
For the Love of Food Service  
by Superintendent Joel Aune  
 

 

This month we recognize our Food Service Department. Their mission is to 
serve fresh, nutritious meals to all students and staff in the Snoqualmie    
Valley Schools. We thank the 35 cooks and kitchen professionals, along with 
Food Service Director Pat Reilly and Secretary Nancy Parsons, who serve  
students in each of our ten schools every day.  This team strives for continu-
ous improvement as they use local fresh ingredients, offer students a variety 
of healthy options, and work to reduce waste at mealtimes.  Bon Appétit!  

 

Green Efforts Extend Beyond Salad Bars 
 

Our Food Service teams contribute to conservation efforts and reduce waste 
in the schools they serve by switching to reusable serving products that can 
be washed instead of disposed after one use.   
 
At Snoqualmie Elementary and  
Cascade View Elementary schools, 
for example, Food Service teams   
are working with their schools’ 
Green Teams as part of a pilot   
program to replace disposable 
products with products that can be 
reused. Plastic flatware has been 
replaced with “real” stainless forks, 
knives and spoons. Styrofoam 
bowls have been replaced with   
durable, washable plastic bowls.    
 
At Twin Falls and Snoqualmie    
Middle schools, styrofoam trays 
were replaced with plastic washable 
trays. Twin Falls is also trying real 
silverware this year. “They are easy 
to clean, save product costs and 
reduce waste,” explained Pat Reilly.       
 
Many school Green Teams,      
comprised of students and staff, 
help support meal time efforts by 
encouraging students to sort lunch 
waste, appropriately recycle the 
paper items, and help with return-
ing re-usable items to the washing 
stations.   
 

 

Snoqualmie Valley Public Schools 

At a Glance…  
An e-newsletter to inform our learning community 

 

 
Welcome  
New Employees  
to the District  
this Month: 
 

Samantha Aguirre,   
 FCES IA 

 Johnathan Darwin 
Forrest, MSHS     
 science teacher  

Rene Gieseke,   
 FCES IA 

Karon Paauw,    
 SMS head secretary  

Amy Pangborn,     
 Trans. secretary 

Kristi Szilak,     
 Teaching & Learning 
 secretary 

 Jayna Ystebo, 
 MSHS math teacher 

 
REMINDER:  The 

deadline to submit 
benefit changes     
to Lori Becker is 
October 15.  

 
Did you know? 
   Online Food       

Payment Service 
became available 
last spring.  Since 
May 1, 2010, more 
than 300 parents 
have initiated 1,005 
online transactions        
totaling $45,441. 
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purpose of the       

Snoqualmie Valley 
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is to ensure high levels 
of learning  

for every student. 
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 Happy Halloween  
from the “Lunch Ladies”  
at Fall City Elementary  

Mixing Good Humor with Style 



 

Questions about 
Food Services?  
Contact:  
Pat Reilly         
     director            

          reillyp@svsd410.org 
        425-831-8009 
Nancy Parsons    

 secretary             
 parsonsn@   
  svsd410.org  

     425-831-8030 
 
Congratulations! 
Cassie McLellan,     

 FCES teacher,      
 baby girl  

Lynn Alm,        
 SMS custodian, 
 new grandchild 

Kelly Billington, 
 NBE teacher, 
 new granddaughter  

Susan Head,  
 CVES librarian, 
 new grandchild 

Calla Kinghorn, 
 CVES teacher, 
 new grandchild 

 
Staff Flu Vaccines 

will not be provided 
at the District this 
year.  See the 
Health Services 
webpage for local 
clinic options to 
immunize your  
family this month.  

 
Share your news: 

Send staff kudos  
for At a Glance  
consideration to 
Carolyn Malcolm   
at malcolmc@ 
svsd410.org or    
call 425-831-8423.  
 

SVSD #410 
PO Box 400 

8001 Silva Ave SE 
Snoqualmie, WA 

98065 
Ph: 425-831-8000 

Fax:  425-831-8040 
www.svsd410.org 

Fascinating Food Facts  
Did you know?  In our Snoqualmie Valley Schools... 

 About half of our students partake in the school lunch 
program. 

 Each day our students consume about 3,000 cartons of milk. 
 Best-selling elementary meals: pizza, cheeseburgers, nachos 
 Best-selling middle school meal: pizza 
 High school favorites: Mexican station, flame-broiled burgers, 

and Asian noodle & rice bowls and… pizza 
 The best-selling item at MSHS: Fresh Fruit Smoothie from the  

Al a Carte station 
 

Keeping it Local…  
Did you know that the apple slices used in school meals come 
from a family-owned farm in Omak, Washington?  300 pounds 
of apple slices are delivered each week. Other fresh produce 
items come from Food Services of America which purchases 
produce from a wide range of local farms.   
 
 

Containing Costs…  
Despite rising costs of food, our district has worked to keep 
down the costs of its meals and did not raise prices this year 
or last.  In our District, about 16% of the our students receive 
free or reduced priced breakfasts and lunches through the  
federal School Lunch Program.  

 

 

Fat-fryer-free and healthy…              
Did you know our district has been deep-fat-fryer-
free (say that five times) for the past three years 
since our wellness policy was adopted in 2007?    
Click here for the District’s wellness brochure. 

What’s Cooking?  New this year...  
 

 Special Lunch Themes will start this month.  To entice more  
students and staff to try hot school meals, Food Services is planning 
a traveling lunch exhibition that will feature tasty food themes.  
Watch for the Asian Celebration (complete with Phad Thai, Teriyaki 
Chicken, fried or steamed rice, and Oriental Chicken salad) or the 
Italian Pasta Bar as these mobile meals come to your school in the 
near future!   

 

 New Grab-n-Go Meals at MSHS.  Fun, quick and nutritious menu 
options have been added to the Food Service A la Carte, stationed   
in the Wildcat Court at the high school.  “The Picnic” Grab-n-Go    
features Brie and other cheeses, grapes and apples, and whole wheat 
crackers.  The Grab-n-Go “Snack Pack” offers dried fruit, cheese 
stick, crackers, granola bar, etc.  “Fruit and Dip” Grab-n-Go is      
another idea they are cooking up.                 

 

Thanks Lunch Ladies 
for the nutritious,   
delicious options     

you create to ensure      
students and staff     
eat well at school. 


