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Note: There will be a short video played later that you can only hear through computer audio- not dial in. 
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Presenter
Presentation Notes
To begin, I will cover the meal pattern for breakfast and lunch.


School Breakfast
Program Overview

JUICE FRUIT

FRUIT JUICE

Offer Versus Serve
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Presentation Notes
At breakfast, there are 3 required components- grain, fruit and fluid milk. ��Here are some meal pattern regulations to remember:
For the fluid milk, a variety of at least two flavored or unflavored options which can be low fat or fat-free must be offered. Unflavored milk must be offered at each meal service. So, sponsors may offer chocolate or strawberry milk but also have to offer unflavored milk.
100% juice may make up no more than half of all fruit offered over the week. For example, if 5 total cups of fruit are offered, no more than 2.5 cups of that can be juice. 
At breakfast, vegetables may substitute for some or all of the daily fruit component. This is part of a USDA flexibility that has been extended until June 30, 2021. Normally certain requirements must be met before starchy vegetables, such as potatoes, may be served and credit towards the fruit requirement at breakfast. With this flexibility in place, any vegetable may be served and count towards the fruit requirement. As a best practice, we strongly encourage a variety of fruits and/or vegetables at each meal service.
This flexibility extended until June 30, 2021 https://www.fns.usda.gov/sbp/school-breakfast-program-continuation-substitution-vegetables-fruit-flexibility

For grains, at least half of all grains offered over the week must be whole grain or whole-grain rich. The remaining half may be enriched. (This concept is pictured later)
And, a minimum of 1 oz. equivalent of grain must be offered daily. While meat/meat alternates are not a required component at breakfast, they may be offered and will count towards the weekly grain requirement only after this daily grain requirement of 1 oz. Eq. has been met. 

One more thing to mention on this slide- Offer versus serve is a menu planning method that allows students to decline some of the food offered. This can lead to decreased cost and food waste. When Offer Versus Serve (OVS) is being implemented at breakfast, (as is shown here), sponsors must offer at least 4 items (including 1 from each of the 3 required components) and students must select at minimum, 3 of the items for a reimbursable meal. Of those 3 items selected, at least one must be ½ cup of fruit or fruit juice.

The example shown here includes both juice and fruit items in order to meet the requirement of 4 items, though sponsors could elect to offer another grain or meat/meat alternate. This is a common OVS set up at breakfast because meat/meat alternate and grain items can be expensive. Additionally, the meal pattern requires that 1 cup of fruit be offered at breakfast so sponsors often choose to offer 1/2 cup of solid fruit and 1/2 cup of fruit juice to meet this requirement.


National School Lunch
Mea I Patte rn & Breakfast Program

B re a I(fa St Grades K-5 Grades 6-8 Grades 9-12

Amount of Food Per Week®” (Minimum Per Day)
Fruits (cups) 5(1) 5(1) 5(1)
Vegetables (cups)« 0 0 0
Dark green' 0 0 0
Red/Orange' 0 0 0
Beans/Peas (Legumes)f 0 0 0
Starchy' 0 0 0
Other' 0 0 0
Additional Vegetables to Reach Total" 0 0 0
Grains (0z eq)' 7(1) 8 (1) 9(1)
Meats/Meat Alternates (0z eq) 0k 0ok 0ok
Fluid Milk (cups)' 5(1) 5(1) 5(1)
| Gradesk8 | GradesK12
Grains (oz. eq.) 8 (1) 9 (1)

Meat/Meat Alternates (oz.

0 0
eq.)


Presenter
Presentation Notes
 Here is an overview of the breakfast meal pattern for your reference, including the daily and weekly requirements. The table at the bottom includes information for the combined grade groups at breakfast (K-8 and K-12).

The daily requirements are the same for all grade groups, but the weekly requirements increase for older students.


5-DAY SBP NUTRIENT
ALLOWANCES

Min-Max
Calories

350-500 400-500 400-550 450-600 450-550

Saturated Fat

(% of total <10 <10 <10 <10 <10
calories)
Sodium (mg) <540 <540 <600 <640 <540
Nutrition label or manufacturer specifications must indicate O grams of
Trans Fat

trans fat per serving.
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Presentation Notes
These are the weekly nutrient allowances per each grade group for breakfast. Weekly menu averages must fall into these ranges to be considered compliant. This means that some days can be slightly over, and some slightly under these allowances, but the averages must fall within these ranges.


o @ : a!

WHAT MAKES A LUNCH?
1,
_/,\_

Select 3 Components

o VEGETABLE
MEAT/MEAT FRUIT
ALTERNATE

one must be at least % cup

FRUIT or VEGETABLE

Offer Versus Serve
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At lunch, there are 5 required components- grains, meat/meat alternates, fruit, vegetables and fluid milk. ��Here are some meal pattern regulations to remember- the first 3 are the same as at breakfast.
A variety of flavored or unflavored, low fat or fat-free milk should be offered. Unflavored milk must be offered at each meal service.
100% juice may make up no more than half of all fruit offered over the week.
Half of all grains offered over the week must be at least whole-grain rich. 
Grain-based desserts cannot make up more than 2 oz. Eq. Of grain towards the reimbursable meal each week. Example- sponsors may serve and credit cookies, pie,  donuts, etc. Towards the reimbursable meal but not more than 2 oz. Eq. Over the week will count. 
Another difference is that lunch has weekly vegetable subgroup requirements that must be met over the week at each service line. (These requirements are pictured later).

Again, OVS is shown here though lunch differs slightly from breakfast. While breakfast is counted in items, OVS at lunch is counted in components.  Sponsors must offer all 5 food components and students must select at least 3 components, one of which must be at least ½ cup of fruit, vegetable or juice. 

-Taco example-

OVS is an optional method of meal service and is only required for lunch at the senior high school level. Due to COVID, there is currently a waiver for this, which will be discussed in a few slides. The alternative to OVS is to serve students all required components at each meal service. 


Grades K-5 Grades 6-8 Grades 9-12
Amount of Food Per Week® (Minimum Per Day)

Dark green' 1/2 1/2 1/2
Red/Orange' 3/4 3/4 11/4
Beans/Peas (Legumes)' 1/2 1/2 1/2
Starchy' 1/2 1/2 1/2
Other'® 1/2 1/2 3/4
1 1 11/2

Additional Vegetables to Reach Total®



Presenter
Presentation Notes
 Here is an overview of the lunch meal pattern, including the daily and weekly requirements. The table at the bottom includes information for the combined grade group (K-8).


