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     We had a wonderful Earth 
Day celebration featuring 
delicious California Thursday 
fare and special guests from 
USDA!  Check out the all of 
the cool details.

     Our Executive Director, Jennifer LeBarre, 
participated in a press conference on the 
new Certified Responsible Antibiotic Use for 
chickens. Chicken is the #1 protein served 

   Better chicken for kids!

in schools, so this is a big deal! Read Jenniferʼs remarks on page 5, and to learn 
more about certification, please visit http://certifiedresponsibleantibiotics.org!
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Employees of the Month!

     As we close out the school year, weʼre so happy to honor two more fantastic staff members as 
Employees of the Month.

2015 “Honoring Our Own” Winner

Our June recipient works tirelessly to make healthy, tasty foods for 
middle and high school students!  She was nominated by her 
manager, Deidra Tillis at Havenscourt campus.

Congratulations to our June Employee of the Month: 
Valerie Randall

Our May winner has great rapport with the students at Fremont High 
School.  She works hard and is also always very willing to share her 
knowledge with staff, helping them to become managers themselves 
at other sites!

Congratulations to our May Employee of the Month: 
Lawana Wyatt

     Do you know someone who deserves to be Employee of the Month?  
Please let us know this summer!  Fill out a nomination form, which can be found at the High Street 

Office, and drop it in the nomination box or fax it to 434-2259.

     Each year Oakland Unified School District has the distinct pleasure of 
honoring outstanding individuals during the "Honoring Our Own" 
Employee Recognition Ceremony. This year, OUSD received almost 180 
nominations from District employees, parents and others, each telling us 
about an OUSD employee who produces results, inspires others, stands 
as a model for the Oakland community and works in service of Oakland's 
children. 
     We’re so pleased that our own Regina Davis was selected to receive 
the Excellence in Educational Support Award. Congratulations Regina!
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California Thursdays Marketing

     In the end, one team was able to take home the top prize thanks to 
their great photos AND increasing California Thursdays participation 
by 30% from February to March.

Congratulations to Bo and the team from RISE/New Highland!

     Earlier this year, we wondered if staff would be interested in a friendly rivalry, 
so we launched a marketing competition for schools to see who could come up 
with 1) the best marketing photos and staging and 2) the biggest increase 
(percentage wise) in meal program participation on California Thursdays. 
Bonus points were up for grabs too.  Over a dozen staff members came to the 
orientation to learn more about it and six school sites ended up participating in 
the challenge. And boy did they ever put their marketing skills on display! 

Congratulations to the 
marketing pros at these 

participating school 
sites!  Great job!

Bret Harte
Havenscourt

Madison
Montclair

RISE/New Highland
Stonehurst

     When it comes to California Thursdays, however, we’re 
really all winners. We get to prepare and serve delicious, 
locally sourced food and our students get to enjoy it.  It’s a 
win-win!

     They will be receive a special farm to table lunch at Boot & Shoe 
Service restaurant in Oakland & each team member will receive a $10 
Target gift certificate.  
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     Let’s also give a Green 
Gloves high five to Montera 
Middle School kitchen 
manager Michael for adding 
waste sorting to his kitchen 
for staff to use. Montera 
custodial and nutrition staff 
make quite the team!

“I love my lunch lady” Contest

Green Gloves

     It’s been a wonderful year of “greening” efforts in Oakland 
Unified School District.  

     Most recently, Life Academy brought us “Milk Carton 
Man” to encourage students to recycle their milk cartons a 
couple months ago. And now they have upped their Green 
Gloves game. Check out the pool floaties used to help 
students sort correctly! 

Silvia Fong is also the winner of the
2015 Child Nutrition Category 

OUSD Classified 
Employee of the Year Award! Yay Silvia!

     Although we know that our employees are loved at school 
sites and cafeterias all over Oakland, we wanted to make 
sure that our employees know how much Oakland kids love 
them.  So we recently held our first ever “I Love My Lunch 
Lady/Gentleman” contest encouraging teachers to have their 
students nominate their favorite Nutrition Services employees 
and tell us what makes them special.

     Mrs. Ochoa's kindergarten class at Korematsu voted 
for their favorite cafeteria manager - Silvia Fong. The 
children also cast votes for Elizabeth Smith, the cook and 
food service workers Diana Calmese, John Staples 
and Warren Jacobs. Students presented the kitchen with 
illustrated thank you notes showing their appreciation. How 
sweet is that? Ms. Ochoa’s class will get a special lunch with 
their favorite cafeteria folks to celebrate! Three cheers.

California Thursdays taste test at 
Oakland High School

     We look forward to 
expanding our program in the 
Fall. In the meantime, we 
encourage you to “keep it 
green” this summer and 
reduce, reuse, recycle and 
rot! 

Having fun at a cooks training!
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A better chicken for all

     “Food Service Directors across the country have the privilege of providing healthy 
and nutritious meals to students every school day.   And many, including my 
esteemed colleagues here, and members of School Food FOCUS know that 
providing just the basic meal isnʼt enough.  We know that the decisions we make 
now will have an immediate impact on childrenʼs lives as well as their future.  
The school meal program feeds millions of children each day.  We have an important 
opportunity and obligation to make positive systems change, support student health, 
protect our environment & preserve lifesaving antibiotics for future generations.  

     Until now, schools had only two choices when purchasing chicken for children; 
conventional or raised with no antibiotics ever.  When possible, we have purchased 
chickens raised with no antibiotics ever.  In Oakland alone, we purchase 10,000 
pounds of these chickens per month but this is less than one-quarter of the chicken 
we need.   In the face of tight supply, even tighter budgets, insufficient cooking 
facilities and limited availability, not every district is able to purchase “no antibiotic 
ever” chicken.  

     With the adoption of new standards by the 
largest poultry producer in the country & the 
subsequent expansion, not only will every 
child in every district be served a meal that is 
healthy on their tray today, but we will 
meaningfully shift the way poultry is 
produced in this country.  Thank you.” 

- Jennifer LeBarre, Executive Director
Nutrition Services, 

Oakland Unified School District 
speaking at the Press Club, Washington, D.C. 

May 7, 2015

5



OUSD Nutrition Services
900 High Street

Oakland, California
94601

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 

Stone Fruit with Toasted Almonds Salad

     
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,

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.

INGREDIENTS:

• 1 cup riesling or other sweet white 
wine

• 1 tablespoon white wine vinegar

• 1 tablespoon almond oil or olive oil

• 1/4 teaspoon salt

• 1/8 teaspoon black pepper

• 8 cups mixed salad greens 

• 3 plums, sliced

• 2 peaches, peeled and sliced 

• 2 nectarines, peeled and sliced 

• 2 apricots, peeled and sliced 

• 3/4 cup pitted fresh cherries, halved 

• 1/4 cup (2 ounces) crumbled goat 
cheese

• 2 tablespoons sliced almonds, 
toasted

DIRECTIONS:

     Heat wine in a medium saucepan over medium-
high heat until reduced to 2 tablespoons (about 10 
minutes). Remove from heat, and stir in vinegar, oil, 
salt, and pepper.

     To serve salad, toss salad greens and fruit with 
dressing. Sprinkle with goat cheese and sliced 
almonds. Serve immediately. Enjoy!

YIELD: 6 servings (serving size: 1 1/4 cups salad, 2 
teaspoons cheese, and 1 teaspoon almonds)
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