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INTRODUCTION
As New London Public Schools seeks to achieve the highest of standards in all that we do for our 
students, the district is embarking on another innovative and unprecedented initiative consistent 
with our overall plan to transform public education for the southeastern Connecticut region.
 
The new initiative is called the “Chefs in Schools Program”, and is a unique opportunity to do just 
that.
 
We will be the first and only district in the country to launch the “Chefs in Schools Program”, which 
promises to dramatically transform food services in our public schools, improve students’ health 
and wellness, and more importantly, student achievement.
 
Our partnership with Chef Daniel Giusti, the former Head Chef of Noma— the best restaurant in 
the world (2010, 2011 & 2014) — is set to launch in New London’s schools in July 2016.
 
As part of the “Chefs in Schools Program” chefs from around the country will be hired and 
assigned, full time, to six school cafeterias throughout the district.

In addition, we know that as a result of our partnership with Chef Giusti the following will be 
realized:

• The food our students experience will meet the highest of standards;
• More students will have access to nutritious breakfasts, lunches and suppers, as we plan to 

keep our cafeterias open in the evenings from 4-7 p.m.;
• A new network of food suppliers and services will be established; and
• The culture and environment within our schools will dramatically improve over time.

Dr. Manuel J. Rivera
Superintendent of Schools
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ABOUT CHEF DANIEL GIUSTI AND BRIGAID
Brigaid is a first-of-its-kind initiative designed to transform the way students eat in schools, as well as the way 
school systems view the function of the cafeteria itself. It will achieve its goals by harnessing the expertise of 
some of the cleverest and most driven people in food: chefs.
 
The pilot program: This fall, Brigaid will enter 6 schools in New London, CT—a diverse community 
with a progressive history—implementing new methods and ideas and gathering information that 
will allow the organization to thrive all over the United States.
 
The team: Chef Daniel Giusti is spearheading Brigaid. Born in New Jersey, Dan cooked in 
Washington, DC before moving to Copenhagen in 2013 to run the kitchen at the globally renowned 
restaurant Noma. There, he oversaw a kitchen staff of 60, organizing schedules and expediting 
what is considered one of the most intricate and forward-thinking meals in the world.

The way forward: Brigaid will pay its chefs a salary of $60,000, plus benefits, to take over a 
school’s cafeteria. This is an unprecedented move, since it’s rare for a school to even have one chef 
on premises. These Brigaid chefs will be tasked first with changing the culture of the school’s dining 
hall—improving logistics, getting a sense of the community’s needs, and figuring out ways to better 
the dining experience. Then, the chefs will gradually improve the food itself. They will be managers 
above all else, but inevitably always inspired by flavor.
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ABOUT NEW LONDON PUBLIC SCHOOLS (NLPS)
New London Public Schools is southeastern Connecticut’s magnet school district of excellence – 
serving more than 3,300 of the region’s students enrolled in the district’s magnet school pathways. 
As Connecticut’s first and only all magnet school district, New London Public Schools continues 
to transform the region’s educational landscape by offering enrollment choices in four magnet 
pathways: STEM, Arts (visual and performing), Leadership and Language and Culture. 

The district’s STEM-themed high school, Science and Technology Magnet High School of 
southeastern Connecticut, has been nationally recognized twice by Magnet Schools of America 
as a Magnet School of Excellence, while New London High School was named in 2014 as one of 
America’s Best High Schools. In addition, the district was certified by the United States Department 
of Agriculture’s (USDA) HealthierUS School Challenge (HUSSC) and continues to advance innovative 
farm-to-school projects that benefit local farmers.

ABOUT NLPS FOOD SERVICE
The New London Food Service Department is committed to providing a variety of appealing and 
nutritious meals at no cost to our students through the Community Eligible Provision (CEP). All 
of our meals meet or exceed USDA guidelines and the Healthy Hunger Free Kids Act nutrition 
standards. In partnership with families, the community, and our city, our food service program 
strives to provide fuel to learn, assisting students in achieving their maximum potential. After all, 
healthy children are the best learners!

