
OVERVIEW

G OAL
To improve the experience and quality of 

school meals, thus providing more children 

with the nutrition they need to support 

academic performance and physical, 

mental and social wellbeing.

OPP ORT UN ITY
Western Nevada County school districts 

and the community are enthusiastically 

behind moving past the outdated model 

of processed food that is often frozen, 

reheated, and wrapped in plastic to a 

healthier, sustainable model featuring 

scratch cooked meals using local and 

regional foods. This provides a permanent 

way for children to eat well and fully 

engage in the enriching opportunities 

within their school communities. This 

multi-district, rural school meal program 

is positioned to be a model for other 

rural school districts to follow across 

the nation and could eventually benefit 

millions of children.   

NEE D
$408,500 in secured or pledged 

funding by August 1, 2020 to engage in 

a three-year project with the Chef Ann 

Foundation. Once completed, 10,000 

students in Western Nevada County 

Schools will have access to a scratch 

cooked meal program serving farm fresh, 

nutritious foods on a daily basis. 

FOOTHILLS FRESH 
Scratch Cooked 
School Meals for All

“We have the opportunity to 
change our student meal program 
to provide high-quality, nutritional 
meals using locally-grown food 
and substantially reducing waste.  
I hope you will join us in 
supporting this vision for our 
students in Nevada County.”

Scott W. Lay, Nevada County  
Superintendent of Schools

sierraharvest.org/Foothills Fresh



School food in Western Nevada County is long 

overdue for an overhaul.  For students in a 

majority of schools, the menu relies heavily on 

processed food like chicken nuggets, French toast sticks 

and corn dogs; the food meets nationally set nutrition 

standards but can’t be presented in an appealing way, 

resulting in low participation and an untenable financial 

strain on school district budgets; the delivery and 

serving model results in large volumes of packaging 

waste daily; the kitchen facility limits staff to “heat and 

serve” options. Small, individual school districts do not 

have the resources to change the meal program on their 

own. While new leadership has provided an infusion of 

knowledge and enthusiasm for improving school food 

even putting in new salad bars, larger organizational 

and structural issues limit the opportunity to create the 

vibrant program our students and community deserve. 

Western Nevada County schools will create a new formal 

collaborative agency or Joint Power of Authority (JPA) 

that will provide students and other community members 

with daily access to fresh, healthy food. This state-of-the-

art meal program will serve 10,000 students during and 

after school as well as summer feeding needs. Nutrition 

and meal services for under-served adult populations, 

isolated low income seniors, food pantry clients and 

homeless individuals could also be included to meet the 

nutritional needs of those accessing social services.  

PROVEN TRACK RECORD
A pilot program was tested over the last three years, 

2017-2020, with the Nevada Joint Union High School 

District producing a variety of scratch cooked meals 

serving whole foods to students in the Nevada City 

School District. This pilot yielded two important findings:  

1) kids will eat more food and participation will increase 

(doubled in this pilot) when students are fed whole 

foods in an appealing manner and 2) meal program 

profits increased 300% thereby busting the myth that 

schools cannot afford to serve kids real, scratched 

cooked meals. 
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Today & Tomorrow

A FOOTHILLS FRESH 
SCHOOL LUNCH

FRESH TASTES BEST!

YOU CAN’T BEAT REAL, WHOLE FOOD



 • improve student learning 
outcomes

 • reduce hunger

 • eliminate the stigma of  
free lunch

 • reduce incidence of behavior 
problems

 • increase efficiencies in 
operations and leverage 
economies of scale

 • improve services to special 
education

• •` support small scale farmers

 • procure more fresh, regional 
and culturally appropriate 
foods

 • engage the community in a 
paradigm shift for school food 
putting Nevada County on  
the map for their nutrition 
services programs

A Win for the Kids, 
Farmers & Community!

THE FOOTHILLS FRESH PROGRAM WILL:

A POWERFUL  PARTNERSHIP

CHEF ANN FOUNDATION
Founded in 2009, the Chef Ann 

Foundation (CAF) is the nation’s 

leading organization supporting 

school districts to help schools 

create healthier food and redefine 

lunchroom environments. Childhood 

obesity and its associated health 

risks are on the rise and CAF believes 

the greatest impact can be had by 

changing school food. To date, they 

have reached over 11,000 schools  

and 3 million children in all 50 states.

“One in three children born 
today will have diabetes in 
their lifetime…This is the  
social justice issue of our  
time. Every child deserves 
fresh, healthy food.”  

