
Guest Blog 
 
International Student Day 
 
What do you get when you let exchange students run amok in your school kitchen in 
order to cook up their country's regional dishes?  
 
Well, thanks to the efforts of Norwood's, Jen Dabal, and LiveWell Colorado you get 
one tasty International Student Day! 
 
On November 5th, four of Norwood's exchange students served up delicious treats 
from their home countries as part of their presentation for International Student 
Day. It was a day long event whereby students across all age groups (K-12) signed 
up to learn about the culture, politics, and food of countries such as Thailand, Spain, 
Italy, Indonesia, and Germany.  
 
It was a great opportunity for Norwood's school food services to engage directly 
with students while promoting their food program. Jen was kind enough to provide 
the exchange students with ingredients for their dishes as well as access to the 
school's commercial kitchen. With guidance from Jen, and LiveWell Colorado's chef 
Jessica Wright, the kids made dishes like Thai Coconut Chicken Soup, a Spanish 
tortilla and gazpacho, and an Italian tiramisu. The kids, ages 15-17, worked on the 
dishes themselves and left with a sense of pride of a job well done. Norwood's 
students and staff then sampled the food the next day during their respective 
presentations and the feedback was nothing but positive!  
 
As a traveling school food chef for LiveWell, it's been my job (and pleasure) to assist 
Jen and her staff in providing access to nutritious, but also delicious, from-scratch 
meals to the most vulnerable in any community – the kiddos! It takes great will and 
vision to take school food to the next level the way Norwood's kitchen staff has done 
over the course of the last few years. No task is too difficult for this crew. Next up on 
their culinary agenda is a from-scratch Thanksgiving meal for the students and their 
families. Now that's what I call cooking from the heart! 
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