5-DAY NSLP NUTRIENT
ALLOWANCES

Min-Max Calories 550-650 600-650 600-700 750-850

Saturated Fat (%

of total calories) e <10 <10 <10

Sodium (mg) <1230 <1230 <1360 <1420

Nutrition label or manufacturer specifications must indicate O grams

Trans Fat :
of trans fat per serving.
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Presentation Notes
Here are the weekly nutrient allowances per each grade group for lunch. Weekly menu averages must fall into these ranges to be considered compliant. 

The weekly average for a menu includes any extra or additional items served to students, even if these items are not counted towards the reimbursable meal. This serves to limit the amount of extra items like dessert or potato chips or high-calorie condiments such as butter, syrup or ranch that are offered to students.


Weekly Vegetable Subgroup
Requirement

VEGETABLES

Grades K-5 &

Subgroup 6-8 Grades 9-12

Crade Crouwp Daily Minimum Wiowkdy Minimum

K-5 g cup 3 Y cups
&8 Ad cup 3 e cups
@12 1 cugp G oups
1 1 i ]
Dark Green /2 CUp /2 CUp etk

ed Flw:ﬂr“hﬂ(hwimﬂwi:lﬁd‘::::ﬂr
Red/Orange % cup 1 % cups e g ;

Weekly Subgroup Portions:
Bea n/Pea V2 cup V2 cup E;“iﬂ-s::-: C;ma-:zm
RO 14 cup RO 1 foups
e 1zup BiP 12 fup
Starchy Y2 cup Y2 cup s [ s i
v} 12 fup o /4 cup

To reach the weerkiy total wirtable quirrment an additiomal 1 cup of
1 wedeables froms ay.ou oo p must be offered each weck for grades K-8
Oth e r /2 CU p % CU p mezm&qﬁw#wrm:wun}iaﬁafmmmm!
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Presentation Notes
For your reference here are the weekly vegetable subgroup requirements.

Each week, vegetables from all 5 Subgroups must be planned and served to, at minimum, meet the portions listed on this slide. 


ltem

Contribution
Daily Minimum: (0z. eq.)

1 o0z. eq.

Weekly ltem
Minimum:

8 0z. eq. Portion

Contribution
(oz. eq.)

Whole Grain
Weekly Requirements

WG Tgrtllla WGR Pasta Biscuit WG Tortilla Roll
Chips
2.2 oz. 72 cup 2 oz. 1 oz. 1 oz.
[2 oz.eq. loz.eq. 20z.eq. 1loz.eq. 1oz qu
White Rice Roll WGB
Cookie
1/2 cup 1 oz. 2.4 oz.

[ loz.eq. 1oz eq]

Total of 10 oz. eq. grains over the week.

5 o0z. eq. are WGR.

(o)



Presenter
Presentation Notes
Here is the promised example demonstrating how to meet the “half whole grain” weekly requirements- this is a K-8 lunch example and only shows the grains on the sample menu.


This menu shows a total of 10 oz. eq. of grains offered over the week. You can see that the Tortilla chips, Pasta, Tortilla, and cookie have a WG or WGR next to them, which indicates that they are whole grain or whole grain-rich. This is a total of 5 oz. eq. over the week that are WG/WGR, which is equal to half of the grains over the week. Additionally, only 1 oz. eq. Is coming from the cookie, which is considered a grain-based dessert. This is within the allowable 2 oz. Eq. Over the week at lunch so this menu meets all of the grain requirements.

Please note that based on the planned menu and/or the grade group being served, the total oz. eq. of grains will differ week to week, so special care should be taken to ensure that this meal pattern requirement is being met.
�





Questions?




Production
Records
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Production records

A tool for planning the foods to order and prepare.
A daily “to do list” for staff.
A communication tool from menu planner to kitchen and from kitchen to menu planner.



Whale Grain-Rich Com Dog

Baked Beans

(Cyele Week 1, Day 2)

PLAMMED MENLU
({Please nole any changes/substiuibons )

Fresh Bed & Green Grapes Chilled Fruit Cup

Fresh Cucumber Slices with dip
1% White or Chocolate Milk*Sample K-8 w'OVS*

SITE: ABC Schoaol

DATE: Seplember 17, 2019

GRADE GROUPING(S): K-5 6-8 5-12

[Circle only one unless using K-8 plan then circle K-8 and &-8)

UNUSUAL EVENTS: s

SIGNATURE: _Mary LRssir =

SAMPLE * SELF-PREP PRODUCTION RECORD - LUNCH MEALS * SAMPLE

REIMBURSABLE STUDENMT:

HUMBER OF MEALS SCRWVED
[From mesal count or register reporis)
65

ADULT/STUDENT SECONDS: o
STAFF: 2
TOTAL LUNCHES: 77

Meal Components:
Hecipe # or Product Name
|e-g.. Spagheth (USDA D-15) or
Chicken Muggets { Tyson)|

Meals/Maal Alternates: Must offer 1
sarvings: Grades K-8 = 8 oz of.; Grades
psrticn of madlre beans of poas.

Partisn Sk
{Amount
ieg.. | cup,

2 ox, 5 emch)

PLANMNING SECTION = Complete Before Meal Service
B i

ishadent + adul

I E
#al Portions Plammed Twtal & af Taotal & wl
+ siafl + a la carte Parchase | mits Partions
Totl Portions Planned) Used Prepared
e.g.. -9 count { studbent,
case, 2-# [0 cans. acdult, st
I T 5 la carie|

ounce daily squivalent porticn for Grades K-5 & 5-8 and I ounce daily squivalent porticn for
B-8 = § 0z. 8q.; Grades 9-12 = 10 oz. 8q. Choices may includs Chssss, regular

F
& of Portions
Lefiover &
Usage Cade
|Recond ¥ of any
rEMAINENg
portions

i
# ol Pertioms Served
| udents, adults, stafl
any & la carte)

DOCUMENTATION SECTION = Complete After Meal Service

H
Temperatu
of ltems
i Al simrt o
SCTVICE & en
SETVICE D%

e )

Grades 3-12. Mirimumm seskly ouncs squivalent (02 84| porions
& 5.0y yogurt, and peanut, sunficessr, amd other mul butiers. May S0 serve squivale

h"::‘: - ik ':.I:':: T al Taatal L B Cinde Hakeid - :"n Tedui r‘_;' r'
WGR Corn Dog, CN 2M2G | lea/d oz T0 10 B 1 case D 3 B & | 13 b 7 169 | L

Fruit(s100% Frult Jules: Must atfer 12 cup daily

for Gradas K-

5 s 6-8 and 1 cup for Grades 9-17. Can be froam two OF mone Comibingd smisllar poniond of one hull porion. Juice mosl be full -strer

and o morg ihan one-haif of the wesikly fruil 8 8 lunch may be inihe form of jwice (o.g., gredes K-8 2-UZF cups fruit, 1 cup (ot per wesl can be juice; $-11: § cups it offered, 2-UT cups a8 just

h"::I: - LT - 'I'_.I:':: T riad ] @ Lafasrsi [ i ki A :.-..n. Tias r:-:- II
Fresh Red & Green Grapes b cup 30 5 35 ¥ Lbs. & e - =0 =2 25 ag .
Frunt Cup (USDA, canned) b3 cup 45 2 44 2 -0 Cans 4E if R/SND af 2 a0 ag a




