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INTRODUCTION

Three years ago, in 2008, youth from Kids Rethink New Orleans Schools (the Rethinkers) spent their
summer “rethinking” school food. They did not like the food served to them in their cafeterias, nor
the cafeterias themselves. During six intensive weeks, they examined their dismal lunch
experiences and learned about creative alternatives,among them fresh, local food. They
interviewed principals, shrimpers, chefs and other students to gain a wide array of perspectives,
and then came up with “Twelve Recommendations for School Food and Cafeterias” At the end of
the summer program, they presented these recommendations to Paul Vallas, then superintendent
of the Recovery School District (RSD), who agreed to implement 11 of the 12. (He balked at the
recommendation to replace plastic utensils with metal ones out of concern that they might be a
threat to student safety - knives in particular.) Please see “Twelve Recommendations for Public
School Food and Cafeterias” on page 5.

Since the summer of 2008, Rethink students and staff have worked in a number of ways to keep the
“Twelve Recommendations”in the public eye. For instance, in the spring of 2009, Rethink worked
with Chef Katie Bingham to conduct a recipe-testing project in which middle-school students
identified their top 10 favorite dishes that featured at least one local ingredient. These recipes were
presented to the RSD for inclusion in the 2009-2010 school year menu. Their report, “Kids Will Eat
It,”and the request for menu inclusion, were rolled out at a well-attended and widely reported news
conference hosted by the Rethinkers. Part of the fun that day was serving the 10 dishes to repre-
sentatives of the RSD and charter schools and capturing their enthusiastic reactions while cameras
rolled! During 2010, the Rethinkers graded six public schools to see how well they were doing at
adopting the “Twelve Recommendations.” They presented their findings in a report called “Time To
Rethink School Lunch: Students Grade New Orleans Public School Cafeterias.” Grades ranged from
B- to F, and the mainly grim report made quite a stir in New Orleans.

In the fall of 2010, glimmers of hope began to appear. One was a request from ARAMARK, the new
RSD school food provider, to meet with the Rethinkers to help implement the recommendations in
RSD schools. After meeting with the Rethinkers, ARAMARK agreed to significant changes and will
soon sign an historic agreement related to fresh, local produce.

“Sowing Seeds for Better Health,” is Rethink’s second annual report on the state of school food in
New Orleans. It is a joint effort by members of the Rethink Citywide Group (who conducted surveys
at all nine schools that received grades), and Rethink Club members at Langston Hughes Academy
and the Edgar P. Harney Elementary School (who contributed special reports).

At each of the nine schools graded this year, Rethink students surveyed 10% of the student body,
four teachers and the principal. All survey tools for this report were created by the Rethink students
- with invaluable support from the Prevention Research Center at Tulane University’s School of
Public Health. Look for our third student report this time next year!

- Kids Rethink New Orleans Schools
June, 2011
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FOR PUBLIC SCHOOL FOOD & CAFETERIAS

* Recommendation 1: No more sporks! Give public school students knives, forks and
spoons. Short term: supply biodegradable utensils. Long term: buy dishwashing
equipment and give us metal utensils.

- Recommendation 2: Buy fresh, tasty food. Give us as little highly processed food as
possible. Keep preservatives, chemicals, and highly sweetened items to a minimum.

- Recommendation 3: Buy fresh food from local farmers, fishermen, and shrimpers.
We can have healthier food and keep our local economy strong at the same time by
purchasing food grown, harvested or caught within 200 miles of New Orleans.

* Recommendation 4: Present even more local dishes on the school menu. We love
our New Orleans and Louisiana food. The ingredients can be bought locally, such as
shrimp, meat, okra, tomatoes, rice, and others.

* Recommendation 5: Present tasty, healthy food alternatives for vegetarians.
Some of us cannot eat meat because of our religious convictions. Others are
vegetarians for personal reasons.

* Recommendation 6: No more Styrofoam trays! Short term: give us biodegradable
trays. Long term: buy real trays or plates and wash them in dishwashers after meals.

+ Recommendation 7: School designs should include outdoor vegetable gardens.
Students need to grow fresh food and taste what they grow. Part of our education is
learning that things taste better when they come from the ground and not from a can.

* Recommendation 8: Use leftover food to make compost for school gardens.

- Recommendation 9: Design cafeterias that you would like to eat in yourselves.
Give us light, comfortable chairs, murals on the walls, and outdoor eating spaces.
Check out our Rethink 21st century green cafeteria design!

