
What’s New: What’s New: What’s New: What’s New: Achievement         

4J Nutrition Services Honored 

On November 11th, the Oregon school 

districts that comprise Sodexo’s school district 

nutrition services teams got together for their 

annual Fall meeting.  During this meeting 

there was an awards ceremony to honor 

certain achievements made by members of 

the group.  

As we continue to 

base what we do on 

the five pillars of the 

Student Well-Being 

format above, 

awards were 

handed out for each 

of the five pillars to 

the district that best 

demonstrated the  

commitment of 

each.  We are proud 

to announce that 

Eugene School 

District won TWO of 

the five awards!  Eugene competed against 24 

other school districts to receive the following: 

Nutrition Highlights of the award include: 
Workiin promoting nutrition and proactively 

incorporating more local products and partnering 

with local suppliers;  offering creative menu items 

and programs to encourage healthier diets;  

communication of nutrition enhancements via 

newsletter and website; supporting of school 

gardens. 

Environment  Highlights of the award include: 
Expanded use of local products and business 

partnerships; supporting of school gardens; 

communication of program in e-newsletter and 

website; piloting a “green cafeteria” program where 

the goal and focus is to reduce our carbon footprint 

in the schools;  established and expanded a 

cafeteria composting system.   

 

Also, Nicole Zammit was honored for her work in 

supporting Eugene’s as well as five other school 

districts’ dietary needs as part of Sodexo’s 

registered and licensed dietitian team.  

    

Website Update   Website Update   Website Update   Website Update   Community    
If you haven’t been by our website, 

you should “stop by” and check it 

out.  We are constantly updating it 

and adding new things.   For 

instance, we have recently added 

enhancements to our event 

calendar tab.  We have a new 

“local harvest” BBQ schedule 

there.  Also, we’ve made some 

enhancements to our “Fresh, 
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Healthy & Local” tab to 

include our Fall harvest meal.   

Also, see pages 2 and 3 of 

this newsletter for more 

information on our new “ask 

the Dietitian” and “ask the 

Director” features that are 

now on our website as well.   

4J Nutrition Services 
Monthly newsletter 



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

Name of Newsletter 

In our efforts to communicate 

nutritional information, we 

wanted to find a way to talk to 

students and let them give 

comments in anything regarding 

the nutritional aspects of what 

we do.                        

So, we put out 

an email to get 

this started by 

having our 

Kitchen 

Coordinators 

reach out to 

students and ask 

them to submit 

questions to us.  

We received a 

stack of responses from a few 

schools.  We plan on posting a 

few of these submissions each 

week on our website.  They can 

be found on the “Ask the 

Dietitian” tab on our website 

which is located at 

www.4j.lane.lane.edu/

nutrition. We can’t post all 

responses due to the volume 

received.  Also, we will edit the 

submissions based on 

grammatical content.   

Our first 

submission 

comes from 

Kobe, a 5th 

grader at 

Willagillespie 

elementary.  

His question 

is “what 

types of food 

helps cardio 

and 

muscles?”  Great question, 

Kobe!  See Nicole’s response 

by going to our website!  Please 

submit any questions to Nicole 

Zammit (our Registered & 

Liscenced Ditetitian) by email at 

nzammit@4j.lane.edu.  

Employee Spotlight:  Employee Spotlight:  Employee Spotlight:  Employee Spotlight:      

Rosa Mariotti Rosa Mariotti Rosa Mariotti Rosa Mariotti Community    
Training opportunities abound for 
our staff!  

One of the areas that was suggested 
to us this year during our opening 
meeting by keynote speaker Chef 
Stephanie Pearl-Kimmell was that 
we should look into opportunities to 
continue training our cooks with local 
chefs who can show us new and 
innovative ways to prepare fresh, 
local food.  We have been in contact 
with Stephanie to plan on 
utilizing more local chefs 
such as she as well as 
others, to do this.   

In the meantime, we do have 
a chef already in place 
working for us!  Her name is 
Rosa Mariotti, and she’s the 
focus in this edition’s 
spotlight.  Rosa is from 
Perugina, Italy, and has been 
in the USA for fourteen years 
now.  She is a “FS Tech” 
here at 4j, which stands for 
Food Service Technician.  
She does production 
(cooking from scratch) at Churchill 
high school.  She has worked for 4j 
for nine years now, and has been in 
the “tech” position for three years.  

Rosa is a busy lady.  When she’s not 
working here, she works as a Sous 
Chef at a cooking school (Cook’s 
Pots & Table Tops) here in Eugene. 
She also teaches Italian Cooking as 
a guest chef at Lane CC! 