SAMPLE * SELF-PREP PRODUCTION RECORD - LUNCH MEALS * SAMPLE

PLANNING SECTION - Complete Before Meal Service DOCUMENTATION SECTION = Complete After Meal Service
A B i LI E F G H
Meal Componenis: Partian Size & ul Portions Plammed Ttal & of Toial & of & of Portions # ol Peartioss Served Temp
Recipe # ar Product Mame {Amount {Student + Adult + S@il * A ks Parchase | nits Partions Lefisver & {students, sdulis, staff ol
{e.g-, SpaghetivPasta, Chicken {zg. | cup) Carte = Total Portions Planned) Prepared Prepared Usage Cade any a la carte)

Mugget Bresdmg from items shove))

Vegelabla{s): Must offer a minimum 14 cup for Grades K-8 and -8 and 1 cup for Grades 9-12. Can be from two or mone Combined smailer portons or one full portion. Wesidy subgroups. must b

M'::_": . Suvaha ‘::':1? Il Tuial ® Lafusrar Cinke kel " :.-l.-\ Toda r‘:
i
R
BF | Baked Beans w/sauce 213 cup b {1} 70 3 #10 sArE 2 5 =1 58 9 5 168
]
0 |Flonda Cucumber Slices | 1/2 cup 40 10 50 10 Lbs. 50 @ R/SND| 34 | 10 ++ 40

Oralns/Bresds: Must afer minimum 1 oz, eq. daily for Grades K-5 & §-8 and 2 oz eq. daily for Grades 5-12 Minimuem weskly requirements: Grades -5 and §-8 = § oz sq servings; Graces 512 =
sarvings. Halt of all grains planned must b whole grain or whole grain-rich [WGR) cver the weel [4 1o § o2 oq.) All ofher grains sereed 1o Mt Mminimunm seskly nequirsments must b af lsast anr
incluches rice, pasia, and hot cersals. Refer to the Grains Chart for minimum poriion weighis'sives of grain fsms.

h.l:.:.: - Wiahad ':";':: Tl Tuaal # i s s . :.-..n. L rﬂ;‘_
Corn Dog Breading 2oz eg 70 10 80 e above

Milk Cholcés: Must offer 8 luid ounces for all Grades K-8, 6-8 & 312 Musi afer teo or mors millk fypes. Fluid milk must b loe-tat | 1% or less) or tai-fres amd can be favorsd or snflavorsd. Linfl
milk must be offered at sach meal service. May offer non-dairy milk equivalent dems. Ondy list milk in this secton; Juices offersd as beverages should be Rsted in Fruits, botiled water in Condimen

Fuilam fea & Ll sl [ — Tl

A Teakai % e i (=] Tedad * LaMrrsi LA S vkl & e i Ty |
1 % Whate B il oz 15 5 20 B CASE 20 2 RTS | 15 3 20 3
1% Chocolate Bl oz 6l 5 63 1= clLES (-3 is RTS | 49 L 55 Ris

| Condiments/Exiras: indcsts condiment parian siss, Inclusdes ketchup, ight mayonnaiss, musiard, reduced-Ia saisd dressngs, cresm cheeds, Syrup. Bacan, f dessars, potsio-based oh
Persn Lo & Nrnkami — — [ Tl 4 LaPurrsd 4 el s _— e —
A Ll Epriy 112 ey
Light Ranch Dressing. 12g | | packet 40 10 50 1/4 sast 50 ¥ RTS | 38 | 10 42 rT
Ketchup Packet (9 grams) I packet (i1 {1] T0 110 casé 100 b | BrE | a8 io i =T
Mustard (5.5 grams) | packet 15 5 4 1/4 sast 50 £ RTS | 30 | 12 42 rT




Production Record- A required document that records all
reimbursable meals and snacks prepared and served daily.

e Menu forecasting
e Staff communication

Compliance_ e Meals served matches
meals claimed

e Sufficient food prepared for

Supports
Claims all students
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Presentation Notes
Production records are a dual purpose tool. 

As a management tool they can be used for menu forecasting, which can result in increased savings and student satisfaction. Production records are also used to communicate menu plans to staff, including what foods and recipes to use, the contribution menu items make to the reimbursable meal (how many ounce equivalents grain, meat/meat alternate, etc.), and what portion sizes to serve.

As a compliance tool production records support the claims made for reimbursement. They serve as verification that the planned menu was prepared, all required food components were  provided and that the proper portion size for the age/grade groups served were provided.

Production records are reviewed by the State Agency during School Meals Administrative Reviews. 


USDA Requirements for
Production Records

Lack of complete and current production
records can result in withholding and/or
reclaiming federal funds.

Completed production records must be
kept on file for 3 years plus the current
year



Presenter
Presentation Notes
Without sufficient documentation, federal reimbursement may be withheld or reclaimed.


USDA Requirements for
Production Records

eSite name

eMeal date

eMeal type
(breakfast, lunch or
snack)

e Food components

e Recipe or food
product used




USDA Requirements for
Production Records

e Total amount of
food prepared

e Actual number of
reimbursable
meals served (for

each age/grade
group)
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Presentation Notes
Please note that if you are using a meal pattern flexibility waiver or OVS flexibility waiver that this will need to be noted somewhere on the Production Record


Questions?




Service Models & Meal Ideas
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Presentation Notes
As schools re-open, the big focus for the upcoming year will be Grab & Go Meal Service, so we will do a deep dive of what that looks like in practice.


Grab & Go is here to stay!



Presenter
Presentation Notes
In March, schools made a sharp pivot towards Grab & Go operations, and it is becoming more likely that this model will be a permanent fixture of the new normal. More than 74% of K-12 schools nationwide have implemented Grab & Go through Curbside Pick-Up. Many meals are focused on simplicity and transportability.


