcium,	vitamin	D,	and	potassium,	which	are	crucial	for	bone	growth	and	development.	Additionally,	chocolate	milk	can	be	a	convenient	way	to	get	kids	to	drink	milk,	which	is	essential	for	their	overall	health	and	well-being.However,	it’s	crucial	to	choose	a	low-sugar	option	or	a	brand	that	uses	natural	ingredients.	Parents	and	caregivers	should	also
monitor	their	child’s	sugar	intake	and	balance	it	with	a	healthy	diet	and	regular	physical	activity.What	are	some	alternative	milk	options	that	schools	can	offer	instead	of	chocolate	milk?Some	alternative	milk	options	that	schools	can	offer	instead	of	chocolate	milk	include	white	milk,	almond	milk,	soy	milk,	and	oat	milk.	These	options	can	provide
similar	nutritional	benefits	to	chocolate	milk	without	the	added	sugar.	Additionally,	some	schools	may	choose	to	offer	flavored	milk	options	like	strawberry	or	vanilla,	which	can	be	a	healthier	alternative	to	chocolate	milk.It’s	essential	to	note	that	not	all	alternative	milk	options	are	created	equal.	Some	may	be	fortified	with	essential	vitamins	and
minerals,	while	others	may	be	low	in	calories	but	high	in	sugar.	Schools	should	choose	options	that	align	with	their	nutrition	guidelines	and	provide	the	best	possible	choice	for	their	students.Can	parents	and	caregivers	still	provide	chocolate	milk	to	their	children	if	it’s	banned	from	schools?Yes,	parents	and	caregivers	can	still	provide	chocolate	milk
to	their	children	if	it’s	banned	from	schools.	While	schools	may	have	specific	nutrition	guidelines,	parents	and	caregivers	have	the	freedom	to	choose	what	their	children	eat	and	drink	at	home.	If	they	believe	that	chocolate	milk	is	a	nutritious	choice	for	their	child,	they	can	continue	to	provide	it	in	moderation.However,	it’s	essential	to	remember	that
schools	often	set	nutrition	guidelines	to	promote	healthy	eating	habits	and	minimize	the	risk	of	chronic	diseases.	Parents	and	caregivers	should	consider	these	guidelines	when	making	choices	for	their	children	and	strive	to	provide	a	balanced	diet	that	includes	a	variety	of	whole	foods.What	can	parents	and	caregivers	do	to	support	their	child’s
nutrition	if	chocolate	milk	is	banned	from	schools?Parents	and	caregivers	can	support	their	child’s	nutrition	by	providing	a	balanced	diet	that	includes	a	variety	of	whole	foods.	They	can	also	choose	alternative	milk	options	that	are	low	in	sugar	and	high	in	nutrients.	Additionally,	parents	and	caregivers	can	educate	their	child	about	the	importance	of
nutrition	and	involve	them	in	the	process	of	planning	and	preparing	meals.It’s	also	essential	to	communicate	with	the	school	and	express	any	concerns	or	questions	about	the	nutrition	guidelines.	Parents	and	caregivers	can	work	together	with	the	school	to	ensure	that	their	child	is	receiving	the	best	possible	nutrition	and	support	their	overall	health
and	well-being.	Chocolate	milk	has	long	been	a	favorite	among	schoolchildren.	Its	creamy	texture	and	sweet	flavor	made	it	a	popular	choice	in	cafeterias	across	the	nation.	However,	in	recent	years,	many	schools	have	made	the	decision	to	ban	chocolate	milk	from	their	meal	options.	This	article	explores	the	reasons	behind	these	bans,	the	implications
for	students,	and	the	ongoing	debate	surrounding	chocolate	milk	in	schools.The	History	of	Chocolate	Milk	in	SchoolsChocolate	milk	has	a	storied	history	in	American	schools.	First	introduced	in	the	mid-20th	century,	it	quickly	became	a	staple	in	school	lunchrooms.	With	its	appealing	taste,	chocolate	milk	was	seen	as	a	way	to	encourage	children	to
consume	more	dairy,	which	is	essential	for	bone	growth	and	overall	health.Schools	have	always	been	mindful	of	nutritional	balance,	but	chocolate	milk’s	overwhelming	popularity	led	to	an	increased	focus	on	its	sugar	and	calorie	content.	As	public	awareness	of	nutrition	and	health	issues	began	to	rise	in	the	late	20th	and	early	21st	centuries,	so	did
scrutiny	on	the	food	options	offered	to	children	in	educational	institutions.Reasons	for	the	Ban	on	Chocolate	MilkThe	decision	to	ban	chocolate	milk	in	schools	isn’t	a	simple	one;	it	reflects	a	series	of	larger	trends	and	health	concerns.1.	Sugar	ContentOne	of	the	primary	reasons	schools	have	chosen	to	ban	chocolate	milk	is	its	high	sugar	content.	A
standard	serving	of	chocolate	milk	can	contain	as	much	as	25	grams	of	sugar,	significantly	more	than	its	unflavored	counterpart.	The	American	Heart	Association	recommends	that	children	consume	no	more	than	6	teaspoons	(about	25	grams)	of	added	sugar	per	day.Given	that	a	single	serving	of	chocolate	milk	can	fulfill	this	recommendation,	many
educators	and	health	officials	have	raised	alarms	about	the	potential	consequences	of	allowing	sugary	drinks	in	schools.	The	concern	is	not	just	about	taste;	it’s	about	the	long-term	health	implications	associated	with	excessive	sugar	consumption,	such	as	obesity,	type	2	diabetes,	and	other	related	health	conditions.2.	Health	Trends	and	Nutrition
PoliciesIn	addition	to	concerns	regarding	sugar,	broader	health	trends	and	updated	nutritional	guidelines	have	influenced	schools	to	rethink	their	beverage	offerings.	In	2010,	the	Healthy,	Hunger-Free	Kids	Act	was	signed	into	law	in	the	United	States,	aiming	to	improve	the	nutritional	quality	of	school	meals.	This	legislation	has	paved	the	way	for
schools	to	reevaluate	their	menus,	pushing	for	healthier	options	that	adhere	to	updated	dietary	standards.Many	schools	have	opted	for	policies	that	promote	whole	foods	and	fresh	produce	while	discouraging	sugary	drinks.	This	transition	aligns	with	a	more	significant	national	conversation	about	children’s	health	and	wellness.	Schools	want	to	model
healthy	choices	for	students,	and	banning	chocolate	milk	is	one	way	to	achieve	this	goal.3.	Rising	Obesity	RatesThe	United	States	currently	faces	a	significant	obesity	crisis,	affecting	approximately	19.7%	of	children	aged	2-19	years.	This	alarming	statistic	has	prompted	schools,	parents,	and	policymakers	to	take	action.	By	eliminating	chocolate	milk
from	school	menus,	authorities	aim	to	combat	the	current	trends	in	childhood	obesity	and	promote	healthier	alternatives.A	report	from	the	Centers	for	Disease	Control	and	Prevention	(CDC)	states	the	importance	of	maintaining	a	balanced	diet	and	limiting	the	consumption	of	sugar-sweetened	beverages.	In	light	of	this	research,	schools	are
increasingly	scrutinizing	items	that	could	contribute	to	unhealthy	weight	gain,	positioning	themselves	as	proactive	agents	of	change.4.	Empowering	Healthy	ChoicesAnother	argument	supporting	the	ban	revolves	around	the	idea	of	empowering	children	to	make	healthier	choices.	By	creating	an	environment	free	from	sugary	drinks,	schools	aim	to
