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National Food Days  

in April 

Tomato Day- April 6 

Grilled Cheese Sandwich 

Day- April 12 

Garlic Day- April 19 

Picnic Day- April 23 

Zucchini Bread Day- 

April 25 

Prime Rib Day- April 27th 

Raisin Day- April 30 

 
Recipe 

 Tomato Basil 
Bruschetta 

 
References: 
http:eatright.org 
http://food.unl.edu 
http://usda.gov 
schoolgardenproject.gov 

 
 
 
 
 
 
 
 
 
 
 
Questions? Comments? 
Please contact: 
Marissa Thorsen,RD 
Registered Dietitian 
Sodexo School Service 
Marissa.thorsen@sodexo.com 

 

American Heart Association 

National Walking Day 
April 6th, 2016 

American Heart Association's National Walking Day is a nationwide 

call-to-action for Americans to adopt a healthy lifestyle. Physical 

inactivity increases the risk of coronary heart 

disease.  One of the most effective forms of 

exercise to achieve heart health is walking. 

Walking does not require any special skills. It 

is safe, free, requires no equipment and costs 

nothing to get started.  

The American Heart Association suggests at 

least 150 minutes per week of moderate 

exercise or 75 minutes per week of vigorous 

exercise (or a combination of moderate and vigorous activity). 30 

minutes a day, five times a week is an easy goal to remember, however 

you will also experience benefits even if you divide your time into two 

or three segments of 10 -15 minutes per day of the 

week. 

 
Let’s Get Cooking 
Tomato Basil Bruschetta 

 8 ripe Roma (plum) tomatoes, 
 chopped 

 2 cloves garlic, minced 

 1/2  cup onion, chopped 

 Directions: 
1. Preheat oven to 400 degrees F. 
2. Combine tomatoes, garlic, onion, basil and olive oil in a bowl. Season with salt and 

freshly ground black pepper, to taste. 
3. Arrange bread on a baking sheet in a single layer. Bake about 5 to 7 minutes until it 

begins to brown slightly. 
4. Remove bread from oven and transfer to a serving platter. 
5. Serve the tomato mixture in a bowl with a serving spoon and let everyone help 

themselves. Or place some on each slice of bread before serving. If adding the 
tomato mixture yourself, add it at the last minute or the bread may become soggy. 

 

Recipe adapted from: http://food.unl.edu 

 6 to 8 fresh basil leaves, chopped 

 2 tablespoons extra-virgin olive 
oil 

 Salt and freshly ground black 
pepper, to taste 

 1 loaf Italian or French bread, cut 
into 1/2 inch diagonal slices 
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Food Waste in Schools 

 
 
 
 
 

Food waste is of growing concern since the start of the new regulations requiring more fruits 

and vegetables and healthier lunch options.  Studies have shown that waste has decreased 

compared to times before the regulations.  

How can we help with the food that does go to waste? 

School gardens are starting to be more common in the school environment, and gardens need 

nutrients. Composting is a great way to use our food waste to create a reusable resource that 

can increase production in the garden. By placing containers specifically for food waste in the 

cafeterias and promoting the separation of waste, a school with only 200 students would remove 

3,000 pounds of compostable waste from the landfill. 
 
 
 
 
 
 
 

 


