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Our	
  Mission:	
  	
  
We	
  provide	
  school	
  meal	
  programs	
  that	
  nourish	
  our	
  students	
  of	
  Hopkins	
  Public	
  Schools.	
  What	
  we	
  
eat	
  becomes	
  the	
  cells	
  that	
  make	
  up	
  our	
  brains,	
  our	
  organs	
  –	
  our	
  very	
  body!	
  	
  If	
  we	
  want	
  a	
  happy,	
  
healthy	
  body,	
  we	
  must	
  feed	
  it	
  well!	
  	
  Indisputable	
  science	
  and	
  research	
  results	
  tell	
  us	
  that	
  in	
  order	
  
to	
  be	
  healthy	
  and	
  happy	
  we	
  need	
  the	
  following:	
  	
  
	
  

	
  1.	
  Whole	
  foods	
  –	
  minimally	
  processed	
  
2.	
  Plant-­‐based	
  Diet	
  
3.	
  Regular	
  Physical	
  AcIvity	
  
4.	
  Healthy	
  RelaIonships	
  
	
  
These	
  are	
  all	
  vital	
  for	
  both	
  our	
  physical	
  and	
  mental	
  wellness!	
  Food	
  is	
  one	
  of	
  the	
  most	
  important	
  
influences	
  on	
  everyday	
  brain	
  skills	
  from	
  concentraIon,	
  to	
  memory,	
  to	
  your	
  mental	
  health.	
  
	
  
A	
  variety	
  of	
  services	
  are	
  offered	
  under	
  the	
  guidance	
  of	
  the	
  nutriIon	
  department.	
  Breakfast	
  and	
  
lunch	
  programs,	
  a	
  restaurant	
  quality	
  menu,	
  a	
  la	
  carte	
  lines,	
  a	
  catering	
  &	
  concessions	
  service	
  and	
  
student	
  wellness/educaIon	
  resources	
  represent	
  the	
  major	
  services.	
  
	
  
Breakfast	
  and	
  lunch	
  programs	
  are	
  offered	
  at	
  all	
  schools.	
  All	
  meals	
  served	
  in	
  school	
  cafeterias	
  must	
  
meet	
  paTerns	
  established	
  by	
  the	
  U.S.	
  Department	
  of	
  Agriculture.	
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We	
  focus	
  on	
  crea0ng	
  scratch	
  recipes	
  for	
  our	
  menus	
  

•  	
  High	
  School	
  is	
  currently	
  at	
  90%	
  scratch	
  food	
  

• 	
  	
  	
  	
  	
  	
  	
  Elementary	
  &	
  Junior	
  High	
  Schools	
  are	
  at	
  70%	
  scratch	
  

We	
  focus	
  on	
  elimina0ng….	
  

• 	
  	
  	
  	
  	
  High	
  Fructose	
  Corn	
  Syrup	
  

• 	
  	
  	
  	
  	
  	
  ArIficial	
  food	
  dyes	
  

• 	
  	
  	
  	
  	
  Foods	
  high	
  in	
  sugar	
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Arthur Pruneda, a health consultant & parent 
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Food is  
one of the most 

important 
influences on 
our everyday 
brain skills  

From 
concentration to 

memory. 

 




