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Left: The varsity football team took home
a win against South on Friday, Sept. 23.
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School Board chooses new lunch provider, replacing Sodexo
By Michal Ruprecht & Montana Paton
ASSISTANT EDITORS

If you haven’t been to the lunchroom, take note. Things
aren’t the same.
Last May and June, the School Board hosted a bid for
a new lunch provider. Christian Fenton, Deputy Superintendent for Business and Operations, said the district was
unsatisfied by Sodexo’s services and quality of food.
The Board received three bids and chose Chartwells
School Dining Services to serve as the new district food
service provider. Both parties agreed to a three-year contract with a yearly renewal for the remaining two years.
Although Chartwells costs the most on a per-meal basis
and had the lowest bid, its service is more attractive because of its initiative to increase the number of students
that purchase lunch at school and modernize the kitchen
equipment in district schools.
“They definitely improved (the school lunch), and that’s
made me want to buy lunch more,” junior Abby Kanakary
said. “It’s nice to know that when you go to school, you’re not
getting a bad meal and that you’re still getting a quality meal.”
Fenton believes that Chartwells brings better food, a
larger variety of choices and overall better service.
“I think they’re trying to look at our program—our program is a challenge—but they’re trying to offer options that
kids will like,” he said. “They want to have more kids eating and selecting their options, and they’re offering different ideas that kids can look at.”
Along with the new provider came price changes. Fenton
said that new developments in the variety and quality of foods
resulted in a price increase ranging from $.25 to $.35. The
district decided to set the breakfast at $1.75 and lunch at $3.
Despite the price adjustments, Kanakary thinks quality is
more important than cost. She believes this change will
symbiotically increase participation and further enhance

the service.
“I don’t really think (the price changes will) affect me
wanting to (buy lunch). I don’t think it’s that big of a change
because I think that the better the quality of the food, the
I’m more willing to pay for it,” Kanakary said. “I think
more people are going to want to buy school lunch.”
Senior Olivia Allen buys lunch from the cafeteria regularly, and though she notices shortages of food and long
lines (which she thinks could be solved by reopening the
cave), she sees improvements in the taste and food quality.
“I like the quality of the food better. I think it tastes better, but ... there’s not that much food there.” Allen said. “A
lot of the food gets taken quickly, so if you get in there five
minutes late, you’re not gonna get anything other than pizza
basically, so that sucks.”
Chartwells plans on remedying the situation by reopening the cave with the help of new executive chef Travis Widak and a health nutritionist. In addition, the company is
working on refining the kitchens, improving menu items
and getting student feedback.
“The key to improving lunch is listening to our students,
using fresh ingredients and scratch cooking,” Widak said
via email. “We are currently developing a menu for (the
cave) and hope to have it open soon.”
Kanakary thinks the addition of the cave will reduce
traffic in the cafeteria and provide an alternative for students that prefer snacks.
“I think it would be really nice because it one, keeps the
cafeteria less crowded and keeps the actual lunchroom and the
lines a lot smaller,” Kanakary said. “And two, it’s a nice option for people who don’t want to just go and buy a full meal.”
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Faculy creates new school culture for a positive environment
By Anna Post & Katie Thomas
EDITOR & INTERN
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When teachers passed
out the mysterious green
and gold chart on the first
day of classes, students
wondered exactly what was
going on. This was no ordinary ice-breaker.
This tiered set of boxes is the learning
matrix, created to encourage a new environment around the school. This new culture includes seven sections that cover class
regulations, behavior
and expectations for
both inside and outside the classroom.
Over the summer, the
faculty met to discuss what they wanted
to see from both themselves as educators and their students as learners. From
this, they narrowed their ideas to four
points that would become the matrix.
Through their four main ideas, which
are to engage, challenge, connect and
inspire, the matrix seek to create an encouraging environment for students.
English teacher Kristen Alles is one
of the staff members
who helped define this
set of values.
“Research is there
that if you have a positive culture, and you have a positive relationship with your
students, they will also achieve,” Alles said. “You can really
focus on the academics, but if you also don’t have a culture,
a positive culture, then it just doesn’t follow through.”
The matrix was not created by teachers as a way to reprimand
students, instead they intend it as a way to spread positivity.
“We want to make sure that students know that this was
not created to punish kids whatsoever,” Alles said. “It was