encourage	students	to	develop	a	preference	for	healthier	beverages	such	as	water	or	plain	milk.Advocates	argue	that	while	children	may	initially	resist	the	lack	of	options	like	chocolate	milk,	over	time,	they	can	adapt	to	and	ultimately	prefer	healthier	alternatives.	This	shift	in	taste	preference	represents	a	long-term	strategy	for	instilling	better	dietary
habits.Impacts	of	Banning	Chocolate	Milk	in	SchoolsWhile	the	intentions	behind	banning	chocolate	milk	are	clear,	the	decision	has	not	come	without	its	consequences	or	criticisms.1.	Nutritional	LossOne	of	the	most	notable	ramifications	of	banning	chocolate	milk	is	the	potential	loss	of	nutrients	it	provides.	Chocolate	milk	is	still	a	source	of	essential
vitamins	and	minerals,	including	calcium,	vitamin	D,	and	protein.	When	schools	eliminate	this	beverage	option,	they	may	unintentionally	decrease	children’s	overall	dairy	intake.Studies	show	that	when	schools	ban	chocolate	milk,	the	consumption	of	milk—both	flavored	and	unflavored—can	drop	significantly.	Some	research	indicates	that	students
may	choose	to	skip	milk	altogether,	leading	to	a	decrease	in	essential	nutrients	that	are	crucial	for	growing	children.2.	Pushback	from	Parents	and	StudentsBanning	chocolate	milk	has	also	led	to	pushback	from	parents	and	students	who	argue	that	removing	it	from	the	menu	denies	children	the	right	to	enjoy	a	favorite	beverage.	Many	parents	worry
that	schools	are	overstepping,	dictating	what	children	should	eat	or	drink	rather	than	promoting	choice	and	education	about	healthy	eating.Advocates	for	the	ban	argue	that	education	should	focus	on	choosing	healthier	options	rather	than	dismissing	them	altogether.	Yet,	the	emotional	response	from	children	who	feel	deprived	can’t	be	overlooked.
Kids	often	associate	lunch	items	with	enjoyment,	and	losing	chocolate	milk	can	detract	from	their	eating	experience,	thereby	affecting	their	willingness	to	consume	other	healthier	options.3.	Revisiting	the	DebateAs	the	debate	over	chocolate	milk	continues,	it	highlights	broader	issues	concerning	nutrition	in	schools.	Some	schools	are	revisiting	their
policies	on	flavored	milk,	experimenting	with	lower	sugar	options,	or	reintroducing	chocolate	milk	with	modified	formulations	that	adhere	to	health	guidelines.There	have	also	been	discussions	about	how	to	strike	a	balance	between	offering	enjoyable	beverages	and	maintaining	a	focus	on	health.	Schools	are	now	more	than	ever	evaluating	their
menus	and	testing	various	options	to	satisfy	both	nutritional	standards	and	students’	tastes.Some	Alternatives	to	Chocolate	MilkWhile	schools	weigh	the	pros	and	cons	of	chocolate	milk,	several	alternatives	can	be	considered:**Flavored	Water**:	Infusing	water	with	fruits	like	lemon,	berries,	or	cucumber	can	make	hydration	more	appealing.**Low-
Sugar	Chocolate	Milk**:	Schools	can	consider	offering	brands	that	provide	chocolate	milk	with	significantly	lower	sugar	levels,	ensuring	the	beverage	remains	a	treat	without	contributing	to	excessive	sugar	intake.The	Future	of	Chocolate	Milk	in	SchoolsThe	fate	of	chocolate	milk	in	school	cafeterias	remains	uncertain.	Many	schools	are	caught
between	the	demands	of	public	health	guidelines,	the	preferences	of	their	student	populations,	and	the	expectations	of	parents.	As	schools	continue	to	evolve	their	meal	offerings,	it’s	crucial	to	balance	health	and	enjoyment.Amid	rising	health	concerns,	there	remains	a	thirst	for	innovative	solutions.	Whether	through	reformulation,	education	about
nutrition,	or	introducing	a	range	of	healthier	options,	schools	are	uniquely	positioned	to	foster	better	eating	habits.	Somewhere	in	between	supporting	students’	desire	for	flavorful	drinks	and	advocating	for	public	health	lies	the	future	of	chocolate	milk	in	schools.ConclusionThe	conversation	surrounding	the	ban	of	chocolate	milk	in	schools	is	a
multifaceted	one,	deeply	rooted	in	issues	of	public	health,	nutrition	education,	and	children’s	welfare.	While	there	are	compelling	reasons	to	limit	sugar	intake	in	schools,	it’s	essential	to	consider	the	broader	impacts	of	these	bans.As	the	landscape	of	school	nutrition	continues	to	evolve,	it	will	be	vital	for	policymakers,	educators,	and	parents	to
collaborate	to	offer	students	not	just	healthier	choices,	but	also	enjoyable	ones.	The	ultimate	goal	should	focus	on	teaching	children	the	importance	of	balance	in	their	diets,	empowering	them	to	make	informed	choices	as	they	grow.	Only	time	will	tell	what	role	chocolate	milk	will	play	in	the	future	of	school	meals,	but	the	ongoing	debate	serves	as	a
reminder	of	the	ever-evolving	intersection	between	nutrition,	policy,	and	student	choice.Why	are	some	schools	banning	chocolate	milk?Chocolate	milk	is	being	banned	in	some	schools	due	to	rising	health	concerns	surrounding	childhood	obesity	and	sugar	intake.	Schools	are	increasingly	focusing	on	promoting	healthier	eating	habits	among	students,
and	chocolate	milk	contains	added	sugars	that	contribute	to	excess	calorie	consumption.	Many	health	experts	argue	that	serving	chocolate	milk	sends	the	wrong	message	to	children	about	nutrition	and	healthy	food	choices.Additionally,	some	school	districts	are	looking	to	comply	with	federal	nutrition	guidelines	that	recommend	limiting	sugary
beverages	in	the	cafeteria.	By	banning	chocolate	milk,	schools	aim	to	reduce	overall	sugar	consumption	and	encourage	students	to	choose	healthier	options,	such	as	plain	milk	or	water.	This	shift	reflects	a	broader	commitment	to	improving	students’	eating	habits	and	combating	childhood	obesity.What	are	the	nutritional	concerns	associated	with
chocolate	milk?Chocolate	milk,	while	a	source	of	calcium	and	vitamin	D,	often	contains	significant	amounts	of	added	sugars.	A	standard	serving	of	chocolate	milk	can	contain	up	to	12	grams	of	sugar,	which	is	close	to	the	American	Heart	Association’s	recommended	daily	limit	for	children.	This	excessive	sugar	intake	can	lead	to	long-term	health	issues,
including	obesity,	diabetes,	and	dental	problems.Moreover,	the	caloric	content	of	chocolate	milk	is	higher	than	that	of	regular	milk.	Schools	are	striving	to	create	a	more	health-conscious	environment,	and	reducing	sugar-laden	beverages	is	seen	as	a	critical	step	in	promoting	better	dietary	choices	among	students.	The	concern	is	not	just	about	sugar
content;	it	is	also	about	instilling	lifelong	healthy	habits	in	children,	so	they	learn	to	prefer	more	nutritious	options	from	a	young	age.How	are	schools	addressing	student	objections	to	the	ban?Schools	encountering	objections	from	students	regarding	the	chocolate	milk	ban	are	actively	seeking	alternative	solutions	to	accommodate	their	preferences.