Chef Ann Cooper 

Founder & Chair of the Board 

Chef Ann Foundation

SIERRA HARVEST
Sierra Harvest was established 

in 2008 to transform lives and 

strengthen community through 

fresh, local, seasonal food. Their 

commitment and successful track 

record for improving school food 

includes assistance in sourcing local, 

pesticide-free foods, professional 

development for culinary teams, 

marketing and promotion of fresh 

ingredients, and advocating for 

healthier food choices.  

 “If we provide our students 
with daily access to fresh, 
nutritious foods, we will 
experience the impact of 
healthier, happier kids who  
are ready to learn and give  
back to our community.” 

Aimee Retzler 

Co-Director, Sierra Harvest

NINE SCHOOL DISTRICTS
Working together, the 

superintendents of the nine public 

school districts in Western Nevada 

County have developed a partnership 

for change. With a commitment 

to remake school nutrition in our 

community, they are moving forward 

to establish a formal structure to 

create a self-sustaining business that 

delivers incredible nutrition, creates 

living wage jobs, and boosts local 

economic activity. 

“The creation of this new 
partnership will fundamentally 
reshape school nutrition in 
Western Nevada County. The 
opportunities to improve 
the lives and futures of our 
students, especially those in 
need, will increase ten-fold.”  

Brett W. McFadden

Superintendent Nevada Joint Union 

High School District



PRE-ASSESSMENT: Review school data records, 

collect case studies, conduct initial meetings with 

school district leadership, finalize project schedule.

ASSESSMENT: The CAF operations team will 

spend in combination 25 days on-site assessing 

all key elements of the school food program 

in 5 key areas listed below. Following the on-

site assessment, the team will evaluate the data 

collected and generate a comprehensive report that 

provides analysis on all key areas.

 • FOOD—procurement, commodities, recipe  

and menu development

 • FINANCE—budget development, meal  

counts, eligibility processing

 • FACILITIES—salad bars, cooking and  

service equipment

 • HUMAN RESOURCES—job descriptions, 

professional development, staffing structure

 • MARKETING—communications with students 

and parents, social media, branding and logo

STRATEGIC PLAN: Present findings and 

strategic plan to district leadership, food service 

team, and Sierra Harvest.

POST-ASSESSMENT  
IMPLEMENTATION SUPPORT: 
Create annual operating plan, provide human 

resource support for key open positions, provide 

ongoing operating and marketing support including 

virtual assistance and on-site trips.

Project Plan & 
Timeline

MARKETING & COMMUNICATIONS PLAN: 
Assess past efforts and create a marketing plan 

including channels, strategies, and resources, as 

well as tracking to evaluate success.

EVALUATION DATA AND TRACKING: 
CAF has an established partnership with the 

Gretchen Swanson Center for Nutrition (GSCN), 

a nonprofit with nearly 50 years of experience 

conducting nutrition-based research and evaluation. 

GSCN is nationally recognized for public health 

nutrition research and evaluation and has specific 

expertise evaluating program impact in the school 

food environment.

PROJECT  T IMEL I NE

 • JUNE-AUGUST 2020 

Pre-assessment work, baseline 

evaluation

 • SEPTEMBER-DECEMBER 2020 
Drafting case studies, finalizing 

program timelines 

 • JANUARY-MARCH 2021
  Assessment and report

 • APRIL-JUNE 2021  
Assessment presentation and  

strategic planning

 • SEPTEMBER-DECEMBER 2021 
Post assessment implementation 

support

 • JANUARY-DECEMBER 2022 

Post assessment implementation and 

support, evaluation and data tracking
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Chef Ann Foundation
Mara Fleishman, CEO
617-448-9351, mara@chefannfoundation.org
chefannfoundation.org

Sierra Harvest
Aimee Retzler, Co-Director
530-265-2343, aimee@sierraharvest.org
sierraharvest.org

Nevada Joint Union High School District
Brett W. McFadden, Superintendent
530-273-3351, bmcfadden@njuhsd.com
njuhsd.com

Nevada County Superintendent of Schools
Scott W. Lay, Superintendent
530-478-6400, slay@nevco.org
nevco.org

Can you help students 
get access to this?

FOOTHILLS  FRESH 
PROJECT  BUDGET

2020-2022

$408,500  

 $338,500 Chef Ann Foundation assessment 
  and implementation support

 $20,000 JPA formation costs

 $50,000 Sierra Harvest project management

*$50,000 deposit secured April 10th, 2020

$358,500 BALANCE NEEDED BY  

AUGUST  1 ,  2020

FOR MORE INFORMAT I ON :