New London Public Schools partners with FoodCorps, Farm Fresh New London County Schools, 
Ledge Light Health District, and FRESH New London. Using our partnerships with these groups we 
are able to provide an introduction to healthy eating and nutrition to our students.

MISSION AND GOALS OF THIS PARTNERSHIP
 › Transform the current program to have the highest quality of food and food service
 › Provide nutritious and tasteful meals
 › Improve health and wellness for 3,300 students
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Magnet Schools of Excellence
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NEWS ARTICLE FROM WASHINGTON POST

A top chef from a world-
famous restaurant wants to 
fix America’s school lunches

By Tim Carman, December 21, 2015
The Washington Post

After serving as Noma’s chef de cuisine for 
three years and maintaining the standards 
that earned it a top spot among the world’s 
best restaurants, former Washingtonian 
Daniel Giusti will leave the Copenhagen 
fine-dining destination at the end of the year 
and return to the District to launch his next 
project.

The big reveal: It won’t be a restaurant.

When he returns to Washington in January, 
Giusti, 31, plans to make a radical left turn 
into school food service. Consider that for a moment: The chef who has fed the world’s elite some of the 
most meticulously prepared dishes anywhere — at a restaurant where the tab can top $800 for two diners 
— now hopes to feed schoolchildren for $3.07 each, which is the amount the U.S. Department of Agriculture 
reimburses schools for every free lunch served. It’s an abrupt and ambitious about-face for Giusti, who 
credits his boss, Noma chef and owner René Redzepi, for daring him to think big.

“This place has shown me you can do anything. I know that’s a cliche,” says Giusti during a phone call from 
Copenhagen. “But for me to be here now and to have the job that I have now. . . I have made myself believe 
that anything is possible.”

Giusti understands that his career change might sound naive: A fine-dining chef launches a company to 
tackle an area of food service that is tied up not only in politics but also in limited budgets, tough nutritional 
standards, finicky kids and long-term contracts with established providers.

“There’s a whole host of challenges that make it very, very difficult” to change the system, says Sam Kass, 
former White House senior policy adviser for nutrition policy and a chef himself.

“But at the same time, there’s a culture of thinking in the school nutrition world that is a problem in itself,” 
adds Kass, who serves as senior food analyst for NBC News. “Someone coming from the outside with new 
ideas is good.”

If anyone has the fearlessness to face the formidable task of improving public school meals, it’s Giusti. 
This is the guy who in 2011 abruptly left 1789, the fine-dining flagship of the Clyde’s Restaurant Group 
that named Giusti executive chef when he was only 24, to take an unpaid apprenticeship at Noma with no 
promise of a full-time gig. By January 2013, Giusti was running Noma, replacing another American, Matt 
Orlando, as the chef de cuisine. Redzepi and Orlando passed over more-experienced cooks to select Giusti 
as Noma’s leader in the kitchen. (Incidentally, Canadian Ben Ing will become Noma’s next chef de cuisine.)

“He’s young, but he has sort of this old soul in him. He’s way too mature for his age,” Redzepi told 
me about Giusti. “He’s just a very natural leader [who] is not afraid of making decisions, which is one 

Chef Daniel Giusti is headed back to Washington after a successful 
run in Copenhagen at one of the world’s best restaurants. His next 
focus: improving school lunches. (Sarah Coghill/For The Washington 
Post)
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of the biggest factors in becoming a head chef, because you have to make decisions constantly.”

Giusti assumed chef de cuisine duties while Noma was the No. 1 restaurant in the world, according to the 
arbitrary-but-influential list compiled by San Pellegrino and Acqua Panna. Noma would fall to No. 2 later in 
2013 but regain the top spot in 2014. Noma now sits at No. 3 on the list, which makes Giusti an extremely 
high-profile target for investors who want to open a restaurant with him. But for better or worse, the chef 
has little interest in having his own place, partly because he has already worked at one of the best.

“There are a lot of great chefs out there and a lot of great restaurants, and coming back to the United States, 
I don’t think I’m going to add a lot to the scene,” Giusti says.

