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Project Overview 

The purpose of this project was to review the Alleghany County Public School's School 
Nutrition Program, evaluate current foodservice quality, identify quality problems and 
recommend improvement strategies. The scope of the review was limited to an 
overview of the current menu, assessment of food quality, tray presentation, sanitation 
and service. Studies have shown that consumer (students, staff, parents, etc.) response 
is based on a variety of factors including taste, nutrition, sanitation, temperature, portion 
size, meal time and servers' attitude. All of these factors are interrelated, thus a 
decision/change in one area can influence another. It was indicated that the program is 
currently in good financial shape and is in substantial compliance with regulations; 
therefore these areas were outside the scope of this project. 

As the findings are discussed, much attention is focused on what the School Nutrition 
Program (SNP) staff is not doing or needs to improve. That is not to say there are not 
good things happening in the program, there are, and the staff should be commended 
for their hard work and obvious care for the students. It's important to appreciate that 
the program is very similar to many School Nutrition Programs in the United States; 
especially programs in small rural areas like Alleghany County. This context is 
important as you read through the findings, which primarily highlight deficits or issues. 
While the program is reflective of the industry in similar settings, many of the findings 
and recommendations will be directed at improving the program's quality practices in 
line with current industry-wide best practices. 

General Comments 

Although compliance with federal and state regulations was not a focus of this review, it 
appeared that the SNP is in substantial compliance (the October 2017 federal review by 
VDOE noted 3 findings; ACPS staff indicated each has been corrected). Public records 
indicate that Virginia Department of Health requirements are being met at all schools. 

It must be noted that changes in federal meal pattern requirements over the last several 
years have resulted in a negative perception of the program, in particular the 
requirements for whole grain-rich products, reduced sodium and fat levels, and a fruit 
and/or vegetable selection. Schools have found these changes most difficult for older 
students and adults; younger students have been more accepting and as these 
students move to upper grades resistance to the changes will most likely diminish. 

All five schools were visited in a two-day period. Admittedly, this is a very brief window; 
however, it did provide the opportunity to observe both breakfast and lunch at Mountain 
View Elementary and Clifton Middle, lunch at Alleghany High, breakfast at Callaghan 
Elementary and lunch at Sharon Elementary. Comments, conclusions and 
recommendations are intended for division-wide consideration and may, or may not, 
apply to every school. 



Observations & Recommendations 

At all schools, School Nutrition Program staff presented themselves professionally and 
work very hard to provide nutritious meals while ensuring program regulations are met. 
Kitchens, food storage and dining areas were clean and well maintained. Staff was 
friendly, and while nervous about having a stranger in their kitchen, they were open and 
appeared to function routinely. 

Division Cafeteria Manager does an excellent job of record keeping and file 
maintenance; any records needed were readily available. Site-level staff is provided 
with documentation to validate meal pattern compliance and additional materials to 
meet USDA and VDOE requirements. 

Menu 

Menus are prepared centrally for distribution at the site level and are posted on the 
ACPS website. ACPS menus are functional and meet regulatory requirements for 
information that must be included. Menus are an important marketing and public 
relations tool; they should be student friendly, fun and easy to read. Menus provide the 
most visible public image of the program and can be used to set the tone for the school 
nutrition program. 

Recommendations: 
• Take advantage of menu program templates designed specifically for school use 

that are available online (e.g., Bell Institute or Hartland School Solutions), or 
consider purchasing a low-cost full school menu and marketing systems (e.g., 
schoolmealsmarketing. com). 

• If using a table template for menus, separate breakfast and lunch menus to allow 
room for clip'."art (available on the USDA website and other online sites), fun 
facts, meal prices and other marketing information. 

• Include special events on menus: National School Lunch Week, School 
Breakfast Week, Breakfast with Grandparent Day, Lunch with Veterans Day, 
special school events (Dr. Seuss Week, Wacky Wednesday, Crazy Hair Day, 
Silly Socks Day, Homecoming Week), etc. Celebrate the multitude of fun food 
days (lists are available on line) e.g., April is National Grilled Cheese Month, 4/7 
is National Burrito Day, 4/17 is Healthy Kid Day, 4/20 is National Broccoli Day, 
4/30 is National Raisin Day, May is National Salad Month - a great time to 
promote salads. 

