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Did you see Chef Erica or our Director, Greg, at your student’s Open House event in September?  Pictured below 

is the food service set up at Orchard Hill.  Parents were able to view the components of a complete meal for both 

breakfast and lunch and received nutrition and menu information.  A poster highlighting the CT Nutrition 

Standards for snacks and beverages sold to students was also displayed.  Most guests were surprised to learn the 

nutritional differences between cereals, chips, breakfast bars and juices sold at school vs. their grocery store 

counterparts.  All snacks provided are whole grain rich, and have strictly enforced fat, sodium and sugar content. 

All juices sold must contain 100% juice.  It was our pleasure to be a part of these important opening events 

throughout the district.  

 
 

Open House Events  

Dear Parents: 
 

I am pleased to provide you with this report 

of our latest food and nutrition related 

activities in South Windsor Public Schools.  

 

The beginning of the school year has been 

filled with tasty meals that feature regional 

produce, food tastings and educational 

events in the classroom and cafeteria.  We 

thank you for the continued support of our 

program. 
 

Greg King 

Director of Dining Services 

Chartwells School Dining Services 

South Windsor Public Schools 

Gregory.king@compass-usa.com 

    
IN THIS EDITION 

 

 Open House Events 

 September Food Focus: Tomatoes  

 Recipe Spotlight: Local Corn 

 National Kale Day 

 Farm to School 

 National School Lunch Week  

 Classroom Connection: “Plants We Eat” 

 Recipe: Whole Grain Pumpkin Bars 

 Pumpkin Raffle 

 School Nutrition Association “Best Shot” 

 National Taco Day 
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Local Corn: Recipe Spotlight 
 

September Food Focus: Tomatoes 

Chartwells is proud to provide the Dedicated Crop 

Program once again this school year.  Each month, 

a regionally grown crop is provided to feature in our 

school meals across the district.  In September, we 

received fresh corn from Cecarelli Farms. Our Chili 

Lime Corn on the Cob sold out at Timothy Edwards 

Middle School and South Windsor High School 

UCONN program, Put Local on Your Tray, featured 

our story and recipe on their website and Facebook 

pages; their post is pictured left.  They thought it was 

“A-MAIZE-ing!” 

This September, our Food Focus was Tomatoes.  Botanically 

speaking, the tomato is a fruit, as it contains the seeds of 

the plant.  However, the Supreme Court designated this 

super food a vegetable in the 19th century as it is “usually 

served at dinner in, with, or after the soup, fish or meats… 

and not like fruits, generally as dessert.”   

We decided to sample our focus as a tasty salsa fresca, 

which can be a flavorful addition to any meal.  Students at 

South Windsor High School enjoyed it on a baked tortilla 

scoop.  A recipe was provided by our Dietitian Emily, who 

was able to provide some healthy snack and meal ideas to 

faculty and students.  

October 3rd National Kale Day Celebration 

To celebrate National Kale Day on October 3rd, each school 

in our district featured locally grown kale in the cafeteria.  

Elementary students tried fresh kale chips.  Most students 

said that they liked or loved the crispy treat. Pictured right are 

Eli Terry students on Superhero Day excited to crunch on 

some Super Kale Chips.  Timothy Edwards Middle School and 

South Windsor High School students had kale inspired 

comfort foods with baked bbq chicken as well as special salad 

features.   
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Orchard Hill: Plants We Eat 

Farm to School & National School Lunch Week 

This October, we celebrated Farm to School Month, CT Grown 

for CT Kids Week, and National School Lunch Week with 

various wellness based events throughout the district. A 

student favorite was the HardCORE Apple Challenge, a 

statewide event sponsored by UCONN and CSDE (Connecticut 

State Department of Education) inspiring students to eat a 

locally grown apple variety down to its CORE. Those who took 

the challenge received a cool HardCORE sticker from our 

associates.  It was such a simple and effective way to get over 

600 students pumped about CT grown foods and making 

healthy choices at the lunch line.  

On October 12th and 19th, our Dietitian gave 5 interactive 

nutrition and farm based lessons to 113 first grade students. 

Students were introduced to the parts of a plant, and what 

jobs they do. Various fruits and vegetables were shared with 

students to touch, smell, and feel. Each student was able to 

hold the foods and study the parts of the plant that we eat. 

They were most surprised that broccoli and cauliflower are the 

flower of a plant!  

Each lesson was completed with students participating in 

some garden yoga to the Kindergarten Harry song “Parts of 

the Plant”. 
 

District Chef Erica loves finding new ways to celebrate food 

inspired days in our cafeterias. Tacos are a student favorite; 

traditionally tacos include meats and fish. For National Taco Day, 

we decided to feature a vegetarian butternut squash taco at South 

Windsor High School and Timothy Edwards Middle School. The 

chili spiced squash was offered in a whole wheat tortilla topped 

with a fresh black bean and corn salsa and cheese.  Students were 

excited to see a new vegetarian offering on the menu.   

National Taco Day: Vegetarian Style 
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School Nutrition Association “Best Shot” 
 

Students Win Pumpkins – Eli Terry & Philip R. Smith 

This October, we were pleased to be featured by the School 

Nutrition Association of Connecticut’s Facebook page as a 

winner of their “Best Shot” challenge. The site selected the best 

pictures that highlighted events for Farm to School Month.   

Pictured left is the winning shot from South Windsor Public 

Schools, an Orchard Hill student sharing her new knowledge 

from the Plants We Eat lesson mentioned on page 3.  Two 

other pictures from Eli Terry and Timothy Edwards Middle 

School were also selected and displayed by the page during 

the month. 

Did your Eli Terry or Philip R. Smith student bring home a 

pumpkin in October? Our winners, (Eli Terry pictured right) 

happily displayed their pumpkins after being randomly 

selected. All students that purchased a complete lunch were 

entered.   

Pumpkins are well known for their job as jack o’lanterns, but 

should be known for their super nutrition. Just one cup of 

pumpkin contains 197% of the daily value for Vitamin A and is 

a good source of potassium and fiber, needed for heart and 

digestive health. Try roasting cubed pumpkin or adding 

pumpkin puree to soups or oatmeal for a tasty and nutritious 

boost. 

Recipe: 
 Cooking Spray 

 2 Cups + 2 TBSP  

Canned Pumpkin 

 1 2/3 Cup Sugar 

 1 Cup Canola Oil 

 1 Extra Large Egg 

 

Preheat oven to 325.  Spray sheet pan with cooking 

spray. Combine pumpkin, sugar, oil, egg and mix.  Sift 

baking soda, pumpkin spice, flours and salt; slowly add in 

mixer until combined with liquid ingredients and smooth.  

Pour into sheet pan, bake 25-30 minutes. Cut into 

squares once cool. 

 

Simply Good Recipe: Pumpkin Bars 

 
 2 tsp Baking Soda 

 2 TBSP Pumpkin Spice, ground 

 1 1/3 Cup All Purpose Flour 

 1 Cup and 2 TBSP Whole Wheat 

Flour 

 ½ tsp Salt 

 


