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Between preparing healthy food, adhering to strict nutrition
standards, navigating student food allergies, and offering service
with a smile, we know that our employees have a lot on their
plates. To celebrate their hard work and commitment, the School
Nutrition Association (SNA) annually organizes School Nutrition
Employee Week, May 6-10, 2013 and School Lunch Superhero
Day, May 3rd. The day and the week are an opportunity for
parents, students, school staff and communities to thank those
who provide healthy meals to thousands of Oakland’s students
each school day.
“Our employees truly are superheroes”, says Executive
Director Jennifer LeBarre, “ensuring that our students are well
fed and our kitchens and cafeterias run smoothly, all while
upholding the highest of customer service and food safety
standards. Nutrition Services is nothing without our amazing
employees!”
The importance of school meals is well documented. For
many children, school lunch is the most important and nutrientrich meal of their day. We’re exceptionally proud of our 300+
employees who work dilligently to serve 8,500 breakfasts,
21,000 lunches, 8,400 snacks and 500 suppers each day, every
day. So why not drop by a school cafeteria near year and give
thanks to a school nutrition super hero today!

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

April: A Very Veggie Month
Just by looking at our school meal
menus, you could tell that April was
an exciting month here at Nutrition
Services.
First off, we celebrated Oakland
Veg Week in a big way. Many staff
took the “pledge to go veg” from April
22 - 28. In addition, students were
treated to increased vegetarian
offerings, and fruits and vegetables in
our cafeterias.

We also celebrated Earth Day on
April 25th with special, locally sourced
meals including:
• Shepherd's Pie cooked from
scratch with certified humane CA
raised turkey, and topped with
sliced potatoes sourced from Kern
County, homemade béchamel
sauce made with local milk, and
low fat cheese
• “Beans and Greens” featuring kale
from ALBA in Watsonville - a small
non-profit that teaches people to
farm.
We love innovative ideas like
Meatless Mondays and Oakland Veg
Week as well as celebrating holidays
like Earth Day with wholesome foods.
Stay tuned for more healthful “holidays”
in the upcoming school year.

Green Gloves Symposium
On February 1st, Nutrition Services cosponsored the 4th Nutrition and Custodial Services
Green Gloves Symposium to honor the sustainability
efforts of our Nutrition and Custodial Services staff.
The event featured presentations and panel
discussions highlighting the district's efforts to
advance more environmentally friendly practices. In
addition, students from Oakland High School shared
a presentation describing their efforts to study and
eliminate litter, and also gave us details about their
impressive student-run recycling program.
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Congratulations to the following “green gloves”
wearing staff who have been recognized for their
success in improving waste sorting and reducing
overall school waste!
Donnie Barclift Caterer (Field Supervisor)
Barbara Blow (Bella Vista)
Olga DeLara (Prescott Cooking Kitchen)
Silvia Fong (Esperanza Academy/Korematsu Discovery)
Constance Goins (Urban Promise Academy)
Donna Irby (Madison)
Bo Chee Kwong (New Highland Academy/RISE)
Jennifer LeBarre (Executive Director)
Joetta Moore (Grass Valley)
Gail Roy (Garfield)
Nakheau Sephanh (Franklin)
Jenny Situ (Reach Academy)
Connie Smith (Lincoln)
Frances Terrell (Castlemont High)
Olga Velasquez (Sobrante Park)
Mei Yee (Alliance Academy/Elmhurst Community Prep)

For more information about the Green
Gloves program, check us out on-line at:
http://www.ousd.k12.ca.us/Page/944
or contact Nancy Deming at
nancy.deming@ousd.k12.ca.us or
510-290-4875.
on, Bernandine Howell & Joeseph

Awesome custodial staff: Greg Nels

Richard

Employees of the Month!
The final two recipients of the Employee of the Month award for the 2012-2013 school year!

Our May employee of the month “has a great personality”, “talks to everyone and gets along well
with students”. This employee “sees what needs to be done to help the school community and just
does what is needed”. She also “passed ServSafe and is a very good cook”! Who is this rock star?

Congratulations to our May Employee of the Month:

Velvet Tate
Our June employee of the month is “an extremely hard worker and very reliable”. She “knows all the kids very
well - which foods each student likes and dislikes, and which allergies they have.” This employeeʼs kitchen is
spotless; she “even takes the time to polish the equipment at the end of each day”. Check out our last
employee of the month for the 2012-2013 school year!

Congratulations to our June Employee of the Month:

Jenny Situ
We are so thankful to have Velvet and Jenny 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
510/434-2259.

