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   Weʼve got big plans including 
the work weʼre doing for the 
first year of our $400,000 
California Department of Food 
and Agriculture (CDFA) grant. 
As part of this work, weʼve 
been developing new recipes 
and hosting taste tests (see 

     We had a very  busy Summer dreaming up and experimenting 
with new recipes that we thought students would enjoy. And then 
we let the students taste the food and give us their feedback. 

     In June and July  we had students from Fremont High, East 
Oakland Pride and Oakland High School taste 17 different recipes 
and let us know what they thought. Weʼll be training staff on seven 
of these recipes (see box at right) at Back-to-School meetings and 
during the Fall, with hopes to incorporate the other student-
approved recipes throughout the school year. 
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below) and weʼre also working hard to revitalize our salad bars with 
the goal of featuring California grown produce exclusively in a couple 
of years! Lastly, this Fall weʼre unveiling a new “California Grown” 
campaign to promote California grown specialty  crops!  Stay  tuned for 
new cafeteria banners, salad bar promotions and more details!

Seven new recipes
★  Baked Beans
★  Beef Tacos 
★  Brussels Sprouts Cole Slaw
★  BBQ Chicken drumsticks
★  Homemade Salsa
★  Lentil, Garbanzo Beans and  
     Rice Pilaf
★  Red Beans and Rice 

Welcome back to another exciting new school year! Big dates coming up:

August 24th
School starts

September 14th
School Produce Markets 

open this week

September 16th
California Thursdays kick off 

and run for the rest of the 
school year!

New Recipes! 



Remembering Connie Smith

2

     It is with heavy hearts that we pay our respects to longtime Nutrition Services employee and dear 
colleague and friend, Connie Smith, who passed away earlier this year.

     Connie was born in New Orleans, Louisiana on March 28, 1950 and moved to Oakland with her 
family in 1952. She was a true Oaklander from that point on, attending Oakland public schools and 
graduating from Oakland Tech High School.

     She went on to work with us at Nutrition Services for thirty seven years before retiring! Connie 
closed out her career at Lincoln Elementary School, where she was recognized in 2009 for her 
dedication to students - and again in 2012! - during the OUSD Honoring our Own Employee 
Recognition ceremony:

     Ms. Connie Smith rarely takes a day off from the kitchen at Lincoln 
Elementary and never lowers her standards. Every delivery day she 

checks out every box to ensure the highest quality of food for the students. 
The children absolutely love her. Anytime students come in late she will 

always make sure they have a meal. She treats all students (and most of 
the staff!) at Lincoln as if they were her own grandchildren!

  Connie is survived by her two children, Johnnie Smith and Catherine Smith, and six grandchildren.
We are all better people for having known her; she will be missed.

Connie with former Superintendent Gary Yee



Green Gloves

     We love celebrating our amazing employees but we need your help! Do you know someone that 
always goes above and beyond normal work duties? Someone who is adored by students and staff 
alike? Someone who works hard day and and day out?  

We want to hear from you! 

     You can nominate any OUSD Nutrition Services staff person for Employee of the Month by filling 
out a nomination form, which can be found at the High Street Office, and dropping it in the nomination 
box or faxing it to 434-2259.
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Employee of the Month!

     The unfortunate truth is that we waste a lot of 
food in this country. Approximately 40% of edible 
food ends up in the landfill while 1 out of every 6 
Americans remains food insecure. We know that 
it’s important to do our part and to set an example 
for our students in reducing edible food waste. 

     As such, OUSD Nutrition Services provides 
Food Share tables in our cafeterias to limit waste 
and to increase consumption. Each Food Share 
table is centrally placed in the cafeteria with 
containers bearing “Food Share” signs (see right). 

     Students are always encouraged to select 
items that they intend to eat and then to eat what 
they have selected, but the Food Share table ensures that any unwanted items that were selected 
don’t end up in the garbage. 