• Give foods student-friendly (age appropriate) names, e.g., Mountaineer Salad 
Bar, "School Mascot" Burger, X-Ray Vision Carrots, Broccoli Trees, etc. (see 
VDOE Summer Manager Workshop (SMW) 2014 materials for additional ideas). 



• Network with neighboring school nutrition programs for new menu ideas; it is an 
excellent way to develop new menu items for testing. Participate in menu 
exchanges at VDOE regional meetings. Additionally, research school menus on 
the internet for additional new menu ideas (school divisions are typically willing to 
share recipes). 

• Work with student advisory group(s) and/or local wellness advisory committee 
when planning menu changes. 

Menu Items 

Menus offered both days were typical of breakfast and lunch menus offered in other 
similar schools. ACPS participates in a cooperative purchasing group to help maximize 
pricing advantages and insure the availability of quality products. 

At breakfast, a nice variety of juice was available (apple, grape and orange), as well as 
a fruit choice, allowing for varied student preferences. A minimum of 3 breakfast entree 
choices (with multiple cereal choices) were offered. At lunch, elementary schools 
offered three entree choices (including an entree salad), middle school offered four 
entree choices and the high school offered five entree choices; both schools have a 
salad bar. At least 2 fruit choices (canned and fresh) and a minimum of 2 vegetable 
choices are offered daily at all schools. Note - at lunch, the Meat/Meat Alternate 
component and the Grains component are typically combined and are menued as the 
"entree". 

Recommendations: 
The variety of menu options currently offered is commendable. The following 
suggestions will allow for more student choices with minimal effect on labor. 

• Rather than offering one canned fruit option, offer several different canned fruits. 
There is little or no labor impact when opening 5 cans of applesauce vs. 1 can of 
applesauce, 1 can of peaches, 1 can of pears, 1 can of fruit cocktail and 1 can of 
mandarin oranges. 

• Rather than offering 1 fresh fruit option, offer a fruit bowl with several types of 
fresh fruit. 

Students will be more likely to select a fruit if something they like is available. There 
is sufficient room on the serving lines to accomplish this and the visual impact would 
be significant. 

• In schools with salad bars do not include the Meat/Meat Alternate component 
in with the pre-made salad, provide multiple options and allow students to 
"choose two". Options could be pre-dished or students could self-serve with 
appropriate sized serving utensils. Options could include ham, turkey, 



shredded cheese, cottage cheese, cheese sticks, tuna, hard cooked egg, 
black beans, navy beans, garbanzo beans, bean salad, yogurt, seeds, nuts. 
Perhaps taco meat and tortilla chips could be offered on days when tacos are 
menued. The Grains component options should be available on the salad bar 
(roll, bread sticks, crackers, etc.). Signage should clearly indicate what is 
included in a salad bar meal. May is National Salad Month, highlight and 
promote salads. 

• Schools without salad bars could also offer several Meat/Meat Alternate 
component choices with pre-made salads. Taco salads could easily be an 
option on days when tacos are menued. 

• Pizza offerings at the high and middle school (currently limited to cheese and 
pepperoni) could be expanded to include an additional pizza choice. The 
additional option could be a "Pizza of the Day", alternating by day. There is 
room on the pizza bars for an additional option and would provide visual 
impact. 

• Consider purchasing whole pizzas rather than slices for high and middle 
schools with pizza serving units. Student acceptance for round pizzas is 
typically greater than slices presented on sheet pans and the visual difference 
is significant. If staffing allows, consider school-made pizzas; par-baked crusts 
make this process Jess labor intensive. Note - training and periodic 
supervisory follow-up to ensure school made pizzas meet meal pattern 
requirements is imperative. 

• At breakfast, when a biscuit sandwich is offered, offer multiple choices. There 
is little or no labor impact when making only chicken biscuits vs. a selection of 
chicken biscuits, sausage biscuits, ham biscuits, steak biscuits, 
bacon/egg/cheese biscuits or plain biscuits. 

