
 

 

  

August 15, 2022 
 
DEAR PARENTS:   
 
Your children’s health is our number one priority! 
 
That is why Whitsons School Nutrition is pleased to announce our new partnership with 
Somers Public Schools. With the beginning of the school year fast approaching, we would 
like to let you know that Whitsons School Nutrition has exciting plans for the school meal 
program.  
 
At Whitsons we have gone back to a time when good food was simple. As part of our 
Simply Rooted® Food Philosophy we are focused on using ingredients that are locally 
sourced, all-natural, organic, or non-GMO, and minimally processed, whenever possible. 
We’ve gone back to our roots, and we would like the entire Somers school community to 
join us on this journey.  
 
Here is some information that will be helpful to begin the new school year:		
 
SCHOOL MEALS  
Our interactive menus may be found online at 
http://www.fdmealplanner.com/#Somers  Menus provide you with 
nutritional and allergen information you need to plan your child(ren)s’ school meals. 
 
SIMPLY SAFE DINING 
Dine with us stress free! In accordance with the Center for Disease Control and 
Department of Health, Whitsons School Nutrition has very strict food safety practices and 
procedures in place for when handling food and sanitizing cafeterias, kitchens and serving 
areas. Students’ safety is our number one priority, so let us take the mealtime worry out 
of your back-to-school experience!  
 
Our goal is to serve nutritious, well-balanced meals that appeal to students and the school 
community. We are pleased to provide a comprehensive school dining program at Somers 
that engages students in developing a positive attitude on healthy eating 
 

WELCOME TO WHITSONS 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SIMPLY ROOTED® CAFES 
Our interactive healthy eating program motivates and inspires students to 
consider the many benefits healthy eating and exercise have on their growing 
bodies and minds. With Simply Rooted®, we are embarking on a movement to 
help students develop positive self-esteem and healthy eating habits by making 
a connection between attitudes and living healthy. It’s all about making the 
connection between food and healthy eating habits.  
 
At elementary schools, we will offer two hot entrées daily. Alternative Cold 
Lunch choices that will be available daily include a Fresh Garden Salad meal and 
a Fresh Muffin, Yogurt and Cheese stick, Meal. A la carte offerings will be limited 
to wholesome choices such as fresh fruits and vegetables, yogurt, and carefully 
approved snacks. It is our mission to help your children learn to eat and enjoy 
foods with the highest nutritional value. Our entrees include whole wheat and 
whole grain bread/buns/ bagels/pizza crust. Whole grain pasta and brown rice 
are also primary offerings.  
 
Also, at this level, our award-winning Nutrition Safari® program will introduce 
younger students to lovable animal characters to teach them about selecting 
healthy choices from each different food group for a well-balanced diet. The 
program’s mission is to encourage students to develop lifelong healthy eating 
practices. 
 
At secondary schools, monthly Flaves and special event Pop-up Shops will 
feature trendy menus items and activities to engage older students. Your 
children will be able to try new foods from the many choices available from a 
diverse menu. The cafés are designed to offer something for everyone, from a 
simple bowl of soup to a home cooked meal. New menu items will be introduced 
throughout the year.  



 

 

 

 

Whitsons has also invested in professional signage and merchandising that creates a food court-
style environment. It’s like going out to lunch without ever leaving the building. Our goal is to entice 
students to make nutritious and delicious meal choices. For the coming school year, we are also 
excited to offer the following program enhancements: 

 
• La Cucina - fresh crust pizza and stuffed breads. 
• World Market - traditional homestyle and international cook-to-order entree station.  
• Miss Ruby’s Grill - traditional grab-and-go grill favorites. 
• Coyote Grill - Mexican classics, including tacos, burritos, nachos, and grilled-to-order 

quesadillas. 
• Fresh from the Garden - abundantly fresh made-to-order/full service/pre-packaged salad 

station with all the fixings, plus seasonal homemade soups, OR made-to-order salad 
entree station. 

• Healthy Harvest - fresh fruit, veggie, and grain selections. 
• Shakey Joe’s - fresh fruit and yogurt smoothies. 
•  Frait Express - grab-and-go salads, sandwiches, parfaits, snacks, drinks and more. 

 
OTHER INFORMATION: 
We ‘re excited about our partnership with Somers Public Schools and hope to provide a great 
program while becoming part of the Somers community. 
 
Your opinion matters to us.  If you have any suggestions for the school nutrition program, please 
contact Whitsons’ General Manager, Joseph Stango Jr. We are here to serve you and your 
child(ren)’s needs and look forward to being a part of your community for many years to come. 
 

Sincerely, 
 
Joseph Stango Jr 
General Manager 
860-749-2270 x 6121 


