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Oakland students and parents were invited to the first annual district
Fall FRESHtival on October 29th to learn about the our school meal
program, hear about the wellness policy and to sample new menu items
and healthful treats. Jennifer LeBarre gave a presentation about our
program improvements to a very engaged crowd. Afterward, about 60
parents, staff and kids were treated to soba noodles with bok choy and
tofu, fiesta corn salad, crunchy carrot salad, and asian slaw! We were
happy to receive great feedback on all of the items. What a wonderful
way to celebrate Fall.

We celebrated Food
Day a day early - on a
California Thursday,
October 23rd - by debuting
our tasty oven roasted
chicken drumsticks and
roasted butternut squash.
Honored guests such as
the Superintendent and
reporters from KQED and
Oakland North dined on
the fare alongside students
at West Oakland Middle
School.
Dipped in delicious
buttermilk, the chicken
drums (Sanger, CA) were
then rolled in a mixture of
cornmeal, panko, and
spices and roasted to
perfection. The organic
squash (Yolo County, CA)
was simply roasted with
butter, brown sugar, salt,
pepper, and cinnamon.
Some students reported
that it tasted like candied
yams! We rounded out the
meal with steamed brown
rice (Sacramento, CA).
Yum!

Good Bye and Good Luck!
It feels a little bit like “the end of an era” around here as two of our long-term employees will be
retiring next month. Both Gail and Barbara have given Oakland students decades of wonderful
service and will be greatly missed. We wish them nothing but the best in retirement! Their last day
with OUSD Nutrition Services is December 14th. Stop by, give ‘em a hug and say “thank you” while
you still have a chance

GAIL ROY
36
YEARS OF
SERVICE

Gail grew up eating school lunch in Oakland
and graduated from Castlemont High School.
She started working at OUSD Nutrition
Services in March, 1978 and has seen a lot of
changes. School food was scratch cooked back
then, later moving to processed foods, and now
itʼs come full circle with an emphasis on cooking
with quality ingredients. Gail has loved her time
working in the schools and will miss seeing the
Garfield Elementary students move from
Kindergarten all the way through graduation.
What does Gail most look forward to in
retirement? Not setting her alarm clock! Sheʼll
also be enjoying the fruits of her labor and
spending time with her children, grandchildren
and grandmother right here in Oakland. Sleep
in Gail; you deserve it!

BARBARA
BLOW
24 YEARS OF
SERVICE

Barbara first set foot in Oakland school
kitchens in September, 1990. She has loved
working with the students over the years, most
recently at Bella Vista Elementary. She is proud
that school food has improved while she has
worked in Oakland. “Students have healthier
options now. There is more variety and the salad
bar has helped a lot” she says.
Barbara will miss seeing the kids grow up and
move on and she’ll especially miss her great coworkers. She’s happy that there are more job
opportunities now and chances for advancement.
After December 14th, you’ll find her relaxing and
having the time to do the things that she loves exercising, walking the lake, and learning how to
swim. She also plans to devote more time to her
ministry and to spend time with her
granddaughter. Sounds like a great plan, Barbara!

California Thursdays

Our progress report for California Thursdays
(above) is hot off the presses and was the talk of
the cafeteria on Food Day! We’re so proud of the
advances we’ve made on the farm to school front;
especially with this hugely popular initiative that
has now gone statewide with the participation of 14
other California school districts.
Congratulations to our partner Center for
Ecoliteracy who spearheaded the California Food
for California Kids concept; they anticipate even
more school districts signing on next year!
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Employees of the Month!
For November and December, we honor two hardworking cooks. They ensure that each day,
hundreds of students get the best meals possible - fresh, healthy, tasty and on time. Congratulations
to both Elizabeth and Reyna! We thank you for all your hard work and dedication and are so glad that
you’re on our team. As a token of our appreciation, you’ll receive recognition at the managers
meetings, a certificate, and a gift!

Elizabeth Smith
of Esperanza/Korematsu Elementary

Reyna Molero
of Garfield Elementary

Do you know someone who deserves to be Employee of the Month? Please let us know!
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.