* Recommendation 10: Install sinks so we can wash our hands before eating.
* Recommendation 11: Enough lunch time to enjoy our food and our friends.
No more herding students into the cafeteria, standing in long lines, and eating with

the time left over. Our time eating is as important as our time in class.

* Recommendation 12: No more silent lunches for any reason. Don’t tie e
punishment to food and cafeterias.



*One of several companies contracted to provide food and cafeteria staff to public schools

Holding the Line:
+ Ashe still does not use sporks, and its cafeteria food is still freshly cooked and
prepared on-site. (Recommendations 1 and 2)

Needs Improvement:
* Like last year, Ashe still uses plastic forks, knives, and spoons in the cafeteria.
(Recommendation 1)
* The majority of students say they do not like eating the food. (Recommendation 2)

Notable Progress:
* Some of the produce or seafood served at Ashe is locally harvested.
(Recommendation 3)
* The cafeteria now serves a local dish twice per week.This is an improvement over
last year’s custom of serving a local dish once per week. (Recommendation 4)
* Vegetarian options are now consistently available at breakfast and lunch.
(Recommendation 5)

Holding the Line:
* Ashe’s vegetable garden, garden education classes, and composting system
make the school exemplary. These programs are sponsored by the Edible
Schoolyard New Orleans. Way to go! (Recommendations 7 and 8)

Needs Improvement:
* The cafeteria still uses Styrofoam trays. (Recommendation 6)

Notable Progress:
* Some students and the majority of staff say they like the cafeteria’s dining
atmosphere, an improvement from last year when the majority of staff said they
did not like it. (Recommendation 9)

Holding the Line:

* Ashe still maintains hand-washing sinks in the cafeteria, and the majority of students
report they have time to wash their hands before and after eating.
(Recommendation 10)

* Ashe offers a 30-minute lunch period, and students report waiting in line for five
minutes for their food. (Recommendation 11)

Needs Improvement:
* The majority of students say they do not like the cafeteria’s dining atmosphere.
(Recommendation 9)
e * Like last year, the majority of students report having silent lunches more than
once per week. (Recommendation 12)



*One of several companies contracted to provide food and cafeteria staff to public schools

Notable Progress:
* The cafeteria food is a mix of pre-cooked and freshly cooked. (Recommendation 2)

Holding the Line:
* BCAA still does not use sporks. (Recommendation 1)

Needs Improvement:
* Like last year, BCAA is still using plastic forks, knives, and spoons in the cafeteria.
(Recommendation 1)
* The majority of students as well as staff say they do not like eating the food.
(Recommendation 2)

Notable Progress:
*Vegetarian options are consistently available at breakfast and lunch.
(Recommendation 5)
* Some of the produce or seafood at BCAA is locally harvested. (Recommendation 3)

Needs Improvement:
* The cafeteria still serves a local dish only once per week. (Recommendation 4)

Notable Progress:
* The cafeteria alternates between using Styrofoam and plastic trays.
(Recommendation 6)
* BCAA has a vegetable garden. (Recommendation 7)

Needs Improvement:
* The cafeteria still sometimes uses Styrofoam trays. (Recommendation 6)
* BCAA still has no plans to start composting. (Recommendation 8)

Notable Progress:
* BCAA offers a 30-minute lunch period, and students spend five minutes in line
waiting for their food. (Recommendation 11)

Needs Improvement:
* The majority of students and all staff say they do not like the cafeteria’s dining
atmosphere. (Recommendation 9)
* BCAA has no hand-washing sinks in the cafeteria, and students report they do not
have time to wash their hands before and after eating. (Recommendation 10)
* BCAA has silent lunches more than once per week. (Recommendation 12)



*One of several companies contracted to provide food and cafeteria staff to public schools

Notable Progress:
* Craig no longer uses sporks. (Recommendation 1)
* The cafeteria food is now freshly cooked and prepared on-site. (Recommendation 2)

Needs Improvement:
* Like last year, Craig is still using plastic forks, knives, and spoons in the cafeteria.
(Recommendation 1)
* Half the students say they do not like eating the food. (Recommendation 2)

Notable Progress:
* Some of the produce or seafood seafood served at Craig is locally harvested.
(Recommendation 3)

Needs Improvement:
* The cafeteria still only serves a local dish once per week. (Recommendation 4)
+ Half the students report that vegetarian options are not consistently available at
breakfast and lunch. (Recommendation 5)