• At breakfast, a packaged Mini Bagel is offered as an option daily. Additional 
packaged K-12 products (e.g., mini pancakes, mini waffles, frudels, mini 
cinnis) are available (and have good student acceptance), several could be 
offered daily as options. There is minimal labor impact as these are all 
packaged items. 

Research indicates participation increases when additional menu choices are 
offered. 

Note - When menu changes are made, menus will need to be re-evaluated for 
nutritional compliance. Typically, the addition of menu options does not have a 
significant negative impact and if the added menu options are low in calories, fat and 
sodium, there may be a positive impact. 



Product Quality 

It appears that quality products are specified and purchased. Care is taken by the staff 
in the schools to prepare food carefully and they take pride in the work they are doing. 
Unfortunately, time constraints often result in preparation and/or service practices that 
negatively affect the meals being served. Every student, from the first student in line to 
the last student in line, deserves the best, high quality meal every day. 

Observations (®J & Recommendations(•): 
® Hot breakfast food placed on serving lines too early. Serving lines are intended 

for serving, not hot-holding food. Food dries out, over cooks and/or loses 
temperature when held too long on the serving line. 

• Food should be placed on the serving line when the first students arrive 
and should be replenished frequently. 

• Food should be placed in the serving wells, not on top of the wells. Use 
shallow stream table pans to limit the amount of food placed on the 
serving line at one time (exception being items like soups, sauces, 
gravy, etc.). 

• Wrapping biscuit sandwiches will help improve product quality. 

® At lunch, too much food prepared in advance of meal service. Even the highest 
quality food products do not hold up well to long holding times. (Exceptions are 
long cooking menu items like spaghetti sauce, soups, taco meat, etc.) 

• Food should be prepared as close to meal service as possible, cooking 
additional food as needed. "Just-in-time" (batch) cooking practices 
should be used so menu items are at their peak of quality when placed 
on the serving line. 

• Utilize resources provided during Summer Manager Workshops, on the 
VDOE-SNP website and on the Institute for Child Nutrition website. 

® Food temperatures not periodically checked, and recorded, throughout meal 
service. Although this practice is allowable under VDH food regulations when 
using time/temperature for food safety (food is checked for cooking/cooling 
temperatures and required holding temperatures prior to meal service and is 
disposed of at the end of the meal service (no more than 4 hours)). 
Unfortunately, food temperatures have the potential to drop or rise enough that 
hot food is no longer hot and cold food is no longer cold and the acceptability of 
food products is compromised. 

• To ensure the quality of food being served, temperatures should be 
checked when food is placed on the serving line and periodically 
throughout meal service. 

• Corrective action should be taken if hot food temperatures fall below 
140° or cold foods rise above 40°. 

® Romaine for salads is washed and cut in schools (some using a Robot Coupe 
vegetable prep machine). The romaine did not have sufficient time to dry 



before salad preparation resulting on a wet, soggy product. Additionally, 
manually washing, cleaning and chopping the romaine increases the potential 
for food safety issues. 

• Consider purchasing a packaged romaine salad mix. Packaged salads 
generally have a longer shelf-life, are less labor intensive, reduce the 
risk of food safety issues and are generally cost effective 

® Oranges served at Sharon Elementary were partially cut prior to service. The 
staff is to be commended for this practice. Cut oranges are much easier for 
students to handle and they are more likely to eat them when they don't have to 
try to peel them. 

• If other schools are not cutting fruit, the Sharon ES staff could 
demonstrate this best practice (there is a typical way and a better way). 

Meal Service 

® Incorrect use of steam table. Menu items were either not placed in the steam 
table wells or were placed in pans that were not the correct size/type. 

• Generally, a shallow (2") table pan is preferable for most menu items. 
Especially in self-serve situations, a shallow pan keeps the food at a 
height to allow students to more easily serve themselves. Food placed 
in shallow pans can be rotated frequently so food does not stay on the 
serving line for extended periods (a full size shallow pan (12" x 20" x %") 
holds approximately 64 %-cup servings). 

