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Save the Dates
Nutrition Advisory Council
(NAC)

It’s hard to believe
that the 2013-2014
school year is already
underway, but we sure
got things started off on
the right foot with
fantastic Back to School
meetings held on August
21st and 22nd. Check
out the highlights:

If you are interested in
school food and the future of
OUSD Nutrition Services,
weʼd love for you to join us
at our next NAC meeting.
All meetings take place at
the Tilden Campus located
at 4551 Steele Street in
Oakland.

★Maureen Gail Mulvaney, an internationally known speaker who goes by the
name “MGM”, certainly lived up to her initials. Her engaging and action
packed presentation received rave reviews and got us all excited for the year
ahead. She talked a lot about teamwork and “lifting eachother up” which we
found so helpful and inspiring.

Sept 26th 3:00 - 4:30pm
Nov 7th 3:00 - 4:30pm
Feb 13th 3:00 - 4:30pm
May 6th 3:00 - 4:30pm

★OUSD Superintendent Gary Yee told us about his mother who was an OUSD
food service worker that excelled at making fresh yeast breads for students!
★OUSD Chief Financial Officer Vernon Hal shared the latest happenings at the
district.
★Bullying - an important topic at schools across the nation - was discussed and
we all learned what we can do in our current roles to help prevent it.

5th Annual
Green Gloves Symposium
Oct 11th
12:00-2:00pm

★A specialist with PARS (Public
Agency Retirement Services)
shared different options for
planning and retirement.

This will be an interactive and
customized event for our staff
to assist you and your site
with the Green Gloves
program.

★A CalFresh employee relayed
important information and updates
about the food stamp program
(called CalFresh in California)

Come for some wonderful
food and great give aways!
Check our facebook page for
the location, once it’s
determined.

★Last but not least, we feasted on an
amazing lunch that highlighted
California Thursday recipes!

Employee of the Month!
We know that we have fantastic employees and we love recognizing their hard work and dedication!
Do you know someone who deserves to be Employee of the Month? Please let us know!
Just fill out a nomination form, which can be found at the High Street Office, and either drop it in the
nomination box right there, or fax it to 434-2259. Our Employees of the Month receive recognition at the
managers meetings, a certificate, and a gift card!

Legislative Corner
Did you know that federal
school nutrition programs
currently determine student
eligibility for meal program
participation with a single
nationwide income level? This
means that many families living
in high-cost regions like the Bay
Area are denied reduced price
access to programs that provide
breakfast, lunch and after-school
snacks. For example, a family of
four in Oakland would need
$58,251 to be self-sufficient, but
the national standard sets the
income limit for a family of four
at $42,643.
Thankfully, Assemblywoman Nancy Skinner wants to change that. In late August, outside of
Oakland’s Piedmont Avenue Elementary School, Skinner announced that she is introducing a
resolution urging Congress to fix this flaw in the nation’s school-meal program that leaves many lowincome children who live in higher-cost regions ineligible for federal nutrition programs. She wants to
see Congress incorporate a regional cost-of-living index to qualify low-income families in the free or
reduced-price meals program, and to calculate reimbursements to school districts. Three cheers for
Assemblywoman Skinner!
“The failure to recognize local costs of living is an issue of equity affecting California’s children,
especially those in high-cost regions like the Bay Area; one-size-fits-all does not protect the health
and well-being of the California families that face severe economic hardships as they try to put food
on the table. We have a responsibility to ensure a hungry child living in Oakland is treated with
respect and dignity. This inequity must be corrected.”
-Assemblywoman Nancy Skinner

Green Gloves Program
Our fantastic program to reduce food waste and increase
recycling continues to pick up speed. It’s been very exciting to
see many new schools taking on the Green Gloves Program
and existing ones making their programs better for the new
school year. Check out some of the latest accomplishments:
★At the end of last school year, OUSD partnered with Food Shift, a local non-profit, and StopWaste.Org to
start a collection and distribution system for the surplus food from our kitchens and our cafeteria food share
crates. This vital program keeps valuable food out of our waste stream and puts it onto the plates of folks that
can use it. Brookfield and New Highland/Rise Elementary piloted this program by working with Food Shift to
train parent volunteers to collect and distribute food to the schools’ families. We will be adding more school
sites this year.

★Piedmont Avenue
Elementary kicked off
the school year by rolling
out the Green Gloves
Cafeteria Sorting
Program on their first
day back! Way to go
Principal Ahmad for
leading your students
and school to be
environmental stewards
in the lunchroom!

★There is so much
team work going on
in Nutrition Services
Dept that even the
new pet fish, Miso, is
in on the action with
a mini office
aquaponics system!

Want to get your school involved? Already involved and ready to take your site to the next level?
Sign up now for our new Green Gloves Waste Challenge and arrange for a site visit with the
Sustainability Initiatives Program Manager. Call or email Nancy Deming at 510-290-4875, or
nancy.deming@ousd.k12.ca.us
You and your school site can receive the following for putting on your Green Gloves!
* Environmental impact rating, shown in an end of year recognition certificate
* District, Department, and School Site recognition in variety of ways
* Fun selection of gifts
* Tickets to enter the end of the school year Waste Challenge raffle for grand prizes
* Special cafeteria lunch with students while field supervisors serve students at end of school year

School Breakfast Updates

National School Lunch Week
October 14th - 18th, 2013
My favorite California foods!
Once again, we’ll be holding an art
contest to celebrate National School
Lunch Week next month. Because the
national theme is “School Lunch Across
the USA”, we decided to have our
district’s contest celebrate California
foods. We’ll be asking students to draw a
picture featuring “My Favorite California
Foods”. As always, there will be
wonderful prizes awarded to the top
student artists. Stay tuned for more
details and information about important
California food crops.

The Healthy, Hunger-Free Kids Act of 2010 directed the
USDA to update the School Breakfast Program’s meal pattern
and nutrition standards. With the exception of milk
requirements which went into effect in 2011, the breakfast meal
requirements will be implemented gradually beginning this
school year for a number of reasons, including easing the
estimated increase in breakfast costs and minimizing the
Five reasons to eat locally!
impacts on program operations. Read below to see how
school breakfast will be even better for students this year.
Nutrition. Nutritional value declines as
2013-2014 School Year Requirements
• New minimum and maximum calories
• 350-500 calories for K-5
• 400-550 calories for 6-8
• 450-600 calories for 9-12
• Sodium limits
• Less than 540 mg for K-5
• Less than 600 mg for 6-8
• Less than 640 mg for 9-12
• Minimum of 1 oz grain served every day (maximum of 10
oz weekly as follows)
• 7-10 oz per week for K-5
• 8-10 oz per week for 6-8
• 9-10 oz per week for 9-12
• Half of grains offered must be whole grain-rich.
• 1⁄2 cup of fruits served every day (2 1/2 cups per week)

time passes after harvest. Because
locally-grown produce is freshest, it is
more nutritionally complete.

Taste. Produce picked and eaten at the
height of ripeness tastes better. Period.
Help the Local Economy. Buying local
food keeps your dollars circulating in
your community.
Better for the environment. Those
thousands of miles some food is
shipped? That leads to a big carbon
footprint for a little bunch of herbs.
Support Family Farms. With each
local food purchase, more of your
money goes to an actual farmer.

Weʼre on Facebook!
“Like”
Oakland Unified School
District, Nutrition
Services and youʼll
always be in the loop.

