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Nutrition 

September 2010  started with some new  menu items 
to continue to provide nutritious meals for our stu-
dents. The menu was developed for students aimed 
at providing a wide variety of healthy foods that in-
crease the use of whole-grain products, provide more 
fresh and local fruits and vegetables, and add more 
legumes, and wherever possible, cook items from 
scratch and use as many local products.  
 
Examples could be tasted on the first day of school, 
when kids were offered Italian Chicken over Pasta 
with Cucumber, Tomato and Basil Salad. Other menu 
items include fruit pizza for breakfast, Home made 
baked Macaroni and Cheese with seasoned Squash 
and Pepper Slices or a Black Bean Salad featuring 
beans from valley food processor Truitt Brothers.  
 
In the Middle schools, we started offering Rice and 
Noodle bowls out of the snack bars in order to encour-
age a full reimbursable meal. These have been a 
huge hit.  
 
School foodservice providers can use menu planning 
and nutrition education in efforts to improve child 
health. Not only can they make menu options avail-
able that promote health, but they can work with dis-
tricts on nutrition education efforts so students have 
the tools they need to make healthy choices inside 
and outside of school. 

 
Obama's initiative Website, www.letsmove.gov, offers 
five key tips for parents aimed at supporting district 
school foodservice efforts: 1) Keep fresh fruit in a 
bowl within your child's reach to grab as a snack. 2) 
Take a walk with your family after dinner. 3) Plan a 
menu for the week and get children involved in plan-
ning and cooking. 4) Turn off the TV during meals and 
share family time. 5) Talk to the principal about orga-
nizing a school health team. 

Fresh Black 
Bean Salad with 
 local beans from 
Truitt Brothers 

Fruit Pizza with 
Kiwi, local  
blueberries,  

mandarin oranges 

Chopsticks Chicken with Yakisoba  
noodles and  blend of vegetables as featured 
at Baker Prairie, Ackerman, and Canby 
High School  
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Community/Activity  

Surf and Turf Luncheon at CHS~ 09/24 

CHS featured a special BBQ lunch along with former  
student, Alex Marine, as DJ with music. This luncheon 
helped to launch the first football game on the new 
turf field.  

Farm to Market at Carus~ 10/20 

In October, food services put on a Farm to Market event. The week before, 
Kim was invited to talk to the PTA at Carus and told them about this event.  
 
Farm to Market was held in the gymnasium. It is a fair-like atmosphere in 
which we have 4 stations for all the students to rotate through. This includes 
the Produce Booth with Farmer Mike, the Oregon Dairy Princesses, OSU’s 
Agriculture in the Classroom, and Chef Delores and Kim with Healthy 
Snacks.  
 
As the students exit, they receive a “Fun Sack” that has various items re-
lated to nutrition and nutrition education such as stickers, activity sheets, 
and  nutrition information.  
 
For lunch, “The Old Time Fiddlers” played festive music and an A to Z 
Salad bar was the meal. This bar had fruit and vegetables with names start-
ing with the letter A through Z. This helps encourage fruit and vegetable 
consumption and the students get to try items they may have never had.  
 
 Carus staff Angela, Amber, 

Julie, Sharon, and Diane 
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Farm to Market at Carus~ continued 

Chef Delores and Food Service Director, Kim 
Mabry, showed the students how to make 
healthy snacks such as Fruit Smoothies with 
fruit, milk, and yogurt, and smiles made with 
apples, honey, and  
marshmallows.  

Farmer Mike had a produce 
booth in which he shows the 
students various fruits and 
vegetables and shares a 
wealth of nutritional informa-
tion. These fruits and vegeta-
bles were featured on the A 
to Z Salad Bar at Lunch.  

The Oregon Dairy Princesses taught the students about Milk cows, how 
they are raised, their special diet, and how the milk is processed after the 

cows are milked to when milk is packaged for human  
consumption.  

Lunch time with the A-Z Salad bar  

Special “Thank you” to Carus and Lee kitchen staff, Linda Kelly,  
Dottie Farnsworth, and Jim Boyle for set up and take down of the event.  

OSU’s Oregon Ag in the Classroom taught what is grown 
and produced in Oregon. The students did a hands on 

project to make a bean necklace to watch grow.  



Harvest Luncheon at CHS~ 10/22 

CHS featured a special Harvest Luncheon which 
again featured Alex Marine as DJ playing festive Har-

vest music. Menu included Bratwurst and Roasted 
Rosemary potatoes.  

 
Special memories include a performance by a High 
School student and his representation of Michaels 

Jackson’s “Thriller”. He received a standing applause 
for his dancing.  

Staff dressing up for Halloween 

Food Services dressed up 
for Halloween. They enjoy 

the interaction with stu-
dents and help to create a 

fun atmosphere in the 
cafeteria.  

Rona and Dina at  CHS Ginger at Knight 



Thanksgiving Dinner at Knight~11/16 
Knight Elementary featured a Thanksgiving din-
ner. Local Firefighters helped serve lunch and 
interacted with the students. Lunch included 

Home made Turkey Gravy with Mashed pota-
toes, a #1 favorite of the students. Parents and 

family were invited to join their student for 
lunch.  



Thanksgiving Dinner at Trost ~ 11/19 

Trost Elementary hosted a Thanksgiving dinner 
on 11/19 and served the Home made Turkey 

Gravy and Mashed Potatoes. Denise 
Magnuson takes great pride in decorating the 

cafeteria for the Holidays. A Holiday dinner was 
also served on December 16th to launch Winter 

Break.  

Holiday Dinner at Trost ~ 12/16 



DUCKS VS BEAVERS ~ December 3 

Food Services provided freshly baked Jello cakes for all 
the schools in honor of the Oregon Civil War games. 
Cakes were decorated with one half green, the other 

half orange representing the Oregon Ducks and Oregon 
State Beavers. Students and staff dressed up in their 

favorite teams colors.  
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Achievement 

 
Knight held a student enrichment program which included reading 
and math. Food services provided sack breakfast and lunches for 

this program. It was unique because it was during part of the 
 Winter break, December  20th—23rd.  

 
We served 123 breakfasts and 182 lunches during that week. Spe-
cial thank you to Kris Erkenbeck for preparing and serving the food 

and the Knight staff for all their help and support.  
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Environment ~ Local Sustainability 

Locally Produced Dairy Products from 
Spring Valley Dairy 

Canby’s School District’s Prime Milk Vendor 
 

• Spring Valley buys dairy, ice cream 
& egg products from over 90 
local Oregon farmers 
• Spring Valley supports over 13 
agricultural processing 
plants in Oregon with 
Purchases 
• Spring Valley purchases provide 
hundreds of local jobs to 
people here in Oregon. 

 
It is very important for Food Services to support our community includ-
ing using local product. Many items are grown as local as Canby and 
many areas around the Northwest. Those items are available through 

our distributors and are utilized as often as possible. They include  
Apples, Potatoes, Onions, Pears, and items packaged from the local 

valley food processor, Truitt Brothers, including Black beans.  
Our menu each month highlights local items we are featuring during the 

month. Look for the logo to see what it is. For example, January fea-
tured Green Beans & Black Beans as local Oregon ingredients.  

This month:  
Green Beans & 
Black Beans are 
local Oregon 
 ingredients. 


