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New Menu Training at SMHS 
 

http://kdrv.com/news/local/187749 

S. Oregon schools get creative in making nutrition a priority  

 
By Ashley Hall 

  

September 3, 2010 

  

MEDFORD, Ore. - As kids get ready to go back to school, nutrition is a top concern for many parents, and cafeteria 

staff in Southern Oregon are also taking it very seriously. 

 Cafeteria workers at schools in Medford, Phoenix, Talent, Eagle Point and Rogue River are undergoing gourmet 

cooking training. "We're making pizza with yogurt and fruit to be served at breakfast," said Delores Tesky, Executive 

Chef for School Services.  Chef Tesky, based in Salem, is showcasing several of the new recipes that will be served to 

students of all ages. 

 "If we can start it early in the elementaries, and work it so it becomes a part of their everyday lunch, we think it'll make 

a difference in the long run," Tesky said. 

  

In addition to a few new recipes, students will also notice the absence of many processed foods. For example, nacho 

cheese will no longer be served. Instead, there will be fresh grated low-fat options. "Fresher, crisper items as opposed 

to something that's been already processed," Tesky said. The staff is not only getting ready to do more cooking, they all 

also getting oriented to brand new kitchen facilities at several schools, including South and North Medford high 

schools. 

  

"A brand new cafeteria that went with the brand new South (Medford High School), as a matter of fact. We also have a 

fully renovated kitchen at North Medford High School, so they haven't been left out," said Jeff Ashmun with Sodexo, 

which provides food service to a number of Southern Oregon school districts. "We can offer hot and cold sandwiches 

made to order. And the centerpiece, really, is our creation station, where we have an induction cooker and saute pans, 

and we can make grilled sandwiches, stir fry, pasta to order, fajitas to order, something different every day," Ashmun 

said. 

Anyway you slice it, Rogue Valley lunchrooms will be much different from what many parents remember from years 

past. 

If you have any questions about nutritional value or meal ingredients, you can contact Sodexo through your child's 

school cafeteria. 

http://kdrv.com/news/local/187749


 

After School Supper Program 
 
http://kdrv.com/news/local/191200 

 
Medford program offers free after school meals to hundreds of children 

 
 

October 6, 2010 

By Bryan Navarro 

  

October 6, 2010 

  

MEDFORD, Ore. - A free after-school dinner program for children in Medford is helping financially struggling 

families. 

  

More than 300 children are in the after-school program sponsored by the nonprofit group Kids Unlimited and Sodexo, 

an international catering firm which provides food service to a number of Southern Oregon school districts. 

  

"We know some of the students may not have quite as healthy a meal waiting for them at home. There may be parents 

who work late, they may not have time to do that, there may be some financial constraints," said Jeff Ashmun with 

Sodexo. Sodexo tries to take familiar foods and add healthier ingredients, such as whole grains and low fat meats. 

  

"One of the things that we find is that kids do eat with their eyes, and they do like to eat familiar things," Ashmun said. 

  

The program also offers a structured environment to do homework. "A lot of the parents are working until 5:30, and we 

try not to be a day care center for our kids. We are more academic based, which is what we really strive for here at Kids 

Unlimited," said Brian Ayala with Kids Unlimited. 

  

The program is federally funded. Sodexo operates similar food service programs in cities throughout Jackson and 

Josephine counties 

http://kdrv.com/news/local/191200


 
Healthy meals make the grade 

http://www.mailtribune.com/apps/pbcs.dll/article?AID=/20100922/NEWS/9220321 
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First-grader Olivia Sullivant eats her whole-grain pancakes at Roosevelt Elementary School in Medford Tuesday.  

The school is using fruit toppings instead of syrup to help lower calories and boost nutritional value. Mail Tribune / 

Jamie LuschJamie Lusch 

 

September 22, 2010  

 
By Paris Achen 

Mail Tribune 

 

In elementary school cafeterias in Medford, Eagle Point and the Phoenix-Talent system, the days of yellow, artificial 

nacho cheese you could slurp up with a straw ended this fall. 

 

"We are using a little bit of it in the secondary schools but not much," says Jeff Ashmun, Southern Oregon senior 

general manager for Sodexo Inc., which serves meals in the three school districts. "We are phasing it out in the 

secondary menu this year." Indicative of a greater national trend, many Jackson County school districts are offering 

healthier fare at the cafeteria line, slicing off more fat and beefing up nutritional value in foods. 
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For elementary schools served by Sodexo, that's meant changes such as real, shredded cheddar cheese and whole 

kidney and black beans on the nachos and frozen berries with no sugar additives instead of syrup on the whole grain 

pancakes. "They're yummy because they're like syrup," says kindergartner James Alan Douglas III of the blueberries 

and strawberries staining his stack of fluffy pancakes at Medford's Roosevelt Elementary School Tuesday. The 

pancakes and the patty of turkey sausage that comes with them were available last year, but the topping has changed 

from artificial maple syrup to the fresh berries, says Sherri Sexton, a Sodexo dietitian. The meal now has about 420 

calories and 28 grams of fat. Changing the topping cut about 85 calories from the meal and plumped up nutrition with 

vitamins and fiber from the berries, according to Sodexo. After students take their hot meal from the line, they go 

through a salad bar to select fruits and vegetables for the empty space in their plates. 