Food Corps News
Lucky us! We were already fortunate to have FoodCorps all-stars Ceanna and Michelle working
with us at Nutrition Services, and now we’ve got another fantastic FoodCorp member in our midst!
Meet John.
John grew up in Providence, R.I. and has lived over the past few years in
Montreal, Toronto, and most recently, in Anderson Valley, CA. He has a
bachelor's degree in History and Politics from McGill University and is
passionate about helping to create healthy communities.
Before FoodCorps, he worked as a HealthCorps member promoting health,
fitness, and nutrition at an elementary school and before that as a medical
interpreter at a community clinic. Outside of service John loves to play music,
be outdoors, cook great food and spend time exploring his surroundings.

JOHN PLEASANTS

John will be working with us full time for the whole year, helping market and
expand the California Thursdays initiative and to build our Farm to School
capacity. Welcome John, we’re thrilled you’re here!

Feeding the 5000 in Oakland
It turns out that there is such a thing as a “free lunch”. On
Saturday, October 18th Oakland residents convened in Frank
Ogawa Plaza to feast on vegetable soup, smoothies, and bread
for free as part of an event called Feeding the 5,000.
Organized primarily by EndFoodWaste.org, with help from
Feedback - a non profit organization whose aim is to end food
waste and hunger - the event was the first of its kind in the United
States and not only fed attendees but inspired everyone to think
differently about food.
“A third of the world’s food is wasted, which is an environmental and social disaster,” said Tristram
Stuart, founder of Feedback. That’s why organizers and volunteers worked tirelessly to rescue
perfectly acceptable food that would have otherwise been destined for trash cans or compost bins.
For this event, 2,000 pounds of sweet potatoes, carrots and onions, and 1,000 pounds of fruit
were salvaged from farms in the San Joaquin Delta and Salinas Valley, as well as from wholesalers
and distributors in San Francisco and Alameda Counties. In addition to the lunch, over 9,000 pounds
of produce, also rescued, were given out for free during the event!
Throughout the day, speakers invited the crowd to
commit to reducing their own food waste and to call for
businesses to do the same. Chefs were also on hand to
demonstrate cooking techniques and to offer ideas on
how to incorporate leftovers into recipes.
Our own Joyce Peters got in on the act by
demonstrating how to make rice paper veggie wraps; an
easy snack that OUSD after school cooking nutrition
sites will make in November. Joyce was excited to take
part, and also inspired by the environmental care and
respect that went into the event. “I was happy to see
garbage sorting monitors just like we have in our
schools. The crowd was very respectful - there was no
litter.” Cleveland Elementary School, led by Ashlee
Johnson, ecoliteracy teacher, also represented OUSD
at the event.
All in all, it was a fun event that shed light on the
serious problems of food waste and hunger. We are
proud to have participated and we are reinvigorated to
continue addressing food waste in our meal program.
For more information, please visit: www.endfoodwaste.org

OUSD Nutrition Services continually strives to
create a world class nutrition services program.
Our goals are three-fold:
1)to become recognized as the leading school
nutrition services provider in California,

OUSD Nutrition Services
900 High Street
Oakland, California
94601

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.

Phone: 510/434-3334
Fax: 510/434-2259
http://www.ousd.k12.ca.us/nutritionservices

Questions or comments about Food For Thought? Please email ericka.doolittle@ousd.k12.ca.us

Simple & Delicious Roasted Butternut Squash

Prep Time: 15 minutes
Cook Time: 25 minutes
Ready in: 40 minutes
Serves four

Ingredients:
1 butternut squash peeled, seeded, and cut
into 1-inch cubes

Directions:
1.

Preheat oven to 400 degrees F (200 degrees C).

2.

Toss butternut squash with olive oil and garlic in a
large bowl. Season with salt and black pepper.
Arrange coated squash on a baking sheet.

3.

Roast in the preheated oven until squash is
tender and lightly browned, 25 to 30 minutes.
Enjoy!

2 tablespoons olive oil
2 cloves garlic, minced
salt and ground black
pepper to taste

