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With two, full-time registered dietitians and one

executive chef on staff, the Lewisville Independent

School District Child Nutrition Department values the

importance of nutrition education for growing

students. Industry research  and trends can back this

up.  Incorporating more nutrition education into K12

curriculum has been  a common trend in recent years.

 

One Tuesday out of every month, all  LISD

elementary school cafeterias host Take a Taste

Tuesday. This is an opportunity for students to try

unique fruits and vegetables that aren't regularly

served on the menu. Students have sampled

everything from kale and eggplant to kiwi and

nectarines.

 

"It makes me happy to see children step outside of

their comfort zone and try something new," says

LISD Child Nutrition elementary dietitian Abby

Read. "Things like turnips or sugar snap peas that

they would normally stay away from are now

somewhat familiar. This awareness encourages them

to make healthier choices when they eat, and exposes

them to a wider world of fruits and vegetables." 

 

LISD Child Nutrition menus have also received an

increase in vegetarian offerings. Salad and wrap

options with hummus and fresh vegetables have been

implemented across the board to appeal to all taste

preferences.

Classroom to
Cafeteria

F E A T U R E
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Incorporating nutrition education in
Lewisville ISD cafeterias
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At the secondary grade level, middle and high school students enjoy

frequent menu rotations based on global cuisines. Southeast Asian

Chicken Tikka Masala and Middle Eastern Chicken Shawarma are

among some of the influences for these menu offerings. 

 

"Incorporating globally-influenced cuisines educates students about

foods they may have never eaten before," Elaine Minden, LISD Child

Nutrition secondary dietitian said. "Menu variety, particularly with

new and different cuisines, encourages students to reach outside their

comfort zone and try something other than a usual favorite choice."

 

Outside of regular lunch hours, Read and Minden have led their fair

share of nutrition education presentations; from 

hands-on healthy snacking presentations for elementary students, to

sports nutrition presentations for middle school students who are

interested in competitive athletics. 

 

"Nutrition education for students is necessary. It's important for them

to know about the food groups and their purposes, how different foods

fuel their bodies," says Read. "As dietitians, nutrition education is at

the forefront of everything we do." 

 

71%
of children age 8-18 say

they like to try new dishes

and flavors at restaurants.

Y:Pulse: Understanding

Tomorrow's Tastemakers

Today Report (2018)
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Sourcing Locally
The demand for local produce is

at an all time high. During the

2013 - 2014 school year,

primary and secondary schools

in the US purchased nearly $790

million worth of local foods.

Since then, the demand for local

has grown even more. In a

February 2019 survey, 66% of

parents with students age 18 and

under said they would be

interested in seeing locally-

sourced meals in K-12 food

programs (Dataessentials:

Creative Concepts: K-12

Foodservice 101). 

 

LISD Child Nutrition is rising to

the occasion by actively

sourcing seasonal, local produce.

During the summer 2019 food

service program, LISD Child

Nutrition  served locally sourced

heirloom grape tomatoes, mini

cucumbers, and romaine lettuce.

These summer efforts were

recognized by the Texas

Department of Agriculture with

a gold-level Best of the Bunch

award. Program recipients of this

award were required to meet an

"Eat Local, Teach Local, Be

Social" criteria outlined by the

TDA. 

 

This fall, students enjoyed local

Gala apples and watermelon.

Milk, served regularly, is locally

sourced as well. 

Fresh produce from Texas farms to LISD cafeterias

"When we source locally, we're supporting Texas

farmers, we're encouraging sustainability, and

we're providing the very best for students," says

LISD Child Nutrition District Manager Ray

Danilowicz. "We look forward to increasing our

efforts to provide local, seasonal produce on our

menus." 



SERVING THE
COMMUNITY

The Lewisville Independent School District Child Nutrition Department (managed by

Aramark) has made a commitment to serving the community they've been a part of

for over 20 years. Over time, these efforts have evolved to meet the needs of the

growing district and constituency.  

 

Every September, Aramark hosts a worldwide Aramark Building Community Day

(ABC Day). This yearly effort, which began in 2008, is part of Aramark's global

volunteer and philanthropic program geared towards providing financial and in-kind

resources to strengthen local communities. 

 

This year, the Lewisville ISD Child Nutrition Department had students in mind when

deciding on a local organization to partner with. The department provided a $4,000

grant to Journey to Dream (JTD), a local non-profit organization that serves at-risk

and homeless youth. 

