
Service,  2) have at least one child receiv-

ing free school lunches,  3) have not sub-

scribed to Comcast internet 

within the last 90 days, and  

4) not have an overdue 

Comcast bill or unreturned 

equipment.  Call 1-855 8-

INTERNET  (1-855-846

-8376) to request an 

application.  Pick up 

your free and reduced 

lunch application at 

your school office.  

A Productive Winter 

We welcome the chance to show people what 

we do in Nutrition Services.  There is so much 

more than just “serving a meal.” It’s nice when 

we’re able to really look behind the scenes 

and share what we do and how we do it,  Like 

the regulations we follow, and how we offer 

the freshest, 

healthiest 

meal 

possible 

while striving 

to be as cost-

efficient as 

possible. 

Lately we’ve 

been able to 

give 

members of 

our School 

Board tours 

of our operation so they can 

understand what school lunch is all about.     

We have also formed a new advisory 

committee consisting of parents, principals, 

administrators, local health officials, and 

kitchen staff.  This Group consists of 

members from all areas of Eugene, and will  

meet quarterly to assist with menu planning.  We 

had our first meeting last week and found it helpful 

to get feedback from the group.  In November, we 

met with student groups from Churchill and Sheldon 

high schools.  They gave us new information in what 

they would like to see from their cafeterias and how 

we serve them.  Turn to page four to read more 

about these student council group meetings.  In 

addition, we will be 

sending out student surveys this week to our 

elementary schools and are in the process of 

developing a parent feedback form to be distributed 

to all buildings in the very near future. Be looking for 

that at the start of the new year.   

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

Deal of the month Deal of the month Deal of the month Deal of the month Community    
Many benefits came come from applying for 

and qualifying for the free & reduced price 

lunch program!  Free lunches of 

course, reduced sports fees,  

free bus passes and now 

Internet and computers at a 

discounted price!   Comcast is 

offering internet service for $9.95 

a month and a low-cost 

computer for people who qualify 

for the program.   To qualify, 

your household must meet the 

following criteria:  1) be located 

where Comcast offers internet  
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Touring with the School Board 

Have you visited..? Have you visited..? Have you visited..? Have you visited..? Activity  

..our website 
lately?  Scan 
one of these 

with your 
smartphone!     

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

This month, our offering bar has 75% FRESH 
fruits and veggies this month ? 



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

Name of Newsletter 

Nicole takes a break from her 

“Asking Nicole” duties so we 

can honor her!  Please join 

me in congratulating her on 

winning the FSM of the year 

award! 

 

Each year in our annual Fall meeting 

in Portland, the Sodexo school 

districts for Oregon get together for a 

couple days of training, as well as an 

awards ceremony to honor people 

deserving of many awards.   

 

Nicole won the “Food Service 

Manager of the Year” award for 

2010.  She was a Food Service 

Manager last year until January, 

when she was promoted to her 

current role of Assistant Director.   

During that time, she stepped 

outside of the boundaries of her role 

as FSM by working with community 

parent groups, as well as being the 

lead person to train our neighboring 

districts for their upcoming State SMI 

(school meals initiative) audits.   With 

Javier leaving mid-year, Nicole had 

to essentially do double-duty of 

performing tasks that normally both 

managers would have done.  

 

The other award Eugene won was 

the Student Well Being pillar award 

for Nutrition.  This was for many 

reasons, but not the least of which 

wouldn’t have happened without all 

of Nicole’s expertise in nutrition.  

 

 Please submit any questions 

to Nicole Zammit (our 

Registered & Licensed 

Dietitian) by email at 

nzammit@4j.lane.edu.  

What’s Local? What’s Local? What’s Local? What’s Local? Environment    

Telling our story and highlighting 

what we do 

 

Often we hear that we don’t purchase 

local or organic items when 

producing our meals.  We need to do 

a better job of showing everyone we 

have been very successful in doing 

this, so we are experimenting with 

some new identifiers.  They show the 

local farm or organic item we are 

highlighting on a given day.   

We are working on a new poster 

that will highlight this better as well.  

We have been displaying item 

identifiers in the past as well as 

some  posters, but we wanted to 

make a greater impact, so we went 

to the new, bolder model shown at 

our harvest celebration we did in 

November before Thanksgiving.  

Look for them soon at a school near 

you! 

.   

My, How Far We’ve Come! 

During our recent visit to the Camas Ridge cafeteria, 
we were pleased to see our Coordinator had displayed 
her first grade project prominently for her kids to see on 
a large poster.  As you can see, it was very cute.  
 Here’s the rundown and her first grade advice: 
1) Eat your own lunch (good advice!) 

2) Sit down when eating 
3) Don’t talk when eating 
4) Don’t play when eating (so many rules, Jen!) 
5) Put your trash can  (...no clue here Jennifer.  We 

assume you mean put your leftovers in the trash?) 

Employee Spotlight Employee Spotlight Employee Spotlight Employee Spotlight Achievement    

Nov-Dec, 2011 

 pg 2 

© Sodexo.  All rights reserved. 

Food For Thought 

6) Don’t throw food.  (WOW Jen.  Really?  
What kind of school did you attend!! ) 

 Jennifer displaying her classroom             

assignment from first grade. 
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Future Chefs  Future Chefs  Future Chefs  Future Chefs  Achievement    

For the past two years, 4J 
Nutrition Services has hosted a 
culinary competition in the style 
of “Iron Chef” for its 4th and 5th 
graders.  The students submitted 
recipes for healthy afterschool 
snacks, and three finalists from 
each elementary school went 
head-to-head during a 
competition held at South 
Eugene High school. Last year 
our school combined with 39 
other competitions across the 
country, submitting one grand 
prize finalist from our competition 
to compete for prizes on the 
national level.  This is a hands-on 
competition where the kids re-
create their recipes under the 
supervision of cafeteria staff and 
high school culinary student 
leaders.  
 

