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Turlock Unified School District 
 Scott Soiseth, Director of Child Nutrition, 19 

years. 



CDE Ambassador 
 One of four original Ambassadors. 
 Traveled to over 20 districts. 
 Presented to over 200 Directors. 
 1 of the first 15 Districts to implement 

California Thursdays. 
 

 





Turlock Unified School District 
 14,023 students  
 K-12 district 
 9 Elementary  
 1 Junior high school 
 1 Middle School 
 2 large High Schools 
 1 Continuation High school 



Percentages / Participation 
 Free  52% 
 Reduced 10% 
 Paid  38% 

 
 Free  85 % participation 
 Reduced 70 % participation 
 Paid 30 % participation 
 68% total participation rate. 
 



Menu 
 10 month menu, 3 week cycle. 
 Elementary 3 Entrees 
 Secondary 15 Entrees, plus seasonal 

options 



 



Menu cover 
 



Elementary menu 



Secondary 
Menu 13/14 



Secondary 
menu 
15/16 



Met sodium target 1 2013 



Meet target 2: 6-8/ 9-12  menu 

 



How do we do it! 
 Cathy Ford, Manager of Child Nutrition 

Turlock Unified School District. 
 
“If we were not serving the quality of food 
that we are, we could not meet the 
targets!” 



What is our style? 
 What ever comes to me in my sleep… 
 Fresh meals. 
 Exciting eating environments. 
 Great marketing. 
 Healthy choices. 
 As far away from the perception of school 

lunch as possible… 
 That is changing! 

 
 



Farm to School 
 100 % local produce. 
 85 % Entitlement towards DOD. 
 $100,000 towards USDA pilot program. 
 15% Brown box. 
 0 $ towards further processed items. 



 
 
Principles of Scratch cooking/ 
Procurement 
 Speed scratch/ plated items. 
 Fresh ingredients. 
 Local free range chicken. 
 Local all natural turkey. 
 Local never ever and grass fed tri-tip/ burgers. 
 Local Dairy products. 
 Fresh local breads. 
 All natural pastas and sauces. 
 90% California fresh menus. 
 3-5 natural ingredients only. 

 
 

 



Rotisserie 
Chicken 



Cooked 
Tri-Tip 









 









 



 



 









Packaging 
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Meet “Vai”… 



Real Fresh 
Packaging 





 



Fruit stands 



Speed line 

 



 



 



 



Marketing  



Marketing  



Water Station 



Water Bottle  
Used and Sold  
throughout the 
District 















 



 



 



 



 



 



CONTACT INFORMATION 
                  Scott Soiseth, Director 
              Turlock Unified School District 
                1441 Colorado Ave, 95380 
                          (209) 667-9048 

      ssoiseth@turlock.k12.ca.us 



May I answer any questions? 
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