LISD Child Nutrition
partners with Keep

Lewisville Beautiful and
Journey to Dream. 
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"As a department,

our goal is always to

enrich and nourish

the lives of the

students and

communities we

serve."
- Kim Stafford, Child

Nutrition General

Manager
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The grant, funded by the Alliance for Strong Families and

Communities in partnership with Aramark, allowed the Child

Nutrition department to provide over 50 toiletry bags for

incoming residents of Kyle's Place, JTD's transitional living

program for homeless and foster youth. Grant funds were also

used to support a hands-on cooking class, where Kyle's Place

residents made their own pizzas and healthy desserts alongside

Child Nutrition team members. Remaining funds will be used

throughout the 2019 - 2020 school year to provide hot meals to

JTD members, particularly during their monthly meetings. 

"Our partnership with LISD Child

Nutrition provides a structured and

informative, yet fun way to infuse helpful

information about healthy life choices,"

said JTD Chief Executive Officer Nesa

Grider. "We welcome the ability to

continue to fill our teens' life toolboxes

with information on how to eat healthy

and be the best 'you' they can be."

 

In the earlier months of 2019, the Child

Nutrition management team also

committed to another community effort,

adopting a street with Keep Lewisville

Beautiful (KLB). Twice a month, Child

Nutrition team members walk the stretch

of Garden Ridge Boulevard between

College Parkway and Main Street,

collecting trash. 

 

"We wanted to find team building

activities that would also give us the

opportunity to give back," says Child

Nutrition General Manager Kim Stafford.

"As a department, our goal is always to

enrich and nourish the lives of the

students and communities we serve." 

 

 

 



The StyroGenie, first introduced to Griffin Middle School

(GMS) in 2017 by former members of the GMS Lego Team,

was the result of a robotics competition that challenged

participants to develop a solution for a trash-related problem.

The students determined that they wanted to eliminate the

Styrofoam lunch trays used at school from landfills. After

identifying a problem, the students reached out to the Child

Nutrition department to determine the best solution. This

partnership resulted in the StyroGenie.

 

Current students at GMS contribute to these recycling efforts

by following a 'Tap & Stack' method. At the end of breakfast

and lunch, students 'tap' their trays in the trash to remove

excess waste, then 'stack' the trays in a nearby Tap & Stack

SmartCart. From there, the cafeteria manager loads the

StyroGenie with the trays, which are then melted down into

recyclable briquettes that are collected twice a year by Food

Sustainability Solutions. From there, the briquettes are treated

with a lemon extract solvent that dissolves most of the foam,

leaving small polystyrene pellets that are resold to be

manufactured into other products.

 

Since implementing the StyroGenie at GMS in 2017, 6,000

lbs. of Styrofoam (approximately 360,000 trays) have been

diverted from the landfill and used as recyclable material. 

 

In November of this year, 3 more StyroGenie machines were

installed at Durham Middle School, Lewisville High School,

and The Colony High School. The Child Nutrition department

plans to introduce StyroGenies at more locations in the

coming years.
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Meet the
StyroGenie
Say hello to the machine behind Lewisville ISD
Child Nutrition's Styrofoam recycling initiative. 



Hometown

Sanger, TX

 

How long have you worked with LISD Child

Nutrition?

This year is my fourth year!

 

What is your favorite meal? 

I don't have a favorite, as long as it's not seafood. 
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What do you enjoy doing in your spare time?

Spending time with my family, taking walks, and going to the

gym.

 

What is one thing that most people would not know about

you?

I like to sing!

 

What is your favorite thing about being a part of Lewisville

ISD?

Being around awesome people who want to see you succeed.

Feeding the kiddos is a bonus for me, I look forward to work

because of them.
 

SHANNON
HASKINS

Degan Elementary
School
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RECIPE FOR SUCCESS
Get to know some of  LISD Child Nutrit ion's  most  important secret
ingredients:  our  kitchen staff .



EILEEN
ROPER
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Lewisville High
School

Hometown

Woodridge, VA

 

How long have you worked with LISD Child

Nutrition?

13 years

 

What is your favorite meal? 

Orange Chicken

What do you enjoy doing in your spare time?

Visiting garage sales! I love to find unique things with their own

special story. 

 

What is one thing that most people would not know about

you?

I'm a firm believer in the golden rule - treat others with kindness,

and they'll treat you the same. 

