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CALIFORNIA THURSDAYS ARE HERE!
Farm to School Month is celebrated every October and Nutrition Services
got in on the fun this year by offering farm fresh produce - from a family farm
located less than 250 miles from Oakland - every Thursday! We also launched
our first “California Thursdays” recipe on Food Day, Oct 24th.

Save the Dates
Nutrition Advisory Council
(NAC)

If you are interested in
school food and the future of
OUSD Nutrition Services,
Students enjoyed collard greens from Ratto Brothers in Modesto and
we’d love for you to join us at
delighted in the Earthbound Organic broccoli and carrot coins from Salinas that our next NAC meeting.
were served mid-month. For Food Day, we made Chorizo with Greens which
featured whole wheat penne pasta, smoky chorizo from San Jose, dinosaur
November 7th
kale from ALBA Farm in Watsonville, and Muir Glen organic tomatoes from the
3-4:30 pm
San Joaquin Valley, all topped with locally sourced queso fresco! We’ll round
900 High Street
out Farm to School Month with organic roasted butternut squash from Capay
(Note location change)
Farm in Capay, CA on the last Thursday of October.
Our focus for this meeting
Although Farm to School month
will be to come to a
may be coming to an end,
consensus on the competitive
California Thursdays are just getting food rules revisions to the
started!
wellness policy.

Chorizo with Greens

The Kung Pao Chicken is freshly
prepared featuring California chicken,
peppers, onions, and rice and will be
served on November 21st!
Student taste test approved
California Thursdays recipes including
Kung Pao Chicken and Chorizo with
Greens along with new recipes in
development will continue to be served
one Thursday a month until May 1st.
After that, we’ll have California
Thursdays every week through the end
of the school year!

Coming up in November we’ve
got Kung Pao Chicken! This was
the most popular recipe tested at
Oakland High over the summer and
our fantastic managers and cooks
perfected their preparation of this
dish at our recent Professional
Development on October 11th.

Green Gloves
“Most Improved” Challenge
Before November 8th!
Sign up for the Green
Gloves Most Improved
Challenge by Nov 8th and you
and your school site could win
big for making an
envornmental difference!

Preparing Kung Pao Chicken

All sites are eligible to
participate. Additional details
will be provided upon sign up.
Contact your Field Supervisor
or Nancy Deming,
Sustainability Program
Manager at 510-290-4875, or
nancy.deming@ousd.k12.ca.us

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!

Pantry Kits!
An integral part of California Thursdays are the new and exciting recipes that will be freshly prepared. And in
response to managers' valid concerns about ingredients needed for new recipes, the idea of “Pantry Kits” was
born.
When, for example, a recipe calls for all purpose flour, in the past managers might have to order 25 lbs from
Sysco just to get the 1/2 cup called for in the recipe. In addition, spices from Sysco are often only available by
the quart which could take a school several years to use up, compromising quality.
Pantry Kits were designed to solve this problem; we want all cooking kitchens to have a basic "pantry" of
ingredients at their disposal - spices, flour, sugar, vinegars, oils, etc so they won’t have to worry about ordering
and/or potentially wasting large quantities.
The new kits will be put to use for the California Thursdays Kung Pao Chicken recipe on November 21st as
the recipe calls for toasted sesame oil, sherry vinegar, soy sauce, cornstarch, and chili flakes! Many thanks to
our FoodCorp rockstars (see next page) for assembling the kits!
Check out whatʼs in our
Pantry Kits!

Photos from a recent Professional
Development training!

Oregano
Thyme
Sage
Rosemary
Cinnamon, ground
Allspice, ground
Nutmeg, ground
Cumin, ground
Corriander, ground
Paprika, smoked
Chili Powder
Chili flakes
Peppercorns, ground
Bay leaves
All purpose flour
Brown sugar
Cornstarch
Olive Oil
Honey
Soy Sauce
Cider Vinegar
Toasted Sesame Oil
Sherry Vinegar
Balsamic Vinegar

FoodCorps comes to Oakland
Did you know that there are 125 FoodCorps Service
Members at 108 sites across 15 states this year? And
we’re lucky enough to have two of them, right here in
Oakland! Yep, we’ve got two of California’s twelve
members working with OUSD.