Notable Progress:
* Craig has plans for a vegetable garden. (Recommendation 7)

Needs Improvement:
* The cafeteria still uses Styrofoam trays. (Recommendation 6)
+ Craig still has no plans to start composting. (Recommendation 8)

Notable Progress:
* Some students and staff say they like the cafeteria’s dining atmosphere, an
improvement from last year when students and staff all said that they did not
like it. (Recommendation 9)
+ Students are now given time to wash their hands in the hand-washing sinks in
the cafeteria. (Recommendation 10)
* Craig no longer has silent lunches. (Recommendation 12)

Needs Improvement:
« Half the students say they do not like the dining atmosphere in the cafeteria.
(Recommendation 9)
* Even though students report spending five minutes or less in line waiting for
their food, Craig offers only a 30-minute combined lunch and recess period.
e (Recommendation 11)



*One of several companies contracted to provide food and cafeteria staff to public schools : Last year: 73%

Notable Progress:
* The cafeteria food is now freshly cooked and prepared on-site. (Recommendation 2)

Holding the Line:
* Dibert still does not use sporks. (Recommendation 1)

Needs Improvement:
* Like last year, Dibert is still using plastic forks, knives, and spoons in the cafeteria.
(Recommendation 1)
* The majority of students say they do not like eating the food. (Recommendation 2)

Notable Progress:
* Some of the produce or seafood served at Dibert is locally harvested.
(Recommendation 3)

Holding the Line:
+ Vegetarian options are still consistently available at breakfast and lunch.
(Recommendation 5)

Needs Improvement:
* The cafeteria still only serves a local dish once per week. (Recommendation 4)

Holding the Line:
* Dibert has maintained its vegetable garden. (Recommendation 7)

Needs Improvement:
* The cafeteria still uses Styrofoam trays. (Recommendation 6)
* Dibert still has no plans to start composting. (Recommendation 8)

Notable Progress:
* Dibert has hand-washing sinks in the cafeteria, and students report they have
time to wash their hands before and after eating. (Recommendation 10)
* The majority of staff say they like the cafeteria’s dining atmosphere, an improvement
from last year when all staff said they did not like it. (Recommendation 9)

Needs Improvement:

* The majority of students say they do not like the cafeteria’s dining atmosphere.
(Recommendation 9)

* Even though students report spending only five minutes in line waiting for their
food, Dibert offers only a 30-minute combined lunch and recess period, a negative
change from last year’s 45-minute combined period. (Recommendation 11)

* Dibert now has silent lunches, a negative change from last year, when it
had no silent lunches. (Recommendation 12) e




*One of several companies contracted to provide food and cafeteria staff to public schools

Notable Progress:
* Fannie C. does not use sporks. (Recommendation 1)
* The cafeteria food is a mix of pre-cooked and freshly cooked. (Recommendation 2)

Needs Improvement:
* Fannie C. uses plastic forks, knives, and spoons in the cafeteria. (Recommendation 1)
* The majority of students say they do not like eating the cafeteria food.
(Recommendation 2)

Notable Progress:
* The cafeteria serves a local dish once per week. (Recommendation 4)
« Some of the produce and seafood served at Fannie C.is locally harvested.
(Recommendation 3)

Needs Improvement:
+ Vegetarian options are not consistently available at breakfast and lunch.
(Recommendation 5)

Needs Improvement:
* The cafeteria uses Styrofoam trays. (Recommendation 6)
* Fannie C. has no garden and no plans to start one. (Recommendation 7)
* Fannie C. has no plans to start composting. (Recommendation 8)

Notable Progress:
* Fannie C. offers a 30-minute lunch period, and students report they spend five
minutes in line waiting for their food. (Recommendation 11)

Needs Improvement:

* The majority of students as well as staff say they do not like the cafeteria’s dining
atmosphere. (Recommendation 9)

* Fannie C. has no hand-washing sinks in the cafeteria, although students report they
do have time to wash their hands in the bathrooms before and after they eat.
(Recommendation 10)

* Fannie C. has silent lunches once per week. (Recommendation 12)



*One of several companies contracted to provide food and cafeteria staff to public schools

Notable Progress:
* Green uses metal forks, knives, and spoons. (Recommendation 1)
* The cafeteria food is freshly cooked and prepared on-site. (Recommendation 2)

