
Willamette Farm 

and Food Coalition for 

making this wonderful 

program available to our 

students!  For more info on 

this and to view our flyers, 

go to http://

www.4j.lane.edu/

nutrition/

localfood 

 

Welcome to another new year 

This August, we hosted our annual Nutrition 

Services opening meeting for all of our staff  

Sheldon High School. It was a very busy day 

of training, information, guest speakers, more 

training, and a few surprises mixed in. 

We started our 

morning with our new 

Superintendent, Dr. 

Shelley Berman, 

greeting the troops.  

He told everyone just 

how important their 

jobs are for kids at our 

district.  After all, if 

there’s no “food in the 

tank,” it’s very difficult 

to learn.   After that, 

our keynote speakers 

addressed the crowd 

on trends of childhood 

nutrition.  They were Laurie Trieger, 

Executive Director of LCHAY (Lane County 

Coalition for Healthy Active Youth) and Dr. 

Geraldine Moreno, a Nutritional 

Anthropologist with the Oregon Research 

Institute.     We also welcomed the latest 

addition to our team, Kaylynn Olney.  Turn to 

page 3 to read about her.  

We then did a day of training and informational “nuts 

and bolts” of the upcoming year, where we split the 

group of 150 up into four groups for more effective 

breakout sessions.  Here’s some of the big news we 

have dealt with this Fall where we needed to work 

with our staff on:   *Chocolate milk:  yes, we’ve 

been in the news a lot over this subject.  Due to 

space limitations 

in this issue, go 

to our website 

and read about 

this at 

www.4j.lane.edu/

nutrition/dietitian 

*Our menus:  we 

continue to make 

every effort to 

become more 

efficient and try 

to reduce our 

workload so our 

staff could 

concentrate on 

serving our most popular choices, while not 

incurring extra or overtime.  To accomplish this we 

reformulated our menus in a way where the labor 

savings would be possible. To read all about this 

turn to page 2 and see our “ask the Dietitian” 

column from Nicole.  

It’s been a very busy summer and start to the new 

school year.  We’re looking forward to the rest of it!   

What’s New: What’s New: What’s New: What’s New: Activity     

Harvest of the month Harvest of the month Harvest of the month Harvest of the month Nutrition    
It’s back for another year!  

Again we are pleased to 

announce that we are 

highlighting local farmers 

each week.  Some of the 

produce  we are highlighting 

include the very popular 

kiwiberries from Greengable 

gardens, as well as produce 

from Thistledown Farms, 

Hentze Farm, Hummingbird 

Farms and others.  Thanks to 

our local farmers, and the 
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 A very big team with a very big passion for child nutrition! 

Did you Know? Did you Know? Did you Know? Did you Know? Nutrition  

That our cheese is and always has been 100% 
real cheddar and mozzarella? 

Did you Know? Did you Know? Did you Know? Did you Know? Nutrition  

That we’ve always used whole wheat and 
whole grain bread products, never white 

processed baked goods?    

& what’s the deal with chocolate milk???& what’s the deal with chocolate milk???& what’s the deal with chocolate milk???& what’s the deal with chocolate milk???    



Ask the Dietitian Ask the Dietitian Ask the Dietitian Ask the Dietitian Nutrition 

Name of Newsletter 

Summary of menu changes 

for this year 

 
Each of the following menus was 

reformatted to support a lower food 

cost and the goal of  continuing to 

obtain a breakeven program.  By 

decreasing the amount of unpopular 

and labor intensive options, we are 

anticipating increases in student 

participation that can be supported 

by the kitchen staff at each building.  

By cutting back the number of entrée 

choices, the variety of food products 

needed to be stocked at each 

kitchen was also reduced.  Over 90 

food products will be removed from 

the warehouse inventory this year 

based on their usage rates, amount 

of sodium, contents of hydrogenated 

oils and high fructose corn syrup, 

and cost.  This also saves the 

warehouse staff time with fewer 

products to manage.  To help sustain 

the integrity of the meal program, a 

small amount of these products will 

be replaced with a version that is 

either of higher nutritional density, is 

a locally grown or processed in 

Oregon or Lane County, or has 

become a scratch recipe that is 

being prepared at our production 

kitchen.  All new products were 

analyzed for cost and are equal to or 

less expensive than the previous 

version.  By reducing the amount of 

items needed in our inventory, we 

are expecting a decrease in the 

amount of time required by kitchen 

staff to order, stock, and manage the 

inventory at their building.  For the 

benefit of the children we serve, it is 

crucial that we take a quality or 

quantity approach to our menus .  

This is still a work in progress and 

we’ll continue to attempt to find the 

best mix of healthy, popular options 

for our students. 

 

The rest of this article as well as a 

complete breakdown of our menu 

changes can be found on our 

website in the “ask the Dietitian” 

tab: 

www.4j.lane.edu/nutrition/dietitian 

 

 

 Please submit any questions 

to Nicole Zammit (our 

Registered & Licensed 

Dietitian) by email at 

nzammit@4j.lane.edu.  

