
safety of the programs.  These 
audits also significantly reduce 
4J’s insurance premiums.  

In January of 2014, following 8 

schools were audited for their 

Food and Physical Safety        

Practices: 

Churchill HS  Score: 100% 

Cal Young MS  Score: 100% 

Awbrey Park   Score: 100% 

Buena Vista Score: 100% 

Camas Ridge   Score: 100% 

Cesar Chavez  Score: 100% 

Corridor   Score: 100% 

The very top priority of the Nutri-
tion Services program is to    
provide safe food and a safe 
environment for all our students, 
staff and the community.       
Fundamental to this goal is   
having clear and effective     
systems in place to guide our 
practices as we purchase,     
receive, store, prepare and serve 
food.  The office of Risk        
Management has recently     
endorsed the Nutrition Services 
3rd party audits  conducted by 
the National Safety Foundation 

(NSF) and procured through  
Sodexo.  They are the premier 
Safety organization in the      
country.  Each year the NSF 
conducts random audits on 6 to 8 
of our school kitchens and assess 
the food safety and physical   
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On February 8th, we had our first 
of three NS Community Advisory 
Council meetings. 18 community 
members attended.  The        
objective of this series of      
meetings is to identify community 
priorities and objectives for    
program initiatives over the next 
12 months.    

The discussion was rich and 
productive in identifying major 
topics and their related issues. 
Major Topics: 

 Menu Option 
 Transparency of Nutrition 

Facts and Ingredients 

 Pilot Projects 
 Local and Sustainable 

Purchasing 
 Highly Processed Foods 
 Nutrition Program         

Expectations 
 Food Quality 
 
The next two meeting will be 
held in the 4J Auditorium on:  
- March 17th 4 to 6 pm 
- April 21st 4 to 6 pm 

If you would like to attend, 
please contact Terry Hafdahl 
at  790 7656 or by email at 
hafdahl@4j.lane.edu. 

Nutrition Services Community Advisory Council 

 All of our bagels are made from scratch using as many                       
regionally-sourced ingredients as possible. We believe in supporting 
our community and regularly offer donations to many non-profits and 
school fundraisers. In addition to our bagels, we also scratch bake 
muffins, scones, and cookies as well as make all of our soups from 
scratch. We are committed to sourcing many of our ingredients as 
close to home as possible and providing our community with healthy 
and affordable food made with love.  
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“The well balanced, 

carefully planned and 

scratch-cooked meal 

seems to have lost 

it's place at the table, 

squeezed out by 

economic forces and 

a 24-7 activity 

schedule. ”  

4 J  N U T R I T I O N  S E R V I C E S  

The cultural/economic forces of our 
times have diminished some of the    
traditions that kept us fitter  in past    
generations.  The well balanced,       
carefully planned and scratch-cooked 
meal seems to have lost it's place at the 
table, squeezed out by economic forces 
and a 24-7 activity schedule.  Modern           
pre-cooked, processed foods are quick, 
easy, often inexpensive, and it is harder 
than ever to pass them by for foods that 
require more planning, time, and       
discipline.   

Health and nutrition issues are          
interwoven with culture, economics,   
education, discipline, physical activity, 
genetics, priorities, choices and         
incentives, politics, trends, popular     
culture, media advertising, and religious 
practices.  So, our approach to the     
issues must be equally complex. 

How We are Addressing The Issues 
The good news is that the consumption 
of fresh whole foods has increased at all  
school levels every year for the last six 
years as a result of our fresh fruit and 
vegetable bars in all the schools.  These 
have also reduced  the amount of fatty 
foods consumed . 
 
What the Experts Say 
There are common threads in the advice 
from most all the experts on how we 
should eat.  Some foods should be    
encouraged and other discouraged.  
Until recently, we have focused on     
increasing the variety of fresh fruits and 
vegetables offered in our program.  Over 
the last year we have started to focus on     
reducing what we perceive as unneeded 
foods and food components.              

The following two lists show the priorities 
that we are working toward in our menu   
design and food procurement. 

The priority of the 4J Nutrition Services   
program is to decrease or eliminate the   
per-student consumption of the following 
foods: 
 Highly processed foods 
 Saturated fats 
 High sodium foods 
 Processed sugars 
 Preservatives 
 Food dyes 
 Bleached wheat flour 
 
The priority of the Nutrition Services       
program is to increase the per-students 
consumption of the following foods: 
 Whole foods (unprocessed or minimally 

processed) 
 Lean foods 
 Fresh fruits and vegetables 
 Locally grown fresh produce 
 Locally Manufactured foods 
 Whole Grains of all kinds 
 Leafy green vegetables (iceberg lettuce 

doesn't count) 
 Orange and Red vegetables 
 Low fat  and non-fat milk 
 Water 
 Healthy Breakfasts 
 
Monitoring of Student Choices 
Our managers and cashiers are instructed 
to review the student choices and make 
recommendations about nutrition choices. 
   
 

 

 

Visit us at : www.4j.lane.edu/nutrition/nutritionservices. 

"In accordance with Federal law and U.S. Department of Agriculture policy, this institution is 

prohibited from discriminating on the basis of race, color, national origin, sex, age, or disability. “ 

The Cultural Complexities of School Nutrition Services 