For years now, even as famous chefs and celebrities angled for reservations at Noma, Giusti has had other 
ambitions besides feeding the 1 percenters. One has been to figure out a way to provide good-quality food 
to the masses at prices they can afford. Ultimately, he determined that unless a restaurant chain could 
compete with McDonald’s on price point, it would just be adding more calories to the marketplace without 
improving the American diet much.

Then Giusti started looking into the National School Lunch Program, that surreal battleground where 
pizza sauce is considered a vegetable and the School Nutrition Association advocates against reducing 
the amount of salt in the students’ diet. This is the arena, Giusti thought, where someone could have real 
impact: He could feed American schoolchildren higher-quality food, teach them something about cooking 
and food, and perhaps even set them up for a lifetime of better dietary choices.

Giusti has been researching the people and organizations already committed to improving school meals. He 
has talked repeatedly with Kass, who has become something of a mentor. Giusti has also investigated the 
pioneering work of Betti Wiggins in Detroit, Ann Cooper in Boulder, Colo., and Revolution Foods, a group 
that started with just one charter school in Oakland, Calif., and now serves more than 1 million meals per 
week in 15 states.

Although Giusti says he respects the work of those who aim to fix the system, he wants to take a different 
approach. His company, Brigaid, would build whole new kitchens or improve existing ones at schools 
and then hire professional chefs to work full-time in them. Brigaid would differ from other chef-oriented 
programs, such as first lady Michelle Obama’s Chefs Move to Schools, in that Giusti’s crew would be working 
daily to address the issues, not once a week or once a month.

“One of the biggest problems is that there are no kitchens in schools, and all food is prepared elsewhere,” 
Giusti says.

Such a model, of course, would require serious capital investment. Neither kitchen equipment nor 
experienced chefs come cheap. Giusti says he has investors interested in Brigaid. Plus, he says, he wants to 
start small, just as Revolution Foods did. He hopes to have a pilot program in place with a school district by 
fall 2016. It could even be with the D.C. Public Schools system, which is now soliciting for new vendors after 
the embattled Chartwells-Thompson Hospitality decided this year to withdraw from its contract following 
allegations of mismanagement and a whistle-blower settlement.

Giusti doesn’t pretend he has the solution to the problem of providing better-quality school meals at dirt-
cheap prices. Nor is he naive about his chances of fixing the system.

“This is a huge undertaking and a risky undertaking, but for me this is worth it,” Giusti says. “I have no 
problem giving it all I’ve got, and if I fail, I fail.”
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NEWS ARTICLE FROM LUCKY PEACH

Why Daniel Giusti is Leaving Noma
An interview with the head chef about Brigaid, his new venture.

By Peter Meehan, December 31, 2015
The Lucky Peach

Daniel Giusti started cooking at Noma in September 2011 and became the head chef in January 2013. After 
three years at the forefront of one of the most lauded restaurants in the world, he is moving back to the 
United States to launch Brigaid, a company that will attempt to change the way schools feed their students. 

What prompted you to leave fine dining now, to do something that’s so radically different?

I don’t want to think of it so much as leaving fine dining, because that has a connotation that I’m not happy 
with. I definitely love it. I love restaurants. I love working in restaurants with high expectations, with high 
pressure. I thrive off of that, as I think most chefs do. I know I’ll miss it.

You can look at cooking in two ways. You can look at it in the way that it’s very much about being innovative 
and developing masterpieces. You see things in food that other people wouldn’t, present it to them, 
amazing them with what you can do. That’s where we’re at here at Noma—looking to inspire people and 
produce flavors that people aren’t used to eating.

And then there’s another side of cooking, which is cooking to feed people. From the beginning, a big part of 
cooking, for me, was feeding people. That’s where I came to love it. I come from a big Italian family and I was 
always enamored by the ability to make people happy and satisfy them with cooking.

As someone who gets into cooking and is competitive and ambitious, you’re definitely led to understand 
that, if you’re ambitious and you really work hard, you’re going to end up in fine dining. That’s where you 
should be. That means you’re excelling.