Some	schools	have	initiated	discussions	and	surveys	to	gather	student	feedback,	aiming	to	understand	what	healthy	beverage	options	could	be	more	appealing.	This	participatory	approach	helps	students	feel	included	in	the	decision-making	process	and	encourages	them	to	advocate	for	healthier	choices.Additionally,	schools	are	exploring	healthier
flavored	milk	options	with	reduced	sugar	content	to	serve	as	a	compromise.	Programs	that	educate	students	about	the	benefits	of	making	healthier	food	and	drink	choices	may	also	help	mitigate	objections.	By	fostering	an	environment	where	students	can	voice	their	opinions,	schools	can	better	navigate	the	transition	to	healthier	alternatives	while
addressing	concerns	about	taste	and	preference.Have	any	studies	shown	the	impact	of	banning	chocolate	milk?Research	on	the	impact	of	banning	chocolate	milk	in	schools	reveals	mixed	results.	Some	studies	suggest	that	removing	chocolate	milk	from	lunch	programs	leads	to	a	decrease	in	overall	milk	consumption	among	students,	as	they	may	not
choose	plain	milk	as	a	replacement.	This	drop	in	milk	intake	could	hinder	the	achievement	of	nutritional	goals,	particularly	concerning	calcium	and	vitamin	D,	which	are	important	for	growing	children.Conversely,	other	studies	indicate	that	schools	that	have	removed	chocolate	milk	have	observed	a	decrease	in	sugar	consumption	among	students,
which	is	crucial	for	addressing	health	concerns.	Ultimately,	the	effectiveness	of	these	bans	may	depend	on	how	well	schools	implement	alternative	strategies	such	as	promoting	other	healthy	drinks	and	ensuring	that	students	understand	the	importance	of	their	dietary	choices.	Schools	are	tasked	with	finding	a	balance	between	health	initiatives	and
catering	to	students’	preferences.Are	there	any	positive	outcomes	from	the	chocolate	milk	ban?The	chocolate	milk	ban	has	prompted	various	positive	outcomes,	primarily	aimed	at	improving	the	nutritional	landscape	within	schools.	By	eliminating	sugary	beverages,	schools	are	fostering	awareness	and	understanding	of	healthy	eating	practices	among
students.	This	change	can	lead	to	a	more	health-conscious	generation	of	children	who	are	more	aware	of	the	foods	and	drinks	they	consume.Additionally,	the	ban	serves	as	an	opportunity	for	schools	to	introduce	and	promote	a	wider	variety	of	nutritious	beverages.	Initiatives	to	incorporate	flavored	waters	or	natural	fruit-infused	drinks	not	only
increase	the	options	available	to	students	but	also	encourage	them	to	explore	healthier	alternatives.	This	redirection	can	help	cultivate	a	culture	of	healthy	eating	and	drinking	in	schools,	ultimately	benefiting	students	in	their	overall	diet	and	lifestyle	choices.What	role	do	parents	play	in	this	controversy?Parents	play	a	crucial	role	in	the	controversy
surrounding	the	chocolate	milk	ban	as	they	are	the	primary	influencers	of	their	children’s	dietary	habits	both	at	home	and	in	the	school	environment.	Many	parents	support	the	ban,	recognizing	the	importance	of	reducing	sugar	consumption	for	their	children’s	health.	They	often	express	concerns	over	childhood	obesity	rates	and	are	becoming
increasingly	aware	of	nutrition	guidelines,	which	emphasizes	the	responsibility	of	schools	to	promote	healthier	options.Conversely,	some	parents	advocate	for	the	inclusion	of	chocolate	milk	in	school	menus,	arguing	that	it	can	be	a	helpful	way	to	get	children	to	drink	milk	and	receive	essential	nutrients.	These	parents	believe	that	removing	chocolate
milk	could	lead	to	decreased	milk	consumption	overall.	As	a	result,	parent	groups	and	school	administrations	often	engage	in	discussions	to	address	these	differing	opinions,	aiming	to	find	mutually	agreeable	solutions	that	prioritize	children’s	health	while	still	considering	their	preferences.Have	any	schools	successfully	implemented	alternatives	to
chocolate	milk?Yes,	several	schools	have	successfully	implemented	alternatives	to	chocolate	milk,	showcasing	innovative	strategies	that	cater	to	student	preferences	while	promoting	healthier	choices.	Some	institutions	have	introduced	flavored	milk	options	with	significantly	reduced	sugar	content,	which	maintain	a	sweet	taste	without	compromising
nutritional	value.	This	approach	has	proven	effective	in	retaining	students’	acceptance	and	encouraging	them	to	continue	consuming	milk	as	part	of	their	diets.In	addition	to	flavored	milk,	many	schools	have	turned	to	other	creative	solutions	to	enhance	beverage	offerings.	This	might	involve	serving	options	like	naturally	flavored	waters,	coconut
water,	or	smoothies	that	use	whole	fruits	and	minimal	added	sugar.	These	alternatives	not	only	promote	hydration	but	also	provide	essential	nutrients,	making	them	appealing	choices	for	students.	Schools	that	have	made	these	adjustments	are	often	seen	as	leaders	in	promoting	health	and	wellness,	successfully	navigating	the	balance	between