really (created) to define and recognize our values as a
school and really the things that make our school great, and
just make that explicit to the students and to really focus
on positivity.”
Junior Jenna Miller believes the matrix will help everyone
and reinforce expectations.
“I think the new sets of rules are beneficial because the
first week of school, we
read
through them all and
a r e
still being reminded of the
universal expect a t i o n s ,”
Miller
said.
“The sheets
will improve
behavior because it is di-

rect
a n d
well organized.
M a n y
t e a ch e r s
had
us
keep them
in binders to be a
consta nt
reminder.”
After recent years of
focus on building
educational
culture, the academic needs of students
were met with the likes of standardized testing and stressing
punctuality. This is all important for the learning environment.
Math teacher Eric Vanston believes the matrix is more of
a uniting factor than a new set of expectations.
“My thought is that it’s not really a new set of rules. There’s
not groundbreaking new ideas, but it’s a more consistent set,”

IDEAS - PAGE 9

PAGE 8 REVIEWS

“Ease back into the year and
know your limits.”
@thenorthpointe
www.northpointenow.org

VOLUME 49 | ISSUE 1

COMMONS.WIKIMEDIA.COM

Calendar... 2
News.......... 3

On Campus... 4
Life.................... 5-6

iOS 10 dropped
Sept. 13. To
decied if it is
download worthy head to page
8.

On Pointe... 7
Reviews.... 8

Vanston said. “In the past, I believe that we’ve had rules, but
… some were different than the first floor and the second
floor and maybe from one teacher to the next teacher.”
However, the staff found that a healthy social culture is
just as critical as an educational one. By creating the matrix,
teachers emphasized the need not only to educate, but also
to build relationships.
“We know that when we have that positive culture and culture of achievement, then students will achieve,” Alles said.
“We felt like we just wanted to balance that out since we’ve
really been honing in on the academics.”
For social studies teacher Dan Gilleran, accountability
and understanding between students and staff is the key to
success for creating the new culture.
“I think the idea that every student knows what is expected is so important because you can’t hold people accountable if they don’t know what the expectations are,” Gilleran
said. “We spent a lot of time working with the staff and the
administration to come up with very specific behaviors that
I think are important.”
However, this new set of rules goes beyond the sheet ofpaper students received on the first day of classes. In the future,
the staff plans to implement their ideas in a way that will
affect students more. They plan to encourage students to
remember these new values through classroom activities and
reward systems.
“I think we’re kind of working on some systematic ways
to implement positive behavior rewards,” Alles said. “Again,
it needs to be systematic, so that requires a lot of work, so I
don’t know when that would happen, but I think that that’s
something that we might see down the line.”
As with most new plans, it will take time to see full results. However, the faculty is confident in the large effect the
new culture will haveon the school.
“It’s the same thing with anything you teach. There’s gonna be a learning curve, and it’s going to take time,” Alles
said. “ But that’s sort of the fun thing about it, I think, is that
you can watch people grow, and you can see change actually
happening in front of you.”
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New lunch provider
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While Chartwells is planning on creating a new menu for the cave, they also altered the
lunch menu. From mac-and-cheese to fresh salads, the company thinks adding a variety of
foods that operate on a four-week cycle will increase participation in the program.
Chartwells offers a free menu app called Nutrislice and a website for more information.
Students can access the website at www.goo.gl/SFCosg. Both the website and the app allow
customers to view the nutrition facts of each menu item.

