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Food Bars

We now have salad bars at both
TNHS and OHS. We also have been
piloting a Grab & Go bar at JHS. It
has been a great success. Without

going to any line, students may grab

as much produce and snacks as they

want. They may also help themselves
to spoons, forks, and condiments.
There have been no problems and
students appreciate being able to

grab extra food to keep them full for

after school activities.

New Items

Each kitchen has been given training
and support to begin trying new
menu items that might be popular
with their students.

The example above is Bagel and Lox
at OHS. A few other new items have
been Apples Brulee, Yellow Curry
with Coconut Milk, Taco Salads, and
Vietnamese Style Banh Mi
Sandwiches
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We have increased the amount of
money being spent on fresh food,

especially bread, fruit and vegetables.

Additionally, we have increased the
number of staff members to allow
for more freshly prepared meals and
more training. The addition of an
administrative assistant allows more
hands-on support & supervision.
The number of pre-packaged menu
items has decreased significantly.







Other Highlights

Good Feeding

Fast Lines
Morale Many

About 10 min Less turnover 50% eating lunch
Due to increased staffing, Staff are staying in thei.r .J'ObS During the 23-24 school year, we
reconfiguration of spaces, longer and vacant positions have averaged 1,128 breakfasts and
and improved systems, most afE USl_Ja“Y filled quickly. 1,728 lunches served per day. Our
days, most lines are resolved Some |mprovemejnjts for average daily students population
within the first 10 minutes of statt have beer.n training and 535272 wWhichimeansunore tian
the lunch period leaving social gather.m'gs, support 32% of students are eating school
plenty of time for students from admmlst.ratlon, breakfast and nearly 50% of
employee housing, and students are eating school lunch

to eat and socialize.
more autonomy. each day.
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Increase
Student
Input

QR Codes have been
posted in all cafeterias
The code links students
to a google form for
input. Use has been
minimal.

Students input is
mostly provided
anecdotally and by
monitoring which
meals are in high

demand. |

Improve
Signage
& Info
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We have been focusing
on reducing waste and
reducing packaging.

We would like to
continue improving
the program’s
sustainability.

Menus are
handwritten and
posted each day.

We would like to
upgrade to electronic
signage and make sure
students have access to
the current day’s and
next day’s menus, at a
minimum.




THANK YOU!

Questions/Discussion