restrictions	and	student	preferences.What	can	schools	do	to	promote	healthier	choices	among	students	after	banning	chocolate	milk?After	banning	chocolate	milk,	schools	can	engage	in	various	initiatives	to	promote	healthier	choices	among	students.	One	effective	strategy	is	increasing	nutrition	education	within	the	curriculum,	helping	students
understand	the	importance	of	making	healthy	food	and	drink	selections.	Workshops,	cooking	classes,	and	interactive	lessons	can	empower	students	to	take	charge	of	their	own	nutrition,	providing	them	the	knowledge	needed	to	make	informed	decisions.Moreover,	schools	can	work	to	create	a	positive	environment	around	healthy	choices	by	improving
the	overall	appeal	of	the	food	and	drink	selections	available	in	cafeterias.	This	might	involve	introducing	fresh	fruits	and	vegetables,	offering	more	whole	grain	products,	and	featuring	taste	tests	for	healthier	alternatives.	Events	that	celebrate	healthy	eating	or	partnerships	with	local	farmers	can	also	cultivate	a	community-focused	approach,
strengthening	students’	connections	to	nutritious	choices	and	making	them	more	inclined	to	opt	for	healthier	beverages	instead	of	sugary	options	like	chocolate	milk.	Chocolate	milk,	a	flavored	milk	option	served	in	many	schools,	has	been	a	subject	of	debate	in	recent	years.	While	it	may	be	a	delicious	treat	enjoyed	by	many,	several	factors	suggest
that	chocolate	milk	should	be	banned	from	schools.	1.	High	sugar	content:	Chocolate	milk	is	loaded	with	added	sugar,	often	containing	significantly	more	sugar	than	its	regular	counterpart.	This	excessive	sugar	intake	can	contribute	to	weight	gain,	dental	issues,	and	an	increased	risk	of	chronic	diseases	like	diabetes.	2.	Empty	calories:	Despite	its
appealing	taste,	chocolate	milk	offers	little	nutritional	value.	Its	high	sugar	content	and	low	nutrient	density	make	it	an	unhealthy	choice	for	growing	children,	who	need	nutrient-rich	foods	to	support	their	overall	development	and	concentration	in	schools.	3.	Reinforcing	poor	dietary	habits:	Allowing	chocolate	milk	in	schools	may	perpetuate	the	habit
of	choosing	sugary	beverages	over	healthier	options	like	water	or	plain	milk.	This	can	lead	to	a	lifelong	preference	for	high-sugar	drinks,	jeopardizing	children’s	long-term	health.	4.	Catering	to	unhealthy	cravings:	By	offering	chocolate	milk	as	a	regular	option,	schools	encourage	children	to	give	in	to	their	cravings	for	sweets.	This	undermines	efforts
to	promote	healthy	eating	habits	and	can	contribute	to	a	culture	of	overindulgence.	5.	Misleading	perception	of	healthiness:	The	presence	of	milk	in	chocolate	milk	often	misleads	people	into	thinking	it	is	a	nutritious	drink.	However,	the	health	benefits	of	milk	are	overshadowed	by	the	detrimental	effects	of	added	sugars,	rendering	the	beverage	less
healthy	overall.	6.	Equality	in	milk	choice:	While	promoting	a	variety	of	milk	options	is	important,	offering	flavored	milk	in	schools	may	create	an	unfair	divide	among	students.	Students	who	choose	regular	milk	are	often	perceived	as	making	healthier	choices	than	those	who	opt	for	chocolate	milk,	which	can	lead	to	social	stigmatization.	7.	Impact	on
diet-related	conditions:	Children	with	diet-related	health	conditions,	like	diabetes	or	obesity,	should	have	access	to	nutritious	foods	in	schools.	Banning	chocolate	milk	would	eliminate	a	sugary	temptation	and	support	these	students	in	maintaining	a	healthier	lifestyle.	8.	Increasing	water	consumption:	Schools	play	a	crucial	role	in	educating	children
about	the	importance	of	hydration	and	reducing	sugary	drink	consumption.	By	banning	chocolate	milk,	schools	can	encourage	children	to	drink	more	water,	a	far	healthier	option.	9.	Academic	performance:	A	growing	body	of	research	suggests	a	link	between	unhealthy	diets	and	poor	academic	performance.	By	removing	chocolate	milk	from	schools,
students	may	have	a	better	chance	to	focus	and	perform	at	their	best	academically.	10.	Environmental	sustainability:	The	production	of	flavored	milk	often	involves	additional	packaging,	energy	consumption,	and	carbon	emissions.	By	banning	chocolate	milk,	schools	can	contribute	to	a	more	environmentally	sustainable	food	service.	11.	Encouraging
healthier	alternatives:	Banning	chocolate	milk	would	prompt	schools	to	offer	more	nutritious	alternatives	such	as	flavored	water	or	fruit-infused	beverages,	providing	students	with	better	choices	that	support	their	overall	well-being.	12.	Parental	support:	Concerned	parents	often	advocate	for	healthier	food	choices	in	schools.	Banning	chocolate	milk
aligns	with	their	expectations	for	nutritious,	low-sugar	options	and	fosters	collaboration	between	parents	and	schools	in	promoting	children’s	health.	In	conclusion,	the	numerous	negative	effects	of	chocolate	milk	consumption	in	schools	outweigh	its	perceived	benefits.	By	banning	chocolate	milk,	schools	can	take	a	significant	step	towards	promoting