• If a steamer or combi oven is not used for vegetables, added cooking 
liquid should be drained before placing in shallow steam table pans (to 
prevent an over-cooked, waterlogged product). Large vegetables like 
broccoli spears and California blend should be placed in perforated pans 
to allow drainage and keep the product brightly colored and al dente. 

® At schools without self-service, menu items on the serving line were not visible 
to students. Foil and/or parchment paper and plastic were used to cover food 
for heat retention or so students don't reach to touch food. Students cannot 
see what the menu items look like prior to making their choices. 

• Uncover food when it is placed on the steam table. Menu items should 
be displayed in an attractive way to encourage participation. 

• Prior to meal service, staff should view serving lines from the "customer 
side" with a critical eye to ensure all areas of the serving lines are 
attractive. 

® Styrofoam cups were used to serve spaghetti and fruit. 
• Research options for alternate containers to attractively pre-portion 

menu items for meal service. 
• Evaluate all containers used for pre-portioning to ensure the best option 

is being used. 



• Recipes and/or meal service instructions should include written 
instructions for container to be used. 

® Signage taped to sneeze guards on serving line blocked view of menu items. 
• Any signage should be sized to allow students clear view of the menu 

items on the serving lines. See included photo. 
• Plexiglass frameless frames are an alternative way to display signage. 
• Signage should be attractive, easy to read and appropriate to the meal 

being offered. 
• Notices and other postings should not be displayed on serving lines. 

Other Observations 

® VDOE provided menu board was not posted or in use. Although paper 
signage was available and a whiteboard in the dining area indicated menu 
choices, use of the VDOE signage would be a better option to meet federal 
requirements. The Offer vs. Serve Guidance Manual states: "The NSLP 
regulation at 7 CFR 210.1 O(a)(2) requires that schools identify, near or at the 
beginning of serving lines, what foods constitute unit priced reimbursable 
meals. Schools using OVS must also identify what a student must select in 
order to have a reimbursable meal under OVS." 

• Post and use VDOE menu board(s) at all schools. 
• To ensure compliance with federal regulations, periodic supervisory 

oversight should be provided to validate menu boards are being used 
correctly at both breakfast and lunch. 

® All staff takes lunch break at the same time, just prior to student arrival, 
stopping all areas of preparation. This is an ineffective use of labor at a 
crucial time. 

• A staggered break schedule will allow preparation to continue and staff 
to implement just-in-time preparation for the first serving period. 

• Utilize resources provided during Summer Manager Workshops, on the 
VDOE-SNP website and on the Institute for Child Nutrition website. 

® No lights were installed in the salad bar at the Middle School. 
• Order replacement lights. 
• Ensure periodic supervisory oversight to identify facility, equipment 

and/or operational issues. 

® Open, unused space on serving lines gives the appearance that something is 
missing and is not visually appealing. 

• Utilize all the space on serving lines, place trays horizontally rather 
than vertically to fill in space (allows space for more menu options). 

• Offer additional choices (see suggestions above). 
• Rework how menu items are presented to fully utilize space. 



• In the cold food service areas, consider options other than sheet pans 
and steam table pans, e.g., baskets or bowls for fresh fruit and colored 
or clear trays and pans. 

® Sections of the steam tables are covered to make clean-up easier at the end 
of the day. 

• Foil, parchment, plastic wrap, etc., should not be used to cover serving 
lines to keep them clean. This practice is not visually appealing. 

• Countertops and serving lines should be wiped up often (at least 
between lines) to keep the line clean and attractive and make spills 
easier to clean up. 

• Spills should be wiped up quickly to keep serving lines clean and 
visually appealing. 

® Stick-probe thermometers are kept in uniform pockets or on counters. 
• Purchase sanitizing cups for staff to store thermometers while not in 

use. 
• The potential for cross contamination is reduced when thermometers 

are sanitized between use. 

® SNP manager does not sit on the local wellness advisory committee. 
• Division-level SNP presence on this committee will help the group 

better understand the regulatory requirements of the program and will 
provide the opportunity for open discussions with a variety of 
stakeholders (see LWP committee representation requirements). 



Consider these photographs when evaluating current practices. 

When a variety of fruit and vegetable components are offered and served attractively, 
students are more likely to select at least one. 