I went to CIA in Hyde Park, and everyone wanted to be a head chef of a restaurant in New York City. In 
culinary school, that’s what you want to do—that’s what everyone wants to do. So you get on that path and 
you learn to really appreciate it. Obviously there’s a lot of perks working in a restaurant like Noma, and it’s 
exciting. But I think at some point when you climb the ladder you understand what it’s all about.

After I came here I gained the confidence to tell myself, Maybe this isn’t what I was cut out to do. When 
you know people like René and what he sees in food, you just realize at some point: that’s not me. He sees 
things in food that I don’t see. He is tremendously talented when it comes to being innovative. It takes a lot 
to understand where you stand in the game. I’ll never be the most creative chef out there. That’s just not 
what I’ll be. I have a certain skill set and have the confidence to know where I want to take my career.

For me what would make me happy is to wake up every day and know that I’m really feeding people. I’m 
making them happy and I’m changing the way they live because I’m changing the way they eat.

As far as what makes me want to get into school food and leave fine dining for that, it comes from being 
here. I’ve never met anyone like René. He’s swinging for the fences every single day. Everything he does, 
he’s looking to go bigger and better; he never stops. I’ve always been ambitious myself, but I’ve never known 
someone that’s not content, but in a positive way. Like, this is good but it’s got to be better, and we’re going 
to continue to make it better.

Everyone talks about school food as this unsolvable problem and I said, Well, if I’m going to feed 
people, I want to feed a lot of people and I want to wake up every day thinking that what I’m doing is 
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affecting a lot of people’s lives in a positive way. Having prior knowledge of the problem with school food it 
quickly became the idea. This is what I have to do. The more I researched it, the more I locked in on the idea. 
And it was one of those things that the more I learned and the more I mentioned it to people around me 
and they said, Oh that’s a tough thing that’s going to be really difficult. Naturally that just made me want to 
do it more, because it’s a challenge.

What is Brigaid?

Brigaid comes from brigade, which obviously means a group of chefs. The “aid” will be in shooting to solve 
some of the problems with our food system, predominately involved with school food. Brigaid will be 
a for-profit company that aims to put chefs in schools. What makes it different from other food-service 
companies that are catering to schools at the moment is that it’s based on having kitchens in schools and 
chefs cooking in those kitchens.

Aramark, Compass—statistically these are some of the highest grossing companies in the food industry, 
not just in school food. A lot of these big companies like Aramark are pushing for like 20 percent profit 
margins, which is extremely high in any food business. In restaurants you’re lucky if you’re making 5 percent 
in bottom-line profit. So to shoot for 20 percent—that’s not what we’re going for. In the end we want a profit 
margin that allows us to maintain the business. The goal is not to become rich.

Profit, for me, means that we continue to push forward and makes sure we can pay people—and I’m not 
talking about myself or other higher-up people. I want to be able to train people who are currently working 
in school cafeterias. I want to train them to know more, and also pay them more for that knowledge.

The whole point of this is to make it a more attractive space for people who are passionate about food to 
join in. I want to be able to pay the sous chef at whatever restaurant, who really likes to do this kind of stuff 
but would never do it because there’s no money in it, and it’s just not something that will ever challenge 
you in any way. It’s not set up to do so currently, when you work in some commissary kitchen where you’re 
plating food to be frozen and packaged and delivered.

What can you bring to schools from the culture of the kitchen you worked in?

From a very simple standpoint, we’re talking about putting kitchens in schools. The design of those kitchens, 
the thought behind them, how they work—that’s going to be a big part of it. That excites me, pairing up 
with a kitchen manufacturer and saying, Okay, we need to design a kitchen, we have X amount of dollars 
to spend every time we do it. My goal is that we design a singular model, prototype kitchen. Build a kitchen 
that’s cost-effective, that has all the equipment you need and none that you don’t. It works; it’s efficient; it’s 
well-built and we can just pop them into schools as needed, and they don’t take up much space. I’ve seen 
a lot of these school kitchens, and some of them just don’t make any sense. Kitchens they think are well-
equipped are equipped in the wrong way. That’s obviously paramount when you’re talking about cooking 
food for a certain amount of people and in a certain amount of time.