Earlier this year when Stephanie 
suggested working with local chefs, 
we thought, what better way to work 
with local chefs than to work with 
one of our own to help train other 
Kitchen Coordinators.  While we still 
have plans on networking with other 
local chefs, we’ve started utilizing 
Rosa by having her come to our 
monthly Coordinator meetings and 
do some hands-on cooking 
demonstrations.  

This past 
month, 
Rosa 
demon-
strated how 
to 
incorporate 
techniques 
and 
shortcuts  
with fresh 
ingredients 
such as 
local 
butternut 
squash and 

other vegetables by sautéing them 
in the dish “roasted Oregon winter 
vegetables.”  The demonstration 
was well received by her peers, and 
the smells that travelled through the 
Ed. Center were truly amazing.  We 
are looking forward to continuing to 
utilize Rosa’s awesome talents! 

Last year, we partnered with already existing school gardens at Eugene School District.  Of the fourteen school 

gardens in our town, we’ve been able to help out by doing some fantastic things with them: 

• We were able to have a few “school garden days” at Camas Ridge, Fox Hollow and Adams.  We have the 

opportunity to do more as schools find out we are able to serve fresh school produce on our offering bars.  

See your Kitchen Coordinator for details if your school is interested in doing this.  

• Chavez Garden expansion:  Our team supplied tools and a day’s labor to help expand their garden! 

• Kiwiberry starts:  After the “harvest of the month” selection of kiwiberries this Fall turned out to be so 

popular, we were approached by one school (Edgewood)  and were able to obtain some plants for their 

school garden!                Check out our website for more updates as they become available! 

School Garden Update  School Garden Update  School Garden Update  School Garden Update  Environment    
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We are so glad to have Rosa 

work with us! 

Training Training Training Training Achievement    
For over twenty years now we 

have been doing a “Kitchen 

Manager” training at a various 

location somewhere in Oregon, 

as well as an “All-State” 

Training that’s open to all 

employees.  This year’s training 

was hosted by our Director, 

Rick Sherman, at the Salem  

 

Nicole (3rd from left) being hon-

ored in Portland at our Fall meeting 

Conference Center in October. 

About 75 Kitchen Managers 

attended the first day, and 200 

employees attended the next 

day. This year’s All-State 

featured keynote speaker John 

Bennett, who speaks nationally 

regarding Child Nutrition.  

Rosa Teaching a class at LCC 
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Composting!  Composting!  Composting!  Composting!  Environment    

Name of Newsletter 

Expanding our efforts in 

Composting at 4J            

Having been born and raised in 

this area, I was shocked when I 

visited another state in the 

Southwest.  My Son had some 

pizza boxes and soda cans.  

When he went out to find out 

where to recycle 

them, a group of 

people looked at 

him funny, 

shrugged, and 

pointed to a 

dumpster.  “Right 

there is where we 

compost,”  they 

replied.  In the 

Northwest we are 

used to recycling.  

Our community 

typically takes it a 

step further with 

composting.      

Last year we had a meeting 

with the City of Eugene 

Composting officials, the 

director of the school 

garden project,  as well as 

other community 

members.  We established 

protocol to ensure we had 

a safe composting system 

whereby we could compost 

in the cafeterias for use in  

Fresh Fruit & Veg Program Fresh Fruit & Veg Program Fresh Fruit & Veg Program Fresh Fruit & Veg Program Nutrition    
Two Lucky Schools Qualify 

for a Grant that enables 

them to serve fresh local 

produce to snack on during 

the day! 

River Road and Cesar Chavez 

elementary schools were able to 

qualify for the Fresh Fruit and 

Vegetable Program through the 

USDA.  Nutrition Services is able 

to provide fresh fruits and 

veggies to these schools, as long 

as it’s not during the same time 

as meal service.   

Also, the produce must be in a 

“whole state”  and raw, i.e. not 

cooked.   

 

The idea of this program is to 

expose students to fresh fruits 

and vegetables.  The schools 

that qualify are in a high-need 

area, and the students that 

typically live in such areas don’t 

get the opportunity to try many 

new produce items.   

For instance, it is discouraged 

to simply have apples, oranges 

and bananas because they are 

so plentiful.  Instead, we’ve 

gotten produce like Jicama, 

kumquats, kiwiberries, 

persimmons as well as many 

other items.  Students who can 

try these new items can then 

spot them in the grocery store 

when they’re available and say 

“hey, I’ve tried that, 

it’s not bad!”  and 

thus be exposed to 

the items and 

develop new eating 

habits of eating 

fresh, healthy 

produce.    

