
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

The United States Department of Agriculture (USDA) Food and Nutrition Service (FNS) Show Us Your Tray contest 
highlights the hard work of school nutrition professionals with photos that portray the creative use of USDA 
Foods in school meals.  With over 200 foods to choose from, the contest highlights each food group and the 
inventive ways in which they can be used. Over 250 submissions from school districts across the nation were 
submitted for the contest.   
South Windsor Public Schools received the national Protein Power Award for their innovative use of USDA 
provided garbanzo beans and mozzarella cheese.  The entrée was further enhanced with the use of Department 
of Defense (DoD) produce.  This Mediterranean Chickpea Salad was created by District Chef Erica DeHay as a 
nutritious, tasty and sustainable vegetarian option for our students.  The district was honored to be mentioned 
at the School Nutrition Association (SNA) Legislative Action Conference in Washington D.C. amongst the nation’s 
food service professionals in February.  The photo image below, will be used by USDA Foods communications 
including food shows and featured on their website.  

 

South Windsor Public Schools Wins 2019 USDA Show Us Your Tray Protein Power Award 

Dear Parents: 
 

I am pleased to provide you with this 
report of our latest food and nutrition 
related activities in South Windsor 
Public Schools.  
 
You will find lots of fun activities 
happening with the students on the 
following pages. 
 
We thank you for your continued 
support of our program. 
 
Greg King 
Director of Dining Services 
South Windsor Public Schools 
Gregory.king@compass-usa.com 
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Food Focus: Herbs and Spices 
 

Local Produce - Flash Frozen Peppers 

This winter our culinary food focus was Herbs and Spices.  
We utilize both fresh and dried herbs and spices in our 
school kitchens every day to enhance the flavors of student 
meals.  
 

Our freshly baked whole grain rich muffins are the most 
popular breakfast item at both Timothy Edwards Middle 
School and South Windsor High School.  In January Chef 
Erica featured an Apple Spice Muffin Top with warm flavors 
of cinnamon, nutmeg and ginger.  Students commented 
that it tasted liked apple pie and they loved the smell while 
baking in the kitchen. 

Chartwells K12 proudly participates in the Flash Frozen Program 
which utilizes regionally grown and processed produce.  Frozen 
fruits and vegetables are picked and immediately processed at their 
peak growth for optimal nutrition.  This can promote retention of 
more nutrients than their fresh counterparts due to reduced time 
in transport to stores, schools, and tables. 
 

For the past three years our cafe’s’ have featured these locally 
grown frozen items as part of our meal program.  This December 
Chef Erica used CT grown green peppers in our popular side salads 
pictured right.  Both salads were packed with fiber, vitamins A and 
C and were a colorful addition to student meals.  

National Cookie Day- December 4th 

All foods fit in a healthy diet.  This December South Windsor 
schools celebrated National Cookie Day with our whole grain 
rich freshly baked cookies.  Unlike their grocery store 
counterparts, the cookies are made with whole wheat flour, 
reduced fats and sugars to comply with Connecticut 
Department of Education’s Healthy Food and Beverage 
Requirements. These guidelines exceed strict national 
nutrition standards for snacks offered on school campuses 
nationwide.  Student lunches can be enhanced with a whole 
grain cookie at the a la carte price of $.50 each.  Enjoy! 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

Sophomore Health Nutrition Education 

Happy Birthday Dr. Seuss! 

 

 

On March 1st our Elementary cafe’s participated in the district wide 
celebration of Dr. Seuss’s birthday.  While some students and 
faculty dressed in Seuss inspired clothing and halls were decorated 
with truffula trees, we offered some fun foods to compliment this 
special day.  A Cat in the Hat inspired parfait was offered for 
breakfast and lunch with vanilla yogurt, bright strawberries, and 
whole grain granola was a student favorite.  The “Green Egg” cookie 
was also offered at lunch and was a big hit!     

For the second year in a row, our Registered Dietitian, Emily, has 
collaborated with high school physical education and health 
faculty to enhance their lesson plans and nutrition curriculum.  
In February and March two sophomore health classes visited the 
Bobcat Café.  Emily reviewed MyPlate and the components of a 
complete school meal.  Students had the opportunity to ask 
food and nutrition related questions regarding their own food 
choices. Several inquired about foods to enhance athletic 
performance and were surprised to learn of all the healthful 
options available to them every day at school. 

Beet Hummus 

Recipe by:  Chef Erica DeHay  

Serves 6 
 

 Beets, Red - 1 lb 

 Drained & Rinsed Garbanzo Beans - 15.5 oz can 

 Fresh Garlic Cloves, Peeled - 3-4 ea 

 Sesame Paste (Tahini) - 3 tbsp 

 Fresh Lemon Juice - 1 tbsp 

 Extra Virgin Olive/Sesame Oil - 2 tbsp 

 Ground Black Pepper - 1/4 tsp 

 Kosher Salt - to taste 

 Cold Water - 4 tbsp  
 

Preheat oven to 350F degrees and dry roast beets until 
tender.  Peel beets while still warm, cut into cubes, 
and cool. Using a processor, add the chickpeas, beets 
& garlic and pulse until a puree starts.  Add the tahini, 
oil, lemon juice, salt and pepper; process until smooth. 
Add water to the processor until desired consistency is 
reached.  Garnish with fresh parsley and dip your 
favorite veggies or chips for a colorful snack. 

 
 

Simply Good Recipe: Beet Hummus  
 



 

 

 

 

 National School Breakfast Week:                   

Start Your Engines! 

Each elementary school café was transformed into a 
breakfast raceway complete with colorful cars, tracks, and 
decorations.  Each breakfast menu item during the week 
was given a corresponding racecar to move along the 
track as the week progressed.  The Cereal Cyclone car was 
in the lead at Philip R. Smith pictured above.  The Egg 
Scrambler was the student favorite at Orchard Hill and the 
Blueberry Muffin Bonanza car finished first at Pleasant 
Valley.  Eli Terry breakfast cars were neck and neck until 
the photo finish on Friday by the Pancake Wheeler.   

This March all of the South Windsor Public School 
cafeterias celebrated National School Breakfast Week.  
The theme selected annually by the School Nutrition 
Association “Start Your Engines” helped students to 
remember that breakfast can be the most important 
meal of the day.  School breakfast is proven to enhance 
student learning outcomes, reduce behavioral issues in 
the classroom, and can even be more cost effective and 
nutritious for all families.  Did your student participate?  
Pictured are the events that occurred in the schools. 

Faculty and Staff Serve Up Breakfast 

Timothy Edwards Middle School and South Windsor 
High School students celebrated breakfast week with a 
variety of freshly made breakfast items throughout the 
week. Students were served by some familiar faces from 
their school.  Pictured right is Officer Roy & Associate 
Principal Jarrid Clifton serving a custom pancake bar with 
hot chocolate milk.  Director of Dining Services Greg King 
and Associate Principals Tera Harlow and Andrew Kuckle 
also served up breakfast to high school students.   

Elementary Students Race for Breakfast 
 

Student Choice – Food Your Way 
 South Windsor High School students were able to cast a vote 

with the new Student Choice - Food Your Way concept. We did 
two separate events where students sampled menu items and 
then voted on their favorites using their phone or Chromebook 
to cast their votes. This engaged more students than in past 
events and was a huge success in selecting new items for the 
menus. Pictured left are the winners from both events – 
pineapple teriyaki chicken sandwich & korean bbq chicken with 
sesame carrots, tortilla strips & fried rice with red quinoa. 