Nationwide Waivers in Effect Until
June 30, 2021

 Meal Pattern Flexibility

e Meal Service Time Flexibility
* Non-Congregate Feeding

e Parent Pick-Up

e Offer Versus Serve Flexibility


Presenter
Presentation Notes
As a reminder, these are the USDA waivers available for your use throughout school year 2020-2021:�
The Meal Pattern Flexibility waiver can be used if your school has difficulty sourcing meal components due to supply chain disruptions. Please be aware that schools should make every effort to provide all meal components. If you have difficulty sourcing a component, please reach out to us here at FDACS so that we can work with you to find an appropriate menu substitute.
Meal Service Time flexibility can be used to make meal-pick up easier (e.g. if you want to distribute lunch at breakfast pick-up)
Non-Congregate Feeding waives the requirement that meals are served in a group setting (students can take their meals to go and eat in classroom or at home)
Parents or guardians may pick up meals for students without the students being present provided that program integrity and accountability are maintained.
Requirement for senior high schools to participate in OVS is waived for the year should schools elect to use it.


Grab & Go

Previously successful for
Breakfast After the Bell
programs



Presenter
Presentation Notes
Part of what made the pivot to grab & go easier is because of past success with its use in Breakfast After the Bell Programs, specifically grab & go in middle schools and high schools (e.g. Second Chances – breakfast  served grab & go later in the morning). So schools are not reinventing the wheel from scratch. 


Grab & Go Meal Service Models

Cafeteria Classroom Mobile Meal
Pick-Up Delivery Service

Curbside Home
Pick-Up Delivery



Presenter
Presentation Notes
There is no one size fits all model. It is possible you might use multiple models or even switching models throughout the course of the school year. Each school will have its own unique challenges to address, including the proportion of students on-site versus remote versus block scheduling.��For all featured models, there are increased costs related to PPE and packaging for grab and go meals. What is differentiates them is how the meal is actually distributed and whether there are additional costs to consider.��Cafeteria Pick-Up, Classroom Delivery, and Mobile Meals are options available for on-site, brick and mortar students.�Curbside Pick-Up and Home Delivery are options available for off-site, distance learning students. Since Home Delivery is not a widely used option yet, we will not focus on it for today’s presentation.


Cafeteria Pick-Up

Benefits: Considerations:

AT =E e RnlC IR (el[e= * Staggered mealtimes
e Ala carte sales e Socially distanced lines
IREVG R 1o gNoe 1< * Eliminate self-serve



Presenter
Presentation Notes
Offers greatest flexibility in meal options since food is received, prepared and held in the school kitchens.
The opportunity for a la carte sales is increased.
No spending on additional equipment associated with mobile, curbside pickup or delivery models.
�Ability to do staggered meal times and size of student population will determine if this is the only model you use for brick-and-mortar learning. If the ability to stagger is limited, consider using the meal time waiver – at breakfast, have kids pick up cold/hot breakfast and a shelf stable lunch. Alternatively, implement both cafeteria and mobile meal service.��May have to shift to more single serve items – e.g. condiments, dressings, sealed disposable utensils will be more commonplace and you may have to pause self-service stations like salad buffets.��Some additional purchases you may want to consider for this model include having more plexiglass divisions specifically at registers.


Socially Distanced

Cafeteria Pick-Up

.....

oom Dimensions
1" Lx40'W


Presenter
Presentation Notes
Depending on your particular school circumstances, the method of cafeteria pick-up may vary. �1. Pick-up at cafeteria and take back to classrooms.�2. Pick-up at cafeteria and eat in socially distanced outdoor courtyards (uses existing outdoor spaces for meal times but is weather dependent)�3. Pick-up at cafeteria and eat in socially distanced cafeteria (picture is an example, but consider additional costs of implementing this versus what already exists)
�Many schools are exploring the first option of having students take meals back to the classroom. If you choose to pursue option 3 and re-open the cafeteria for dining in a limited capacity, you may want to consider the layout of the space. Will you implement more plexiglass partitions? Will you take more of the tables away to create more distance? If taking away tables is not feasible – how will you close off or indicate which seats/spaces cannot be used (e.g. decals/signs). Consider the direction and placement of tables along with more hand washing/sanitizing stations. How will you route people out of the cafeteria if students are dining?
�If students are carrying back to the classroom, be sure to serve items that students can easily carry. Pizza yes, soup no.
Will likely need to place all food into a container that closes (I.e. clamshell)- OR provide T-shirt bags at the checkout so that students can carry multiple items with ease.  



Cafeteria Pick-Up

Please Keep "
O feet .

BEET-WEEN Point,

“ Don’t Touch
6 feet apart
Vg Virginia Cooperative Extension

You and

Others

n Virginia Cooperative Extension
Virginia Tech +« Virginia State University


Presenter
Presentation Notes
Here are examples of signage and decals you can use in your cafeterias to remind students to keep socially distanced and encourage safer serving line practices. ��Decals can be used to indicate how far apart students should stand away from each other. ��More information can be found here: (https://loveyourlunchroom.com/decals-signs/)


Classroom Delivery:
Breakfast & Lunch in the Classroom


Presenter
Presentation Notes
Classroom Delivery will look somewhat familiar if you remember Breakfast in the Classroom as one of the alternative breakfast models. This model has been used in the past for boosting breakfast participation rates. Many of the same considerations that apply for Breakfast in the Classroom also apply for lunch. 


Benefits: Considerations:

B SV S F:((eIVIsSIl « |\creased staffing needs
smaller

S Pedueee Taen e * Increased costs/logistics

e Reduced meal variety

= Tresh & Fat g -' Soend rpiek P e Gy



Presenter
Presentation Notes
Classroom delivery would function similar to how Breakfast in the Classroom operates. This model has traditionally been used for elementary schools and smaller class sizes. ��Increased training needs for teachers and custodial staff to assist in distribution and accounting of reimbursable meals and for clean-up of classroom.
Increased costs for equipment needed to facilitate classroom deliveries (storage carts, insulated containers, mobile POS)
Reduced meal variety due to increase in mess-free, single-serve packaged items
�May work well for breakfast but not for lunch if the student population is large and/or the school layout makes mobile delivery difficult.



e Carts outside of
classroom for
pick-up

e |nsulated carts
inside
classrooms



Presenter
Presentation Notes
Option 1: Place cart with pre-packaged meals directly outside of classrooms, in the hallways for pick-up.
Option 2: Deliver meals in insulated boxes for distribution directly in classroom.

Both options require a remote POS system to ensure accurate meal counting procedures. 


®)

HOW IT WORKS

10 Steps to Breakfast Success

e ) )
o

DELIVERY TEAM places a
nutritionally compliant* breakfast
on each student’s desk, according
to Offer vs. Serve poster.

mim

Students cpen their breakfast
and can choose to eat or drink
any part of their meal {or not).

DELIVERY TEAM picks up
breakfast from designated stations.

*Depending on the menu, some
days milk will be required too.

