
March  
Promotions 

March will be a lucky month for 
students! Check out our promotions 
below: 

March 7th: Try-it-Tuesday: Spinach 
and Black Bean Burrito 

 

March 28th: Breakfast for  Lunch: 
Egg & Cheese Croissant 

 

March 13-16: Lucky Tray Week! 
At select schools, students will look 
for stickers on the bottom of their 
trays and the ones that find them 
will receive prizes! We will visit a 
total of 12 schools. 

 

The Vegetable of the Month is  
Spinach! Elementary and Middle 
schools are featuring spinach with 
onions and High Schools are featur-

ing a 
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High Schools have been running 

Kettleman’s Soups and Carib-

bean since January. Students 

are enjoying the new variety of 

items that include Caribbean Jerk 

Chicken, Homemade Chicken 

Tortilla Soup and Homemade 

Potato Soup. Central VPA has 

also started a new concept, Bento 

Box, that is going over  very 

well with the students!  

New Concepts 
for High Schools 

Grab N’ Go            
Breakfast Carts 

Grab N’ Go breakfast carts con-

tinue to be a hit in the schools, 

thanks to the Fuel Up to Play 60 

grant. The carts have recently 

added poptarts, parfaits, smooth-

ies and trix and cinnamon toaste 

crunch cereal bars! The follow-

ing schools continue to run the 

Grab N Go program: Central 

VPA, Collegiate, McKinley,  

Metro, Vashon, Carr Lane, Long,    

Gateway STEM, Compton-Drew 

and Clyde C. Miller! 

The purpose of the Grab N’ Go 

breakfast carts is to increase                 

student participation in school 

breakfast by providing them with 

a 
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For questions contact Food and Nutrition Services Director: Althea Albert-Santiago (314) 345-4519 



 

March is National Nutrition Month! 
"Put Your Best Fork Forward" is the theme for 2017 Na-

tional Nutrition Month! The theme serves as a remind-

er that each one of us holds the tool to make healthier 

food choices in our day to day life. Simply making 

small changes to our diets helps improve health  now 

and into the future. The Health and Nutrition team will 

have four displays in the schools throughout the month 

or March. 
 

Simple ways to improve your diet: 
 

 Shop the perimeter of the grocery store, avoiding pro-

cessed foods that tend to be in the middle of the store. 

 Cook more meals at home! This is an easy way to shift 

more of your resources toward whole food and potentially 

save money. 

 Think nutrients per serving. 
Consider the amount of nutrients in a product rather than 

focusing solely on price. Ask yourself if the price of the 

food is worth the nutrients. 
 Toss a few heavily processed staples. 

Instead of overhauling your pantry all at once, start by elim-

inating a few things at a time, like chips, soda and corn oil. 

Replace with things like whole grain crackers, unsweetened 

tea and olive oil.  
 

Our Second Health Fair is 
March 18th!  

We will be collaborating with Woodward Elementary 
for their Annual 5K run! We are anticipating 15 ven-

dors promoting health and wellness, as well as activi-
ties, raffles and give-aways for kids! 

 
 

 National School Breakfast 
Week is March 7th-10th! 

We will have café display boards in various 
schools during the week, make sure to have 

your children arrive to school on time so they 
may have a nourishing meal to start their day! 
 



 

Partnerships 
 

 

 

 

 

 

 

 

We want to take the time to recognize our partnerships with the 

following organizations: 
 

 

Operation Food Search 
St. Louis Public Schools has partnered with a local food bank called Operation Food 

Search that offers two programs for grades 1-12. Cooking matters is a hands on culinary 

based nutrition course that teaches kids how to cook healthy meals. Operation Backpack 

is a program that is administered in St. Louis Public Schools. Students who receive free 

and reduced lunch are eligible to receive a backpack loaded with 2 entrees, a fruit, a veg-

etable, fat free milk, a whole grain item and 1-2 healthy snack items 

 

Saint Louis University/City Health Department 
HELP-SLPS is a grant in partnership with Saint louis University to help promote locally 

and regionally produce served to students as we plan for training and the implementation 

of local food processing at SLPS. The goal of this grant is to increase the amount of lo-

cally grown produce served in the participating school cafeterias.  

 

 

Gateway Greening 
Gateway Greening works in partnership with SLPS to implement school gardens. So far, 

we have 16 gardens where the students actively engage in learning about vegetarian op-

tions. Gateway Greening is also in charge of giving cooking demonstrations that incor-

porate fresh produce and feature vegetarian meals. These demonstrations are completely 

free and take place in the 21st century after school programs. 
 

UMSL Extension 
The University of Missouri St. Louis Extension provide nutrition education to parents, 

staff and students that includes lessons incorporating vegetarian and vegan options for 

students in grades 1-12.  

 

 


