Dames in DC for "Chefs Move to Schools" White House Launch 

June 4, 2010 was a momentous day for LDEI, Green Tables and childhood nutrition. Forty plus Dames * from 15 chapters joined chefs from 37 states on the South Lawn of the White House for the launch of "Chefs Move to Schools", the new initiative of the First Lady's "Let's Move!" campaign to end childhood obesity.

"Chefs move to schools" (CMS) calls on chefs and food professionals to get involved by adopting a school to help educate kids about food origins, growing techniques, harvesting, nutrition, and preparing and enjoying healthy meals. The chefs partner with teachers, school nutritionists, food service workers, parents, community leaders, school administrators, food manufacturers to meet dietary guidelines and budgets, and revolutionize school food service. There are 101,000 schools. As of June 5, 990 chefs committed to 488 schools nationwide. Overnight success is not expected. Each school has different needs, acceptance, budgets and equipment. 

Mrs. Obama’s remarks included accolades for several chefs already doing outstanding work with schools nationwide. Dame Toni Robertson from NYC

was one of those highlighted! 

*Green Tables Co Chairs Barbara Petit and Hilary Baum orchestrated LDEI’s participation. Dames attending the event: Barbara Petit, Hilary Baum, Judy Rosignuolo, Rosa Ross, Susan Belsinger, Rachel Mueller, Antonia Robertson, , Barbara McKnight, Lois Levine, Nathalie Dupree, Sharon Van Meter, Ariana Kumpis, Gale Gand, Gina Hopkins, Michele Haines, Patricia Ward, Marie Kelley, Julie Darling, Guida Ponte, Lizbeth Neumark, Cathy Conway, Lynn Fredericks, Kiran Verma, Toria Emas, Katerine Tallmadge, Katherine Newell Smith, Mary Moore, Nora Poullon, Virginia Willis, Kathy Gold, Amy Ponzoli, Nancie McDermott, Toni Robertson , Janis Mclean, Toni Tipton-Martin, Guida Ponte, Barbara Seelig-Brown, Gracie Cavnar, Barbara McKnight, Amanda Archibald, Marguerite Gil. (Great comaraderie and anticipation was abundant Friday evening, as many Dames gathered at Restaurant Nora for a delightful dinner w/Dame Nora) 


Early in the day Share Our Strength convened a stellar panel of chefs and school administrators and keynote speakers at the JW Marriott breakfast in Washington D.C. Arne Duncan, Secretary of Education and Chef Sam Kass, White House Assistant Chef gave opening remarks and Janet Poppendieck, author of Free for All: Fixing School Food in America discussed the current school food service environment. 

Key to the CMS is the bipartisan Child Nutrition Reauthorization Bill. This bill will expand family access to healthy foods, improve the nutrition quality of foods served at schools and will remove administrative barriers at the school level. Chefs were invited back to “The Hill” to meet with their representatives for Nutrition Day on June 10 to show support for this bill. The school lunch program is not new. The National School Lunch Program was established in 1946 after WWII. In 2010, Mission Readiness saw that young people were failing physical requirements for the military and obesity was a major cause. From here, the Let’s Move program took flight. 60 minutes of active play is needed per day per child. Mrs. Obama stated “the solution to childhood obesity is not going to come from Washington alone. There is not one single expert that we’ve talked to that said the solution to this problem is for government to tell people what to do.”

Why Is the Movement Important?
• 31 million children participate in the school breakfast and lunch program
• One in three children will be obese and have the potential to become seriously ill.
• The food we ingest affects the way we learn. Mrs. Obama quoted a recent study that “showed that kids who ate breakfast were more attentive. They had faster response times than kids who don’t.”
• We can fine-tune children’s skills. They are curious—food uses their senses. They can be superstars. We can teach them that they matter.
• Food is powerful. It is a tool for organizing relationships. Between 3 and 7 p.m. are the vulnerable hours for children—drugs, gangs and pregnancy. After school programs that provide food have a better success rate.

Barriers to Healthy Food in Schools
• Layers of administration from Congress, USDA, Department of Agriculture at the top; through state agencies to the local level with the never-ending paperwork.
• Budget cuts
• Lack of equipment
• Lack of human resources

Lessons Learned from Successful Programs
• Slowly build a food team
• Make a polite entrance to the school
• Do research—the old “stop, look & listen”—the people, environment, equipment & supplies
• Make friends with the principal, teachers, food service workers, custodians and students
• Learn the food standards and students’ tastes
• Convene a “Wellness Committee” comprised of stakeholders
• Establish goals
• Start with a salad bar—colorful, fresh and attractive
• Look at procurement list and find the school recipe book
• Create on wellness day per week
• Be consistent
• Don’t be scared of the 90cents net per student budget for food. Look for partners such as United Fresh
• Children teach their parents
• Throw a salad party for the parents
• Keep pushing the movement forward.

Chefs Can
• Be a teacher, mentor, salesperson, magician and rock star
• Create media events with photo opportunities with the students
• Invite their customers for site visits
• Use the Alice Waters’ “Edible Schoolyard” as a model
• Raise money for the gardens and supplies
• Plant, harvest and cook from the garden
• Remember that “It doesn’t count until they swallow!”

Food feeds the Soul: Appreciation from students
• “It has inspired me to eat better and work harder.”
• “I think about the garden project as a model for being gentle:
gentle with nature, gentle to your body and gentle with each other.”

The "Chefs Move to Schools" program is run through the U.S. Department of Agriculture. 'With more than 31 million children participating in the National School Lunch Program and more than 11 million participating in the National School Breakfast Program, good nutrition at school is more important than ever.'


"Many children consume as many as half of their daily calories at school and as families work to ensure that kids eat right and have active play at home, we also need to ensure our kids have access to healthy meals in their schools," said First Lady Michelle Obama. "We are going to need everyone's time and talent to solve the childhood obesity epidemic and our Nation's chefs have tremendous power as leaders on this issue because of their deep knowledge of food and nutrition and their standing in the community. I want to thank them for joining the Let's Move! campaign".


"Chefs and nutrition experts can play a critical role in addressing the childhood obesity crisis, and they are welcome partners as we work together to improve the overall health and nutrition of America's children," said Agriculture Secretary Tom Vilsack. "By passing a strong reauthorization of the Child Nutrition Act, Congress can provide important resources to improve school cafeteria equipment and expand training opportunities for chefs, school food service personnel, and nutrition experts in our schools, because they will be on the front lines of improving school meals for our kids."


"School cafeterias are the frontline for fostering a healthy lifestyle for children," said Secretary of Education Arne Duncan. "This initiative is a creative and vital opportunity for children to learn and practice healthy habits. When partnerships between schools and the broader community are created, everyone wins".


Chefs interested in signing up can do so by going to www.letsmove.gov and clicking on the "Chefs Move to Schools" button. In coming weeks, chefs will be paired with a school in their community that is interested in using them as a resource. 


Submitted by Marie Kelley  and Toria Emas