° ﬁ FTIT

ROSTER
o

-

o
o

Teacher checks off students who have
opened any part of their meal. Unopened
or breakfasts meant for absent students
are returned to the bin.

o

COMPOST

LANDFILL MILK
RECYCLE
' ’

The teacher engages students in a lesson or activity while they enjoy their meal.

het e

CLEAN TEAM collects trash, recycling, and milk,
placing them in the appropriate bags and containers.
Wipes are provided in case of extra clean-up.

mﬂ ﬂiﬂﬁ

CLEAN TEAM removes all food CLEAN TEAM places waste in the
from the classroom. Sealed leftover ~ appropriate waste bin outside the
food items and whole fruit are classroom, usually in the hallway.
placed in the bin. No food should

be left in the classroom.

DELIVERY TEAM returns bin
and thermal bag to designated
station outside the classroom.

Students now have a full belly and are focused
and ready to learn for the day!


Presenter
Presentation Notes
http://www.annessabraymer.com/sfusd-breakfast
San Francisco Unified School District Breakfast in Classroom Steps��This is an example of what steps for meals in the classroom may look like with regards to delivery, meal counting/claiming, and clean-up. Additional steps may be necessary to accommodate considerations for safe food deliveries in COVID-19.


Meals in the Classroom Tips

Designated delivery to
classrooms

k Wi UK ALL-
¢ l4_ h :"kk" /|
i /S -
) ;
@

Insulated containers for
cold/hot items

Self-Serve & Self-Clean Up*

Try placing meal
component signage on your
mobile breakfast carriers.

Stocked cleaning supplies,
trashcan
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How many classrooms will participate in classroom deliveries? When will you drop off of the meals and which staff is responsible for doing that? When will you retrieve the carriers? �
The classroom trash can will need to be large enough so that it does not overflow with trash from one or multiple meals. Trash pickup may need to be organized in between meals.


Y

‘ \ﬂ“ﬂﬂ““ﬂ*ﬂﬂﬂﬂtﬂ“H!iﬂ!HIl!ﬂ(ﬂ!iﬂ!‘ﬂﬂﬂt

| GC( X & [xﬁg ormLng!

Please:
L Rt bockpack away 8. -
2 Eat breckfost  MEESSET Sy
4 Reko Provocafion_ ] =
Station

= Cleuﬂ icor CHE
Mgm\:fhg Meeting
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Presentation Notes
Encourage safe self-serve and clean-up by establishing clear ground rules and procedures. Having the teacher model appropriate actions for hand-washing, clean-up and sanitization is important for younger students. 

Write expectations on a board to reinforce process and give verbal reminders.

The desks will be more spaced out to maintain social distancing and handwashing will be required.




Presenter
Presentation Notes
CDC has several hand-washing posters that can be added to classrooms and cafeterias, including restroom areas or hand washing sinks.��This will help reinforce germ reduction through handwashing and serve as another visual reminder.

Handwashing is important especially for allergy considerations. If a hand washing sink is not available in your classroom, is there a restroom nearby? Will your school consider mobile handwashing stations? How will you handle allergy accommodations in this model?
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Presenter
Presentation Notes
Since classroom deliveries can serve several students, placing large trashcans outside for custodial staff to collect later may be necessary. Some classrooms use buckets with lids to collect unconsumed milk which has already been open to reduce fluid spillage into inappropriate places (e.g. handwashing sink or trashcan).��Additionally, some schools coordinate with their custodial staff to assist in responding to major spills of items like juice or milk. While classroom spills are a concern for meals in the classroom, many schools report success with keeping messes to a minimum (at most 1-2 spills per day total). ��Having a well stocked classroom will also help keep messes low.


Mobile Meal Service

Benefits: Considerations:

B CENCEIRS-IgY (<=0 * |Increased staffing needs
locations

* |Increased costs/logistics

 Meets students where

they are likely to be
e Reduced meal variety



Presenter
Presentation Notes
Good for larger student populations where classroom delivery is unfeasible due to layout of the school and scheduling logistics�Works well in middle schools and high schools and can be used to offset the strains placed on cafeteria models for the upcoming school year.�Use wireless POS to keep track of reimbursable meals�If leaning towards cold or shelf stable options – meals can be prepared the day before service�May be able to serve up to 200 students per mobile station within 20 minutes (estimation, but actual numbers served will vary by school)


Mobile Meal Operations

Lunch
:-vf‘a:“
—

Mobile Breakfast New York City Schools
Grab and Go Choices Grab and Go Choices



Presenter
Presentation Notes
Photo on the left shows grab & go pre-pandemic; photo on the right shows grab & go during the pandemic; note how more meal components are packaged together for seamless pick-up.


rREE MEALS 4 KIDS

Comidas Gratis Para Ningos
. 18 AND UNDER. NO ID NEEDED.

18y 10 0 Si esita identificacion

GRAB-N-GO/PARA LLEVAR

Mobile Meal Grab & Go



Presenter
Presentation Notes
Here fruit is separated from the rest of the meal and offered as a choice on the left; on the right all breakfast meal components (grain, fruit, milk) are packaged together, but the lunch separates out the milk;
A variety of milk must still be offered; some schools have opted to incorporate the milk choices that RCCI’s have – unflavored 1% or unflavored fat-free milk.


Offer Versus Serve



Presenter
Presentation Notes
Should you elect to use it, there is now an OVS waiver for Senior High Schools which waives required participation in Offer Versus Serve for SY20-21. This might make it more convenient for streamlining your meal services. ��However, OVS has been used in many places to save on food costs and reduce food waste. If you wanted to keep the benefits of OVS, how might this look like in a Grab & Go model? 
1. Package some components together, but not all. In the example here, vegetables, M/MA and grains have been pre-combined in a salad but milk and fruit have been kept separate. Even if you keep the milk separate, as long as it allows students the option of declining a component during pick-up, this would be permissible under OVS. �2. Taking pre-orders of student preferences can help alleviate some of the guess work behind how to reduce food waste of unwanted items and save on costs. Ideally this would be done before day of service.


Curbside Pickup

Benefits: Considerations:
e Saved transportation Packaging costs
costs Inclement weather

Food Safe Temperatures
 Reduced frequency

of contact Reduced meal choice

Multiple meals



Presenter
Presentation Notes
Saving on transportation costs involved with home delivery of meals.
Potential reduced frequency of contact if packing multiple meals at once and distributing fewer days per week.
Increased packaging costs related to packing of multiple meals (additional boxes, bags, and containers will be needed).
How will food for curbside pickup keep proper temperatures?
Meal choice is likely to lean more towards shelf stable, cold, or re-heat items.




Presenter
Presentation Notes
Play video from 30 seconds to 2:30. This is a video showing the prep for curbside pickup at Arlington County Schools (Virginia). This style of food packaging and preparation could be used for grab n go meals, classroom delivery, curbside pickup, mobile meal service, etc. Several safe staff considerations are shared.��The video's audio feed will only be played through Computer audio (mic and speakers). This means that any attendees who have dialed into the audio conference using Phone audio will hear the video play through their computer or device's speakers rather than over the telephone


Sarasota County Public Schools
Thank you for joining us!