School Garden School Garden School Garden School Garden Environment    

Another School Garden uses 4J 

Cafeteria to highlight their hard 

work! 

 

We’re proud to announce that 

McCornack Elementary is offering 

grapes that they grew in their school 

garden available in their school lunch 

program!  We have 

been able to utilize 

produce from many 

school gardens the 

past couple years.  We still get 

requests from people that don’t know 

this is available.  We purchase the 

produce at fair market value so the 

program can reinvest in seeds or 

whatever.  We just ask that the 

garden meet the requirements of a 

simple checklist to ensure that we 

are growing and serving the food as 

safe as possible. Our Director has 

become so passionate about 

helping out in this program he 

became a Certified Master 

Gardener this past 

winter and 

volunteers at 

school gardens 

when he can.  If you have any 

questions regarding school gardens, 

contact Rick at 

rsherman@4j.lane.edu   

We welcome Howard Elementary to this great program 

We were able to get another school qualified in the Fresh Fruit and 
Veggie Program this year!  Howard Elementary joins Cesar Chavez and 
River Road Elementary in this unique program that enables us to 
provide fresh fruits and vegetables for snacks at no cost to the students 
that attend there.  The criteria is that the fruit/veg in question is not 
simply an apple or orange every day, and is not processed or cooked.  
The idea is to get unique items such as jicama, kiwiberries and other 
such items that kids might not get the chance to be exposed to.  It’s a 
great opportunity to purchase items from our local farmers and get this 
food to our schools. We get reimbursed for the produce only, and 
receive nothing else than the straight reimbursement for the produce. 

Fresh Fruit and Veggie Program Update Fresh Fruit and Veggie Program Update Fresh Fruit and Veggie Program Update Fresh Fruit and Veggie Program Update Achievement    
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Fresh-grown grapes alongside 

our other fresh fruit and        

vegetable offerings 

Different and unique fruits and vegetables are featured in this special program 
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Spotlight on Sustainabilility Spotlight on Sustainabilility Spotlight on Sustainabilility Spotlight on Sustainabilility Environment    

For centuries, the flat, 
fertile fields and 
picturesque hills of the 
Willamette Valley in 
Oregon have influenced 
and inspired the lives of 
its people. Historically an 
agricultural epicenter of 
the valley, the city of Eugene is 
now populated with community 
businesses and cooperative 
projects dedicated to the land, 
like natural food stores and 
organic farms. Sodexo is bringing 
this “buy local” and “eat healthy” 
ethic to the school meals enjoyed 
by kids of Eugene School District 
4J.  
“Culturally, people here are tied 
to the environment. They’re very 
concerned about what’s in their 
food and interested in where it 
comes from,” explained Nicole 
Zammit, RD, LD, Sodexo 
Assistant Nutrition Services 
Director for Eugene School 
District 4J (E4J). 
 “In this regard, Eugene is always 
two or three steps ahead of the 
curve. So it wasn’t long before 
this mind-set made its way into 
the school district’s cafeterias,” 
she said. 
 Over the years, Sodexo has 
worked to improve food 
procurement and menu 
development to create healthy 
school meals for the 16,500 
pupils of E4J. 

We’re pleased to announce the latest addition to our Nutrition Services Team:  

Kaylynn Olney.  Last year our Assistant Nutrition Services Director, Javier 

Lopez, left us for Sunny Minnesota.  Nicole Zammit was promoted from Nutrition 

Services Manager to Javier’s vacant position.  This left Nicole’s position open, in 

which we were able to do an extensive search and hire Kaylynn.  Kaylynn is a 

local person who was born and raised in Eugene, and attended Howard 

Elementary, Kelly Middle and North Eugene High School. After her graduating 

from North, where she excelled in tennis, she graduated from a large university 

“north of Eugene…”  Kaylynn’s main duties include supervising the buildings on 

the north side of town, and doing quality standards checks at all schools, and 

manage the Nutrition Services safety program.  Due to cuts in the Nutrition 

Services department, the management position she filled is now a ten-month 

position.  Please join us in welcoming Kaylynn to the team! 

Welcome to the Team!   Welcome to the Team!   Welcome to the Team!   Welcome to the Team!   Community    

Food for Thought 
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Oregon schools look 

locally to buld a Better 

Tomorrow 

certain products and replace them 
with new items made from scratch 
recipes, like our creamy tomato 
basil soup,” said Zammit. 
 Soups are a cafeteria favorite 
during the colder winter months in 
Eugene, especially tomato soup. 
Because the canned soup had 
high sodium content, the dish was 
eliminated, and Sodexo chefs were 
tasked with creating a healthier 
recipe. A serving of the new 
creamy tomato basil soup contains 
almost 650mg less sodium than 
the canned version, and according 
to students, tastes great. 
 Zammit and her team also revital-
ized the salad bar menu, making it 
not only more healthful, but more 
fun. Each day, the Rainbow Salad 
Bar at E4J elementary schools 
features an array of fruits and 
vegetables each representing a 
different color of the rainbow. Local 
produce vendors supply many of 
the items featured. 
 Beyond our boundaries 
E4J has inspired many of the other 
35 school districts in Oregon to eat 
healthy foods. 
 “Our strategy has caught on in 
other school districts, and while the 
transition may be difficult for them, 
we’re here to lead the way,” said 
Zammit. 
 