In terms of the organization of the people, there is a certain discipline in a kitchen that needs to be 
there. I’m not talking about screaming at people. Discipline in the sense that there needs to be a solid 
organizational system that makes it efficient. Because, obviously, when you’re talking about providing 
people a meal for $3.07— current federal reimbursement for school lunches—you really don’t have much 
room to wiggle there.

Above all, I hope we can bring the energy from fine dining and restaurants. At Noma, when we’re in the 
kitchen everyone is so into it and running around. I’m not saying that I’m going to go into the school kitchen 
and get everyone running around, but I want to get people genuinely excited about what they’re doing and 
how that translates to better food, a better experience for these children, and better nutrition.

It also provides an opportunity for better learning for the kids. A lot of these kids don’t have much 
to look forward to on a daily basis. How nice would it be if at lunchtime they went through the line 
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and someone served them food that they were proud to serve and smiled at them, and gave them a cooked 
meal that was delicious? It would be great if they sat down and ate it and enjoyed it and talked about it. I 
grew up in a family where eating was important and it was a social thing, and for a lot of kids eating has no 
meaning outside of it being a chore.

What do you see as being the major weaknesses in school food right now?

If I have to be very broad and blunt, it’s the thinking. The biggest problem is closed-mindedness about 
fixing it. Ever since I’ve announced I’m doing this, there have been a lot of people saying it’s impossible. The 
same day I’m reading comments on the Washington Post article about Brigaid saying that what I want to do 
is impossible, I’m reading that Elon Musk landed a rocket and he’s talking about colonizing Mars. That’s a 
legitimate story, but improving school food is impossible? That’s a joke.

People say this isn’t feasible to put kitchens in schools all over the country. It’s too expensive. It’s not feasible 
to have chefs in schools. Nobody’s going to accept this food. The kids won’t like it.

I’m putting my career on the line; I’m hopefully going to get an opportunity to give this a shot in the schools. 
If it fails, it’s on me.

Everyone puts the blame on the government—there’s not enough money allocated for school food and so 
on. And don’t get me wrong, the current federal reimbursement of $3.07 for providing a meal, including 
food and labor, is super low. Instead of just saying that’s crap and just letting the kids eat shit food like that’s 
acceptable, let’s do something.

I’ve also received so many emails over the past week from chefs, dieticians, chefs in culinary school, people 
with policy backgrounds, parents, people who want to work for free. And to have kids at the Culinary 
Institute of America saying we’re interested in this—to me, that’s a victory already. And the only reason that 
has happened already is because I’ve been fortunate enough to have the opportunity at Noma. Coming 
from here, people just look at it differently. The kid in culinary school who’s eighteen says, He was the head 
chef at Noma, he’s going to do this, so that sounds like something that would be cool for me to do as well.

What I know is, we’re going to bring a ton of energy. I’m going to get more people involved and we’re not 
going to stop if the model doesn’t work. We’ll try something different. There are already people working 
very hard at this and doing a great job, but there just aren’t enough of them to change everything. Let’s get 
everyone working together for once and hopefully we can get somewhere.

Some people would say it’s naive to expect to get all these people working together, but I don’t think it is. 
This is not a partisan issue. This is food for kids—people want their kids to eat well, so let’s fix that.

“Working with kids to change the way they think 
about food is the most rewarding thing I have ever 
done....@Brigaid”

-@thedanielgiusti
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“I want to get people genuinely excited about what 
they’re doing and how that translates to better food, 
a better experience for these children, and better 
nutrition.”

-Chef Daniel Giusti
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Contact Brigaid

Email: dg@chefsBrigaid.com
Website: www.chefsBrigaid.com
Social Media:              @Brigaid

Contact New London Public Schools

Website: www.newlondon.org
Phone: (860) 447-6000

Social Media:         NLPS.CT          @NLPublicSchools

This booklet was produced by New London Public Schools