Please enjoy this lunch and included is a
breakfast for tomorrow.

Lunches are intended to be eaten

immediately or should be stored in the
refrigerator within 2 hours.
Please discard any leftovers within 3 days.

Hot foods should be kept hot (entrees
> 135 degrees) and cold foods (milk and
cheese < 41 degrees) kept cold.

If you have any questions, call
Sarasota County School Food &
Nutrition Services 941-486-2199

facebook.com/sarasotaschoolsfns

Instagram @sarasotaschoolsfns =~ We FEED
the FUTURE

Twitter @schoollunchscs

Curbside Pickup





Presenter
Presentation Notes
During the summer, many families drove up and received meals in this manner. During the school year, would it be expected that students take their meals home on the bus? What if they walked or biked to school? How long is the longest bus ride home? What if students are participating in after school activities or programs? Where will they store their food? All of this must be considered when selecting meal packaging.

Is there instead the expectation that families will pick up meals curbside on their non-school days? When, where and how would this be scheduled? Similarly, would school nutrition teams ride bus routes to drop off meals to families? Would this work best for morning runs (dropping meals for students not attending school) or afternoon runs (helping to facilitate meals going home with students not returning the next day)?


Broward County Public Schools Grab & Go Success

* A sub sandwich served alongside fresh fruit, cold vegetables and a choice of
milk has been popular at Broward County Public Schools in Fort Lauderdale, Fla.,
says Zoe Crego, assistant program manager for nutrition education and training.

://www.food-management.com/k-12-schools/stories-front-lines-broward-county-school-district-serves-kids-and-families-


Presenter
Presentation Notes
Broward County used their existing carts for mobile grab and go at the curbside. Hot weather summer months made cold meals like subs and fresh fruit/veg more appealing to students. 

https://www.food-management.com/k-12-schools/stories-front-lines-broward-county-school-district-serves-kids-and-families-during

'SCHOOL LUNCH

C%rab and-Go

Opnon

Cold Grab & Go


Presenter
Presentation Notes
Cold Salad Variety – Leafy Green Salads, Bean Salads, Vegetable Salads, Pasta Salads, Grain Salads 
Sub Sandwiches, Wraps�Yogurt, Fruit & Granola Parfaits�Bistro/Bento Style Boxes/Bowls/ – dips, vegetables, crackers 
You may want to consider separating out cold grab and go section from the hot entrée line if possible.


Packaged Breakfasts

Grains: Cereals, Breakfast Bars, Muffins, Bagels, Graham Crackers
Fruit: Juice Boxes, Dried Fruit, Pre-Cut and Sliced Fruit Drained
M/MA: Cheese Sticks, Yogurt, Hard Boiled Egg

Milk: Variety of Low Fat & Fat Free


Presenter
Presentation Notes
Cereals – Breakfast Bars – Muffins – Bagels – Graham Crackers
Juice Boxes – Dried Fruit – Pre-Cut and Sliced Drained Fruit – 
Cheese Sticks – Yogurt 
A lot of in-classroom meals may lean more towards shelf-stable and cold meals. Easier to keep shelf-stable and cold meals at required temperatures compared to hot holding. 


Vegetables:
Pick 2 at ¥z cup each:

Red/ Bean/Pea

Dark Green Starchy Others

TEEXXX O'range Legumes eecooe
Fresh Broccoli Carrotls BlackorRed  Corn/Corn Cucumb'er'
Dippers/ (baby, coin, 3 Sal or Zucchini
Steamed Florets sticks) cans al>d (Slices/Coins)
. t Red &/
; omatoes ]
el (grape,slices,  Baked Beans or White Coleslaw
Lettuce Potato

i Potato Salad

Fresh Chopped SOl Refried Sweet Peas

Spinach Bell Pf:p per Beans (canned, Celery Sticks
Strips frozen)
Salsa or
HeaoiCreen Marinara Lentils Plantains  Green Beans
Leaf Lettuce
Sauce
Bok Choy Jicama
(shredded for slaw et H Ll.rn mus/ (thinslice for Sugar Snap
) Potatoes Chickpeas Peas
or stir fry) salad)



Presenter
Presentation Notes
Starchy: potato salads, jicama slaw, corn salads/salsas�Beans: bean salads, bean dips


Questions?




Hot Grab & Go


Presenter
Presentation Notes
Considerations: �1. What to-go containers will be used to keep hot foods long warmer? Disposable aluminum versus Styrofoam? May be a trade-off in heat holding versus eco-conscious. �2. What types of foods will hold well in to-go containers?

Meal Ideas:
Baked pastas – spaghetti, lasagna, stuffed shells, chicken alfredo, macaroni & cheese
Hot sandwiches and subs – meatball sub w/marina on the side, chicken sandwiches, hot dogs, burgers, 
Burritos, tacos, quesadillas, fajitas 
Chicken tenders/nuggets & waffles�Noodle and/or rice stir fries �Loaded baked potatoes


Innovative Meals
High School


Presenter
Presentation Notes
Bowls – Chipotle style, curry bowls with roasted vegetables, stir fry bowls, poke bowls (grilled diced chicken, edamame beans, tofu)�Sandwiches – swap out normal mayonnaise-based tuna salad sandwich with one tossed with Caesar dressing and topped with vegetables�Salads – salad skewers with side dipping sauce of salad dressing or marinara/pesto; can source with affordable ingredients


Package yourself
VS.
Individually Packaged Items

Consider:

e Future supply chain
shortages of individually
wrapped items

e Cost of product vs. cost of
labor hour

* Type of packaging and
equipment needed




Styrofoam Plastic Paper Aluminum

Consider:
v/ Cost v/ Temperature Holding Vv Feasibility

Container Options



Presenter
Presentation Notes
Are containers stackable?�Can they hold multiple meal components while keeping them separated?
Cups: entrees, pastas, soup, vegetables, fruits
Clear containers are useful for OVS/if choices are offered.


Wall Mounted _
Saddle Bags Plastic/Foil/Paper Food Tray Film
Cutters Wrapper

Consider:
v/ Cost Vv Efficiency v/ Space

Small Packaging Equipment




Questions?






Presenter
Presentation Notes
For the next steps, we wanted to provide sponsors with some action items as well as items to take into consideration for meal service in SY 20-21. 

The categories include-safety & communication, meal service, procurement & supplies and cleaning & sanitizing.


Join the crisis response

team at the district, school

or program level.

Consider screening

employees through visual

signage, verbal questions
or visual assessments.

