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DRAFT
the Food and nutrition Services department is a 
self-supporting $8.5 million business. over 150 food 
service professionals take pride in serving 18,000 
customers daily at 34 schools and satellite centers. 
the food service program, as an extension of the 
educational programs in the schools, is operated 
under the federally funded national School lunch 
Act and child nutrition Act.

The major services provided by the food service department are:
 y Administering the school breakfast and lunch programs

 y Processing, verifying and maintaining the Federal Free and 
reduced meal program

 y creating menus that meet all federal nutrition standards

 y Allowing and monitoring all online meal payments and 
accounts

Bright Spots
in August 2015, we were honored to win the VSbA 2015 Food for  
thought award in the healthy School Meals category. We were selected 
for our commitment to a sustainable farm-to-school program and for our 
partnerships with farmers to provide locally grown produce in  
our cafeterias.

We started the new school year with self-serve fresh fruit and vegetable 
bars at all schools. We learned from our partnership study with American 
university that students consume more fruits and vegetables when they 
are allowed to self-select the combinations and quantities of side dishes. 
the new service has been very popular with students at all grade levels and 
consumption has increased.

For the first time we partnered with the language 
department at Wakefield high school to celebrate the 
gastronomy food festival. We served French food at 
breakfast and lunch, staff wore French toques and signs 
in French and English were posted in the cafeteria. A 
great day was had by all.

in october 2015, we held an open house for parents 
and students in the W-l cafeteria. Parents and students 
had an opportunity to sample some of our most 
popular entrees.  We showcased our new online menu, 
nutraslice, which features nutrition labels, allergy 
information and a feedback survey. Students also 
participated in a pizza sampling contest; the pizza with 
the most votes is now served in all cafeterias.

We developed and implemented a formal 8-hour 
professional development training program for our food 
service staff. Some of the areas of study include civil 
rights training, sanitation and customer service. i am 
happy to report 100% attendance in our program.

Every three years the uSDA conducts an in-depth federal 
review of food service departments. they spend one 
week in the district auditing all records and observing 
both breakfast and lunch periods at all school levels. We 
were audited in 2015 found to be 100% in compliance 
with no findings. they were especially impressed with 
our fresh fruit and vegetable choices.

During the summer months we offered the uSDA 
Summer Feeding Program for schools that exceeded 50 
percent economically disadvantaged students. We were 
able to provide breakfast at no charge to all students and 
lunch for extended day students. breakfast participation 
exceeded 85 percent and the feedback from parents and 
school staff was very positive.
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DRAFTWhat We Learned
We learned that traditional breakfast models are not 
necessarily the optimum for student participation. 
often students feel pressured to get to class quickly 
even when they are hungry. We began offering grab 
and go breakfasts in every school. this model increased 
participation but only slightly. We then tried breakfast 
carts at Wakefield and Jefferson; we experienced a 
further increase but still not enough to reach our goal 
of 50 percent economically disadvantaged students 
eating breakfast. this year we are piloting a breakfast in 
the classroom program at oakridge and randolph and a 
Second chance breakfast at W-l.

We also learned that our students enjoy the 
opportunity to select their own fruit and vegetables 
with their meals. this led to a record high use of 
41,829 pounds of local fruit from Kilmer’s orchard in 
West Virginia. We are now implementing a traveling 
salad bar program in elementary schools and offering 
reimbursable lunches at all salad bars in the high 
schools. We hope to purchase salad bars for all schools 
in the future.

Moving Forward
We will continue to focus on two major areas: 
increased food quality and preparation and staff 
training. this year we are offering an uncured, all 
natural turkey hotdog and a hormone free, antibiotic 
free white meat chicken in our recipes. our staff just 
recently attended a cooking class hosted by a local 
chef at the Willowsford Farm kitchen in Ashburn, 
Virginia. We will also be starting our quarterly hands-
on training program.

our weekly farm visits and taste tests will continue 
all year. our salad bar featuring local ingredients will 
be on the move in november. our goal is to reinforce 
lifelong healthy eating habits for our students by 
offering a variety of opportunities to experience fresh, 
locally-grown food.

Data That Provides Insight
Students who eat school breakfast are less likely to struggle with hunger during their 
lifetimes. on average, students who eat school breakfast have been shown to: attend 
1.5 more days of school per year, achieve 17.5 percent higher math scores and are 20 
percent more likely to graduate from high school by attending class regularly. 
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Free and Reduced Participation in Breakfast 2015-2016

the healthy hunger Free Kids Act of 2010 represents a major transformation in 
school meals. the bill focuses on improving nutrition standards, reducing childhood 
obesity and increased monitoring and integrity at the local level. Many school 
districts have experienced decreased participation in the meals program. We have 
maintained and increased participation in both breakfast and lunch.
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