We’ve developed 

partnerships with 

Organically Grown 

and Emerald 

Produce to help us 

in this endeavor. 

Got questions?     

When we started the “Ask the Dietitian” program, we quickly realized that we received a bunch of questions 

that weren’t related to nutrition, but were still very good questions.  So, we thought we should have a way to 

answer them.  We created a spot on our website on the “Ask the Dietitian” tab where we will post a few 

questions each week and our Director will attempt to answer them the best he can.  Questions can be sent to 

rsherman@4j.lane.edu. As with the other question format, we can’t post them all due to the volume received, 

and we will edit the questions grammatically where needed.  

Go to www.4j.lane.edu/nutrition/dietitcian for the answer to our first question, from Mallora—a 5th grader at 

Willagillespie:  “Why can’t we have food from different countries?”   

Ask the Director Ask the Director Ask the Director Ask the Director Activity    

Food for Thought 
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our school gardens.  The 

schools that compost in the 

cafeteria typically have a station 

that is staffed by students to 

monitor that trash and other 

items don’t end up in the 

composting bucket.  The 

students in charge of this 

process usually take turns and 

work with the custodian to make 

sure that the process isn’t 

overly messy.  

 

This process 

has been 

taken a step 

further at 

Cesar 

Chavez 

elementary, where they 

compost in every classroom!   

Strict criteria must be followed 

such as sanitation and ensuring 

that the right types of food goes 

into the composting buckets.  

The buckets get picked up on 

regular basis by students and 

put in the composting bins, then 

the buckets get sent to get 

cleaned. 

 

Composting buckets ready to be    delivered 

to classrooms 

WE have 
the opp

ortunity
 to tap i

nto 

wonderfu
l local p

roduce,
 like Org

ani-

cally Gr
own’s  exam

ple here
! 



 

 

 

 

Important Update! 

Our second annual “Future Chefs” cooking competition 

for 4th and 5th graders will be held at South Eugene 

High school on SATURDAY, FEBRUARY 12TH at 

9:00 am– 1:00 pm.   NOTE: THIS IS A NEW DATE 

AND TIME due to a scheduling conflict. 

 

This is a program that started in this area by our 

Director six years ago, and we were able to have our 

first one last year which turned out to be very 

successful.  We had important guests such as 

Principals and School Board members participate as 

guests.  This year that will be true again, but we will 

also use local prominent chefs as part of the selection 

process.  New this year will be an award for “best fresh 

and local afterschool snack”  chosen by our local 

Chefs.   

An entry packet will be coming soon to each 4th and 

5th grade classroom.  However, the “go-to” place for 

more information and downloads is www.4j.lane.edu/

nutrition/futurechefs 

Culinary Update  Culinary Update  Culinary Update  Culinary Update  Achievement    What’s on your Plate?  What’s on your Plate?  What’s on your Plate?  What’s on your Plate?  Community    
Local Partnerships 

4j Nutrition Services had a unique 

opportunity this month.  They were 

approached by LCHAY, which stands for 

Lane Coalition for Healthy Active Youth 

to co-host an event in the Ed. Center 

auditorium to show the next installment 

of their “what the health” film series.  The 

film was entitled “What’s on Your Plate?”  

It was a film that featured two middle-

school aged girls that explored local food 

options for their community, and tried to 

explore some food politics questions 

such as “where does our food come 

from?”      Sixty-two members of the 

community showed up for the 

screening.  Also, we had six booths 

set up for people to mingle and 

network with afterwards with the 

following community groups: 

• 4j & Bethel Nutrition Services 

• Eugene Coalition for Better 

School Food 

• Farm to School 

• FOOD for Lane County 

• Lane County/OSU Extension 

Services Nutrition Education   

• LCHAY– Lane Coalition for 

Healthy Active Youth 

• School Garden Project of Lane 

County 

LCHAY’s Executive Director, Laurie 

Trieger, was impressed with a high 

turnout of new people to this 

installment of the film series, and the 

networking that took place. 

Contact UsContact UsContact UsContact Us    
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Nutrition Services 
200 N Monroe  
Eugene, OR  97402 

  

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

Food For Thought 

Harvest Meal Harvest Meal Harvest Meal Harvest Meal Nutrition    

Make sure you visit our 

main page of our website 

to see our new feature!  As 

with our “Local Harvest 

BBQ’s” we introduced this 

Fall, we took the opportu-

nity to redo our annual 

Harvest Celebration meal 

to incorporate local farms 

everywhere we possibly 

could!  go to: 

Www.4j.lane.edu/nutrition  

4J & Bethel’s Shared Booth 