healthier	habits,	supporting	academic	success,	and	cultivating	a	culture	of	well-being	among	students.	Fourth-grader	Esteban	Perez	was	tired	of	the	drink	choices	at	Anderson	Elementary	School	in	Anderson,	Missouri.“We	only	had	chocolate	milk	and	white	milk,	and	I	started	getting	bored,”	Esteban	explains.He	wanted	another	option:	strawberry
milk.	His	school	used	to	serve	strawberry	milk,	and	Esteban	started	a	petition	asking	the	school	to	bring	it	back.	He	got	other	students	to	sign	the	petition.	Then	they	presented	it	to	their	principal.	Much	to	Esteban’s	surprise,	his	principal	agreed!	Strawberry	milk	is	now	offered	not	only	at	Anderson	Elementary,	but	also	at	17	other	schools	in	the
district.While	Anderson	Elementary	serves	three	varieties	of	milk,	other	schools	serve	only	plain	milk	or	water.	Many	nutrition	experts	argue	that	chocolate	and	strawberry	milk	are	not	healthy	lunchtime	choices.But	others	point	out	that	even	flavored	milk	contains	many	of	the	nutrients	that	kids	need.	And	if	students	like	only	flavored	milk,	they	say,
that’s	better	than	no	milk	at	all.	Supporters	of	flavored	milk	point	out	that	all	milk	has	health	benefits.	It	contains	nutrients	like	vitamin	D,	calcium,	and	potassium.	These	boost	the	immune	system,	build	strong	bones,	and	more.Some	people	worry	that	kids	won’t	get	these	nutrients	if	they	don’t	like	the	taste	of	plain	milk.	A	study	by	the	Journal	of	Dairy
Science	showed	that	the	amount	of	milk	kids	drink	has	been	decreasing	for	decades.	Those	in	favor	of	flavored	milk	argue	that	it	gets	more	kids	to	drink	milk.In	some	schools,	banning	flavored	milk	created	a	new	problem:	food	waste.	In	2011,	public	schools	in	Los	Angeles,	California,	stopped	serving	chocolate	milk.	About	236	gallons	of	plain	milk
went	to	waste	every	week.	That	waste	was	reduced	by	75	percent	after	the	district	brought	back	chocolate	milk	in	2016.Sarah	Messley	is	the	principal	at	Anderson	Elementary.	She’s	also	noticed	a	difference.“We	rarely	have	any	strawberry	milk	or	chocolate	milk	left	over,”	says	Messley.	“A	lot	less	milk	gets	thrown	away	on	days	when	strawberry	milk
is	available.”	Source:	World	Wildlife	Fund	Many	schools	don’t	serve	flavored	milk	because	it’s	not	considered	a	healthy	option	for	kids.	For	one,	many	varieties	contain	unhealthy	chemicals	like	artificial	colors	and	flavors.Plus,	flavored	milk	has	nearly	twice	the	amount	of	sugar	as	plain	milk.	Most	of	that	is	added	sugar.	An	8-ounce	carton	of	chocolate
milk	contains	4	teaspoons	of	added	sugar.	The	American	Heart	Association	say	kids	should	have	no	more	than	6	teaspoons	of	added	sugar	in	an	entire	day.	Eating	too	much	sugar	can	lead	to	health	problems,	such	as	heart	disease	or	type	2	diabetes.Some	experts	say	it’s	OK	to	drink	flavored	milk	once	in	a	while.	But	they	point	out	that	drinking	too
much	of	it	could	lead	kids	to	crave	even	more	sweet	treats.“The	more	sugar	you	give	your	body,	the	more	sugar	your	body	is	going	to	ask	for,”	says	nutritionist	Sandra	J.	Arévalo.Experts	say	kids	who	don’t	like	plain	milk	should	drink	water	and	can	get	nutrients	from	healthy	foods	like	fruits	and	veggies.	Source:	School	Nutrition	Association	What	does
your	class	think?	Should	schools	serve	flavored	milk?	Please	enter	a	valid	number	of	votes	for	one	class	to	proceed.	Should	schools	serve	flavored	milk?	Please	select	an	answer	to	vote.	Should	schools	serve	flavored	milk?	Sorry,	an	error	occurred	and	your	vote	could	not	be	processed.	Please	try	again	later.	Share	—	copy	and	redistribute	the	material
in	any	medium	or	format	for	any	purpose,	even	commercially.	Adapt	—	remix,	transform,	and	build	upon	the	material	for	any	purpose,	even	commercially.	The	licensor	cannot	revoke	these	freedoms	as	long	as	you	follow	the	license	terms.	Attribution	—	You	must	give	appropriate	credit	,	provide	a	link	to	the	license,	and	indicate	if	changes	were	made	.
You	may	do	so	in	any	reasonable	manner,	but	not	in	any	way	that	suggests	the	licensor	endorses	you	or	your	use.	ShareAlike	—	If	you	remix,	transform,	or	build	upon	the	material,	you	must	distribute	your	contributions	under	the	same	license	as	the	original.	No	additional	restrictions	—	You	may	not	apply	legal	terms	or	technological	measures	that
legally	restrict	others	from	doing	anything	the	license	permits.	You	do	not	have	to	comply	with	the	license	for	elements	of	the	material	in	the	public	domain	or	where	your	use	is	permitted	by	an	applicable	exception	or	limitation	.	No	warranties	are	given.	The	license	may	not	give	you	all	of	the	permissions	necessary	for	your	intended	use.	For	example,
other	rights	such	as	publicity,	privacy,	or	moral	rights	may	limit	how	you	use	the	material.	Read	the	full	proposal	and	more	comments.A	new	proposal	from	the	U.S.	Department	of	Agriculture	could	eliminate	flavored	milk	from	school	cafeterias.The	agency	opened	a	comment	request	in	February	for	feedback	on	its	proposal	to	revise	long-term	school
