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Inside this Issue:

Participation percentages in the Food Service Program were
right at budget for breakfasts and lunches in the month of
September. Snacks were below budget as several programs do
no start until mid October. Supper programs were slightly
below budget as enrollment has been low at the start of school.
We have launched an advertisement for the Boys and Girls
program to assist in the increase in enrollment in all sights. We
continue to focus on breakfast counts as this is the most
important meal of the day and provides us with the greatest
opportunity in the program. The staff continues to work on
promoting fruits and vegetables to the students to round out a
complete reimbursable meal.
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The month of September offered students a wide variety of fresh
fruits and vegetables at snack time for the Fresh Fruit and Vege-
table Program. Pluot's, Watermelon, Ruby Red Grapes, and Kiwi
were just a few of the items we offered. The students continue to
be been excited about the program and very willing to try some
of the items that are not generally available on a regular basis.
We continue to look for unique produce items to offer our stu-
dents in the Fresh Fruit and Vegetable Program.
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Upcoming Events

Oregon School Board Association - November 8th—10th in Portland We
invite you to attend our client reception on Friday, November oth.

Thanksgiving Holiday Meal - November 15th at all our schools. We will
be serving our traditional Thanksgiving meal with all the trimmings.

December Holiday Meal - December 13th at all our schools. A great day of
Holiday favorites for all students, staff, and parents.

We extend an invitation to all to join us for lunch!
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Healthy Hunger-Free Kids Act Update

The HHFKA is now in full stride. The new program started on the first day
of school and has had its challenges, but we are seeing improvements each
and every day.

Students are required to take at least three out of the five components
(below), one of which must be a fruit or vegetable in order to qualify as a
reimbursable meal.

Grain (2) - Fruit (1/2 cup) - Vegetable (1/2 cup)
Milk (8 fluid ounces) - Meat/Meat Alternative (2 0z.)

Students choose their meal each day and go to the point of sale checkout to
qualify their meal and account for the purchase on their lunch account. In
the event a meal does not have the necessary quantity of components, the
student is sent back to get additional components from the service line or
Garden Bar.

Many students have been reluctant to take the required fruits and/or vege-
tables. To keep the line flow moving, we have put a basket of fresh fruit at
the check out to offer any student that is missing a required component.

In addition, we are in the process of installing item identifiers on each of
the elementary salad bars that will show students and staff the quantity of
fruit or vegetable needed to meet the component guidelines.

All recipes have been re-written for our program to ensure that compo-
nents are represented in the correct quantities for each meal. Production
plans are monitored daily to ensure we are meeting USDA guidelines for
the program.

Changing from a nutrient base to a component based menu, has also add-
ed an additional challenge for staff to properly identify components in
each recipe. The staff has been working hard to learn the new program
standards and ensure that all meals meet program regulations.

1/4 Cup

1/4 Large
Pepper

3 Slices

1/2 Cup

1/2 Large
Pepper slices

5 Slices

1 Cup

1 Large
Pepper sliced

10 Slices