 

What is your favorite thing about being a part of Lewisville

ISD?

The kids, hands down. I've had the opportunity to watch so many

kids grow over the years. I'm happy to be a part of their high

school years.
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JULIA
ROSALES 
DE OLEA
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Lillie Jackson Early
Childhood Center

Hometown

Lima, Peru

 

How long have you worked with LISD Child

Nutrition?

6 years (I spent my first 3 years at Lewisville Elementary

School).

 

What is your favorite meal? 

Chicken with rice

What do you enjoy doing in your spare time?

Dancing and watching movies

 

What is one thing that most people would not know about

you?

I like math and computers! I just enjoy learning overall.

 

What is your favorite thing about being a part of Lewisville

ISD?

The sweet kids at Lillie. I love seeing their faces every day, and

I love spending time with my coworkers.
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McKamy Middle
School

Hometown

Milwaukee, WI

 

How long have you worked with LISD Child

Nutrition?

5 years in January 2020

 

What is your favorite meal? 

Pizza

What do you enjoy doing in your spare time?

Having sleepovers with my 6 grand babies!

 

What is one thing that most people would not know about

you?

I do calligraphy! Occasionally for wedding invitations, but I

mostly do inspirational quote artwork. 

 

What is your favorite thing about being a part of Lewisville

ISD?

I love the kids, and I love having summers off to spend time

with my family!
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Polser Elementary
School

Hometown

Lewisville, TX

 

How long have you worked with LISD Child

Nutrition?

43 years. I've worked at DeLay, Milligan (now closed),

Lamar, Donald, Creekside, and now Polser.  My two

sons grew up and graduated from LISD as well.

 

What is your favorite meal? 

Steak & potatoes with a good salad, or anything I don't

have to cook.

What do you enjoy doing in your spare time?

Working in my yard 

 

What is one thing that most people would not know about

you?

I'm an open book! There aren't many things that people don't

know about me. 

 

What is your favorite thing about being a part of Lewisville

ISD?

I can't say I have just one favorite. I enjoy the hours, and having

flexibility to spend time with my family. The district has always

treated me well and taken care of my kids. The students at

Polser make my day, every day. 

1 3  |  T H E  F E E D



Do you serve any scratch-made items on the menu, or is

everything heat & serve?

My student is allergic to peanuts and tree nuts, is there

anything they can safely eat in the cafeteria?

Can I put a block on my student’s account so they can’t buy

snacks or ice cream?

My student eats a vegetarian diet. What cafeteria options are

available?

 

We have a balance of both scratch-made and heat & serve items

on our elementary and secondary menus. All of our salads and

sandwiches are scratch-made, as well as our pizza, meatloaf,

chicken fried rice, taco meat, salsas and many other items that

rotate on the menu. Some other items, such as chicken tenders

and hamburgers, are heat & serve.

    

 

Yes! All of our kitchens, as well as the food we serve, are nut-

free. This does not mean cafeteria seating areas are nut-free, as

many students bring items from home that may contain nuts.

Ingredients and allergens are available for all of our menu items

on our menu website, lisd.nutrislice.com. 

 

 

Yes, you can place a daily dollar limit or a complete a la carte

block, which means your student would need to pay with cash for

any a la carte snacks or entrees. We cannot, however, put a block

on individual food items due to our meal program regulations. 

 

 

At breakfast, we offer a daily choice of cereal with toast in

addition to the rotating entrees, which include a variety of

vegetarian options such as pancakes, waffles, and scrambled

eggs. At lunch, there is always at least one vegetarian entrée

choice on the menu, including salads, vegetable and hummus

wraps, cheese pizza, black bean burgers and grilled cheese.

Several of the menu items at our middle and high schools can be

customized to be meat-free. Look for the green ‘V’ icon next to

entrees on the menus to indicate vegetarian choices.

ASK THE DIETITIANS
S o m e  o f  o u r  m o s t  f r e q u e n t l y  a s k e d  q u e s t i o n s  a n s w e r e d  b y  d i e t i t i a n s

A b b y  R e a d  a n d  E l a i n e  M i n d e n

Pictured: Abby Read, MS, RDN, LD (above) and
Elaine Minden RD, LD, CDE (below)

 Have questions for our dietitians? Send an email to Abby at ReadAbby@lisd.net or Elaine at MindenElaine@lisd.net 
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