nutrition	standards,	which	includes	less	added	sugars	in	school	lunch	and	breakfast	programs	to	"reduce	children's	risk	of	chronic	disease."The	proposal	states,	"This	approach	would	reduce	exposure	to	added	sugars	and	would	promote	the	more	nutrient-dense	choice	of	unflavored	milk	for	young	children	when	their	tastes	are	being	formed."More
specifically,	the	USDA	suggests	limiting	the	amount	of	strawberry	and	chocolate	milk	in	high	schools	and	banning	it	altogether	in	elementary	and	middle	schools.As	of	time	of	publication,	the	USDA	had	received	more	than	92,000	comments	on	the	proposal,	with	opinions	from	both	sides	of	the	debate.Some	commenters	applauded	the	effort	and	voiced
support	to	strengthen	nutrition	standards	at	schools,	while	others	condemned	the	plan	and	said	it	should	be	left	up	to	parents	and	families	individually	to	make	those	dietary	decisions.The	USDA's	Food	and	Nutrition	Service	Administrator	Cindy	Long	told	the	Wall	Street	Journal	Monday	that	"flavored	milk	is	a	challenging	issue	to	figure	out	exactly	the
best	path	forward.""We	really	do	want	to	encourage	children	to	consume	milk	and	we	also	recognize	the	need	to	reduce	added-sugar	consumption,"	she	said.Dairy	industry,	milk	processors	commit	to	reduction	of	added	sugarsLast	month,	the	International	Dairy	Foods	Association	announced	a	"Healthy	School	Milk	Commitment"	on	behalf	of	U.S.	milk
processors,	pledging	to	provide	milk	with	less	added	sugar	for	public	schools.In	it,	the	association	wrote	that	dairy	companies	would	"deliver	milk's	13	essential	nutrients	to	America's	students	while	reducing	calories	and	added	sugars	in	flavored	milk."The	commitment	by	37	school	milk	processors,	which	represent	over	90%	of	the	school	milk	volume
in	the	country,	will	go	into	effect	for	the	2025-2026	school	year.The	milk	options	would	have	"no	more	than	10	grams	of	added	sugar	per	8	fluid	ounce	serving,	fully	consistent	with	the	latest	federal	Dietary	Guidelines	for	Americans	and	ahead	of	current	school	meal	nutrition	guidelines	established	by	the	U.S.	Department	of	Agriculture
(USDA).""Flavored	milk	products	such	as	chocolate	milk	offered	in	schools	today	contain	an	average	of	just	8.2	grams	of	added	sugar	per	serving.	The	Healthy	School	Milk	Commitment	combines	dairy's	passion	for	product	innovation	with	a	long-standing	promise	to	provide	healthy,	nutritious	dairy	options	to	schoolkids	everywhere,"	the	group	said	in
a	statement.What	happens	next?Public	comments	which	were	extended	from	April	to	May	10,	2023	are	now	closed.The	USDA	said	it	expects	to	issue	a	final	rule	in	time	for	schools	to	plan	for	school	year	2024-25.	Skip	to	main	content	The	USDA	is	considering	a	chocolate	milk	ban	when	it	adopts	new	standard	for	school	meals.	Opinion	is	mixed	on	this
long-time	cafeteria	favorite.	Like	many	of	you,	I	spent	my	school	years	drinking	chocolate	milk.	Just	thinking	about	chocolate	milk	brings	back	the	warm	nostalgia	of	the	school	cafeteria.	Every	day,	the	lunch	lady	gave	us	a	choice:	red	and	white	cartons	of	plain	or	brown	cartons	of	chocolate.	Pretty	much	every	day	from	kindergarten	through	12th
grade,	I	chose	the	brown	cartons.	Most	of	my	classmates	made	the	same—except	for	a	few	kids	who	clearly	had	stricter	parents	than	mine.	Now,	I	see	that	the	U.S.	Department	of	Agriculture	is	considering	a	chocolate	milk	ban	as	part	of	its	new	school	lunch	guidelines.	My	first	thought	was:	Can	they	be	serious?	We	used	to	live	in	a	society!	My	second
thought,	remembering	how	much	sugar	I	consumed	as	a	kid,	was:	Maybe	they	have	a	point.	Why	Is	the	USDA	Considering	a	Chocolate	Milk	Ban?	Ben	Birchall	-	PA	Images/Getty	Images	The	USDA	is	in	the	midst	of	adopting	new	standards	for	school	meals,	and	proposed	new	guidelines	earlier	this	year.	The	concern	is	over	the	amount	of	added	sugars
in	flavored	milks	like	chocolate	or	strawberry.	USDA’s	School	Nutrition	and	Meal	Cost	Study	data	found	that	flavored	milk	is	the	leading	source	of	added	sugars	in	both	the	school	lunch	and	breakfast	programs,	contributing	almost	half	of	the	added	sugars	in	lunches	and	about	30%	of	the	added	sugars	in	breakfasts.	According	to	research,	More	than
62%	of	children	consumed	breakfasts	that	exceeded	the	recommended	dietary	limit	of	sugar.	Almost	half	(47%)	consumed	lunches	that	exceeded	the	limit,	according	to	a	study	in	the	nutrition	journal	Nutrients.	So	far,	the	USDA	has	made	no	decision	on	flavored	milk,	and	is	currently	seeking	public	comment.	But	the	agency	is	considering	three
options:	The	first	option	would	ban	chocolate	milk	in	elementary	and	middle	schools,	and	only	allow	it	in	high	schools.	The	second	would	be	to	limit	the	amount	of	sugar	that	can	be	added	to	flavored	milk.	The	last	option	would	be	to	do	nothing	and	continue	to	allow	flavored	milks.	There	has	been	no	discussion	of	perhaps	offering	alternative	non-dairy
milks	in	schools.	How	Do	People	Feel	About	Banning	Chocolate	Milk?	Opinions	are	divided	on	the	issue.	People	in	favor	of	banning	flavored	milk	in	school	say	the	added	sugars	contribute	to	childhood	obesity	and	condition	kids	to	desire	for	overly	sweet	drinks.	Others	(including	the	dairy	industry	and	many	school	administrators)	say	that	banning