Needs Improvement:
* Half the students say they do not like eating the cafeteria food. (Recommendation 2)

Notable Progress:
« Some of the produce and seafood served at Green is locally harvested.
(Recommendation 3)
* The cafeteria serves a local dish every day. Fantastic! (Recommendation 4)
- Vegetarian options are consistently available at breakfast and lunch.
(Recommendation 5)

Notable Progress:
* Green uses real plates and bowls, in addition to reusable, washable trays.
(Recommendation 6)
+ Green’s vegetable garden, garden education classes, and composting system make
the school exemplary. These programs are sponsored by the Edible Schoolyard
New Orleans. Great work! (Recommendations 7 and 8)

Notable Progress:
* The majority of students as well as staff say they like the cafeteria’s dining
atmosphere. (Recommendation 9)
* Green offers a 30-minute lunch period, and students report they spend five
minutes waiting in line for their food. (Recommendation 11)
* Green has no silent lunches. (Recommendation 12)

Needs Improvement:
« Green has no hand-washing sinks in its cafeteria, although students report they
have time to wash their hands in the bathrooms before and after they eat.
(Recommendation 10)



*One of several companies contracted to provide food and cafeteria staff to public schools Last year: 65%

Notable Progress:
* Harney no longer uses sporks. (Recommendation 1)

Needs Improvement:
* Like last year, Harney is still using plastic forks, knives, and spoons in the cafeteria.
(Recommendation 1)
* The cafeteria food is still pre-cooked, and the majority of students as well as staff
say they do not like eating it. (Recommendation 2)

Notable Progress:
* Some of the produce or seafood served at Harney is locally harvested.
(Recommendation 3)
 Vegetarian options are now consistently available at breakfast and lunch.
(Recommendation 5)

Needs Improvement:
* The cafeteria now serves a local dish only once per week, a negative change from
last year when twice per week was the custom. (Recommendation 4)

Needs Improvement:
* The cafeteria still uses Styrofoam trays. (Recommendation 6)
* Harney has discontinued its vegetable garden and no plans to replant it.
(Recommendation 7)
* Harney still has no plans to start composting. (Recommendation 8)

Notable Progress:

* Some students and staff say they like the cafeteria’s dining atmosphere, an
improvement from last year when students and staff all said that they did not
like it. (Recommendation 9)

« Harney has hand-washing sinks in the cafeteria, and students report they have
time to wash their hands before and after eating. (Recommendation 10)

* Harney offers a 30-minute lunch period, and students report waiting in line for
five minutes to receive their food. (Recommendation 11)

Needs Improvement:
* Harney has silent lunches more than once per week. (Recommendation 12)



*One of several companies contracted to provide food and cafeteria staff to public schools Last year: 82%

Notable Progress:
* LHA now uses metal forks, knives, and spoons. (Recommendation 1)
* The cafeteria food is now all freshly cooked and prepared on-site.
(Recommendation 2)

Needs Improvement:
+ Half of the students still say they do not like eating the food. (Recommendation 2)

Notable Progress:
+ Some of the produce or seafood served at LHA is locally harvested.
(Recommendation 3)
+ Vegetarian options are consistently available at breakfast and lunch.
(Recommendation 5)

Needs Improvement:
* The cafeteria still serves only one local dish per week. (Recommendation 4)

Notable Progress:

* The cafeteria now uses reusable, washable trays. (Recommendation 6)

* LHA has a bigger vegetable garden than last year, as well as garden and cooking
education classes. These elements make it an exemplary model for other schools.
Congratulations! (Recommendation 7)

* LHA is now composting. (Recommendation 8)

Notable Progress:
* The majority of students as well as staff both say they like the cafeteria’s dining
atmosphere. (Recommendation 9)
* LHA offers a 30-minute lunch period, and students report they spend five
minutes in line waiting for their food. (Recommendation 11)

Holding the Line:
« LHA has hand-washing sinks in the cafeteria, and students report they have
time to wash their hands before and after eating. (Recommendation 10)

Needs Improvement:
* LHA has silent lunches twice a month. (Recommendation 12) @



*Schools operated or chartered by Orleans Parish (New Orleans Public Schools - NOPS)

can receive food provided by an in-house NOPS service. Last year: N/A

Notable Progress:
+“Sci High” does not use sporks. (Recommendation 1))

