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Agenda

● GSNN Framework & Impact
● Catalyst Network - Accelerator Districts
● Special guests -- Encinitas Union 

School District (San Diego, CA)
● Special guests -- Oak Park Unified 

School District (Oak Park, CA)



GSNN   GreenPrint



We support K-12 leaders implementing whole school 
sustainability best practices, creating a more just, 
equitable and thriving future for students.





Most recent Catalyst Quarterly issue...

FREE - on-line 
peer-reviewed 
journal





We intend to partner with 
model green, healthy schools 
and districts in all 50 states.

Our Network currently 
includes 242 schools in 
13 states. 
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Farm Lab Development
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Director of Child Nutrition Services

Andrée Grey
Superintendent



Transforming Food Systems
Lea Bonelli, Director of Child Nutrition Services

Julie Burton, Coordinator of Innovation and Farm Lab Development
Andrée Grey, Superintendent



Encinitas Union School District

● Coastal, San Diego County

● 5,400 Students

● Kindergarten - 6th Grade

● Nine Schools

● Farm Lab

● Nationally Recognized District



Pillars of Distinction

ACADEMIC
EXCELLENCE

21.5 CENTURY 
LEARNING

HEALTH & 
WELLNESS

ENVIRONMENTAL
STEWARDSHIP



Certified Organic farm at Farm Lab
● First certified organic school 

owned farm in the nation

● Over 20,000 pounds of produce 
harvested last school year

● 160 Tree Food Forest

● Long term goal is 75% production 
of lunch produce

● Regenerative agriculture practices



What’s Been Growing?



Farm to School Program

● Minimal processing
● No packaging
● Minimal transportation
● Reduced food waste
● Reduced environmental footprint



Benefits of Farm to School

● Organic, locally sourced, 
scratch made lunch items

● Increased willingness to try 
new foods

● Increased equity 
in access to 
healthy food

● Awareness of 
food systems



In the Cafeteria
● Tomatoes, bell peppers & 

herbs in the marinara sauce 
for pizzas and pasta dishes

● Shredded zucchini in pasta 
dishes

● Fresh basil in pesto cream 
sauce for pizza and pasta

● Squash and sweet potatoes 
in a variety of recipes



Lunch Menu



Promotions



Promotion 



Participation 

August 2017: 
16.68%

June 2019: 
26.05%



Challenges 

1. Staff Push Back and taking extra time to prepare farm produce
Strategies

● Staff training and empowerment
● Menu balance (heavy prep items with no prep items)

2. Produce Availability, Volume and Seasonality
         Subject to weather

Strategies
● Use whatever you can even if it does not go to all sites
● Have back-up plans in place

3. More Bugs and Dirt!
Strategies

● Train staff
● Educate students on what their food looks like when it comes directly from farm



Nutritional Sciences



Nutritional Sciences

https://docs.google.com/file/d/1dlA7XNOY1C-Ik73uerubGfqecfljUz7R/preview


Scrap Cart and Vermicompost



Waste Audits 



What’s Next?

       



www.eusd.net
Andree 

http://www.eusd.net
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Say “Yes” to Fresh Food
 at Oak Park Unified School District



Dr. Jay Greenlinger

Director of Curriculum & Instruction

@JayGreenlinger

@oakparkusd
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Carole Ly

Director of Student Nutrition & 
Wellness

@yestofreshfood

 



Oak Park Unified School District
Educating Compassionate and Creative Global Citizens

PK-12 Public School District Serving 4,525 Students

1 Preschool

3 Elementary schools

1 Middle school

1 High school

1 Independent K-12 school 

1 Alternative High school
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District of Choice:

Approx. 40 % of students live outside 
the District’s boundaries



Climate of Care
Student wellbeing is at the heart of all 
we do.



“OPUSD Board Goal #1
Strengthen the Climate of Care by 
developing and promoting the factors that 
distinguish Oak Park’s model of educating 
the whole child.  

www.oakparkusd.org/goals
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http://www.oakparkusd.org/goals


Safe and Clean Schools
No herbicides, rodenticides, pesticides, 

chemical cleaning agents, etc.
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Model & Encourage 

- Healthy lifestyle choices
- Quality in, quality out
- Food has a footprint
- Food is more than flavor
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Catering for meetings and events 
promotes the program and 
provides tasty and nutritious food 
to our greatest resource.

Caring for Staff
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Bagel sandwich with Hungry Planet™ sausage



What We Used to Do

༝ Entitlement dollars spent on processed cheese, 
chicken, and turkey

༝ Pre-packaged snacks used as sides
༝ All entrees and sides were individually packaged
༝ Scratch-cooking only about 20-30% of offerings
༝ Menu mainly comprised of delivered pizza and 

Pick Up Stix
༝ Scratch-cooked entrees not typically selected
༝ A la carte was king
༝ Students had negative connotation of “meatless” 

and “vegetarian”
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Timeline
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2006-07 Removes beef, pork, and 
seafood from school 
cafeterias. Poultry is 
only meat served.

2011-12
Removes most 
processed meats (e.g. 
cold cuts and hot dogs).

Removes all processed 
meats (e.g. chicken nuggets, 
pre-cooked turkey and 
chicken). Commits to serving 
only free range, antibiotic 
free poultry; and all 
scratch-made sauces, 
dressings, marinades in 
reimbursable meals.

OPUSD

2015-16

2016-17 Removes all flavored milk.

2010Healthy Hunger
Free Kids Act

USDA

2014-15● All grains must be 
whole grain-rich

● ½ cup fruit for SBP
● Sodium Target 1
● Smart Snacks in 

Schools



Going Cold Turkey in 2015-16
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༝ 90% entitlement on DoD Produce
༝ Emphasized the well-balanced meal
༝ De-emphasized fast food culture
༝ Scoop and serve instead of individually packaged
༝ Eliminated prepackaged sides, French fries, Pick Up 

Stix, delivered pizza, processed chicken nuggets
༝ All scratch-made components in reimbursable 

meals
༝ Replaced cheaper, processed ingredients with 

fresh and cleaner alternatives
༝ Removed “Meatless” designation from menu  while 

keeping Monday meatless and added another 
meatless day



Student Meal Participation
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Nutrition

Lunch



Annual Sales
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Total

A la Carte

Meals



Expenditures
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Total Expenditures: $899,464Total Expenditures: $876,607

2018-19 2014-15



What We Learned
“Experience is what you get when you didn’t get what 
you wanted.”           - Randy Pausch

● Staff needs ongoing training and time to acclimate
● Snack foods will always have a place
● Word of mouth from parents, staff, and other 

students is the best marketing 
● Changes takes time



What are we serving now?
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Today (The Middle Way)

● Source locally, eat globally
● Teaching about other cultures through food
● Meatless-ness is stronger than ever but not 

advertised
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Food is culture

Hand formed falafel, tarragon rice, &
roasted vegetables
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Are your school 
kitchens a place 
where students 
can see 
themselves 
reflected in the 
food being 
served?

Halal cart tofu and rice



Dr. Jay Greenlinger

Director of Curriculum & Instruction

@JayGreenlinger

@oakparkusd
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Carole Ly

Director of Student Nutrition & 
Wellness

@yestofreshfood

 



Q & A
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