 

During the past five years, Sodexo has been working to diversify school salad bars by adding more color and more 

items students might be less familiar with. Last winter, for instance, turnips, leeks and jicama were part of the spread, 

Ashmun says. All whole-grain foods also were introduced five years ago, Ashmun says. The effort gained momentum 

this summer when one of Sodexo's corporate chefs trained about 40 Southern Oregon cafeteria workers to make more 

foods from scratch such as the fiesta beans, he says. 

 

James' mom, Amy Douglas, is delighted by the changes. "He eats a lot of fruit, vegetables and whole grains at home," 

Douglas says. "Kids need to learn to make healthier choices." 

The new nachos, called "fiesta beans and cheese over tortilla," provide about 353 calories and less than 15 grams of fat, 

compared to 389 calories and 20 grams of fat in the former version. 

"Nobody is missing anything," says Roosevelt education assistant Lori Whitehead, who helps supervise the lunchroom 

each day. "I have never heard any one of the students say they missed artificial nacho cheese. I've seen a lot of 

enthusiasm about the healthier food, especially with the older kids." But for some students, the healthier cuisine has 

been an acquired taste. 

"When we changed to whole grains, we lost a lot of kids," Ashmun says. "It takes time to change the taste so we still 

'stealth' in the nutrition. "We add things to the recipes the kids can't see, like carrots and diced tomatoes in the taco 

meat. Shhh, don't tell them." 

 

Movements to restore purity and simplicity to the nation's food supply and concerted efforts to fight childhood obesity 

have fueled the hunger for fresh, whole foods in school cafeterias, prompting companies such as Sodexo to go above 

and beyond federal nutritional requirements. "The community as a whole is moving in that direction as we are as 

parents," Ashmun says. "That's what we want."  

 

As in the rest of the nation, the evolution toward healthier foods in Southern Oregon has been gradual. School districts' 

budget troubles and difficulty in procuring some food items in the necessary quantity have slowed the process, but 

more and more pressure has been placed on food producers to provide healthier food. "Whole-grain, whole-chicken 

nuggets weren't available for a while, and we told our processor (Tyson Foods Inc.) we were going to have to stop 

using them if they didn't change the way they were made," Ashmun says. Changes also have taken place at secondary 

schools, where cafeterias have focused on making made-to-order meals such as stir-fry and grilled sandwiches that 

allow students to see what's being put into their food. 

"There's no mystery to the food," Ashmun says. "They see it being made right in front of them." 

Reach reporter Paris Achen at 541-776-4459 or e-mail pachen@mailtribune.com. 



 

Healthy Breakfasts 

 

Channel 5 – Medford    Thursday     Sept 30, 2010  

Jacqueline Mazer 

Breakfast program piece---- NO ARCHIVED Video available 

 

 

 

 

***************************************************************************************** 

Ahead of the curve 
Southern Oregon school districts aren't too worried about new federal guidelines for school lunches. Districts have been offering 

healthier options for the last five to six years. 
 
http://www.ktvl.com/video/?videoId=749846957001&lineupId=1155263524 
 

http://www.ktvl.com/video/?videoId=749846957001&lineupId=1155263524 

Channel 10      January 13, 2011 
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Gas prices impact on Schools 

March 29,2011      Gas prices impact on Schools 

http://kdrv.com/news/local/208396 

By Kaylin Krashesky  

March 29, 2011  

EAGLE POINT, Ore. -- Gas prices continue to climb and increasing prices are impacting more than just drivers. 

The Eagle Point School District is looking to cut $1.5 million next year and the rising gas prices aren't making things easier. 

The district says the budget is taking a $45,000 hit because of the rising prices. 
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Farm to Market/A-Z Salad Bar 

April 20, 2011 

http://kdrv.com/news/local/208396


http://kdrv.com/news/local/209687 

By Kari Beckerman 

 April 13, 2011 

 WHITE CITY, Ore. - Local area schools are getting lessons in nutrition, and a taste of it as well. 

 This week is the "Farm To Market, A To Z Salad Bar" educational program in several Rogue Valley elementary schools.  

It's an opportunity for students to learn about healthy nutrition while getting the nutrients they need from a salad bar that includes 

26 items - just like the alphabet - from apples to zucchini 

 At the food fair, the students learn about all different types of nutrition, from whole grains to fruits and veggies.                   

The Oregon Department of Agriculture was also there to talk about locally grown produce, which made up a third of the salad bar. 
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