Needs Improvement:
* The cafeteria uses plastic forks, knives, and spoons. (Recommendation 1)
* The food is pre-cooked, and almost all students say they do not like eating it.
All staff say they do not like eating the cafeteria food. (Recommendation 2)

Notable Progress:
* The cafeteria serves a local dish once per week. (Recommendation 4)

Needs Improvement:
* No one could tell us if any of the produce or seafood served at “Sci High” is locally
harvested. (Recommendation 3)
*Vegetarian options are not consistently available at breakfast and lunch.
(Recommendation 5)

Notable Progress:
*“Sci High” has plans for a garden. (Recommendation 7)

Needs Improvement:
* The cafeteria uses Styrofoam trays. (Recommendation 6)
+“Sci High” has no plans to start composting. (Recommendation 8)

Notable Progress:
+“Sci High” offers a 33-minute lunch period, and students spend five minutes in line
waiting for their food. (Recommendation 11)
* No silent lunches here. (Recommendation 12)

Needs Improvement:
* The majority of students and all of staff say they do not like the cafeteria’s dining
atmosphere. (Recommendation 9)
+ "Sci High" has no hand-washing sinks in the cafeteria, although students report
they have time to wash their hands in the bathrooms before and after they eat.
(Recommendation 10)




HARNEY STUDENTS INVESTIGATE SCHOOL FOOD

This year, Rethinkers at Edgar P. Harney Elementary decided to learn where their school food comes from. They
interviewed staff members from ARAMARK - one of the companies contracted to provide their school food -
and asked where ingredients for one particular lunch came from. This map shows where a few of the
ingredients from that meal originated. We've included only the ingredients that could have been harvested
locally (within 200 miles of New Orleans) during the season the meal was served. The map tracks the amount
of miles that each ingredient traveled from where it was grown or caught to the Harney cafeteria.

ALASKA

CALIFORNIA

ARIZONA
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Dear ARAMARK,

Hello, we are the Rethinkers from Edgar P, Harney School. Rethink is
an organization that helps kids change things in the school. For the
past few weeks we have been talking about nutritioys food. We
defined nutritious food as food that gives us energy. We feel it is
important to eat local food. Local food is fresher and tastes better.
We researched and met with Ms. Heather, ARAMARK, and the
cafeteria staff. After talking to all of these adults we have decided
We want our school to serve us 2-3 local fruits a week.

When people don't eat they act out. When they act out they get in
trouble. When they get in trouble they get suspended. So they
need to eat! But they’re not eating because the food isn't fresh.
Sometimes it tastes like it hasn't been cooked long enough and the
rice is hard. One thing we know kids will eatis local fruit. When we

es, kumquats and satsumas in Rethink it was
better than the fruit at school and most of us ate it. We ate the
whole eight pound bag!

In our meeting with ARAMARK the one local fryit that they said they
provided was grapes. But we never received them. Louisiana has
local fruits like kumquats, oranges, strawberries and satsumas,
Please help us get more local and nutritious fruits in our school.

Sincerely,

7 e K 82‘/7/)7,62/‘5

y 7

many others
to work with the Rethinkers and will buy more locally grown food for ﬁa,\r/lr;eyza;gm . y
scc)hools they serve! Details will be announced at a news conference o y 26,
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Dear FirstLine Schools,

We believe it’s important that students know how to cook because if
they know how to cook they are more able to take care of themselves,

Therefore, we recommend that you:
* Keep up and expand cooking education at LHA.
» Provide all FirstLine schools with cooking teachers and classes.
* Have an annual FirstLine cook-off between students from
different schools,

We believe it’s important that students learn how to garden because
it's less expensive than buying vegetables at the store and you don't
have to go all the way to the store to get vegetables. You just goto
your backyard!

Therefore, we recommend that:
* FirstLine, the Recovery School District and our principals support
our school garden and help us develop it over the next five years.
* LHA hire a second garden teacher to help out Ms. Z.

Sincerely,

The Kethinkers

itting to:
Staff and administrators at the meeting responded to the requests by committing

i i i lasses at LHA next year.
i th both gardening and cooking c tye:
i rden teacher who can assist wi ooth e v
: (H)lfe i 'Secor:cj)c?lf off between students at various FirstLine schools next year. Jay Altman,
« Organize a -

Schools, said he would like to act as a judge!

i " wi i lower school
Alt said that it would be smart to share "Captain Strawberry" with every class in the low
man . _ .
Ja?ll_HA - and begin with Rethinkers making a presentation for each group
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