Meet Christyna Serrano!

What is FoodCorps, you may ask? It’s part of the
larger AmeriCorps program which was established in
1993 as a kind of domestic version of Peace Corps.
AmeriCorps operates under the umbrella of the federal
entity the Corporation for National and Community
Service.
FoodCorps is a national team of leaders and doers
that connect kids to real food and help them grow up
healthy. Service members are placed in limited-resource
communities for a year of public service which includes:
hands-on food education, building and tending school
gardens, and facilitating procurement of high-quality local
food for public school cafeterias.
The FoodCorp ethos is built upon the following three
pillars for serving community:
• Knowledge: Food Corps service members teach kids
about healthy food through nutrition education.
• Engagement: FoodCorps service members establish
or expand school garden programs.
• Access: FoodCorps service members work to increase
children’s access to healthy food in school communities
and also aim to facilitate relationships between Nutrition
Services staff, Farm to School staff and local farmers
that can supply nutritious ingredients at scale.

In addition to being a FoodCorps service
member, Christyna is a mom to 2 year old Maddox
and 9 year old Caelan AND she’s a PhD student at
UC Berkeley! She is doing graduate work in the
School of Education’s policy program with a focus
on food justice and how that intersects with school
food. Moreover, she says that “looking at school
food and food justice really allows her the
opportunity to talk about broader issues such as
educational equity and access that are very
important to her”.
She looks forward to being a future policy
maker and/or influencer and as such wants to
clearly understand how education works in the real
world. For example, what are the challenges that
teachers are faced with every day when trying to
implement new standards such as the “common
core”? How can teachers and principals, and
students and their families, inform these policies so
that they can be implemented in a way that makes
sense to the people that
must work with them
every day?
Christyna is deeply
grateful to be here, to
have the opportunity to
learn from everyone,
and to be helpful in
every way she can.
Welcome Christyna!

Meet Sarah Ting!
Sarah was a Sociology and Anthropology major and a Public Policy minor at Swarthmore
College. In the summers, she engaged in social and environmental justice issues in
internships at the Environmental Justice and Climate Change Initiative and the Women's
Environment and Development Organization. After graduating from Swarthmore she worked
at the public policy research organization, The Urban Institute, where she focused on research
and evaluation projects for the Department of Health and Human Services and the
Department of Labor. She then moved to India for a year to begin work at Self Employed
Women's Association (SEWA) where she developed trainings and led research and evaluation
projects, including focus groups on local food systems with small farmers. This work
reinforced her dedication to work for sustainable, equitable, and healthy food systems for all.
She will be working with Alexandra Emmott, our Farm to School Supervisor on district level
procurement for the National School Meal Program, with a special focus on developing,
gathering data for, and promoting the California Thursdays initiative. She will also collaborate
with school site and district staff to develop and deliver garden and nutrition curriculum for
students at Garfield Elementary. Welcome Sarah!

Green Gloves Program
We had a wonderful turn out of Nutrition and Custodial Services staff
at our 5th Annual Green Gloves Symposium!
Our fantastic Green Gloves staff panelists shared great ideas . Many
thanks to:
• Donna Irby, Kitchen Manager - Madison Middle
• William Taylor, Custodian - High Street Warehouse & Horace
Mann
• Beatriz Acosta, Cusodian - Parker
We learned about all the resources and supplies available, how to
make improvements and we were able to get diversion rates for
individual sites. It was also very exciting to hear the announcement
from Custodial Services about the Green Gloves Most Improved
Challenge for this school year (see announcement on first page).
If you missed the event and want to find out more about the program
or sign up for the Challenge, please contact Nancy Deming,
Sustainability Initiatives Program Manager at 510-290-4875, or
nancy.deming@ousd.k12.ca.us

Green Gloves All Star: Donna Irby
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Connect with us on social media and you’ll always be in the OUSD Nutrition loop!
Weʼre on Facebook!
“Like”
Oakland Unified School District,
Nutrition Services
www.facebook.com/OUSDFood

Weʼre on Twitter!
Follow
OUSD Nutrition
https://twitter.com/OUSDFood

