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162,519 free meals served162,519 free meals served

132,625 free meals served132,625 free meals served

176,828 free meals served176,828 free meals served

  63,512 free meals served63,512 free meals served

208,571 free meals served208,571 free meals served

This institution is an equal opportunity provider.

Another year of feeding all students for free and
another year behind us! Let's take a look at our
August 2021 to December 2021 meal stats:

2021 SY MEAL SERVICE RECAPIN THE NEWS
Can you believe that we were featured in not one, but two articles in December?
The FoodService Director Magazine interviewed our Registered Dietitian, Angela
Gomez, to find out how we are building community through our Instagram page
which we started in February 2021.

We were then featured in the Arizona Republic where they highlighted our
partnership with The Life Time Foundation and some history about school meals.

You can check out these articles by clicking HERE and HERE. Happy reading!

CELEBRATE BLACK HISTORY MONTH

Black History Month was recognized by the U.S. government in 1976, but Black
History Month's origins were initiated by historian Carter G. Woodson in 1915.
Since 1928, there has been an annual theme. This year's theme is "Black Health
and Wellness".

The Association for the Study of African
American Life and History (ASALH) has a
list of  8 Books on Black Health and
Wellness for you to explore.

LOVE A GOOD BOOK?

LOVE A GOOD LISTEN?

Common Sense Media shares their pick
of kid-friendly videos and podcasts for
exploring Black history and culture.

https://www.foodservicedirector.com/operations/how-one-school-nutrition-professional-building-community-instagram
https://www.azcentral.com/mosaic-story/entertainment/life/arizona-people/2021/12/26/arizona-nutritionist-advicates-better-school-lunch-laveen/8654822002/
https://www.ltfoundation.org/
https://www.foodservicedirector.com/operations/how-one-school-nutrition-professional-building-community-instagram
https://www.azcentral.com/mosaic-story/entertainment/life/arizona-people/2021/12/26/arizona-nutritionist-advicates-better-school-lunch-laveen/8654822002/
https://asalh.org/about-us/about-black-history-month/
https://asalh.org/black-history-themes/
https://asalh.org/
https://www.canva.com/design/DAE0pIvaZ70/jxZ-oLxah7BMIksaeZpunQ/view?website#1
https://www.commonsensemedia.org/
https://www.commonsensemedia.org/blog/kid-friendly-videos-and-podcasts-for-exploring-black-history-and-culture


Two months into the new year and we've got plenty to celebrate. First off, it has been
amazing to watch the engagement on our social media platforms. When we started our
Instagram page we wanted to give our parents and community a behind-the-scenes look
into what is takes to operate an outstanding school foodservice program. We wanted to
showcase our amazing meals and the hard work of our incredible team, all while taking
an entertaining and sometimes humorous approach to our content. If you haven't
checked us out yet, I encourage you to do so. A big shoutout to our Nutritionist, Angela
Gomez, who creates most of our content and manages the page. The positive attention
we have received has led to additional opportunities to highlight our program like the
articles mentioned above. Speaking of sharing the love, February is also Heart Health
Month and I get excited by any reason to promote self-love through good nutrition and
health. This year's focus is on hypertension (high blood pressure). Did you know nearly 1
in 2 adults have hypertension? Learn more about managing your blood pressure and the
importance of good cardiovascular health at www.cdc.gov/heartmonth

In Good (Heart) Health,
Jennifer

FROM OUR DIRECTOR

@LaveenChildNutrition
This institution is an equal opportunity provider.

Right before we headed into Winter
Break, we decided to have some fun
with an Instagram Reel idea (an idea
courtesy of our department's
Secretary, Amanda). We made a Reel
about surprise health inspections and
how proud we are that we ace them
every time. The response to this Reel
has been amazing! So far we have 3.1
million plays and 85,222 likes. 

If you are not following us on
Instagram @LaveenChildNutrition
already, now would be a great time to
start because we are on fire!

WE WENT VIRAL!

Our lovely actors: Chris Madrid
and Amanda Buettner

Chris played the Cafeteria
Manager (a role he plays in

real life as well).

Amanda played the
Health Inspector with a

fancy yellow banana pen.

½ lb. red potatoes (approximately 4 medium), cut into 1-inch pieces
2 tablespoons olive oil, divided
3 tablespoons salt, divided
1 teaspoon ground black pepper, divided
1 lb. brussels sprouts, trimmed and cleaned
½ lb. French string green beans, trimmed
2-3 tablespoons sliced almonds

⅓ cup extra virgin olive oil
1 tablespoon apple cider vinegar
1 tablespoon Dijon mustard
1 tablespoon fresh dill, chopped
1 small shallot, minced
1 teaspoon salt
½ teaspoon ground black pepper

Preheat oven to 400°F.
Toss potatoes in large mixing bowl with 1 tablespoon oil, ½ tablespoon salt, and ½ teaspoon
black pepper. Transfer to large half sheet baking pan and roast for 20-25 minutes, tossing once
halfway through cooking. Potatoes should be crispy on the outside, but creamy in the middle.
Cut brussels sprouts in half through core and place in medium mixing bowl. Toss with remaining
1 tablespoon oil, ½ tablespoon salt, and remaining ½ teaspoon black pepper. Transfer to quarter
sheet baking pan and roast in the same 400°F preheated oven for 12-15 minutes, or until edges
begin to brown and brussels sprouts are tender and no longer bitter.
While potatoes and brussels sprouts are roasting, bring a large pot of water to a boil. Add
remaining 2 tablespoons salt and drop in green beans. Cook for exactly 3 minutes and then place
directly in an ice bath to stop the cooking process. Drain in a colander after 5 minutes.
Make the dressing by combining extra virgin olive oil, apple cider vinegar, Dijon mustard, dill,
shallot, salt and pepper in a small mason jar (or any other airtight container with a lid). Place lid
on top, seal, and shake until well combined.
To assemble, layer potatoes, brussels sprouts, and green beans on a large serving platter or on
individual plates (you can serve warm or at room temperature). Top generously with salad
dressing and sliced almonds.

A delicious warm salad recipe coming to you from A Head of Thyme!

INGREDIENTS

DIJON VINAIGRETTE

INSTRUCTIONS
1.
2.

3.

4.

5.

6.

Recipe, instructions, and photo by: Sam and Dan from https://www.aheadofthyme.com/

ROASTED BRUSSELS SPROUTS SALAD RECIPE

https://www.instagram.com/laveenchildnutrition/
https://amzn.to/32fG9Vs
https://amzn.to/31KNXht
https://amzn.to/32fG9Vs
https://amzn.to/2ZYfpql
https://amzn.to/3jBKvfJ
https://amzn.to/3ds0Z9e
https://amzn.to/2HTVBPb
https://www.aheadofthyme.com/roasted-brussels-sprouts-salad-dijon-vinaigrette/
https://www.aheadofthyme.com/roasted-brussels-sprouts-salad-dijon-vinaigrette/
https://www.aheadofthyme.com/about/

