Organic Life CEO:
‘we serve foods
kids want to eat’

rganic Life produces nearly
50,000 healthy lunches each
month, serving approximately

two dozen schools, including day care
centers and summer camps.

When creating a menu item,
Organic Life’s team of executive chefs
work side by side with nutritionists.

“The current USDA guidelines
don’t emphasize the proper portion
of fresh fruits/vegetables our children
need to eat each day, so we double
that amount,” said company CEO,
Jonas Falk. “The childhood obesity
rate has climbed to a staggering
number because most food service
companies have not addressed the
problem.”

The finger of blame, he
explains, should not be pointed
directly at the burger, the fries or
the pasta, but instead at low quality
ground beef, deep fried foods and
over-processed starches.

The Organic Life solution is
natural grass-fed beef, free range
chicken, pure olive oil, wheat breads
and pastas, baking not frying. “These
are the only changes we’ve made.”
noted Falk. “We serve foods the kids
actually want to eat, just a healthier,
more delicious version.”

The company makes sure
that their healthy lunches reach
disadvantaged youngsters also. “We
provided $75,000 in charitable healthy
school lunches last year and are
scheduled to double that contribution
this year,” said Falk.

Sacred Heart chooses a healthy alternative

Parent partnership with SHS educators results in healthy, tasty mid-day meal

“You can’t educate a child who isn't healthy
and you can't keep a child healthy who isn’t
educated.”

ancetta crusted tenders. Shepherd’s
ppie. Vegetable fried rice. Pasta

Bolognese with locally grown basil.
While most of these items sound delicious,
their secret appeal is that they are also
nutritious. These are just some of the items
featured on Sacred Heart's new Hot Lunch
Menu sponsored by Organic Life.

Organic Life is a new lunch provider
this year and offers several alternatives for
eating healthy and being environmentally
conscious.

But how did Sacred Heart go about
choosing Organic Life?

In 2005, a “nutrition group” of
Sacred Heart parents, faculty and staff
came together to
advocate healthy
initiatives for the
school. Around
that same time, the
government released
a School Health Index (SHI) for educational
institutions to better analyze foods being
offered at lunch and in the classrooms.
School nurse Joan Callahan presented this
tool as a guideline for the school.

Sacred Heart focused on the report’s

—Dr. Jocelyn Elders

organic life:

classroom celebrations such as birthdays).
“Every time we would make a change,
we would also see the rest of the world
making changes,” Callahan said. “We
really were on the cutting edge of what was
happening.”
Parents promote new policies
Parent Kelly Dettmann became
aware of healthy changes other schools
were making through the Healthy Schools
Campaign, a nonprofit organization
focused on advocating policies and
practices for schools. Dettmann had
chaired the Campaign’s “Cooking Up
Change” event the last two years, which
showcases a Healthy Cooking Contest for
Chicago Public Schools’ students.
Dettmann observed other US
schools changing to more nutritional lunch
providers and saw this as an opportunity for
Sacred Heart.

& & “It’s so
aniclife mr-
kids to have
smart foodservice a healthy and

complete lunch
so that they can stay focused during the
afternoon,” said Dettmann.

Dettmann and Callahan, along with
others, crafted their Healthy Living project
around researching how other schools were

I

i ing healthy eating habits, and

dations for vending machi
cafeteria foods and celebration policies

(what foods should be provided for
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presented these recommendations at Parent

of the Heart meetings throughout the year.
Healthy Lifestyle-Green Living expert
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and parent Beth Aldrich joined the project
to help by offering nutrition and wellness
presentations to kindergarten through
fourth grade students.

“Being involved with health and
nutrition, I lobbied to get organic, natural
choices,” Aldrich said. “Because I know
fresh is always better-tasting and food
coming from reputable chefs is always a nice

“I find the Organic Life staff incredibly
friendly and professional with the children

and adults. They have a great spirit!”

- Meg Steele, Primary School Head

option.”

In 2007, Sacred Heart began
implementing the new policies throughout
the school, such as not allowing candy or
soda pop in student areas and only allowing
foods on a healthy snack list to be brought
into the classrooms.

The search for a lunch program

Along with policy changes, Sacred
Heart began the process of examining lunch
providers for the Hot Lunch Program,
researching what criteria would be needed
to make the most educated and informed
decision.

“It was important to look at how
improving nutrition lined up with the Five
Goals of Sacred Heart education,” Callahan
said. “We felt any work should tie back to
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Nat Wilburn, Head oF Schools

. Parent parinership promotes healthy kids
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£ Organic Life lunches get rave reviews

the Goals.”

In 2008, the team researched four
different lunch providers, outlining
a formal request for proposal. The
Healthy Living group developed 10
nutrition guidelines for the proposal,
including the need for fresh fruit and
vegetables, whole grains and minimally
processed foods.

Two out of the
four providers said they
could meet the criteria,
one of them being
Organic Life.

Coordinator
of Student Life and
Healthy Living group
member Christy Crandall interviewed other
schools using Organic Life and, along with
Joan Callahan and Kris Carbon, sampled
some of the food being served as part of
their hot lunch programs.

One of the appeals of Organic
Life was that it provided stainless steel
silverware, trays and reusable plates and
bowls, Crandall said. The group was focused
on bringing more recyclable options into
the lunchroom.

‘The Healthy Living group interviewed
the two providers and sat down as a
commitee to ealuate each one. Head of
Schools Nat Wilburn and Sally Sharp, Head
of Student Life, took a field trip o sample
Organic Life at another school. As a result,
the Academic Team and Nat Wilburn made
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the final decision to choose Organic Life.

Organic Life offers a daily salad bar,
fresh fruit and vegetables — all of which are
organic. The food is fresh (no frozen food)
and portion control is monitored by the
chefs.

Since school started, Sacred Heart
has seen an increase in enrollment for
the lunch program. Last year, there were
around 232 students and a handful of
Sacred Heart employees enrolled in the Hot
Lunch Program. So far this year, there have
been 296 students and 20 Sacred Heart
employees purchasing the new lunch on a
daily basis.
A happy buzz

“It’s the buzz of the school among
faculty, staff and parents,” said Crandall.

‘The buzz has been universally
favorable. Even the servers get rave reviews.
“I have found the staff incredibly friendly
and professional with the children and
adults. They have a great spirit and love
being on red and white teams,” noted Meg
Steele, Primary School Head.

And the food? “The BBQ chicken is
even better than KFC,” asserted Tommy
in first grade. Or, as kindergartner London
said, “It all looks so good I don't know what

to eat first.”
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Parents, faculty and staff form
a group to assess foods served
around the school

Policies in the classrooms and
the healthiness of foods served
in the cafeteria are examined.

Changes are made to school
policies, such as not allowing
candy for birthday freats in
the classrooms

SHS interviews four lunch
providers and narrows choice
down to two.

Organic Life begins as Sacred
Heart's School Lunch Program.