Note - at both breakfast and lunch, all students must select at least ~ cup of 
either the fruit or vegetable component. 



Menu items in attractive containers, appropriate for the food being served, is visually appealing. 



Food on serving lines should be presented so students can clearly see what is available. 
Serving lines should be attractive, clean and visually appealing. 



Participation Data 

ACPS Average Daily Meal Participation, Division-wide 
(based on eligibility, not claims) 

Breakfast 
October January 

2017 2018 

Total 25.80% 23.45% 

Free 39.75% 35.48% 

Reduced 25.40% 21.11% 

Paid 15.96% 14.73% 

In October, AHS had the lowest total participation at 8.38%, MVES (a CEP school) had the highest total 
participation at 53.35%. The other 3 schools ranged from 16.16 - 39.67%. 

Lunch 
October January 

2017 2018 

Total 50.30% 49.08% 

Free 69.31% 66.05% 

Reduced 57.54% 54.17% 

Paid 36.00% 35.86% 
In October, AHS had the lowest total participation at 29.95%, MVES (a CEP school) had the highest total 
participation at 71.32%. The other 3 schools ranged from 53.41 - 62.05%. 

Average daily meal participation is calculated by taking the total number of meals (by 
category) served in a given time period, divided by the number of serving days, divided 
by the number of students eligible (by category, or in the case of total meals, 
enrollment). 

In ACPS: 
• About 75% of the students enrolled do not eat breakfast 
• 60% of the students eligible for a free breakfast do not participate 
• About % the students participate in the school lunch program 
• 30% of the students eligible for a free lunch do not participate 
• Note - as a CEP school, ALL students at MVES eat free, yet nearly 50% do not 

participate at breakfast and 30% do not participate at lunch. 

Studies have shown when participation in school meal programs increases, especially 
breakfast, test scores also increase. Additionally, less absenteeism, fewer nurse visits 
and fewer behavior problems have been noted. 

It is recommended that participation in the school breakfast program, in particular, be 
addressed. Are there steps that can be taken to encourage students to participate or 
obstacles that currently hinder participation? 



State and National Participation Data 

USDA reports indicate lunch participation in Virginia has remained stable over the last 
year (11/2016 vs . 11/2017) with an increase of +0.6%. Breakfast participation for the 
same time period increased by +7.8%. For the same period, lunch participation in 
ACPS increased +2.269%. Breakfast participation for the same time period increased 
by +24.103%. 

Nationally, the total number of lunches served in FY 2017 was -1.24 7% less than FY 
2016. The total number of breakfasts served in FY 2017 was +0.62% more than FY 
2016. 

State and national data is based on USDA reports of meals served , by state. 
https://www.fns.usda.gov/pd/child-nutrition-tables. 

Note - Average daily participation figures, as noted in the tables above, are not 
published for the state and national level. 



Conclusions 

Overall, the SNP staff does a great job and should be commended for their hard work in 
preparing school breakfast and lunch meals for the students and staff in their schools. 
Additional training and support is needed to provide the staff with the tools they need to 
make sure the quality food they are preparing is also a quality product when it is served. 
Working in a school nutrition program is a tough, fast-paced job, the work requires 
constant attention to detail as the meals prepared must meet strict federal requirements 
and at the same time be at the peak of quality and customer appeal. In many 
institutional foodservice settings, staff may not be recognized for their hard work and 
contribution and as a result feel they are not appreciated or an important part of the 
school setting. 

Perception of quality meals can be affected by multiple factors including, but not limited 
to, presentation of food on the serving line, menu item packaging, appearance of food, 
food temperatures, cleanliness of serving line(s) and visible preparation areas, and the 
overall "feel" of the school meal experience. All areas of the school meal experience 
should be reviewed regularly from the customers' perspective. 

Implementation of some best practices, especially "Just-in-Time" food production will 
help ensure menu items are served at their peak of quality and customer appeal. 

Division-level oversight at the site-level is essential for a well-run school nutrition 
program. School nutrition programs are a business and cannot be managed effectively 
from a desk. 

