Responsibilities

he Board of Education recog-

nizes the important connection

between a healthy diet and a
student’s ability to learn effectively
and achieve high standards in school.
The Board also recognizes the school’s
role, as part of the larger community,
to promote family health, sustainable
agriculture and environmental restora-
tion.

The Board of Education recognizes that
the sharing of food is a fundamental
experience for all peoples; a primary
way to nurture and celebrate our cul-
tural diversity; and an excellent bridge
for building friendships, and intergen-
erational bonds.
Mission

art of the educational mission of

BUSD is to improve the health of

the entire community by teach-
ing students to establish and maintain
life-long healthy eating and physical
activity habits. The mission shall be
accomplished through nutrition educa-
tion, physical education, garden ex-
periences, the food served in schools,
environmental restoration and core
academic content in the classroom.

Dear Parents and Caregivers,

Welcome back to another school year. We have continued to make positive changes to the school meals and want to
encourage you and your children to participate in the school breakfast and lunch programs. In fact, one of the most
important things you can do for your child’s education and well-being is assure that they are well fed both at home
and in school. Allowing and encouraging your children to eat school breakfast and school lunch, not only helps as-
sure their health and academic abilities, but also supports the Nutrition Services Department and hence, the entire
school district. The more students who eat meals at school, the more financially viable the program becomes.

The management team of the Nutrition Services Department has been working extremely hard to bring
delicious/nutritious food to all of the students in the district. All of our schools have Universal Breakfast, Buffet Style
Service at lunch and Salad Bars with farm fresh produce. We have eliminated almost all processed foods, hydroge-
nated and partially hydrogenated oils, high fructose corn syrup, refined sugar, refined flour, chemicals, dies, additives
and the like. Conversely we have enhanced the food we're serving our children by serving regional organic milk at
lunch and hormone/antibiotic free milk at breakfast, whole wheat or whole grains in all of our baked products, local
and or organic fruits and vegetables as much as possible and natural grass-fed hamburgers and hotdogs.

We truly make the health and wellbeing of all of Berkeley’s students our main priority. We cook fresh whole
foods for all of the students — everyday, and the food that we don’t make, is made by local companies to our speci-
fication. To assure the quality of the food, we’ve instituted professional development for all of the staff and worked
with our entire team to guarantee safe, delicious, healthy food every day for every student at every meal.

Along with your child’s well-being we are also striving to help take care of the planet. In this vein we will
have four schools this year that will switch (or transition)from disposable plates and service-ware to washable/reus-
able plates and service-ware. Additionally, we are working with the schools to assure composting and recycling at
every school. These valuable lessons, along with healthy/delicious/thoughtful eating as well as cooking and garden-
ing are a mainstay of the Nutrition Services Department.

We have again created a year-long calendar so that you know what we are serving every day. The calendar
lists the elementary and middle and school’s breakfast and lunch menus for the entire year. Additionally, each month
of the calendar includes recipes that are being taught in the Network for a Healthy California cooking classes and
served in the cafeterias. We hope you will try cooking these at home with your family.

The changes we are making are part of a district-wide effort called the School Lunch Initiative (SLI). SLI
has two primary goals: to serve more nutritious and delicious, {reshly prepared meals using locally grown food to all
of our students and to educate children in kitchen, garden and academic classrooms about their food choices and the
impact those choices have on their health, the community and the environment.

We hope you will join us in helping your children make healthy food choices in school and at home. Togeth-
er we can help raise a new generation of healthier and better educated young people.

Thank you for your continued support and please don’t hesitate to call or email if there’s anything we can
do to help.
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