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National School Breakfast Week

March 4 - 8, 201

Mark your calendars!
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Now more than ever, we realize that breakfast really is “the most
important meal of the day” and we continue to be proud of our efforts
to provide this nutritious meal to Oakland kids and teens. In fact, a
recent Food Research Action Center report found that we have
increased our breakfast participation rates by over 11% since the
2010-2011 school year. As a reminder, 95 of our schools sites offer
free, healthful school breakfasts every day. In addition, some of our
schools feature “breakfast in the classroom” while several high schools
are now serving the popular “grab and go” breakfast which allows
students to eat on the run or take breakfast into the classroom.
To celebrate National School Breakfast Week and promote healthful
morning meals, we're holding our 3rd Annual Breakfast Art Contest.
Students who enter by drawing their favorite healthy breakfast will
have a chance to win great prizes like art kits, ipods and bikes! Entries
are due by March 8th and we’ll announce which students will take
home the top prizes right here.

USDA Undersecretary Kevin Concannon paid a visit to the Esperanza/
Korematsu cafeteria last month. Here Concannon is eating with students
who were really excited when they learned he worked for Obama!

Please join us for the next
Nutrition Advisory
Council Meeting
Friday, April 12th
2:00 -3:30pm
Tilden Campus Auditorium
4551 Steele Street

Earth Day
Monday, April 22nd
Stay tuned for details about
our special Earth Day meal that
will be served to students. And
get involved with fun activities
in your community.
http://tinyurl.com/3pronxc

Oakland Veg Week
April 22nd - 28th
Take the pledge and go
vegetarian for the week, not
only for your health but for the
health of the planet.
http://oaklandveg.com

Employees of the Month!
Check out the 4th and 5th recipients of the Employee of the Month award for the 2012-2013 year!
Our February all star employee is “one of the most conscientious and dedicated employees we have.” She
“genuinely cares about how she does her job and also cares about the students and tries to encourage
them to try all the new foods on the menu this year.” Lastly, “she is always willing to come back and help
with school projects if she is needed!”

Congratulations to our February Employee of the Month:

Aida Espinoza
Our March all star employee is truly a “great person.” She’s an “excellent communicator” and “helpful to
everyone in our department, especially the managers.” She has also been a huge help in “patiently
dealing with and resolving supply issues.” And we just love “seeing her smiling face in the office.”

Congratulations to our March Employee of the Month:

LaJuana Lewis
We are so thankful to have Aida and LaJuana on our team! They will receive recognition at the managers
meetings, a certificate, and a gift card! Our small way of saying thanks for jobs very well done!
Do you know someone who deserves to be Employee of the Month? 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
879-1779.

Department Highlight: Catering
Did you know that you can order delicious, freshly
prepared food for your next event...right from
Nutrition Services? Yep, our department has been
operating a catering branch for over four years.
Managed by Donnie Barclift and supported by cooking
kitchen site managers and food service assistants, the
catering branch has proven to be very successful.
Some of their newer and more popular menu items
include herb roasted chicken and baked salmon with
rosemary and capers.
In addition to the convenience of having healthful food prepared and delivered from an OUSD
department, the catering program is beneficial for several reasons. It provides employees with an
opportunity to earn extra income and allows for recipe development. Perhaps most importantly,
however, it keeps district dollars in the district, re-investing them in our meal program.
According to Barclift, “We can and will cater to functions put on by private citizens and industry;
basically we will cater to any one within our reach...”. So spread the word, Nutrition Services Catering
is ready and willing to provide delicious food for all.