We’re pleased to announce that 
we are again participating in this 
contest.  This year it will be a 
little different: 
 

• The contest will be open to 
all MIDDLE SCHOOL kids! 

• The contest will be about 
HEALTHY BREAKFAST 
entrees.  

• Entry packets will come out 
soon to all middle schools. 

• A panel of distinguished 
guests will narrow down all 
the entries to three finalists 
per school. 

• The finalists will compete at 
a culinary competition at 
SEHS on March 17, 2012. 

• This year we are again 
doing this in conjunction 
with many other middle 
schools across the nation, 
competing for thousands of 
dollars in prizes.  

• The grand finalist from our 
competition will be entered 
into the national finalist 
contest.  After their recipes 
are recreated, they are 
narrowed down to five 
finalists at the national 
level.  Those recipes are 
voted on via youtube.  

 
Again we are pleased to provide 
this at no cost to students, and 
we are able to do this 
competition so no costs 
associated with the event will be 
incurred by the nutrition services 
department or 4J. Stay tuned to 
a middle school near you for 
details! 

Last year we reported on exciting new project we were 

working on with one of our middle schools.  Spencer Butte 

is a “premier level” green school, and they received a grant 

to help in their efforts to help them in their recycling.  We 

worked with the Green Class at SB to try to get to a “zero 

waste” cafeteria.  We supplied them with all washable 

plates, cups and utensils, and the students monitor the 

recycling stations.  So far, the trash that goes in the 

dumpster has been reduced from 88 to 35 pounds a week!  

They are about to the point that they can reduce their 

garbage pickups to every other week, resulting in further 

savings to the district. 

Food for Thought 
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Exciting program back for a 

third year,  with a new twist!  

César Chávez Elementary participated in a unique collaborative pro-
ject where kids from all over the world contributed to a musical project 

together. During the project, each 
country would add to a song  by 
adding an instrument. At each coun-
try and passing it to the next.   
 
4J Nutrition services was proud to 
contribute to a local food tasting 
table at their “Rock Our World Fam-
ily Night.”  The students sampled an 
all-organic array of apples,  carrots, 
turnips, pears and mixed greens.  
 
The students produced some draw-
ings and the flyer shown here to 
thank us.  
 
See the “Rock Our World” finished 
video project by googling “live we 
got rock our world” and watch the 
video!  Also, more info can be found          

on their  website www.rockourworld.org 

 Late last school year the Oregon 
Voice wrote an article about 4J’s 
nutrition services.   
 
The article highlighted that 4J had 
been “following the nation’s trend of 
moving away from burgers and fries.”  
Also they noted that offerings were 
fresh and from scratch, noting the 
fresh and organic items on our offer-
ing (salad) bar.  
 
We would invite you to read the arti-
cle, you can find a copy of it on our 
home page, located at: 
 
www.4j.lane.edu/nutrition   

Did you Know? Did you Know? Did you Know? Did you Know? Environment 

That we’re continuing to purchase  

local produce? 

2009: 1,340 lbs of local produce 

2010: 14, 519 lbs of local produce 

Wait until you see this year’s 

totals! Initial indications are that 

we blew our record out of the 

water! Stay tuned next issue! 

In the News In the News In the News In the News Community    

“Rock Our World” “Rock Our World” “Rock Our World” “Rock Our World” Community    

Green Cafeteria Update   Green Cafeteria Update   Green Cafeteria Update   Green Cafeteria Update   Environment    
Update on our partnership with Spencer 

Butte Middle School  



It’s clear that High School students have many 

options these days! 

This November, the Nutrition Services management 

team started going to the high schools and made 

appointments to speak with the student councils to get 

feedback of the Nutrition Services department.  

 

We went to Churchill and Sheldon, handed out some 

surveys, and simply took the time to talk with these 

students to get their take on what they thought of what is 

currently available.   

 

Some schools have an abundance of options available 

to them across the street, and those places compete 

with the school lunch program to get the students to 

frequent their businesses.  Older students, of course, 

have the opportunity to leave campus and sometimes 

have extended absence periods making it very easy to 

leave campus and eat elsewhere.  Also, groups of 

students sometimes don’t like to move outside to go to 

another part of the building. For instance, at CHS and 

Sheldon the cafeterias aren’t centrally located.   

 

In both cases the students wanted us to pursue having 

our current offerings available in mobile carts that would 

be closer to areas where the kids congregate.  We are in 

the process of locating some mobile carts to start this 

new process, and hope to have something in place in 

early January.  

HS Focus Groups HS Focus Groups HS Focus Groups HS Focus Groups Nutrition    Better Tomorrow Plan Better Tomorrow Plan Better Tomorrow Plan Better Tomorrow Plan Environment    
 

 

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 

We have a goal of 

making a differ-

ence in our com-

munity and our 

planet by striving 

to meet these 

“better tomorrow” 

commitments.   

We are proud to 

increase our local 

purchasing and 

start our green 

cafeteria program 

where possible.   

Go to our website 

to see the link for 

our better tomor-

row commitments 

www.4j.lane.edu/

nutrition/

greencafeterias 

Nicole talking to the student council at Churchill 

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

Last year we purchased 1,151 cases of organic 
produce? 

Did you Know? Did you Know? Did you Know? Did you Know? Community 

That our catering program is ready to book your 
event at school or OUTSIDE of school? 
Visit www.4j.lane/edu/nutrition/catering  


