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To the PS 107 Community:

I had the pleasure to attend a partnership meeting today with our School Food acting manager Ms. Dennis, and two student representatives from each grade who regularly eat school lunch. The students were so helpful in giving us a sense of what they enjoy and do not enjoy about the lunch menu. 

Once again I was deeply impressed with their informed and thoughtful answers. We learned that lasange is not popular at all and the chili is pretty good! 

Taking all the helpful suggestions we gathered to the kitchen we will be able to shape our menu to reflect the popular tastes. We welcome our two new SF Staff members, head cook Ms. Lilly and assistant Ms. Cathy.
Some parents have asked me how exactly the WITS program has effected the daily lunch menu. Currently we are serving made-from-scratch pasta sauces on Mondays, handmade sandwiches on Tuesdays, chili from scratch on Wednesdays, baked chicken seasoned from scratch on Thursdays and by popular demand, frozen pizzas on Fridays. In addition, we serve a daily vegetable side dish that almost always made from fresh produce. Our salad bar is stocked daily with fresh cut up vegetables and our own composed salads.

The WITS team is constantly looking for ways to incorporate more fresh fruits and vegetables into the menu and in the coming weeks we will be serving grass fed beef chili courtesy of the PTA.

Please feel free to stop by the cafeteria to say hello or email me at: Deborah@wellnessintheschools.org
Thanks for all your support!

Deborah Soffel

