How to access Ingredients, Nutrition, and Allergens Information in
the Sage Dining menus

1. Go to https://www.sagedining.com/sites/kinkaid/menu
2.

In the middle drop-down menu, change to lunch. (The default view is Breakfast)
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3. For Lower School menu, click the left drop-down menu and select the LS menu. (The
default view is Middle School & Upper School menu.)
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4. To find the ingredients of a food item, click on the text of the food item. In this example,
one clicks on the Vegetable Medley text, then the ingredient list window appears.
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INGREDIENTS NUTRITIOf INFORMATION

Roasted Vegetable Medley

Contains: No common allergens

crookneck (yellow) squash
zucchini

onions

carrots

vegetable oil

kosher salt

ground black pepper
paprika

button mushrooms

fresh parsley

fresh basil

fresh rosemary

fresh peeled garlic cloves

Recipes are analyzed by SAGE dietitians using TRy Food Procesor® software and are
periodically updated. Nutrition information is subjectQg change and may vary by supplier,
season, and preparation.
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5. For the Nutrition information, parents will click or select the “Nutrition information” tab.
Then email S0156@sagedining.com for the code. When the code is received, paste or
type the code in the box, then select or click the Submit button.
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INGREDIENTS NUTRITION INFORMATION

Roasted Vegetable Medley

SAGE Dining Services works to bring well-balanced meals and food to
students. As part of that promise, we make nutrition information available to
parents and adults within the school community.

Please enter your code below to access nutrition i&rmation.

Need a code?
Request one from your Food Service Director * S0156@sagedining.com I

Serving sizes may vary by location and day. Please ask the Food Service Directar‘the
serving size allotted to determine actual nutrition information.

Recipes are analyzed by SAGE dietitians using The Food Procesor® software and are
periodically updated. Nutrition information is subject to change and may vary by supplier,
season, and preparation.

6. For the Allergens filter, click or tap on the “Allergen & Eating Patterns” button on the top
right side of the window.
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7. Then click on the Video button (optional, but recommended for allergens) to view the
video. Click the agreement checkbox (bottom left), then the Okay link (bottom right).

How to use the allergen filter X

WATCH VIDEO ‘.

How to avoid allefgens

Welcome to the SAGE
crossed out.

line allergen filter. To use this tool, click on the allergen(s) you want to avoid.Menu items that contain the allergen(s) will fade and be

Some of the remainjifg menu items may have a lightbulb icon on the right side. Because we buy a variety of items from different vendors, the ingredients in some
products we use ., bread) can vary. The lightbulb icon means that one or more of the ingredients in that recipe could have been made with the selected
allergen(s). Ask ygllir Food Service Director about the ingredient(s) to determine whether the item(s) are safe choices for you.

a fryer will show a drop of oil icon to alert you to the possibility of allergens in shared frying oil. Ask your Food Service Director to determine
whether the itgllii(s) are safe choices for you.

n and vegetarian dishes as well as items handpicked for student athletes through our Performance Spotlight™ program. To find these options, click
on the eal pattern(s) you want to follow. Menu items that don'’t satisfy the eating pattern(s) will fade and be crossed out.

remaining menu items may have a lightbulb icon on the right side. Ask your Food Service Director about the ingredient(s) to determine whether the
y your selected eating pattern(s).

D | undelgtand how to use the allergen filter. | will contact my Food service Director for making safe choices in the Dining Hall

8. Then click on the allergens & eating patterns option, then select the filter (Wheat in this
example). After selecting the filter, the menu will then adjust according to the allergen
selected. (View the video for more information).
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VEGETARIAN VEGAN PERFORMANCE

Garlic-Herb Chicken Breast Hummus SPOTLIGHT

- The Classic Cuts Deli® - Improvisations®