Documented staff training is now a federal requirement. Utilizing the train-the-trainer 
materials provided by VDOE for Practical Skills for Preparing Quality Meals: A Five Step 
Process (including planning food production for "Just-in-Time" meal preparation) would 
be an excellent option for meeting this requirement. 

Resources 
• SMW 2015: (1) quality meals and why quality meals are so important to school 

nutrition programs and (2) planning food production for just-in-time service. 
Institute for Child Nutrition training materials were provide for managers to use 
with their staff. 

• SMW handouts and VDOE-SNP resource materials: Serving line set-up, work 
simplification, including work schedules, cleaning schedules, planning for batch 
cooking, serving line set-up (available on the VDOE-SNP webpage) 

• Institute for Child Nutrition website has resources for training available on their 
webpage. 

• USDA has resource materials on their webpage. 
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Positive things that came out of the Consultant Report 

• The Alleghany County Nutrition program is very similar in many ways to other 
small rural areas in the United States. 

• The Alleghany County school nutrition program is in compliance with State 

and Federal regulations. 

• Changes in the federal meal pattern requirements over the last several years 

in particular, the requirements for whole grains, sodium, fat levels and 

selection of fruits and/ or vegetables, have made it difficult for older students 

to accept, therefore causing a decrease in student participation. 

• At all schools school nutrition staff presented themselves professionally and 

work hard to provide nutritious meals while ensuring program regulations 

are met. 

• Kitchens, food storage and dining areas are kept clean and well maintained. 

• Kitchen staff are open for suggestions as to how to make meals attractive to 

draw the attention of the students so they will participate in the school 

meals. 

• The Division Cafeteria Manager provides Site-level staff with documentation 

to validate meal pattern compliance and additional materials to meet USDA 

and VDOE requirements. 

• The consultant gave us suggestions as to how to improve the appearance of 

the food bars and improve the quality of the food. 

• The variety of menu options currently offered is commendable. 



RECOMMENDATIONS 

1. Use menu program template for menus. 

2. Give foods "student friendly" names on menu example: (Mountaineer Salad) 

3. Instead of offering one canned fruit, offer several different canned fruits. 

4. Instead of offering one fresh fruit, offer a bowl with several kinds of fresh fruit. 

5. Provide multiple meats/meat alternatives with premade salads and salad bars. 

6. Do not limit pizza to cheese and pepperoni at the high school and Middle 
School level. 

7. Offer a variety of biscuits at breakfast. 

8. Batch cook to make sure food is as fresh for the last lunch as it is for the first. 

9. Make sure temperatures are taken 3 times during the serving period. 

10. Do not chop lettuce, instead purchase packaged romain salad mix. 

11. Make sure all serving lines are attractive and appealing to students. 

12. Have proper signage on bars so students will know what portions they are 
allowed to take. 



NEXT STEPS 

• Data Business will be coming to demonstrate a program for menu templates. 

• "Student friendly" names for menus will be added. 

• A variety of canned and fresh fruit will be offered daily. 

• A choice of multiple meats/meat alternatives will be added for the premade 

salads and salad bars. 

• A variety of pizza will be offered, specifically for high and middle school. 

• A biscuit variety will be added for breakfast. 

• Batch cooking will be enforced so that the last lunch is as fresh as the first. 

• Temperatures are, have, and will continue to be taken three times during the 

serving period. 

• Packaged romain salad mix is being ordered. 

• Proper signage is placed on the bars and also a menu board informing 

students what they are allowed to take to make a reimbursable meal for 

breakfast and lunch. 

• These recommendations have already been put into place. 

We invite each of you to visit our schools and eat breakfast or lunch or both. 

Come see first-hand what our cafeterias are doing to encourage our students 

to eat school breakfast and lunch. 

I have attached pictures of the new things that we are doing to make our lunch 
bars more appealing to our students. 



State and National Participation Data 

USDA reports indicate lunch participation in Virginia has remained stable over the last 
year (11/2016 vs. 11/2017) with an increase of +0.6%. Breakfast participation for the 
same time period increased by +7.8%. For the same period, lunch participation in 
ACPS increased +2.269%. Breakfast participation for the same time period increased 
by +24.103%. 

