
 

 
 

 

September 2022 

 

 

Whitsons’ School Nutrition team would like to extend a warm welcome 

and let you know that we have exciting plans for this school year. 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 the Rye Neck School District that meets the 

National School Lunch and Breakfast Program requirements and 

engages students in developing a positive attitude about healthy eating. 

 

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 

encouraging the use of ingredients that are locally sourced, all-natural, 

organic or non-GMO and minimally processed, whenever possible. 

We’ve returned to our roots and we would like the entire school 

community to join us on this journey.  

 

Together, we will be creating some exciting new nutrition initiatives that 

promise to be a tremendous benefit to the entire community. We are 

pleased to be able to provide a nutritious school dining program and are 

anxious to work with each principal to make the program a success. 

Here is some information that will be helpful as we begin this new 

school year:  

 

SIMPLY ROOTED® SECONDARY SCHOOL DINING EXPERIENCE  

Our engaging program motivates and inspires students to consider the 

many benefits that 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 nutritious 

habits by making a connection between food and healthy eating.  

 

At secondary schools, monthly Flakes promotions will feature trendy 

menus items and promotions to engage older students. Whitsons’ 

professional signage and merchandising creates an upscale, food court-

style environment that will entice students to make nutritious and 

delicious meal choices. 

 

 

 



 

Our Signature Series branded concepts for secondary schools are tailored to your community’s diverse 

palate preferences. Our concepts are kept fresh and exciting through the rotation of  our culinary 

innovations, which introduce new flavors, cultures and trends into our menus. These signature stations 

also allow us to create an efficient servery, designed to improve the flow of traffic and increase speed of 

service so students spend less time in line, and spend more time eating and socializing. 

 

SIGNATURE SERIES CONCEPTS:  

 Great American Sandwich Company made-to-order deli bar with wraps, hot pressed paninis and 

toasted impinger melts.  

 La Cucina our pasta station, best known for our rotating pasta specials.  Some of our specials are: 

homemade fettuccini alfredo, pasta rustica, and chicken parm over pasta (to name a few!).  

 World Market traditional homestyle and international cook-to-order entree station.  

 Rotating cuisine includes: (Coyote Grill) authentic Mexican classics, (Expressly) Asian stir-fry 

specialties, Japanese noodle bar, Latin favorites, fresh salads tossed to order, Mediterranean 

cuisine, specialty Thai food, and authentic Indian cuisine.  

 Miss Ruby’s Grill traditional grab-and-go grill favorites.  

 Fresh from the Garden abundantly freshly made-to order salad bar with all the fixings, plus 

seasonal homemade soups. 

 Frait Express grab-and-go salads, sandwiches, parfaits and more. 

 

For the new school year, we are also excited to offer the following program enhancements: 

 Revamped Menu. Our menu will feature a wide variety of nutritious choices that are prepared with 

students’ taste buds in mind. Some new items that may appear on menus include: Meatless Buffalo 

Nuggets, Gruyere Cheese Egg Bites, Whole Grain Homestyle Biscuits, a New Meatless Burger and 

many new surprises you will see throughout the school year.   

 Simply Rooted® Newsletters. Our monthly Simply Rooted newsletters make the connection with 

our Harvest of the Month program and are filled with nutrition topics, fun take home recipes, 

games and more. 

 Pop-Up Shops. Young customers are craving new and interesting ways to enjoy food, and Whitsons 

is on the cutting edge by bringing this award-winning program to the K-12 marketplace. Pop-ups 

provide an ideal opportunity to showcase emerging and favorite trends for a limited period of time, 

while driving meal participation, and can be setup in a variety of formats to increase points of 

service. 

 

 

 

 

 

 

 

 

 

 

 

https://www.whitsons.com/communication/news/whitsons-pop-shops-win-fms-best-concept-award-2022


 

SIMPLY SAFE DINING 

Students’ safety is our number one priority, so we take the mealtime worry out of the back-to-school 

experience. In accordance with the Center for Disease Control and Department of Health, Whitsons has 

very strict food safety practices and procedures in place for handling food and sanitizing cafeterias, 

kitchens and serving areas.  

 

ABOUT WHITSONS 

Whitsons School Nutrition serves the dining needs of public and private schools from the elementary level 

through high school. We provide comprehensive management services—customizing our menus and 

nutrition education programs to the unique needs of students, faculty, staff and administration at each 

school. Whitsons was founded in 1979 by Elmer and Gina Whitcomb and handed down to their seven sons 

and two daughters. Today, the Whitcomb family remains actively involved in the company’s management 

and has been joined by an “extended family” of team members who share their vision and commitment to 

bringing the best in dining services to your schools. 

 

We understand that young people can be selective and want food that tastes great. Whitsons’ educational 

dining programs boast menus that are delicious and highly appealing to young people. Yet, at the same 

time, we provide the wholesome foods so important to nurturing the health of growing bodies at every 

stage of development. We work hand in hand with each district to develop menus that focus on quality 

and variety, while also maximizing nutritional value and ensuring adherence to national, state and local 

health and wellness guidelines.  

 

Your opinion matters to us.  If you have any suggestions for the school nutrition program, please contact 

Whitsons’ General Manager, Christine Torregrossa at 914-777-4845 or ctorregrossa@ryeneck.org. We are 

here to serve you and your students’ needs and look forward to being a part of your community for many 

years to come. 

 

Sincerely, 

 

Christine Torregrossa      

General Manager  

 

Rick Emery 

District Manager 

 

 