Within that new menu, the company aims to maximize scratch cooking in order to utilize the staff’s skills and provide students with a quality product.
Chartwells staff wants to create surveys to get additional feedback from students about
the problems they may still notice. Widak hopes his experience and expertise will aid in
the improvement of the program so students can continue to learn and grow.
“We focus our menus on items that are not only great tasting, but great for students as
they continue to grow and learn,” Widak said. “Chartwells hopes to benefit North by using our vast amount of resources and knowledge of this industry to help grow the school’s
program and provide students with great tasting foods.”
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CTE grants help students prepare for future career paths
EDITOR-IN-CHIEF, EDITOR & INTERN

Since enrolling in TV Production her freshman year, junior Victoria Alvarez has rethought her career goals.
“I’ve actually thought about being a news broadcaster.
That’s one thing,” Alvarez said. “But I’ve also thought of
being a marine biologist.”
Now, with the help of state grants from the Association for
Career and Technical Education, Alvarez has the opportunity to learn skills that will help her prepare for a future in
either career path as a part of her curriculum.
TV Production as well as Culinary Arts, Business and Computer Graphics are all currently CTE certified. Most were certified between last year and the beginning of this year, with
TV Production being the most recent to earn its certification.
The application process to become CTE certified is not
short. TV Production teacher Brian Stackpoole was one
of the teachers who spearheaded the effort to bring CTE
to North several years ago.
“I personally went to several different conferences
to learn more about CTE and how to start a program,”
Stackpoole said via email. “We also created a PLC (professional learning committee) during late-start Mondays
to further our knowledge of CTE a couple of years ago.”
While the CTE curriculum differs among classes, it has a
similar objective: to provide relevant and cutting-edge education for students who want to enter high-skill, high-wage
and high-demand careers, according to Stackpoole.
To do this, CTE teachers are tasked with providing their
students with real-world situations that emulate ones they
will find on the job. This requires them to take the learning
out of the classroom and into realistic work-based scenarios.
For Life Skills teacher Stacy Kryzminski, this meant helping her students get the training they need to be able to accept jobs in the food industry right out of high school.
“The fourth hour Commercial Foods class came out with
Servsafe—their food handling certificates,” Kryzminski

said. “They are set to go into an industry with it already, and
it’s good for two years.”
Culinary Arts teacher Julie Cutler is taking a broader approach to fulfill her CTE requirements.
“We’re planning on looking at different career aspects,” Cutler said. “It
could be anything from
catering to running a small restaurant. Even
like the accounti n g

“

Students
need to have an
oppurtunity to
have a work-based
learning activity
that is outside the
classroom.
BRIAN STACKPOOLE
TV PRODUCTION TEACHER

“

By Lindsey Ramsdell, Alex Harring & Syeda Rizvi

side
of
it—
aging side of
the manit. So, they’re getting glimpses
of different avenues they
could take in the
culinary industry.”
In return for providing students with this career-based education, CTE-certified classes receive state grants per student enrolled in the class. The state funding goes towards buying new
equipment for the programs and their overall improvement.

But, to be eligible for the grants, the classes must fulfill
certain requirements.
“You must set up an advisory board of professionals in the
field that help guide the instructor on different areas like
work-based learning, equipment purchases and skills that
employers are looking for,” Stackpoole said. “Also, there is
additional funding for the programs that must focus on program improvement.”
Each CTE class must be a multi-level program that students will complete throughout their high school careers.
For example, students in TV Production must first take TV I
and can take up to TV VI.
After completing the program, students will take an assessment to evaluate their progress. After graduation, they
might also be surveyed to see how effective the CTE
classes have been in preparing them for their careers.
Stackpoole sees this as an opportunity for students
and teachers to gain an upper hand in their chosen
vocational careers without disrupting the day-to-day
class activities.
“The classes will continue as normal, but some things
will change,” Stackpoole said. “Some students have to be
assessed when they complete the program. Students need
to have an opportunity to have a work-based learning activity that is outside of the classroom ... so far the adjustments
have been incredibly beneficial to the students.”
Although she still has the year ahead of her before graduation, Alvarez has already acquired skills that will be of
value to her in the future, regardless of which career path
she takes.
“(I’ve learned) people skills because you have to interact
with a lot of people,” Alvarez said. “Also, just being in front
of a camera, it makes you less afraid. Like you do it one
time, and you’re really nervous, and then you do it again, and
you’re not as scared. It gives you confidence.”

