
Third Prize 
Sophia Calevi, Gilham, for her 
“Pita Boat Surprise “ 

Fourth Prize 
Morgan Williams, Camas 
Ridge, for her “ Dinner for A 
Winner“ 

Fifth Prize 
Nora Sherman, Edison, for her 
“ Grilled Apple Nut Sandwich  “ 

Bright and early Saturday    
morning 30 young chefs from the 
4J elementary schools marched 
proudly into the Annual Young 
Chef’s Challenge to prepare and 

show off 
their recipe 
inventions 
and their 
culinary 
prowess.  
Two hours 

later, after much serious        
epicurean artistry, these 4th and 
5th graders displayed their 
presentations plates and       
samples for a panel of 12 judges 
who sniffed, tasted and  inspect-
ed the morsels for all the deli-
cate qualities of these original 
recipes.   It was a grand vision of 
the human spirit embodied in 
these young people.  Each of 
them beamed with pride and 
accomplishment and stood a 
good foot taller than when they 
entered the room.  Only half of 
that stature was from their crisp 
white chefs hats.   

The food was inspired, colorful, 
beautifully displayed and      
without exception, delicious.  If 
4th and 5th graders can walk 
into an unfamiliar kitchen, and in 
two hours, produce a display 
presentation of their original 
recipe along with 60 samples for 
judges and spectators,  then they 
can do anything. 

We only had one objective for 
this event, and that was for  
every one of these kids to be 
successful and end the day    
feeling like a champion.  It was 
truly successful. 

First Prize  
Aubrie Jade Cross,       
Edgewood,  for her 
“Southwestern Chicken 
Wrap” 

Second Prize 
Oria Winkler, Edison, for her 
“Sweet Monkey Spice      
Sandwich” 
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“Terms such as “local 

Lane County” turned out 

to be more complex than 

anticipated.  Fortunately, 

council members such as 

Megan Kemple and Tom 

Hunton brought a great 

deal of knowledge and 

expertise to the 

discussion.”  

Camas Country Mill is the natural extension of the Hunton family’s 

third-generation farm, with deep roots in the Willamette Valley land 

and community for over fifty years. We grow conventional, transi-

tional and organic grains, cereals and legumes on our farm, and mill 

small batches of artisan flour just down the road at our stone-burr 

mill. We are committed to building a strong, sustainable and vibrant 

regional grain economy, and are proud to supply home and commer-

cial kitchens, breweries, and distilleries with grains and mill products 

from the heart of the valley.  

In a collaboration between 4J Nutrition Services and  Camas Country 

Mill we have developed a new breakfast muffin for the schools that is 

made with sustainably raised and organic Emmer Wheat flour.  The 

mix also includes Red Ape Cinnamon,  This cinnamon is imported by 

a local company that donates 5% of its profits to preserve the wild 

orangutan populations in the  region where the cinnamon is harvest-

ed. 
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Featured Local Vendor, Camus Country Mills 

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. “ 

At our second of three NS Community Advisory 
Council meetings, community members discussed 
and defined the terms of the goals statements.  
Terms such as “local Lane County” turned out to 
be more complex than anticipated.  Fortunately, 
council members such as Megan Kemple and 
Tom Hunton brought a great deal of knowledge 
and expertise to the discussion.     

The discussion was rich and productive in        
defining key terms from the Goals Statements.  

Committee Goals Statements: 

1. Every child should be offered fresh,  
minimally processed, nutrient dense, 
quality foods for breakfast and lunch.         
Whenever possible, the foods served 
should meet the following criteria : 

 Those foods should be sustainably 
raised products and or organic      
products when possible.  

 NS should increase purchases of 
locally grown foods by 10% over the 
next fiscal year and locally           
processed foods by 10% over the 
next fiscal year.  

 NS should decrease the number of 
foods containing HFCS (high        
fructose corn syrup) each year with 

an ultimate goal of zero. 

 Whole grain products should be    
increased.  

 Food with the following additives 
such as food dyes, artificial             
preservatives and trans fats should be 
reduced and or eliminated 

 

2.  NS should provide easy access to thorough 
and accurate information about products, 
nutrition facts, ingredients, manufacturer 
(ex: Tyson) and allergens This information 
should be audited and updated yearly.   

3. NS should provide easy access to        
Nutrition Services financial information.   

4. NS should focus on quality of products 
over variety of products.   

5. Foods should be purchased locally grown 
and produced when available and cost 
effective.   

 
 
We will continue to hold these meetings in the 2014-
15 school year. 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 

Third generation local grower, miller, processor and 

distributor 

“This cinnamon is 

imported by a local 

company that donates 5% 

of its profits to preserve 

the wild orangutan 

populations in the  region 

where the cinnamon is 

harvested.” 


