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The Education Issue

The news in March that Boston schools had expired meals in their freezers shocked plenty of parents. 
But thanks to several new programs – and a new frozen-food supplier – what Boston kids 

are eating now might come as a pleasant surprise.  By Steve Holt

L U N C H ,  T W O  W A Y S

Sixty percent of Boston schoolchildren eat a hot lunch, but the kind they get depends on whether their school has a kitchen. 

NUTRITION 
INFORMATION

CALORIES 

620
FAT 

23 grams
TRANS FAT 

0 g
CHOLESTEROL  

50 g
CARBOHYDRATES 

58 g
PROTEIN

30 g
SODIUM 

364 mg

NUTRITION 
INFORMATION
CALORIES 

672
FAT

23 grams
TRANS FAT

0 g
CHOLESTEROL

67 g
CARBOHYDRATES 

78 g
PROTEIN 

28 g
SODIUM  

887 mg

NATHAN HALE ELEMENTARY SCHOOL 
IN ROXBURY, 9/22/ 11

 Ropa vieja 
(shredded beef and vegetables)
 Brown rice and black beans
 Banana
 Baked Tostitos chips
 Milk

                      

1 >  F ROZ E N
Prepared by Whitsons Culinary Group in New York

81 
SCHOOLS

44 
SCHOOLS

16,000 
SERVED DAILY

20,000 
SERVED DAILY

2 >  F R ES H
Prepared by in-school cafeteria workers 

A PARTIAL SHOPPING LIST

2,500 
CHICKENS

5,000 LBS. 
GREEN BEANS

3,750 LBS.
BROWN RICE

3,300 CUPS 
WHOLE-GRAIN FLOUR

A PARTIAL SHOPPING LIST

1,500 LBS. 
BEEF

1,500 LBS.
CRUSHED TOMATOES

125 LBS. 
GARLIC

3,000 LBS. 
BROWN RICE

W H AT  G O ES  I N TO 
1 6 , 0 0 0  O F  T H ES E ?

W H AT  G O ES  I N TO 
20 , 0 0 0  O F  T H ES E ?

DEARBORN MIDDLE SCHOOL 
IN ROXBURY, 9/22/11

 Roasted chicken
 Local green beans
 Brown rice and red beans
 Local apple
 Whole-grain roll
 Milk

                       

MOST
POPULAR 

ITEMS
ACCORDING TO A SURVEY 

OF CAFETERIA MANAGERS

5
4
3
21

ANATOMY OF A  SCHOOL LUNCH

ON THE MENU IN BOSTON 99 YEARS AGO MOST POPULAR VEGETABLES

 Orange marmalade or jam sandwich, 3¢
 Boston baked beans, 5¢
 Creamed eggs, 5¢
 Coffee roll, 2¢
 Crust, 1¢
 Ice cream, 5¢
 Milk or cocoa, 3¢
 Apple or banana, 2¢

A sample school  
lunch menu from 

November 13, 1912

$2.50

1 *No, it’s not 
a vegetable, but don’t 

tell the kids that – at 
least it’s healthy.

2  Carrots 
3  Broccoli
4  Salad 
5  Apples*

$2.25



N A T I O N A L  C H I L D  O B E S I T Y

476,500 
NUMBER OF MEALS HE’S  

SERVED SINCE 2007

6,400 
NUMBER OF HOURS 

HE’S WORKED PROVIDING THEM 

 

11,684 
 NUMBER OF MILES HE’S 

 RACKED UP DRIVING TO SCHOOLS

M A S S A C H U S E T T S  C H I L D  O B E S I T Y    HOW BOSTON 
STARTED THE  
SCHOOL LUNCH 
MOVEMENT  
A  B R I E F  H I S T O RY

 

C H E F  K I R K  /  B Y  T H E  N U M B E R S

Project Bread’s Chefs in 
Schools Initiative is a one-
man show: Kirk Conrad, 

trained at the Culinary Insti-
tute of America, divides his time 
among three Boston schools (as 
well as others in Salem and Law-
rence), teaching cafeteria staff to 
prepare even more healthful  
and tasty offerings.

17% 300%

EAST BOSTON HIGH SCHOOL, 
9/23/11
 Tuna salad and tomatoes in 

a whole-wheat wrap
 Cucumber salad
 Orange slices
 Milk

                      

3 >  G O U R M E T
Prepared according to Conrad’s 50-plus recipes

A 2009 report 
from the Har-
vard School of 
Public Health 
compared the 
reception of 
“Chef Kirk” 
Conrad’s meals 
with a control 
group from 
regular school 
lunchrooms. A 
selection from 
the findings:

W H O  S A Y S  K I D S  W O N ’ T  E A T  H E A L T H Y  F O O D ?

MORE STUDENTS  
ATE CONRAD’S 

SCHOOL LUNCH 

HEAVIEST FITTEST

MORE ATE  
THEIR  

VEGETABLES

AMOUNT OF FOOD  
STUDENTS IN 

CONTROL SCHOOLS 
THREW OUT

AMOUNT OF 
 CONRAD’S FOOD  

STUDENTS  
THREW OUT

L U N C H ,  A  T H I R D  W A Y

Since 2007, the Boston nonprofit Project Bread has run an alternative lunch program in select schools.
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No. 1> 21.9%

MS 

No. 33>  13.3%

MA

No. 51>  9.6%

Arlington 
9.6%

Lawrence 
46.6%

Boston
43.6%

Brookline
21.7%

Cambridge
33.3%OR

3 
SCHOOLS

875 
SERVED DAILY

$2.50

R A N K I N G  >  P E R C E N TA G E  O F  O V E R W E I G H T  C H I L D R E N P E R C E N TA G E  O F  O V E R W E I G H T  C H I L D R E N , 
A C C O R D I N G  T O  A  S U R V E Y  O F  G R A D E S  1 ,  4 ,  7,  A N D  1 0

1894 
Home economics pio-
neer    Ellen H. Richards, 
also the first woman ac-
cepted to MIT, launches 
this country’s first lunch 
program in Boston. 
 
1907 
The Women’s Educa-
tional and Industrial 
Union begins sell-
ing lunches in Boston 
schools. They’re soon 
feeding 2,000 kids a day.
 
1917 
One in three prospective 
soldiers is turned away 
from the World War I 
draft for malnutrition. 
“We are wasting money 
trying to educate chil-
dren with half-starved 
bodies,” the US surgeon 
general observes.
 
1933 
During the Great De-
pression, the govern-
ment begins subsidizing 
lunches in some areas. 
The Works Progress Ad-
ministration staffs some 
lunchrooms.  
 
1946
The National School 
Lunch Act becomes law. 
The program serves 7 
million its first year. 
 
2011
The $10 billion National 
School Lunch Program 
serves more than 31  
million children a day. 

77% 
OF BOSTON 

STUDENTS QUALIFY 
FOR FREE  

OR 40¢ LUNCHES

1/3 1/5