Stage renovation alters play schedule, Parcells students involved
By Wilson Moin
EDITOR

In the past, by this point in the year, senior Grace Guthrie
and her castmates had already wrapped up the fall play. But
this year, they are only a couple weeks into their preparation
for their production of Peter Pan.
“We couldn’t have the fall play rehearse over the summer
like we normally do, so we pushed it back into the fall,” Guthrie said. “That caused it to overlap with the Parcells musical,
and the Parcells musical could no longer be done. So Parcells
no longer has a musical, and our fall play is really late thanks
to the stage renovations.”
Over the summer, the district hired a contractor to replace
the stage floor in the Performing Arts Center. According to
district technical director Art Pasha, the floor had not been
replaced since it was originally laid down during the stage’s
construction in 1967. After almost 50 years of use, Pasha said
the floor and its support beams had started to rot, prompting
the renovation.
Because the stage’s renovation forced North’s production
of Peter Pan back to November, Parcells had to cancel its own
school musical. This led to play director Sean Kifer allowing
Parcells students to come audition for Peter Pan.
“They were perfect for roles like the lost boys and mermaids because they were younger,” Guthrie said. “I think it
will provide a good opportunity for them to get to go on the

North stage before they come here, but it also takes away their
opportunity to be a lead in a musical because they have to
compete against much older students for roles.”
Despite facing more competition than usual, plenty of
Parcells kids showed up for auditions at the beginning of the
year. In a cast of just over 50, there are 17 middle schoolers.
“I’ve found that the students really work well together. The
North students really take the Parcells students under their
wing and mentor them in a lot of ways,” Kifer said via email.
“The middle school students bring the childlike energy and
excitement that this show needs. So they are a good team.”
However, the delay and addition of Parcells students to the
cast aren’t the only changes to accompany the play this year.
Past shows’ low turnout rates, like for Pinocchio, Shakespeare and Almost Maine, allowed audiences to watch from
risers placed on the stage. Guthrie said this proximity brought
a more personal feel to these shows and allowed actors to interact with their audience members. But for Peter Pan, spectators will be back in more traditional seating.
“This is a massive show in terms of technical elements and
cast. We have over 50 students in the cast, so we really need
the entire stage to fit all the elements,” Kifer said. “The shows
in the past have been a little more intimate, so we will lose a
little of that this year, but we will be replacing it with spectacle, which is very exciting.”
In addition to using the whole stage for the first time in
several years, Kifer hired two professional theater companies

to aid students and keep them safe. One of the companies,
Vertigo, was hired to help students fly across the stage. The
other company, Ring of Steel, is in charge of choreographing
the production’s battle scenes. The stage action troupe operates out of the University of Michigan and recently worked on
Captain America: Civil War.
Although Kifer has hired professionals to work with students before, they specialized in other areas of theater. He did
note, though, that some of the students have worked with Ring
of Steel during the drama club’s annual trip to the Michigan
Thespian Festival.
But perhaps the change with the most effect on students
was the play’s postponement. As opposed to having a whole
summer to rehearse, the actors will have had only six weeks.
“We have the shortest amount of time to put on a production that we have ever had, and it’s the biggest production that
we have ever had that’s a play,” Guthrie said. “I’m not saying
that the new stage is bad, it’s great, but it did cut into both
North and South productions.”
Despite the shorter schedule, sophomore Katie LoPorto is
confident about how the play will turn out.
“I feel like we have a good group of actors,” LoPorto said.
“We’ll be able to do it.”

