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Gourmet Organic Meals Delight Young Students At 

Elmhurst Academy. 

(Elmhurst, Illinois) Frittata with basil and scallions picked fresh from 

the garden, homemade falafel in a pita pocket with fresh picked 

lettuce, and vegan banana bread. These aren’t the daily specials at the 

newest gourmet restaurant in town. They are everyday fare that the 

young students at Elmhurst Academy—infants through 

kindergarteners—eat with pleasure.  

Meals are freshly made from organic ingredients by the school’s 

professionally trained chef, while the school’s organic gardens, 

planted and tended by the students, provide some of the herbs and 

vegetables served.  

Sigy Rafalovitz, the school’s chef, brings a varied and eclectic 

background to the position, with a global focus influenced by her 

European heritage and upbringing in Israel. Meals regularly feature 

vegetables and fruits as well as dishes many of the students have 

never tasted. Using sustainable practices, this healthy initiative 



provides students with knowledge that enhances their educational 

experience by encouraging mindful eating. 

“Everything we serve is made from scratch, including our 

sauces. My marinara sauce contains onions, carrots, celery, basil, and 

tomatoes. When I serve it to the students, they are getting a boost of 

vegetables and they don’t even notice because it’s in the sauce,” she 

explained. It’s not just vegetables in disguise that the students savor. 

Under the chef’s guidance, the school has a zero-waste kitchen. 

Vegetable scraps go into chef-made broths or are composted. 

Growing some of the foods they eat are additional factors in the 

children’s enthusiasm for their school meals. Students at Elmhurst 

Academy learn the seed-t0-table concept, as they are involved in 

planting, watering, weeding, harvesting and cleaning the produce 

they grow organically in the school’s extensive gardens. 

“The children work with their classroom teachers to plan and 

design their classroom garden as well as what they’d like to see grown 

in the Chef’s Garden,” said Kaitlyn Berger, Elmhurst Academy’s 

Nature Curriculum Specialist. “Our students also participate in what 

we call ‘food-tivities’ with Chef Sigy. Together they harvest vegetables, 

clean them and create a meal all in one sitting.” 



Elmhurst Academy also operates with a focus on sustainability 

that goes beyond recycling paper and other waste. Each classroom 

composts their paper towels, as well as fruit and vegetable scraps; the 

entire school contributes to a vermicomposting bin. In the spring, the 

compost is used to enrich the soil in the school’s gardens. 

“We decided to make composting a priority in our school 

because of its many benefits,” said Jackie Noelke, Sustainability 

Coordinator at Elmhurst Academy. “Composting provides 

educational opportunities that promote sustainability, science topics 

to be explored by our students, and reduces the school’s cost of 

waste.” 

 Elmhurst Academy is a private, independent Reggio Emilia-

inspired school, educating students from birth through Kindergarten 

since 1981. Reggio Emilia-inspired schools use an approach 

developed in Italy that focuses on project-based learning and a 

curriculum that emerges based on student interests. Instruction 

encourages students to communicate their thinking through a myriad 

of expressive languages.   

# # # 


