
SAY CHEESE Chef Joshua Grabowsky
poses with Max, the inspiration for Max’s
Organic Planet.
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Lunch break
A suburban chef plans to give kids midday meal options that even
a mom would eat.

By Margaret Littman

For many of us, school lunch was a thing of dread. The cafeteria was a petri
dish of social conflicts that doubled in size daily. The lunch lady had eyes in
the back of her head and caught every misdeed. And the food itself, well,
often more of it ended up in the trash can than in our stomachs.

Joshua Grabowsky began dreading school lunches for his son before he was
even born. “After Max was conceived, I was already stressing about school
lunches and what he was going to eat when he went to school,” admits
Grabowsky, a personal chef and CEO of busypeople inc., a suburban organic
catering firm.

Now that Max is four and Grabowsky and his wife, Nancy, have another son,
eight-month-old Izaiah Blue, Grabowsky is turning his long-lived school-lunch
fear into a business that will help both parents and kids banish the concept of
cafeteria mystery meat from their collective memories. Max’s Organic Planet,
which he’ll run from within busypeople, is an effort to provide healthy, organic
lunches to public and private schools in the city and on the North Shore.

Article continues

ADVERTISEMENT

Schools often sign yearlong contracts for their food-service needs, so
Grabowsky is gearing up for the 2007–08 school year, gauging interest and
offering pilot programs and weeklong taste tests, so that school
administrators, parents and students will sign on for organic eats in
September. One such test at Lake Forest Montessori resulted in kids eating
double their average amount of food, he says.

“The difference was that the middle-elementary kids, who despised the
traditional lunch and brought their own bagged lunches, caught wind of the
organic offerings and starting eating like a pack of hyenas,” Grabowsky says.
While the program can be adapted for kids ranging in age from 2 to 18 years
old, Grabowsky thinks these middle schoolers may be the best audience for
Max’s Organic Planet. “These kids are more picky than the five-and-unders,
and they love to learn about food.” His response to picky eaters is what he
calls the “three-ingredient rule,” simplifying dishes so they have as few
ingredients as possible.

“People try to hide [vegetables] and make weird-looking concoctions. No way!
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