Regularly conduct
employee trainings
regarding the above

considerations and include

COVID-19 updates.

Review the existing crisis
plan and checklist.

Consider non-contact
temperature testing of
food service staff upon

building entry.

Create a disinfection

smmed Protocol for cleaning high-
touch surfaces regularly.

Establish procedures in
consulation with school
health staff to quickly
separate sick staff from
healthy staff.

Regularly update
employees on best
practices for at-home
preventative care.

Next Steps: Safety & Communication


Presenter
Presentation Notes
Effective and ongoing communication is key to reopening schools in a safe and controlled manner. School nutrition operators must be part of the discussion with other key school stakeholders on feasible models for foodservice this school year.

During all discussions, formal and informal, about reopening: Be prepared with key talking points, such as what your department has been doing since schools closed, lessons learned, your biggest concerns for the upcoming year and some practical meal prep and service solutions based on initial discussions. 

Just as importantly, nutrition services leadership must communicate regularly with cafeteria staff regarding safety protocols, covid-19 updates, and any expected changes to meal service. This should be a back and forth dicussion, with staff able to voice their concerns and provide feedback as to how they feel things are working or not working.


Adapted for school food service from page 50 of http://www.fldoe.org/core/fileparse.php/19861/urlt/FLDOEReopeningCARESAct.pdf




Be flexible and
adaptable!

Explore utilizing alternate
spaces for dining (l.e.
outdoor spaces,
classrooms, gymnasiums,
etc.).

For meal pickup, explore
multiple entry and exit
points.

Consider "one-way"
paths into, through, and
when exiting the meal
pick-up area.

Explore staggered
schedules, start and end
times to limit crowds.

Consider increasing the
number of meal services
each day to limit crowds.

Post signage about

hygiene and social

distancing in many
visible areas.

Next Steps: Meal Service



Presenter
Presentation Notes
When it comes to meal service for school year 20-21, flexibility and adaptability will be crucial. Things change rapidly and it is likely that meal service methods will change as the SY goes on. 


Adapted for school food service from page 50 of http://www.fldoe.org/core/fileparse.php/19861/urlt/FLDOEReopeningCARESAct.pdf


Check in with
distributors, brokers,
manufacturers and local
growers early and often.

Create a safety protocol
for handling incoming
deliveries.

Be mindful of expected
supply chain disruptions
for certain product
categories.

Determine what
constitutes adequate Maintain adequate
prevention inventory sl prevention inventory for
(PPE, soap, sanitizer, staff at all times.
etc.)

Reduce or limit variety
Prioritize product of choices in the same

versatility. item category (l.e. pizza,
french toast sticks).

For potable water
Maximize use of USDA access, sponsors may
Foods. need to purchase
bottled water.

Next Steps: Procurement & Supplies


Presenter
Presentation Notes
Be upfront with vendors about what you do know. Learn from the past. For example, does your operation have experience with disaster feeding after a hurricane? Take a look at your records from the aftermath of that incident or other incidents for potentially applicable data. 

Know that even if free/reduced-price meal applications are on the rise due to high unemployment rates, don’t assume that you’ll match or exceed participation numbers from last fall, especially if the service model is drastically changing. One foodservice operator said “Be reasonable. Don’t cut yourself short, but don’t assume you’re going to do your same participation.”
  
When menu planning and ordering, prioritize product versatility, especially at the start of the year. Select items that can be used in a variety of ways, no matter the approach for prep and service. Create a menu for at least the first month of the school year that can be served in classrooms or in cafeterias or as take-home meals or meal kits for partial-day or partial-week schedules. While you may pride yourself on your scratch-made meals—and you know your customers will quickly grow tired of shelf-stable, pre-portioned items—hold off initially on menuing dishes that are labor-intensive. Your labor might need to go to classroom delivery responsibilities instead of intense food prep. 

Adapted for school food service from page 50 of http://www.fldoe.org/core/fileparse.php/19861/urlt/FLDOEReopeningCARESAct.pdf




Meal Service
Considerations

e Will regulatory waivers be
required for you to
provide meal service in
the way(s) you are
planning?

e Who determines what
model the school
nutrition department will
use to feed kids?

Do you have sufficient
meal packaging supplies?
Will this be a line item in
your budget?


Presenter
Presentation Notes
Now we have some considerations. These are just some questions to assist with decision making and paving the way forward. Answers, questions and suggestions are welcome in the chat box. 

https://schoolnutrition.org/uploadedFiles/11COVID-19/3_Webinar_Series_and_Other_Resources/COVID-19-Thought-Starters-on-Reopening-Schools-for-SY2020-21.pdf


Meal Service
Considerations

Where and how will
students wash their hands
before/ after meals?

Will you need to train
teachers to assist
with participation counts?

What technology

is necessary— and
available—to ensure

proper counting and
claiming?

How will students with food
allergies be accommodated?



Presenter
Presentation Notes
https://schoolnutrition.org/uploadedFiles/11COVID-19/3_Webinar_Series_and_Other_Resources/COVID-19-Thought-Starters-on-Reopening-Schools-for-SY2020-21.pdf��A label maker may be useful for labeling meals for students with food allergies.


Production
Record
Considerations

e May not be able to
depend on past
production records for
meal counts. Analyze past
data and put together an
informed guesstimate.

e Consider implementing a
system that
allows students to pre-
order their meals to
assist with meal prep and
planning.



Presenter
Presentation Notes
Alternate meal service models may prevent batch cooking and restocking serving lines during meal periods, which means that sponsors may not be able to rely on production records from previous back-to-school seasons, so sponsors will have to think about how the team will prep sufficient numbers of each meal option and how to deliver appropriate quantities to each classroom or point-of-service area. 

One thought is to have students pre-order meals. Suggestions include:
Some districts already use a Google Forms document to take orders for field trips, special diets, catering requests and adult meals. Could this be expanded for use by all classroom cohorts? 
Check with K-12 technology vendors about the availability of ordering apps. 
If tech is not an option, sponsors could create an old-fashioned paper document for meal orders that is provided to classrooms, distributed to students, collected by the teacher and delivered to the foodservice team. 

If you are providing a meal order option, know that timing will be a critical element. Orders may need to be placed the day or evening before in order to give your team sufficient time to prep.

https://schoolnutrition.org/uploadedFiles/11COVID-19/3_Webinar_Series_and_Other_Resources/COVID-19-Thought-Starters-on-Reopening-Schools-for-SY2020-21.pdf




Procurement
Considerations

 What foods are readily
available either through
local sources or plentiful
national supply?

e What’s the minimum lead
time manufacturers and
the distributors need to
ensure adequate supply?

 Are there expected supply
chain disruptions for
certain product
categories?


