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 The 2014 LDEI Annual Conference session;  Feeding Our Kids at School and at Home provided many 

suggestions as to how we can fix the school-lunch program, take back the family dinner table and in the 

process reclaim good food for the next generation.  

Three nationally acclaimed and mission driven activists and leaders on child nutrition gave us models and 

strategies to make change happen in our community. They are as follows: 

Dame Lynn Fredericks is the founder of FamilyCook Productions and an award winning pioneer in the field of 

obesity prevention and family nutrition. A leading advocate for hands on food/nutrition education and would 

like to have every dames chapter get a vegetable garden started at all schools in their area. She was the 

founding chair of Les Dames d’Escoffier’s Green Tables initiative and a former Board Director of the National 

Gardening Association. 

Sally Sampson is the founder and president of ChopChop and a cookbook author and food writer who has 

written 11 cookbooks and been coauthor of 7 more.  Chopchop is a quarterly magazine for ages 5 to 12 and 

their families. It is dedicated to reversing and preventing childhood obesity. ChopChop’s website is 

http://www.chopchopmag.com/ and you can follow it on twitter at @chopchopmag and on Facebook. 

Chef Ann Cooper, aka, the “Renegade Lunch Lady” is Director of Food Services for Boulder Valley School 

District. In 2014 her school district received a USDA Farm to Table Grant. The F2S program focuses on student 

education and teacher engagement with the goal of creating and integrating curriculium on food literacy.  She 

uses local farmer as much as she can to provide food prepared in the lunch rooms. Fresh produce tastings in 

schools, farmer visits to the schools and student farm field trips as well as local chef demos add to the 

student’s education. This year a School Food Project Food Truck will be traveling to high schools one day a 

week offering students healthy, fresh and delicious lunch options. This was donated by Whole Foods. Chef 

Cooper focus is now going to be to remove GMO foods from the school lunch supply. 

As a group we discussed why all school districts aren’t run as Chef Ann Cooper’s. Of course, the lack of money 

was the number one issue. Also, lack of training and time play a big factor. 

What can we do as a chapter? When I left the session I really thought we could play a bigger role in the 

education of our youth. I would like to see us run a trial of giving ChopChop to a small school system for 3rd or 

4th grade. Along with this we could provide 3 or 4 demos during the school year.  

 We could take many ideas from Sally Sampson, Dame Lynn Fredericks and Chef Ann Cooper’s programs and 

put GA schools on the USDA’s list of outstanding schools preparing our students for a healthy life.   
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