     Students can place their unwanted - still sealed - items in the containers on the Food Share 
table so that other students may have them during meal time. After meal time is over, cafeteria staff 
can bring room temperature items like graham crackers and oranges back to the kitchen to be 
cleaned as needed and repurposed. Hot and cold items are not able to be repurposed and will be 
waste sorted or landfilled until the school site is able to become part of the district food donation 
program. With a Food Share table, more food gets to students who want it and less food gets 
wasted; it’s a win-win!

The California Department of Education provides information about 
school food share:  www.cde.ca.gov/ls/nu/sn/mbnsdsnp052008.asp

For additional information and/or questions, please contact: 
Nancy Deming, Sustainability Manager, Custodial and Nutrition 
Services, nancy.deming@ousd.org,  510-290-4875

http://www.cde.ca.gov/ls/nu/sn/mbnsdsnp052008.asp
http://www.cde.ca.gov/ls/nu/sn/mbnsdsnp052008.asp
mailto:nancy.deming@ousd.org
mailto:nancy.deming@ousd.org


     Last June, Our Menu Planner Amy Glodde, Food 
Corps Service Member John Pleasants, and summer 
interns Chrissy Badaracco and Jamie Creason had the 
pleasure of touring a local family cattle ranch that 
supplies the beef for our California Thursdays’ beef and 
bean chili. Our team visited the lovely Tresch family 
ranch in Petaluma, along with representatives from 
food management companies and other businesses in 
the Bay area. 

     This ranch is  one supplier for Mindful Meats, a 
company that aims to bring local, organic, pasture-

Supplier Spotlight: Mindful Meats
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raised meats to markets. Their particular model uses cattle raised in the dairy industry to continue to 
grow and develop for beef production, thus giving the cows longer, healthier lives and maximizing 
their resources. The team is led by CEO Claire Herminjard and Clifford Pollard, who are dedicated to 
both sustainable agriculture through humanely raised meats  and minimizing use and consumption of 
GMO products. 

     We learned about the rotational grazing patterns that help to 
maximize nutrition from grass for the cows and maintain the 
health of the grass. We learned that they promote using the 
animals in their entirety to maximize nutritional benefit, and 
some of us even tried a dish made with cow tongue for dinner! 

     It was a pleasure to meet other 
people who work in the food 
industry and similarly care about 
the sourcing of our food, and to 
share the excit ing work and 
delicious food we are working to 
serve and promote here at OUSD.

Look for recipes with their beef in your school this year, and visit their 
website to learn more. http://mindfulmeats.com/

Many thanks to our intern Chrissy Badaracco for writing this article!

http://mindfulmeats.com/
http://mindfulmeats.com/


OUSD Nutrition Services
900 High Street

Oakland, California
94601

Phone: 510/434-3334
Fax: 510/434-2259

http://tinyurl.com/ousdnutritionservices

Questions or comments about Food For Thought? Please email ericka.doolittle@ousd.org 

ROASTED ZUCCHINI & SUMMER SQUASH

     
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:

• 6 cups zucchini cut into 
large chunks

• 6 cups yellow squash cut 
into large chunks

• 2 tbsp olive oil plus extra 
for greasing pan

• 1 tsp garlic powder 
• 1 tsp salt
• 1 tsp ground black pepper

DIRECTIONS:

• Preheat oven to 450 degrees
• Grease roasting pan with olive oil
• Chop zucchini and yellow squash and put into large bowl.
• Drizzle olive oil over squash. Mix with a large spoon until 

squash is evenly coated. 
• Sprinkle garlic powder, salt, and pepper over squash. Mix 

with a large spoon until squash is evenly coated.
• Pour squash onto roasting pan and spread it out until it 

evenly covers the pan.
• Bake 15-20 minutes stirring once until cooked through. 

Enjoy!
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     This delicious side dish 
recipe features our September 
Harvest of the Month. It cooks 
up in minutes and packs a lot 
of fiber and flavor. Serve hot 
or cold.

Minutes to Prepare: 10
Minutes to Cook: 20

Number of Servings: 12

http://tinyurl.com/ousdnutritionservices
http://tinyurl.com/ousdnutritionservices
mailto:ericka.doolittle@ousd.org
mailto:ericka.doolittle@ousd.org