flavored	milk	will	only	result	in	kids	drinking	less	milk.	The	Wall	Street	Journal	quoted	Katie	Wilson,	executive	director	of	the	Urban	School	Food	Alliance,	which	represents	18	of	the	largest	school	districts	in	the	country:	“We	want	to	take	a	product	that	most	kids	like	and	that	has	nine	essential	nutrients	in	it	and	say,	‘You	can’t	drink	this,	you	have	to
drink	plain’?	What	are	we	trying	to	prove?”	Erica	Lauren	Kenney,	a	public	health	and	nutrition	professor	at	the	Harvard	T.	H.	Chan	School	of	Public	Health,	told	the	Journal:	“From	a	public	health	perspective,	it	makes	a	lot	of	sense	to	try	to	limit	the	servings	of	these	flavored	milks	because	they	do	have	quite	a	lot	of	added	sugar.”	This	might	be	an
issue	of	nostalgia	versus	public	health	research.	How	do	you	feel	about	flavored	milk	in	schools?	These	Copycat	Cafeteria	Recipes	Will	Take	You	Back	Walking	Tacos	Recipe	photo	by	Alejandro	Monfort	for	Taste	of	HomeWalking	TacosWhen	sitting	down	to	tacos	isn't	an	option,	walking	tacos	are	the	answer.	These	self-contained	mini-meals	are	just	the
thing	for	eating	on	the	go	or	around	a	campfire.	Taste	of	HomeBacon-Turkey	SubsOn	balmy	fall	days,	this	sweet	and	smoky	sandwich	is	a	big	treat.	When	it	gets	colder,	we	pull	out	our	countertop	grill	to	make	melts.	Just	switch	to	pita	bread.	—Rachel	Bindulski,	Corolla,	NC	Frosted	Brownies	Recipe	photo	by	Lauren	Habermehl	for	Taste	of
HomeFrosted	BrowniesThese	Frosted	Brownies	have	an	amazing	chocolate	frosting	that	you'll	adore.	Sit	back	and	savor	every	bit	of	the	chewy	brownie	base	and	rich,	fudgy	frosting.	Taste	of	HomeSloppy	Joe	DogsThere	are	so	many	different	ways	to	top	a	hot	dog,	but	this	tasty	sloppy	joe	version	beats	them	all!	—Kimberly	Wallace,	Dennison,	Ohio
Cheesy	Quesadillas	Recipe	photo	by	Taste	of	HomeCheesy	QuesadillasWe	serve	these	quesadillas	as	chili	dippers	or	load	them	up	with	salsa	and	sour	cream	for	a	super	starter.	—Terri	Keeney,	Greeley,	Colorado	Taste	of	HomeChilled	Fruit	CupsThis	refreshing	frozen	salad	is	easy	to	assemble	ahead	and	serve	to	a	group	at	breakfast	-	or	any	time	of
day.	It's	a	convenient	and	colorful	addition	to	a	holiday	buffet.	—Andrea	Hawthorne,	Mozeman,	Montana	French	Toast	Sticks	Recipe	photo	by	Taste	of	HomeFrench	Toast	SticksFrench	toast	sticks	are	the	perfect	kid-friendly,	make-ahead	breakfast.	Simply	prep	the	sticks	and	freeze	them,	then	pop	them	in	the	oven	when	you’re	ready	to	enjoy.	Philly
Cheesesteak	Recipe	photo	by	Taste	of	HomePhilly	CheesesteakIf	you	can’t	make	it	to	Philadelphia	any	time	soon,	this	Philly	cheesesteak	recipe	will	satisfy	your	craving	for	the	city's	signature	sandwich.	Our	version	comes	from	the	family	of	the	man	who	invented	cheesesteaks,	so	it's	safe	to	say	you’re	in	pretty	good	hands.	Homemade	Chocolate
Pudding	Recipe	photo	by	Taste	of	HomeChocolate	PuddingBring	your	favorite	childhood	lunchbox	treat	to	life	with	this	rich	and	decadent	homemade	chocolate	pudding	recipe.	Sloppy	Joes	Sandwiches	Recipe	photo	by	Taste	of	HomeSloppy	Joe	RecipeWho	doesn't	love	a	classic	sloppy	joe	recipe?	Customize	your	homemade	sloppy	joes	by	mixing	in
veggies	or	melting	cheese	on	top.	Corn	Dogs	Recipe	photo	by	Taste	of	HomeHomemade	Corn	DogsLove	fair	food	like	funnel	cake	and	corn	dogs?	Here	is	how	to	make	perfectly	golden,	hand-dipped	corn	dogs	at	home.	Crispy	Sage	Chicken	Tenders	Recipe	photo	by	Taste	of	HomeCrispy	Sage	Chicken	TendersOne	of	my	mom's	favorite	chicken	recipes
used	fresh	sage.	Her	version	was	smothered	with	gravy,	but	we	like	these	panko-crusted	tenders	as	they	are.	—Deb	Perry,	Traverse	City,	Michigan	Cheese	Fries	Recipe	photo	by	Christine	Ma	for	Taste	of	HomeCheese	FriesQuick,	easy	and	a	surefire	hit	at	your	next	gameday	potluck	or	family	gathering,	you	need	just	20	minutes	and	six	ingredients	to
whip	up	a	large	batch	of	these	cheese	fries.	TASTE	OF	HOMEMeat	Loaf	MuffinsThese	freezer-friendly	meat	loaf	muffins	are	a	simple-to-make	family	favorite	recipe.	Make	them	for	dinner	tonight	or	to	freeze	later	for	quick	weeknight	meals.	Oatmeal	Chocolate	Chip	Peanut	Butter	Bars	Recipe	photo	by	Taste	of	HomeOatmeal	Chocolate	Chip	BarsPart
protein	bar	and	part	cookie,	these	oatmeal	chocolate	chip	bars	are	the	perfect	sweet	treat	for	an	after-school	snack	or	a	quick	and	easy	on-the-go	breakfast.	Enjoy	the	delicious,	satisfying	combination	of	flavors	and	textures	in	every	bite!	Taste	of	HomeSpaghetti	Meatball	SupperIt	was	such	a	joy	to	come	home	and	find	my	mom	making	spaghetti	and
meatballs	for	dinner.	This	recipe	has	always	been	dear	to	my	heart.	—Debbie	Heggie,	Laramie,	Wyoming	White	Texas	Sheet	Cake	Recipe	photo	by	Taste	of	HomeWhite	Texas	Sheet	CakeThis	classic	white	Texas	sheet	cake	is	delicious,	and	surprisingly	quick	and	easy	to	make.	You	won't	even	need	to	wait	for	the	cake	to	cool	completely	before	icing	it!