Presenter
Presentation Notes
Foods that are readily available. Especially at first.
Considering the minimum lead time needed to ensure adequate supply.
Are there expected supply chain disruptions?

 https://schoolnutrition.org/uploadedFiles/11COVID-19/3_Webinar_Series_and_Other_Resources/COVID-19-Thought-Starters-on-Reopening-Schools-for-SY2020-21.pdf



Cleaning &
Sanitizing
Considerations

Before reopening, deep-
clean and sanitize your
entire facility, focusing on
high-contact areas.

If students will pick meals
up in the cafeteria, be
prepared to sanitize the
serving line between each

group.
If meals are delivered to
the classroom, transport

equipment will need to be
sanitized.



Presenter
Presentation Notes
Will the foodservice department be expected to purchase all of the cleaning and sanitizing materials for these purposes? If this is not clear, it is something to bring up at any meeting you attend. 
https://schoolnutrition.org/uploadedFiles/11COVID-19/3_Webinar_Series_and_Other_Resources/COVID-19-Thought-Starters-on-Reopening-Schools-for-SY2020-21.pdf


Thank you
for all that
you do!
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Thank you for all that you do. Can’t stop, won’t stop feeding our kids! 


North Penn Nutrition Services- Pennsylvania



Rick Parks
Nutrition Standards Director
850 617 7431
Richard.Parks@FDACS.gov

=y
Sydney Kelly

FNW Program Specialist IV
850 617 7462

Sydney.Kelly@FDACS.gov

This institution is an equal opportunity provider.

Florida Department of Agriculture and Consumer Services


mailto:richard.parks@fdacs.gov
mailto:Sydney.Kelly@fdacs.gov

Jessica Plank
FNW Program Specialist IV
850 617 7436
Jessica.Plank@FDACS.gov

Fin

This institution is an equal opportunity provider.

Florida Department of Agriculture and Consumer Services


mailto:Jessica.Plank@fdacs.gov

Questions?




National Snap Shot of K-12
Operators during COVID-19

Survey Results from Data Essential 2020




K-12 ALL
operators operators

) Open completely for business - in all respects,
£ including dine-in service

Closed our dine-in service, but still offering takeout
and / or delivery

Closed completely for the time being

7 de[f-12 h.mleey (_:.haet;l-.-
Offering flexibility has reached a whole new level

With the temporary waiver on meal requirements, K-12 operators have been given more
leeway than they've ever had. Although most will still try to stick to providing well-
rounded and nutrient-dense meals to kids, they aren’t tied to label restrictions.
Purchasing largely remains the same, and schools are still working with their regular
suppliers. Large purchases also still need to be put out to bid by public-school districts,
but K-12 operators are more likely to be making micro purchases of additional items that
may be better suited to their current service environment than they otherwise would.




K-12 sales have dropped to summer feeding levels but may be ticking back up.

K-12 operators simply aren’t serving as many meals as the used to. Many talk of running at “summer levels” and are doing just 10% of their usual meals served.
However, for better or worse, many say that they are seeing an increase in meals served since the pandemic first hit. As schools figure out processes and get the
word out, they are finding more families who are taking them up on their offer of free meals. The USDA has been helping increase awareness with an interactive “Find
Meals for Kids” online map. In addition, with massive layoffs and furloughs across industries, many families who might not have previously considered using K-12 free
meal services are suddenly taking part. What's more, some districts, like Los Angeles, have opened up their grab-and-go meal services to the greater public and say
as much as one-third of the meals they serve go to adults in need and two-thirds to children.

Down 20% or less
Down 30%
Down 40% |1
m' — povn S0%
Down 60% |8
Down 80%
B

Y 4 / 4 1 1 Down 90%
4 . | ‘
iy It l

‘ Down 100%




K-12 operators are less likely than operators overall to have
a negative outlook for many months.

This difference might be driven by the fact that we are bumping up against the end of the school year.
There is a cyclical nature to K-12 dining that means operators are not thinking about the summer but
are instead focused on what this means for the rest of the current school year.

K-12 operators

49%
PREPARING FOR 3-6

QOQO MONTHS

v/
¥ Qﬂoﬁrg /
2 6 §
7 / > 7 #f o
% <0 /¢ s & "‘4.‘%
<o 9 5 9 3 e e

what Is your outlook on
your business as It relates
to the Coronavirus crisis?
1]
4%
WILL BE OUR *NEW NORMAL"

47%

OVER IN 30-45 DAYS

ALL operators
Will be our *new normal” 13%
Over in 30-45 days 26%
Preparing for 3-6 months 61%




Confidence is relatively high among K-12.

Similar to healthcare operators, K-12 operators are accustomed to feeding an at-
risk population. They already have a lot of BOH safety and sanitation rules and are
accustomed to detailed safety regulations. Although the novel Coronavirus is very
different than the flu, procedures that K-12 operators already have in place are not
all that different than current CDC recommendations. Some operators do still want
supplier help of course, but their needs may not be as acute as other segments.

K-12 ALL H
operators operators

Yes - would appreciate some help / guidance from
suppliers & manufacturers

No - while we could use help, we're not really
looking for this from suppliers & manufacturers

No - no help needed; we feel confident in knowing
what steps to take during this crisis




K-12 operators aren't going anywhere.

Although most K-12 schools are currently closed, schooling as we know it isn't going
to go away. Once the COVID-19 pandemic is under control, schools will fill up with
students again, and that means their cafeterias will fill up too. That deesn’t mean
operators aren't feeling the pinch or worried about what the future holds. Issues
around federal meal reimbursements and student expectations around dining in a
post-COVID world may still weigh on K-12 operators’ minds.

K-12 operators

38%

2%

Cautiously optimistic; expect our  Worried, but fairly confident our Very nervous that our operation
operation to come through this  operation will get through this in  will not be able to come back from

stronger than ever one piece this crisis
ALL operators
Cautiously optimistic; expect our operation to come through this stronger than ever 22%
Worried, but fairly confident our operation will get through this in one piece 65%

Very nervous that our operation will not be able to come back from this crisis 13%




have you laid off staff in
response to COVID-19?

K-12

operators

No staff cuts due to coronavirus so far

ALL

operators

_We let go of-Up orall A0l iU

... We let go of uptoi2h AlokcUEE SRS

K-12 operators are mostly fully-staffed.

Perhaps it is the knowledge that someday schooling — and therefore school
feeding — will return to normal, but K-12 operators are better than most segments
in keeping staffing levels the same. The segment is also well-served by having a
steady customer base (even if it is a small fraction of their usual meals served)
and government support (through the National School Lunch Program). Operators
are not necessarily putting all their staff to work. Most aren't, but they are keeping
their staffing levels relatively high, which among other things means they could
quickly ramp up and return to normal operations if needed.
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