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The Story of Nutri-Serve. It’S Our NutrItION INtuItION 
In 1987, Registered Dietitian Karen Maier built a company based on the principles of Nutrition & Service naming her 
company Nutri-Serve Food Management to reflect these beliefs. Nutrition has always been at the forefront of menu 
planning with “Balloons for a Balanced Lunch” laying the foundation in creating serving lines that teach our customers 
balanced eating skills.  We believe our exponential growth to over 90 districts over the last 30 years is a result of our 
commitment to serving tasty and healthy meals to our customers. Nutri-Serve’s Corporate Dietitian, Kristen Mueller, 
RD, works collaboratively with our team to plan monthly menus and provides nutrition education to students. 
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Our Fruit Friend and Veggie Visitor of the Month are featured on the lunch menu! 

Fruit Friend of the Month 

Pear 

Veggie Visitor of the Month 

Potatoes 

  

Brainstormin’ BALANCE 

Pear Humor 
 What fruit never gets lonely? A Pear! 
Pears Are Often A First Solid Food 
 Pears are one of the least likely fruits to produce an 

allergic reaction. Pears are recommended as a safe 
food for infants being transitioning to solid foods.  

Pears RULE! 
 Architect’s rulers are made from pear wood because it doesn’t warp.  
 Pear wood is also used to manufacture kitchen utensils because it doesn't 

absorb smells & colors of food and it can withstand numerous washings.  
Pear-Fect Conditions For Pears 
 Oregon and Washington have the perfect mix of volcanic soil, clean 

mountain water and warm spring and summer days with cool nights, to 
produce some of the world’s finest pears. Oregon and Washington produce 
84% of the nation’s fresh pear crop.  

Spunky Spuds 
 What happens when you cross a potato with an elephant?  
     Mashed Potatoes!  
Potatoes Are Vegetables 
 Potatoes are vegetables but contain a lot of starch (carbohydrate) which 

makes them more similar in nutrition to rice, pasta and bread. 
 When it comes to the school lunch program, potatoes are a vegetable.   Ex: 

baked fries, mashed potatoes, hash browns, tator tots 
SPUDS in SPACE! 
 In October 1995, the potato became the first veggie grown 

in space. NASA and the Univ of Wisconsin created the 
technology for feeding astronauts on space voyages .  

A Presidential Potato 
 Thomas Jefferson is credited for introducing “French fries” 

to America serving them at a White House dinner.  

Understanding the Greatness of  

WHOLE Grain 
Why Go WHOLE Grain over White?  
Source: Harvard’s School of Public Health-The Nutrition Source Article March 2016 

Grains start out “whole” containing 3 parts: bran, germ 
and endosperm. During processing (refining), the bran 
and germ are both removed leaving only the starchy 
endosperm. Refined grains are fortified with vitamins & 
minerals but this does not replace all that was removed. 
Refined grains such as white bread, pasta and rice are 
digested and absorbed more quickly which can spike insulin and blood sugar levels.   

What is whole grain white bread?  
Whole grain white bread is made from white wheat (vs. red wheat). It still uses the entire 
grain, providing all possible nutrition, without the darker color, and has a milder flavor and texture.  

Look for WHOLE Grains on the Nutrition Label! Whole Grains can provide many benefits when it comes to Type 2 
diabetes, cardiovascular disease, digestive health and possibly even cancer!   

Whole Grain White 

Contains the:  

 Bran: fiber filled   

 Germ: nutrient 

packed  

Endosperm: 

Starchy  

The bran and germ 

are removed in proc-

essing (refining) 

leaving only the en-

dosperm. 

Why refine in the first place?!  
When you removed the bran and 
germ which contains all of the 
perishable nutrients you improve the 
shelf life and create a simpler flavor 
and smoother texture. 

http://www.sciencekids.co.nz/sciencefacts/food/carbohydrates.html