Taste	of	HomeBacon	&	Swiss	Chicken	SandwichesI	created	this	chicken	sandwich	recipe	based	on	a	meal	my	daughter	ordered	at	a	restaurant.	She	likes	to	dip	her	sandwich	in	the	extra	honey-mustard	sauce.	—Marilyn	Moberg,	Papillion,	Nebraska	Taste	of	HomeLunch	Box	PizzasWhen	you	have	these	fun-to-make	mini	pizzas,	it's	no	challenge	finding
lunch	fare	that	the	kids	enjoy.	Plus	they	pack	nicely	in	sandwich	bags	and	travel	well,	so	there's	no	mess.	—Rhonda	Cliett,	Belton,	Texas	Homemade	Fish	Sticks	Recipe	photo	by	Orly	Catz	for	Taste	of	HomeHomemade	Fish	SticksThis	fun	homemade	fish	stick	recipe	is	super	easy	and	healthy,	too!	Kids	and	adults	will	love	them.	Old-Fashioned	Tapioca
Recipe	photo	by	Taste	of	HomeTapioca	PuddingThis	homemade	tapioca	pudding	is	made	in	a	slow	cooker,	so	there's	no	need	to	stand	and	watch	the	pot	as	with	a	traditional	recipe.	Kids’	Favorite	Chili	Recipe	photo	by	Taste	of	HomeKid-Friendly	ChiliThis	mild	kid-friendly	chili	is	a	comforting	and	satisfying	dish	that	even	picky	eaters	will	love,	and	you
can	make	it	in	just	30	minutes	thanks	to	a	few	shortcut	ingredients	from	the	pantry.	Crescent	Roll	Hot	Dogs	Recipe	photo	by	Leticia	Almeida	for	Taste	of	HomeCrescent	Roll	Hot	DogsOur	crescent	roll	hot	dogs	recipe	is	just	the	kind	of	thing	kids	like	to	eat,	and	they	can	make	them,	too!	With	full-sized	hot	dogs,	cheddar	cheese	and	bits	of	bacon	inside
of	crescent-roll	blankets,	they're	super	easy	and	pleasing.	Frito	Pie	Recipe	photo	by	Taste	of	HomeFrito	PieCrunchy,	salty	Fritos	corn	chips	are	the	star	ingredient	of	Frito	pie.	Make	this	cheesy	Tex-Mex	favorite	for	dinner	or	game	day.	Company	Fruit	Salad	Recipe	photo	by	Eric	Kleinberg	for	Taste	of	HomeCompany	Fruit	SaladWe	first	tried	a	cream
cheese	fruit	salad	like	this	at	a	local	deli.	Since	I	couldn't	get	that	recipe,	I	started	mixing	up	different	dressings	until	I	hit	on	this	one.	Now	I	make	this	refreshing	delightful	salad	for	every	picnic	and	get-to-gether.	It	can	be	a	snack,	side	dish	or	dessert.	—Connie	Osterhout,	Napoleon,	Ohio	Creamed	Corn	with	Cream	Cheese	Recipe	photo	by	Orly	Catz
for	Taste	of	HomeCreamed	Corn	with	Cream	CheeseCreamed	corn	with	cream	cheese	is	a	side	dish	recipe	that	goes	with	any	meal	and	almost	any	occasion.	Our	five-ingredient	recipe	is	made	in	the	slow	cooker	for	a	mostly	hands-off	cooking	experience.	Skillet	Nachos	Recipe	photo	by	Alejandro	Monfort	for	Taste	of	HomeSkillet	NachosTaco-seasoned
ground	beef	with	tomatoes	and	rice	makes	a	fast	and	easy	nacho	topping.	Melt	the	cheese	in	the	skillet	in	the	residual	heat	of	the	beef,	and	then	pour	it	onto	individual	plates	of	chips.	People	can	customize	their	own	toppings	to	their	liking!	Taste	of	HomeNo-Bake	Cereal	BarsWith	two	kinds	of	cereal	and	peanut	butter,	these	bars	taste	almost	like
candy.	—Pauline	Christiansen,	Columbus,	Kansas	Taste	of	HomeClassic	Carrot	CakeI	entered	this	yummy,	moist	cake	in	a	Colorado	Outfitters	Association	dessert	contest.	My	carrot	cake	with	pineapple	earned	first	place!	—Cheri	Eby,	Gunnison,	Colorado	Taste	of	HomeChicken	&	Bean	ChiliChili	Time	is	any	time	you	want	to	make	a	hungry	crowd
happy.	This	creamy	chili	is	a	must	at	my	soup	party	every	year.	—Theresa	Baehr,	Williamsburg,	Michigan	Easy	Cake	Mix	Bars	Recipe	photo	by	Taste	of	HomeCake	Mix	BarsThese	easy	cake	mix	bars	are	festive,	fast	and	flavorful,	and	they	make	the	perfect	dessert	for	a	crowd.	Take	a	pan	to	a	party,	picnic	or	potluck!	Taste	of	HomeBreadstick	PizzaNot
only	do	refrigerated	breadsticks	lend	a	fun	twist	to	pizza,	but	they	make	this	dish	a	weeknight	staple	at	my	house.	Feeding	kids?	Slice	pieces	into	small	strips	and	let	the	kids	dip	each	strip	into	marinara	sauce.	They’ll	love	it!	—Mary	Hankins,	Kansas	City,	Missouri	Pizza	Eggrolls	Recipe	photo	by	Jonathan	Melendez	for	Taste	of	HomePizza	Egg
RollsLove	pizza	rolls	but	wish	they	were	a	little	bigger?	This	recipe	for	pizza	egg	rolls	is	for	you.	Make	a	big	batch	of	these	to	store	in	the	freezer	for	later.	Sweet	Macaroni	Salad	Recipe	photo	by	Taste	of	HomeSweet	Macaroni	SaladA	sweet	out-of-the-ordinary	dressing	makes	this	macaroni	salad	special.	My	aunt	gave	me	the	recipe	and	it	has	become
one	of	my	favorites.	I	occasionally	leave	out	the	green	pepper	if	I	know	that	people	don't	like	it,	and	it	still	tastes	great.	—Idalee	Scholz,	Cocoa	Beach,	Florida	Taste	of	HomeCheddar	Corn	Dog	MuffinsI	wanted	to	riff	on	hot	dogs,	so	I	made	corn	dog	muffins.	I	added	jalapenos	to	this	kid-friendly	recipe	and	won	my	husband	over,	too.	—Becky	Tarala,
Palm	Coast,	Florida	Brenda's	Baked	Beans	Recipe	photo	by	Taste	of	HomeBrenda's	Baked	BeansWhen	I	was	a	kid,	my	mom	made	baked	beans	all	the	time.	Sometimes	we'd	turn	this	side	into	a	main	dish	by	adding	sliced	hot	dogs.	—Brenda	Brooks,	Bowie,	Maryland	Ultimate	Fudgy	Brownies	Recipe	photo	by	Taste	of	HomeFudgy	Brownie
RecipeFinding	the	perfect	brownie	recipe	is	a	challenge,	but	if	you	are	looking	to	learn	how	to	make	fudgy	brownies—the	gooey,	decadent,	cannot-stop-eating-them	kind—you	can	stop	looking.	We	have	got	the	recipe	and	techniques	for	you.	Prev	Next	(CNN)	—	Should	chocolate	milk	be	banned	from	school	cafeterias?	The	U.S.	Department	of
Agriculture	is	considering	that	question,	and	there	are	strong	feelings	on	both	sides.At	issue,	is	the	added	sugars	in	flavored	milk.	Some	say	it's	contributing	to	rising	levels	of	childhood	obesity.	Others	argue	taking	chocolate	milk	of	the	menu	will	lead	to	kids	drinking	less	milk	which	means	the	would	lose	out	on	calcium	and	other	nutrients.The	USDA
is	expected	to	make	the	decision	during	the	first	part	of	next	year.It	would	impact	nearly	30	million	students	in	elementary	and	middle	schools.