Nationally, the total number of lunches served in FY 2017 was -1.247% less than FY 
2016. The total number of breakfasts served in FY 2017 was +0.62% more than FY 
2016. 

State and national data is based on USDA reports of meals served, by state. 
https://www.fns.usda.gov/pd/child-nutrition-tables. 

Note - Average daily participation figures, as noted in the tables above, are not 
published for the state and national level. 



Participation Data 

ACPS Average Daily Meal Participation, Division-wide 
(based on eligibility, not claims) 

Breakfast 
October January 

2017 2018 

Total 25.80% 23.45% 

Free 39.75% 35.48% 

Reduced 25.40% 21.11% 

Paid 15.96% 14.73% 

In October, AHS had the lowest total participation at 8.38%, MVES (a CEP school) had the highest total 
participation at 53.35%. The other 3 schools ranged from 16.16 - 39.67%. 

Lunch 
October January 

2017 2018 

Total 50.30% 49.08% 

Free 69.31% 66.05% 

Reduced 57.54% 54.17% 

Paid 36.00% 35.86% 
In October, AHS had the lowest total participation at 29.95%, MVES (a CEP school) had the highest total 
participation at 71.32%. The other 3 schools ranged from 53.41 - 62.05%. 

Average daily meal participation is calculated by taking the total number of meals (by 
category) served in a given time period, divided by the number of serving days, divided 
by the number of students eligible (by category, or in the case of total meals, 
enrollment). 

In ACPS: 
• About 75% of the students enrolled do not eat breakfast 
• 60% of the students eligible for a free breakfast do not participate 
• About % the students participate in the school lunch program 
• 30% of the students eligible for a free lunch do not participate 
• Note - as a CEP school, ALL students at MVES eat free, yet nearly 50% do not 

participate at breakfast and 30% do not participate at lunch. 

Studies have shown when participation in school meal programs increases, especially 
breakfast, test scores also increase. Additionally, less absenteeism, fewer nurse visits 
and fewer behavior problems have been noted. 

It is recommended that participation in the school breakfast program, in particular, be 
addressed. Are there steps that can be taken to encourage students to participate or 
obstacles that currently hinder participation? 



Recommendation Action Plan Date of Completion Resources needed Position 
responsible 

Take advantage of menu program Our point of sale (Data Business) has a menu Summer, 2018, will be Computer Software Division 
templates designed specifically for program that is used by surrounding school in place August, 2018 Manager 
school use that are available on line districts, Greg Fenning (sales director) will be 

coming to demonstrate the program after 
spring break. 

If using a table template for menus, Lunch and breakfast will be on different August, 2018 This will be included in Division 
separate breakfast and lunch menus menus so room will be allowed for the the computer Manager 
to allow room for clip art, fun facts, recommendations listed. software. 
meal prices and other marketing 
information. 

Include special events on menus: Will include special events on the menus to August, 2018 Resources are Division 
National School Lunch week, school promote the special days that are celebrated available on the USDA Manager 
breakfast week and special school in our schools. Website and other 

Site Managers 
events, example, Dr. Seuss week online sites 

Give foods student-friendly (age Menus will have student-friendly names, this August, 2018 None Division 
appropriate) names such as will get the student's attention an increase Manager 
"Mountaineer Salad Bar", "School meal participation. 

Site Managers 
Mascot Burger", Broccoli trees and 
others. 

Network with neighboring school This is something that is already being done. Completed Online school food Division 
nutrition programs for new menu I am constantly going on line to get new service site for schools Manager 
ideas. ideas for my menus, we also exchange over the entire 

menus at our workshops. country. 

Work with student advisory Organize a group of students, parent's August, 2018 Current monthly The entire group 
groups(s)and/or local wellness cafeteria managers and a school board menu of people 
advisory committee when planning member for suggestions when planning selected. 
menu changes menu changes 



Rather than offering one canned Cafeterias will offer several different kinds of Completed Canned Fruits Site Manager 
fruit option, offer several different canned fruit. 

