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Highlights

● Aging Equipment 
● Qualification for CEP 
● Diversion/Direct product foods from USDA 
● The food market and price fluctuations have begun to 

stabilize making menu planning and procurement of 
goods consistent. 

● Despite a decrease in enrollment…..
○ Breakfast Participation has increased over 20% 
○ Lunch has increased 15% 

● Utilization of the new griddle vs baking
○ Improved quality of products

● New food items
● Updated recipes



Breakfast Highlights

Breakfast is staying grab and go. 

● Main items (Strudel, Waffles, Eggs, 

Cinnamon Buns, etc.)

Everyday Items

● Daily-made muffins (Blueberry, Banana, 

Strawberry-Banana, Chocolate Chip, 

Banana Chocolate Chip)

● Cereal Varieties

● Breakfast sandwiches (Ham or Sausage)

● Poptarts (whole grain) /Cereal Bars

● Bagels (Plain/Cinnamon Raisin/Onion)

● Yogurt w/granola

Lunch 

Everyday Items:

● Cheeseburger 

● Made to Order Salad Bar 

● “Uncrustable” PB&J

● Soup many homemade

● Lunch to go/Field trips

Updated Recipes for Scratch Cook Items

Utilization of Flat Top vs Oven

New menu items were created/suggested by 

students in the 6th-12th grades.



Snack
Available: K-5 During enrichment, 6-12 after school

Cost: $2 or Free for those that qualify

● Donation given allows free for all for month of January

A la carte items: Water, Chips, Fruit rolls, and other smart snacks 

Current Menu: 

● Chocolate Chip Cookies & Milk
● Garlic Knot w/Marinara & Grape Juice
● Mini Cinnamon Rolls & OJ
● Pretzel w/ Cheese Dip & Apple Juice
● Brownie Cookies & White Milk
● Fresh Popcorn & Chocolate Milk
● Student Inspired Snack w/Home Economics

Budget Overview



Budget Overview

● Staffing
○ Pre-Covid Staffing

● Food Costs
○ Fluctuating Supply 

● Material & Supply Costs
○ Product Replacements

○ Obsolete Products

● Meal Charges
○ Continue to try to balance reimbursement rate to cost of 

meal

Questions?