This article was reprinted from 
Sodexo’s “a Better Tomorrow” 
plan.  you can find the link to it 
along with stories from other 
areas on our website at the 
“green cafeterias” tab.  

Buying local  
Buying local was a major step in 
offering more wholesome, 
healthy meal options. Zammit 
and Rick Sherman, General 
Manager, worked to increase 
purchasing from local suppliers, 
and their hard work paid off. In 
2010, local purchasing increased 
tenfold from the previous year, 
raising the total weight of local 
produce purchased from 1,400 
pounds to nearly 14,500 pounds. 
Throughout the 2010 – 2011 
school year, the district pur-
chased 17 different kinds of 
products from 15 Oregon farms, 
5 of which are located in the 
school district’s own county. 
 EJ4 schools also work with 
nonprofits that assist with sourc-
ing locally-grown food, such as 
Willamette Farm and Food Coali-
tion. This helps us implement a 
Harvest of the Month program 
that highlights the produce of 
local farmers. 
Student “farmers” support the 
effort by working in the district’s 
14 school gardens, made possi-
ble by the local nonprofit School 
Garden Project of Lane County  

and Sodexo. These gardens 
follow Sodexo’s food safety 
guidelines so we can buy gar-
den produce from the school 
and use it in preparing school 
meals. 
 Eugene School District 4J was 
one of two Sodexo-served 
school districts nationwide to 
host an official visit from the 
United States Department of 
Agriculture’s Farm to School 
Team. The Team met with 
students, administrators, local 
farmers, teachers, parents and 
community partners to assess 
and improve the status of farm 
to school activities in the area. 
 
Nutritious dishes 
 Menu development plays an 
equally important role in offer-
ing more nutritious dishes to 
Eugene students. In the past 
year, Sodexo was able to elimi-
nate 6411 mg of sodium from 
inventory by removing 31 prod-
ucts and creating new, health-
ier recipes for cafeteria staples. 
 “We’re always trying to find a 
balance between what’s popu-
lar and what’s healthiest. 
Sometimes we have to get rid 

Did you Know? Did you Know? Did you Know? Did you Know? Nutrition  

*That our cheese sauce is made 

from scratch, with a béchamel 

sauce and real cheddar cheese? 

*That our nachos contain made 

from scratch cheese sauce, local 

beans, fresh cilantro, tomatoes? 



Fresh, Local, Organic?  We have it, and it’s 

been available for a LONG time! 

Sometimes we hear how we don’t have fresh, organic, 

local produce available.  We’ve had so many 

opportunities to “tell our story,”  but when we do, it 

seems that people still don’t think we serve fresh, local 

and organic.   

 

Even in the winter months they contain as much as 

70% fresh fruits and veggies.  For a complete list of 

what our offering bar contains, go to our website and 

click on the “Menus/Our Food” box on the left. (http://

www.4j.lane.edu/nutrition/menus)  There is a diagram 

of our weekly bar posted there each month.  Also, we 

post each of our school’s menus as well as a complete 

nutritional analysis of our menus each month.  Also, we 

had requests to list our ingredient labels, so they are on 

this tab as well.  We will update that portion each year.   

Offering Bar Offering Bar Offering Bar Offering Bar Nutrition    Harvest BBQ is Back! Harvest BBQ is Back! Harvest BBQ is Back! Harvest BBQ is Back! Community    
Have you checked out our BBQ schedule? 

We are pleased to 

announce that when a 

school books a school 

BBQ, we are again able 

to do a “Local Harvest 

BBQ” theme.  Included 

this Fall are the 

following items from 

Local farms:   

 

Blackberries,  leaf 

lettuce, tomatoes, 

onions, fresh redskin 

potato salad, fresh corn 

on the cob, local bean 

chili.  Items may be 

substituted based on 

availability and supply.  

 

Visit our website to see 

the schedule District staff can book a BBQ by going 

to http://www.4j.lane.edu/BBQ to see if there’s an 

open slot for one.  Follow the instructions to book 

your BBQ today! 

 

 

Contact UsContact UsContact UsContact Us    
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Nutrition Services 
Eugene School District 4j 
200 N Monroe  
Eugene, OR  97402 
 

  

Phone: 541.790.7656 
Fax: 541.790.7650 
E-mail: rsherman@4j.lane.edu 

Food For Thought 

A “Local Harvest” themed BBQ 

is back this Fall! 

Did you Know? Did you Know? Did you Know? Did you Know? Nutrition  

We offer shredded lettuce for our taco bars only, and we 
offer fresh, organic romaine salad mix on our offering bars? 

Did you Know? Did you Know? Did you Know? Did you Know? Nutrition  

Our offering bar has 83% FRESH fruits and 

veggies this month on a given week? 

Our weekly offering bar cycle can be found on our website 

Another Day Loaded with Freshness 