Cafeteria Staff canned fruits 

Rather than offering 1 fresh fruit Cafeterias will offer fruit bowls with several Completed Fresh Fruit Site Manager 
option, offer a fruit bowl with types of fresh fruit 

Cafeteria Staff several types of fresh fruit. 

In schools with salad bars do not Several Meat/Meat Alternates will be Completed Proper measuring Site Manager 
include the Meat/Meat Alternate offered with salad bars and pre-made salads, utensils and 

Cafeteria Staff component in with the pre-made these items will have the appropriate sized Containers 
salad, provide multiple options and utensils or will be pre-dished to ensure 
allow students to "choose two". proper servings 
Options could be pre-dished or 
students could self-serve with 
appropriate sized serving utensils 
The Grains component options Grains and component are available on the Completed Grains and signage Site Manager 
should be available on the salad salad bar and signage indicates what is 

Cafeteria Staff bar (roll, bread sticks, crackers, included in a salad bar meal 
etc.). Signage should clearly 
indicate what is included in a salad 
bar meal. 

Schools without salad bars could Schools without salad bars will offer Completed Meat/Meat alternate Site Manager 
also offer several Meat/Meat Alternate component with pre-made salads 

Choices Cafeteria Staff Alternate component choices with 
pre-made salads 

Pizza offerings at the high and middle Offer Pizza Choice at the High School and Completed Pizza Choices Site manager 
school (currently limited to cheese and Middle School 

Cafeteria Staff pepperoni) could be expanded to 
include an additional pizza choice. 
The additional option could be a "Pizza 
of the Day", alternating by day 



Consider purchasing whole pizzas The price of individual round pizza will be August, 2018 Buying Group Bid Division 
rather than sliced pizzas High School put on our food service buying list Manager 
and Middle acceptance of round 

Bid Specialist 
pizzas is greater than that of sliced 
pizzas 

At Breakfast when a biscuit sandwich To offer a variety of biscuits for breakfast at Completed Biscuit Choices Cafeteria 
is offered instead of offering one offer the High and Middle school and Choice of 2 Manager 
a multiple choice at the Elementary Schools 

Cafeteria Staff 

Offer several packaged breakfast We now offer Bagels and will add more pre- May, 2018 Pre-packaged items Division 
products instead of just one, bagels packaged items Manager 
are offered now. 

Food should be placed on the serving Food will be placed on the serving line when Completed None Cafeteria Staff 
line when the first students come in students come in and will be replenished 
and be replenished frequently. frequently 

Food should be placed in the serving Food will be place in the serving wells not on Completed None Cafeteria Staff 
wells not on top of the wells, top and biscuits will be wrapped 
wrapping biscuits will help improve 
the product quality. 

Food should be prepared as close to Batch cooking will be done in all schools Completed None Cafeteria Staff 
the meal as possible ,batch cooking 
practices should be used so menu 
items are at their peak quality when 
being placed on the serving line 

To ensure the quality of food Temperatures will be taken when food is Completed Thermometers Cafeteria Staff 
temperatures should be taken when placed on the serving line and taken 
food is place on the serving line and throughout the entire meal service. 
throughout meal service. 



Romaine lettuce for salads is cut in Purchase packaged romaine salad mix Completed Packaged romaine Division 
schools (some using a Robot Coupe salad mix Manager 
vegetable prep machine). Consider 
purchasing a packaged romaine salad 
mix. 

Oranges served at Sharon Elementary Fresh fruit will be partially cut prior to Completed Fruit and Knife Site Manager 
Were partially cut prior to service. serving 

Cafeteria Staff 
If schools are not cutting fruit Sharon 
Cafeteria staff could demonstrate 
these practices. 

Research options for containers that I am researching through the food service Beginning of new Vendors Division 
are attractive for menu items for buying group for these containers school year 2018-2019 Manager 
meal service. Evaluate all containers 
used for pre-portioning to ensure the 
best option is being used. 

Uncover food that is being placed on To make that food is uncovered when it is Completed Cafeteria Staff Cafeteria Staff 
the serving line. Prior to meal service placed on the serving line and that cafeteria 
staff should view the serving lines staff look at the customer side of the serving 
from the customer side. line making sure it is attractive and 

appealing 
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