
 

 

 
 

 

 

 
 

San Diego “School Food” Field Trip 
October 2018 

 
In October 2018, a community cohort interested in improving Long Beach school food visited 
with experts in farm-to-school practices in San Diego. Here are our notes on what we observed 
and on applications we would like to support in the Long Beach school district. 
 

 
 
Executive Summary 
 
San Diego school district works closely with community food and health organizations on 
healthy eating programs that the school district is most interested in pursuing. Salad bars at 458 
countywide education sites, local fruit/vegetable purchasing, weekly harvest of the month 
programs, and a productive farm-to-school collaborative are some of their biggest 
accomplishments and innovative models to share. 
 



 

 
Innovation #1: 458 Student 
Salad Bars provide local, whole 
fruits and prepared vegetables 
to students along with their 
typical school entree offered in a 
way where student has “choice” 

Innovation #2: Subsidized 
purchasing of locally grown 
fruits/veggies for salad bars 
makes this an affordable and 
healthy way to improve school 
food 

 
Innovation #3: They have 
“Smart Lunchroom” marketing 
programs extensively in-place 
which is a program LBUSD is 
also very excited about. 

 
Innovation #4: Harvest of the 
Month happens weekly at SD 
school sites.  
 

Innovation #5:“Farm-to-School” 
Council provides an ongoing 
interface between the district 
and local food and health 
organization  
support 
 

 

 
____________________________________________________________________________ 

Innovation #1 San Diego Salad Bars  

 



 
 
 
Salad bars observed during serving periods did not require nutrition service staffing beyond 
initial prep and refills (though a lunchroom regulator paid by site staff ensured proper line flow). 
 
 

  

  
 
Salad bars are mobile and can be folded easily for storage.  Salad bars were always placed 
where the students would have to go through the salad bar line and choose items before getting 
to entrees (juice and milk accessibility were variable).  Whole fruits that were offered and not 
taken are washed and re-served the next day.  Vegetable options were offered as both toppings 
for entree items and as stand-alone foods.  
 

 
 



A condiment bar at VUSD’s Casita school was very popular and seemed to enhance the lunch 
experience.  Sauces had all been made on site (LBUSD has in the past celebrated that it can 
make its own sauces in centralized facilities).  
 

 
 
MOVING FOOD FORWARD: Let’s work together on a Pilot Salad Bar Program that gives 
students “choice” and personalization over their food within federal and state guidelines. 
 
____________________________________________________________________________ 

Innovation #2 Local Purchasing of Fruits & Veggies  
School districts visited use commodities to order whole fruits and vegetables for school meals 
and salad bars.  These are very low-cost, and the Districts save further following 
reimbursements.  The commodities list ordering includes numerous fruits and vegetables 
labelled “Locally Sourced.”  These orders are then routed through the food distributor the school 
already uses. 
 

 



MOVING FOOD FORWARD: Let’s work together to increase purchasing of locally grown 
fruits & veggies through subsidized USDA and DOD commodity programs. 
 
 
____________________________________________________________________________ 

Innovation #3 Smarter Lunchroom Marketing 
 
Expansion of Smarter Lunchroom programs https://www.smarterlunchrooms.org/ (LBUSD 
already has a number of Smarter Lunchroom programs, so staff training has reasonably 
occurred) 
 

 
 
Cafeterias/Cafes/Lunchrooms were bright and colorful- all had nutrition education information 
displayed. 
 
MOVING FOOD FORWARD: Let’s work together to make more Lunchrooms Smart! 
 
____________________________________________________________________________ 

Innovation #4 Harvest of the Month...but Weekly! 
 
Expansion of Harvest of the Month program (harvest to be offered weekly, harvest to be 
offered in classrooms at beginning of each month, utilizing Harvest of the Month online 
curriculum) 



 
 
MOVING FOOD FORWARD: Let’s work together to expand harvest of the month! 
 
____________________________________________________________________________ 

Innovation #5 Farm-to-School Council 

 
 
Development of a Farm-to-School Council that creates a face-to-face monthly meeting with 
Nutrition Services, LBUSD Admin, local farmers and school wellness councils (based on CHIP 
Farm to Institution Center) and works towards the goal of getting additional fresh fruit and 
vegetables to Long Beach schools.  Based on models discussed in San Diego and Vista, this 
group should meet for yearly planning beginning in the summer and map out Harvests of the 
Months and supply and demand issues.  
 
MOVING FOOD FORWARD: Let’s work together to have a productive interface to support 
and celebrate school efforts for good food 
 
____________________________________________________________________________ 



Additional Information about our Trip 
 
Our trip was inspired by Dana Buchanan, who worked with LBUSD 10 years ago to install a 
parent-managed salad bar at Fremont Elementary. Dana suggested we visit San Diego who has 
salad bars in over 450+ education sites across the county and bring that information back to 
Long Beach to help improve school food offered to the 80% of LBUSD students who are on the 
lunch program. Long Beach Fresh contacted the San Diego Food Systems Alliance who helped 
us coordinate two school salad bar visits and meetings with school nutrition services as well as 
community health and farm to institution agencies leading the charge on good food in San 
Diego institutions. 
 
Attendees from Long Beach 
 

● Ryan Smolar, Long Beach Fresh 
● Bridget Sramek, Long Beach Fresh 
● Chef Paul Buchanan, Primal Alchemy 
● Dana Buchanan, Primal Alchemy 
● Kelli Johnson, Harbor Area Farmers Market 
● Sheila G, Adventures to Dreams Enrichment (ages 4-13) 
● Osunkoya Chavon, LB Grocery Co-Op 

 
10/15 Monday Night Dinner/Presentations 
 

● Nora Stewart, Farm to Institution Center 
● Dane Petersen, Farm to Institution Center 
● Kate Edra, UC San Diego School Wellness Program 
● Rachel Kramer, UC San Diego School Wellness Program 
● Chef Michael Poompan, Hotel Coronado Marriott  
● Chef Sandra Tellez of Cultura con Sabor 

 
10/16 Tuesday School Site Tours 
 
 
South Bay Union School District Nutrition Services 
Warehouse Lounge, 1111 Saturn Blvd., San Diego, CA 92154 

● Ana de Castro, Registered Dietitian 
● Karen, Area Supervisor.  Karen does the produce ordering.  

 
 
Vista Unified School District (VUSD) 
Casita Center for Technology, Science, and Math, 260 Cedar Road, Vista, CA 
All guests will need to check in at the office and show photo ID.  

● Jamie Phillips, VUSD Director of Child Nutrition Services 
● Rita, Kitchen Lead, runs a great meal program at this site.  

 


