
THE MONTHLY FEED - FEBRUARY 2023

T H E  F O O D  P A N T R Y  H A S  B E E N  B U S Y  
F E E D I N G  S T U D E N T S  A N D  F A M I L I E S  A F T E R  
H O U R S  A N D  O N   W E E K E N D S .  T H A N K  Y O U  
T O  O U R  S I T E  C O O R D I N A T O R S ,  H E L P
C O O R D I N A T O R S  A N D  H E A L T H  S E R V I C E
A D V O C A T E S  F R O M  E A C H  A R E A .  W E  H A V E
D I S T R I B U T E D  O V E R  8 , 0 0 0  P O U N D S  O F  F O O D  S O
F A R  T H I S  Y E A R .  W E  W A N T  T O  T H A N K  A L L  O U R
C O M M U N I T Y  P A R T N E R S  W H O  H E L P  M A K E  T H I S  A
P O S S I B I L I T Y  A N D  S U P P O R T  E N D I N G  F O O D
I N S E C U R I T I E S  I N  L I N C O L N  C O U N T Y .
A  V E R Y  S P E C A L  T H A N K S  T O  T H E  N E W P O R T
G R O C E R Y  O U T L E T  A N D  W A L D P O R T  L I O N S  C L U B

The judges will vote and award in the following categories:
         -Health-conscious foods
         -Simple, kid-friendly preparation
         -Fun kid foods
         -Judge's Choice
         -Best table presentation
This is a fun day for our staff, finalists, judges, and families. 
We hope to see you there!

Students grades K through 5 are eligible to participate
in the 7th Annual Sodexo Future Chef Competition.

meet the crew
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future chef is back!    

jamie.nicholson@lincoln.k12.or.us
sara.gibson@lincoln.k12.or.us

patty.graves@lincoln.k12.or.us



This year's theme is: 
Favorite Fruit or Vegetable Side Dish . 
Two recipes will be chosen from each school, and those students whose recipes are chosen will
be invited as finalists to participate in the cooking competition scheduled for Saturday, March
18th from 9:00am to 2:00pm at Newport Middle School. All finalists will receive a Chef's Coat,
Apron & Chef's Hat. They will also prepare their recipes in front of a panel of judges.

M A N A G E R  E R I C  L E A D S  
H I S  T E A M  W I T H  C R A I G  A N D
M A R Y E L L E N  A T  T O L E D O  
J R / S R  H I G H .  T O L E D O  
J R / S R  H I G H  S E R V E S  
B R E A K F A S T  A N D  L U N C H  
T O  A L L  S T U D E N T S  P L U S
T H E  B A B Y  B O O M E R S
A T T E N D I N G  O N  C A M P U S !
A L L  6 - 8  S T U D E N T S  A L S O
R E C E I V E  A  F R E S H  F R U I T
A N D  V E G E T A B L E  S N A C K .   

our team  also prepares  meals for the toledo head start
 program.

 the compass Cupboard



  - going green -

as part of an ongoing goal, nutrition services
is working towards a more environmentally

responsible approach to school meals. 
by making an investment in purchasing

reusable bowls, plates, baskets, cutlery, and
adding more locally sourced foods, we are

decreasing our overall environmental
footprint. 

by switching to reusable cutlery alone, we
estimate that we will keep 727,150 spoons and

forks out of landfills  each year

  - look who's moving up! -
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What's growing on?
-LCSD school gardens-

Lcsd was awarded a new $81,253. ode farm to school
competitive grant!  The grant will fund the completion
for the four west area school gardens.    
These gardens will serve as a template for other
schools as the garden program expands. garden
coordinator sara gibson is hard at work adding  more
hydroponic towers that will support growing our
own school food year round.
 waldport high's forestry program is building a high
quality  storage shed, greenhouse. and milling lumber
for additional raised garden beds. 
In the background, the facilities team is working hard
to make our school garden vision come to life. Thank
you to rich, tim, josh, annette and all of the F&m team!

fresh fruit and vegetable
program (FFVP)




the fresh fruit and vegetaBLE PROGRAM (FFVP) IS AN
IMPORTANT TOOL IN OUR EFFORTS TO COMBAT CHILDHOOD
OBESITY. THE PROGRAM HAS BEEN SUCCESSFUL IN
INTRODUCING ELEMENTARY SCHOOL CHILDREN (K-8) TO A
VARIETY OF PRODUCE THAT THEY OTHERWISE MIGHT NOT
HAVE THE OPPORTUNITY TO SAMPLE.
THIS MONTH'S MENu INCLUDES:
    -rainbow carrots           -sugar peas
    -raspberries                   -radishes
    -lemonade apples            -red peppers
    -papayas                         -Strawberries

did you know?

strawberries have more vitamin c
than an orange and are from the

same family as roses!

    mark your calendars, March 6-10 is national 
breakfast week! a healthy breakfast each day

helps fuel a child's academic success. 

please help us celebrate Dana curry's
retirement after 40+ years of service. 

 Congratulations to Rebecca smith for her new
role as the kitchen training coordinator.
rebecca has been with sodexo for 5 years.


rebecca has a great passion
for feeding kids,, attention to

details and knowledge of
nutrition guidelines. with her
positive can-Do attitude  she

will do great!



the new spicy orange chicken
pizza,

prepared by our own pizza
king shane from newport

high!