Micheal Pollan’s FOOD RULES
“Eat Food. Not too much. Mostly plants.”
With this simple mantra, author Michael Pollan
took the food scene by storm in the early 2000’s and
has continued to extol the virtues of eating real food.
In 2009 he published Food Rules, An Eater’s Manual,
chock full of common sense and pithy reminders to
get us all back on track to eating well. “Eating doesn’t
have to be so complicated” he writes and we couldn’t
agree more. That’s why, in partnership with
Community Alliance with Family Farmers (CAFF), we’ll
be presenting “food rules” gleaned from his book to
Nutrition Services staff at monthly meetings.
Our own Farm to School Supervisor, Alexandra Emmott, kicked off this program
last month by distributing a list of ingredients to meeting attendees and having them guess what the
product might be. Participants were surprised to find out that the long list of foreign sounding
ingredients actually belonged to a fast food restaurant’s “strawberry” milkshake. The word
strawberry is in quotes because - more alarming still - was that fact that real strawberries are not an
ingredient in those famous “strawberry” shakes!
With that example she launched into the first food rule to be covered in the series: "Eat only foods
that will eventually rot". Alex then brought out a strawberry milkshake that she had purchased in
December, 2012 and poured onto a plate. Shockingly, it still smelled exactly like a strawberry
milkshake and had not grown mold or started to rot in the more than 2 months that it sat at room
temperature in the High Street office. Yuck! If rodents and microbes wouldn’t eat it, why should we?
Next month, Ariane Michas, CAFF Bay Area Regional Manager will lead the conversation on the
next food rule: "Don't eat anything your great-grandmother wouldn't recognize as food."
We hope that this series on Food Rules will help our
employees have good answers for the age old question,
“What should I eat?”
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Employee Spotlight: Joyce Peters
Position: Network Dietitian
Family: Married with two sons
How long have you worked with us: 4 years
Describe your job in one sentence: I help coordinate nutrition education school programs
mostly on fruit and vegetable promotion conducted by Alameda County Public Health
Department Nutrition Services and OUSD NS.
What did you do before coming to OUSD: I owned a children's book and toy store and I’ve also
worked as a public health nutritionist.
What are you most passionate about at your job: As someone who fondly remembers my school
lunch days, I enjoy seeing how the program still continues to feed hungry children while it addresses
new health concerns like childhood obesity. School lunches introduce students to new foods and
experiences showing them the diversity that is American food today.
Name three things you like to do outside of work: Garden, cook and read.
Favorite things to cook: I love to bake - especially NY style bagels.
Favorite thing to eat: NYC pizza!
Favorite thing about Oakland: Great location and weather.

Legislative Corner
Nutrition Services was well represented at the
Sacramento Legislative Action Conference earlier
this year. Because the California School Nutrition
Association (CSNA) does not currently have
legislative agenda items, time was spent educating
legislators about our program. We focused on the
following:

Coming soon to a cafeteria near
you...

California Thursdays

• Meal Time Management - Making sure students
have enough time to actually eat, especially the
healthy items we are now serving. State
Superintendent Tom Torlackson recently sent a
memo to superintendents suggesting that
students get 20 minutes of table time at lunch
and 10 minutes at breakfast.
• Nutrition Education - Now that California has
adopted the Common Core Standards, the
Instructional Quality Commission should work on
integrating Nutrition Education in PreK-12
throughout the Health Education Curriculum
Framework.
• Regional Indexing - While this is a Federal
funding issue, we discussed the importance of
Regional Indexing so that California's cost of
living is addressed for meal program
reimbursement and eligibility standards.

Stay tuned for details about this
exciting new program!

Weʼre on Facebook!
“Like” us and youʼll always be in the loop!
https://www.facebook.com/OUSDFood

OUSD Nutrition Services continually strives to
create a world class nutrition services program.
Our goals are three-fold:

OUSD Nutrition Services
900 High Street
Oakland, California
94601
Phone: 510/434-3334
Fax: 510/434-2259

1)to become recognized as the leading school
nutrition services provider in California,
2) to become the number one revenue
generating Service Area for the District,
and
3) to serve high quality, healthful meals to
satisfied customers each and every day.

http://www.ousd.k12.ca.us/nutritionservices
Questions or comments about Food For Thought? Please email ericka.doolittle@ousd.k12.ca.us

“Keep It Simple Spinach”
Spinach is a nutritional powerhouse, packing antioxidants, iron, folic acid and calcium into every
leafy bite. And we find that it tastes best without too much fuss. Enjoy!

Ingredients:
•
•
•
•

2 large bunches of spinach, about 1 lb
Olive oil, extra virgin
3 cloves garlic, sliced
Salt to taste

Preparation:
1. Rinse spinach and place in salad spinner to remove excess moisture.
2. Heat 2 Tbsp olive oil in a large skillet on medium high heat. Add the garlic and sauté for about
1 minute, until the garlic is just beginning to brown.
3. Add the spinach to the pan, packing it down a bit. Use spatulas to lift the spinach and turn it
over in the pan so that you coat more of it with the olive oil and garlic. Do this a couple of
times, cooking and turning. Cover and cook for 2 minutes.
4. After 2 minutes of covered cooking the spinach should be completely wilted. Remove from
heat. Drain any excess moisture from the pan. Add a little more olive oil, sprinkle with salt to
taste. Serve immediately.