The future of Nutrition Services
In partnership with OUSD, The Center for Ecoliteracy recently published a concept paper entitled:
Central Kitchen, Urban Farm, and Education Center:
The Hub of a New District-Wide School Food System Network
The paper is intended to help align and inspire the many varied stakeholders for this innovative
program, and inspire us it does! Highlights from the paper include the following:
★ The “Hub” will be housed at the current Marcus Foster School in West Oakland and feature:
• a 44,000 square-foot central kitchen and commissary
• teaching kitchen and culinary classroom
• meeting rooms and offices
• a 1.5 acre urban production farm and greenhouse
★ The Food System Network will connect nutrition, education, and community programs at
OUSD’s satellite kitchens, school-community kitchens, school gardens, and produce markets.
★ This vision is aligned with the district’s five-year strategic plan which focuses on the OUSD
mission of becoming a full service community district that serves the whole child, addresses
systemic inequalities, and provides each child with excellent teachers every day.
★ The project will be funded through Measure J, a bond measure approved by nearly 84% of
Oakland voters in November 2012.
For more details about the exciting future of OUSD Nutrition Services, we encourage you to read the
entire concept paper: http://tinyurl.com/ousdconceptpaper

Michael 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.
In April, our own Farm to School Supervisor, Alexandra Emmott, presented the next featured
“food rule”, this one reminding us to be mindful about advertising.

"Don't eat foods that are advertised on television"
As part of the presentation, Alex showed a short clip from the HBO documentary Weight of the
Nation on the topic of food marketing to kids. NS staff were surprised to learn that it’s actually the
marketing content - rather than the hours of television viewed - that has a greater direct influence on
childhood obesity rates! And we all know that healhful foods like fruits and vegetables are rarely, if
ever, advertised on television. In fact, a 2007 study found that over 89% of food-product advertising
viewed by children and adolescents were high in fat, sugar, or sodium. So, when it comes to deciding
what to eat, take your cues from mother nature and not from television. Choose unprocessed foods
whenever possible.
We hope that this series on Food Rules will help our employees have good answers for the age
old question, “What should I eat?”

After School
Nutrition Cooking Learning Community
Have you heard? 20 school sites are now holding
weekly nutrition and cooking lessons after school. As
part of the program, each site receives all of the
ingredients needed to complete two recipes, both hot
and cold. All of the selected sites are currently
elementary schools, with the exception of Melrose
Leadership Academy which serves students through 8th grade.
The ingredients pictured at right were used to make banana pancakes served with
cinnamon apple sauce! Now, not only are Oakland kids eating well after school, they’re improving
their cooking skills -- a win win for everyone!

Fresh Fruit and Vegetable Program: Proven Success
The Fresh Fruit and Vegetable Program (FFVP) - wildly popular in Oakland schools since its
inception - was recently evaulated on the national level, and results indicate that it is indeed an
effective public health intervention that positively impacts children’s attitudes and behaviors towards
fresh fruits and vegetables!
First publicly announced by Sen. Tom Harkin (D-IA) in 2001, FFVP expanded nationwide in the
2008 Farm Bill. The goal of FFVP has always been a simple one: to increase fruit and vegetable
consumption among students in the nation’s poorest elementary schools by providing free fresh fruits
and vegetables to students outside of regular school meals. Today, FFVP benefits more than 4 million
low-income elementary students in 7,400 schools nationwide with a budget of $163.5 million for the
2012-2013 school year.
Says Jennifer LeBarre, Executive Director of OUSD Nutrition
Services, “This is great news. We are thrilled that this evaluation
confirms what we have heard from many of our schools over the
years. School staff, parents and children always tell us how much
they like the FFVP and that it is making a positive difference in
children’s lives, and now we have the evidence that the FFVP is
actually effective.”
Key Findings from the FFVP Evaluation include:
•
•

Students increased their fruit and vegetable consumption by 15%
when FFVP offered at school.
The FFVP successfully introduces students to a wide variety of fresh
fruits and vegetables.
•
•
•
•

•
•

Almost all students tried the fruit and vegetable snacks and a
substantial majority ate most or all of snacks provided.
Students consumed more vitamins A and C, beta carotene,
and fiber as a result of FFVP.
90% of FFVP schools provided nutrition education 2.5 times
per week.
85% of school principals, teachers, foodservice directors,
and parents had a very positive opinion of FFVP and want it
to continue in their schools.
97% of students want FFVP to continue in their school.
Parents felt that FFVP influenced their child to eat more
fresh fruits and vegetables at school and at home.

Let’s reduce the amount of milk going to the share table!
Because some of our Green Gloves staff have requested it, we now have a
“Take Only if You Plan to Drink” sign that can be placed on your milk crates.
Download a sign here: http://www.ousd.k12.ca.us/Page/944
or contact Nancy Deming, nancy.deming@ousd.k12.ca.us, 510-290-4875 for
a laminated sign.

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

Honey Ginger Fruit Salad

Makes 6, one cup servings.
Prep time: 30 minutes

Ingredients:
Fruit Salad:
• 1 large mango, peeled and cubed
• 1 cup fresh blueberries
• 1 small banana, peeled and sliced
• 1 cup strawberries, sliced
• 1 cup seedless green grapes
• 1 cup nectarines, sliced
• 1 cup kiwifruit, peeled and sliced
Honey Ginger Sauce:
• 1⁄3 cup 100% orange juice
• 2 tablespoons lemon juice
• 1 tablespoon honey*
• 1⁄8 teaspoon ground nutmeg
• 1⁄8 teaspoon ground ginger
*Do not give honey to children under the age of one.

Preparation:

1. In a large bowl, combine fruit.
2. In a small bowl, mix all sauce ingredients
until well blended.
3. Pour honey ginger sauce over fruit and
toss together.
4. Refrigerate for at least 20 minutes. Serve
chilled.
www/harvestofthemonth.com

