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DIRECTOR'S MESSAGE:

Hello all!
We are excited to welcome Spring!

Here are some of the exciting changes that the Department of child Nutrition has implemented to
increase the healthy options offered for all meals:
1. Discontinuing of all high sugar cereals from elementary breakfast.
2. Adding of newer fresh vegetables to all salad bars such as yam sticks, jicama sticks and
edamame beans.
3. Adding a flavor station to the new Orcutt Academy High salad bar that does not increase sodium,
sugar, fat or calories — just adds GREAT flavor!!
4. Adding a low-fat yogurt to many menus and recipes.
5. Increasing scratch cooked entrée items for lunch and breakfast meal offerings.

To view all of our menus please go to:
https://www.myschoolmenus.com/organizations/792

KITCHEN - NEWS


https://www.myschoolmenus.com/organizations/792




Breakfast at school!

A sample of the breakfast offered at
the elementary schools.

New item - Bagel, egg and cheese sandwich.




Farfaits!

Locally frozen fresh strawberries, Vamilla yogurt served with granola.
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Strawberry & Banana Simoothiest!
Offered daily for lunch at the Jr. Highs & Orcat+ fcademy High.




FAMILY FRIENDLY RECIPES



Strawberry Spinach Salad

Could exchange spinach for other varieties of
salad that you children prefer.

Strawberry Spinach Salad

This Strawberry Spinach salad with it's balsamic poppyseed dressing is
the perfect easy side dish for & picnic or BB or just a weeknight meall

15 rmins

Course: Salad < American
Keyword: strawberry spinach salad
Lalones: 30Twat  Author: Lisa Longley

5: G people

Ingredients

For Strawberry Spinach Salad
* 10 cunces fresh baby spinach
» 1 quart strawbermes quartered
* 1/2 red onion slice
+ 1/4 cup almond slices to
* 4 ounces feta cheese

For Balsamic Poppyseed Dressing
* 1/2 cup extra virgin olive oil

4 cup balsamic vinegar

* 1/2 cup white sugar

s 1 tablespoon poppysesds

s 1 tablespoon minced red onion

Instructions

To make the salad dressing
1. Combine all of the ingredients for the dressing in a mason jar. Shake well until the sugar is
dissolved and the dressing is combined.
To Make the Salad

1. Combine all the ingredients for the salad in a large bowl. Very lightly dress the salad right
before serving, reserving the rest of the dressing on the side for peaple to add more.

Notes

To toast almonds place 3 small skillet ower low heat. Spray lightly with cooking spray. Add almond
slices and stir often until desired level of toasted-ness, about five minutes. Cool before adding to
the salad,

Nutrition
C es: 38 keal

5g | Fat 285 | Saturated Fat 6g | Polyunsaturated
: m: 423mg | Fiber
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Instructions

Hea fthy stra Wbcw.y Oatmmf Ba I‘”s l,ﬂ Flace & rack in the center of your oven and preheat to 375 degrees F. Line an 8x8-inch

baking pan with parchment paper 5o that the paper overhangs two sides like handles.

@ ina medium bowl, combine the
oats, flour, brown sugas, ginger,
and zalt. Pour in the melted
butter and stir until it forms
clumps and the dry ingredients
are evenly moistensd. Set atide
142 cup of the crumble mixtune.
then press the rest into an even
lzyer in the battom of the
prepared pan.

0 Scatter half of the
siranemies over the orust
Sprinkle the cornstarch evenly over the top, then sprinkle on the lemon usce and 1/2
tablespoan of the granulated sigar. Scatter n the remairng berries, then the remaining
1/2 tablespoon sugar. Sprinkle the reserved crumbs evenly over the top, You will have some

fruit showang through

Q) Eake the bars for 35 1o 40 minutes, urtil the fruit i bubbly snd the erumb topping srells
toasty and looks gelden. Flace the pan on a wire rack to cool completely (you can speed this
process slong mn the refrigerator).

Q) White the bars cool, prepare
the glaze: In a medium bowl,
briskly whisk together the
powdered sugar, vanilla, and

il smoath. Fesl free to

. lic if @ thinner
Ingredients esired tin
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For the Strawberry Bars: it the bars fram the pan.
* 1 cup pld-fashioned roll gluten free if D._.e.uh.gl.pe slice, and

3/4 cup white whole wheat flour or substi:
1/3 cup light brown sugar

1/4 teaspoon ground ginger . 'r
1/4 teaspoon kosher salt i :

. e flour or 1:1 boking flour to make gluten free serve.
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+ 6 tablespoons unsalted butter me!
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2 cups small-diced strawberries abou
1 teaspoon cormnstarch
1 tablespoon freshly squeezed lemon juice fro 1/2 smail lemon

1 tablespoon granulated syqar divided

For the Vanilla Glaze (optional but delicious, especially if you prefer a sweeter bar):
* 1/2 cup pewdered sugar sited
* 1/2 teaspoon pure vanilla extract

+ 1 tablespoon milk any kind you ik

https://www.mymealtime.com/

Since the Child Nutrition Department has gone "cashless" at the school
sites, parents will need to either make an online deposit or bring cash/check
to the Child Nutrition Office behind the Technology/Enroliment building. Get
the app for easy accessibility.

https://www.mymealtime.com/apps

/MeaIT'me Apply Online

Applications for Free & Reduced Meals

Due to OUSD being a Provision 2 school and the CA Universal Meal Plan all
students can receive one breakfast and one lunch for FREE. However,
by filling out the Free and Reduced Meal application it could benefit the
district by receiving more funding for special programs for students.
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https://www.myschoolmenus.com/instance/797/district/ : —
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All breakfast, lunch and afterschool menus are posted. Menus items are —

subject to change, as necessary, so please check daily. Get the app for easy
accessibility.
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CONTACT INFORMATION

https://Iwww.orcuttschools.net/child-nutrition/

Marianne Heuchert, Office Manager

805-938-8926 or mheuchert@orcutt-schools.net

Cynthia Melendez, Office Assistant
C h | Id N r | t | O n 805-938-8924 or cmelendez@orcutt-schools.net

Bethany Markee, Director

805-938-8925 or bmarkee@orcutt-schools.net
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Non-Discrimination Statement:

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations
and policies, this institution is prohibited from discriminating on the basis of race, color, national origin, sex
(including gender identity and sexual orientation), disability, age, or reprisal or retaliation for prior civil rights
activity.

Program information may be made available in languages other than English. Persons with disabilities who
require alternative means of communication to obtain program information (e.g., Braille, large print, audiotape,
American Sign Language), should contact the responsible state or local agency that administers the program or
USDA's TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay
Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program
Discrimination Complaint Form which can be obtained online at:
https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-
28-17Fax2Mail.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA.
The letter must contain the complainant’'s name, address, telephone number, and a written description of the
alleged discriminatory action in sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) about
the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted
to USDA by:

1. mail: U.S. Department of Agriculture Office of the Assistant Secretary for Civil Rights 1400 Independence
Avenue, SW Washington, D.C. 20250-9410; or

2. fax: (833) 256-1665 or (202) 690-7442; or

3. email: program.intake@usda.gov

This institution is an equal opportunity provider.



