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CALIFORNIA SCHOOL DISTRICT FUNDING

▪ Local Control Funding Formula (LCFF) = Statutory Calculation 

Average Daily Attendance (ADA)  x  $12,144

▪ Fremont UHSD is Basic Aid (Community Funded)

Property Taxes ($200M) > LCFF Entitlement ($124M)

▪ 4 mandatory financial updates submitted to the State & COE:

Adopted Budget with Local Control Accountability Plan 
(LCAP), First Interim, Second Interim and Unaudited 
Actuals. This is the Financial Update through October 31, 
2024, with projections through June 30, 2025.



GENERAL FUND REVENUE

*Excludes STRS on Behalf

Property Tax 92.5%

Parcel Tax 2.3%

Other Local 2.5%

Federal 1.4%

State* 1.3%

Local State Federal



LOCAL PROPERTY TAXES

ADOPTED TO FIRST INTERIM

Projected property tax growth increased from 3% to 5%



3-YEAR SUMMARY: 2022-2023 TO 2024-2025

LOCAL PROPERTY TAXES



GENERAL FUND EXPENDITURES BY OBJECT

*Excludes STRS on Behalf

Salary & Benefits*
82%

Materials & Supplies
3%

Services
14%

Capital Outlay and 
Other
0.5%

Transfers Out
0.5%



GENERAL FUND EXPENDITURES BY FUNCTION

*Excludes STRS on Behalf

General Administration
2%

Instruction* 
62%

Instruction Related Services
15%

Plant Services
9%

Pupil Services
12%



INSTRUCTION
Total Cost of Instructional Staff 
Supplies, Materials, & All Other Costs

PUPIL SERVICES
Guidance and Counseling Services
Health Services
Speech Pathology Services
Testing Services
Transportation
Athletics

PLANT SERVICES
Facilities/Maintenance
Utilities

INSTRUCTION RELATED SERVICES
Instructional Supervision & Admin.
Curriculum Development
Instructional Staff Development
Library, Media and Technology

GENERAL ADMINISTRATION
Board and Superintendent
Public Information
Fiscal Services/Purchasing
Personnel/Human Resources

Data Processing Services

EXPENDITURES BY FUNCTION



*Includes Waste Disposal, Storm Protection Fees, and Security

3-YEAR SUMMARY: 2022-2023 to 2024-2025

UTILITIES EXPENDITURES



Purposes as described in the ballot(s):

1.  Protect Math, Science, English, Foreign Language, Music and Art classes offered

2.  Maintain class sizes

3.  Retain high quality teachers and staff

2023-2024 PARCEL TAXES



ADOPTED TO FIRST INTERIM

GENERAL FUND



GENERAL FUND

3-YEAR SUMMARY: 2022-2023 TO 2024-2025



SPECIAL EDUCATION ENROLLMENT

3-YEAR SUMMARY: 2022-2023 to 2024-2025

Placement 2022-23 2023-24 2024-25

FUHSD 950 931 882 

Non-Public Schools 41 40 35 

County Program 21 18 15 

Total 1,012 989 932 



ADOPTED TO FIRST INTERIM

*All Other includes supplies, services, transportation, and non-public schools

SPECIAL EDUCATION

*



3-YEAR SUMMARY:  2022-2023 TO 2024-2025

SPECIAL EDUCATION

*All Other includes supplies, services, transportation, and non-public schools



ADOPTED TO FIRST INTERIM

ADULT EDUCATION

2024-25  2024-25  

Adopted 1st Interim
Other State Revenue 3,756,942 3,798,259 41,317

Other Local (Fee Based) 1,143,124 1,181,800 38,676

Federal Revenue 448,124 445,170 -2,954

Total Revenue 5,348,190 5,425,229 77,039

Salaries 3,351,816 3,297,589 -54,227

Benefits 1,305,094 1,291,035 -14,059

All Other Expenses 811,787 807,336 -4,451

Total Expenditures 5,468,697 5,395,960 -72,737

Description Change



3-YEAR SUMMARY:  2022-2023 TO 2024-2025

ADULT EDUCATION

2022-23 2023-24 2024-25

Actuals Actuals 1
st

 Interim
BEGINNING BALANCE 1,248,679 1,666,201 1,691,108

Other State Revenue 3,442,259 3,455,447 3,798,259

Other Local (Fee Based) 1,000,215 1,470,772 1,181,800

Federal Revenue 492,445 448,124 445,170

Total Revenue 4,934,919 5,374,343 5,425,229

Salaries 2,817,700 3,414,690 3,297,589

Benefits 1,121,047 1,306,548 1,291,035

All Other Expenses 578,650 628,198 807,336

Total Expenditures 4,517,397 5,349,436 5,395,960

ENDING BALANCE 1,666,201 1,691,108 1,720,377

Description



3-YEAR SUMMARY:  2021-2022 to 2023-2024

2023-2024 DEVELOPER FEES



MULTI-YEAR

2024-2025

TO 

2026-2027

PROJECTIONS



MULTI-YEAR ASSUMPTIONS

Assumptions 2024-25 2025-26 2026-27

Property Taxes 5% growth 3% growth 3% growth

Parcel Tax 5.2M 5.2M 5.2M

Guaranteed State Aid 1.5M 1.5M 1.5M 

Prop. 55 1.9M 1.8M 1.8M 

Lottery Unrestricted 1.7M 1.7M 1.6M 

Other State Revenue 1% COLA 2.9% COLA 3% COLA 

Contribution: Routine Restricted       
Maintenance Account (RRMA) 

3% of GF 
expenditures

3% of GF 
expenditures

3% of GF 
expenditures

Staffing Changes for FEA
$45K per section

-0.32M
(7 sections)

-0.72M
(16 sections)

-0.54M
(12 sections)

CalPERS Employer Rate 27.05% 27.40% 27.50%

CalSTRS Employer Rate 19.10% 19.10% 19.10%



MULTI-YEAR PROJECTION



EXPENDITURE

OTHER 

FUNDING

PLANS



PROPOSITION 28 – ARTS & MUSIC IN SCHOOLS

Provide expanded arts education programs. At least 80% used for 
employees to provide arts education instruction. Up to 20% may be 
used for training, supplies and materials, and arts education contracts.

Annual allocation with 3 years to spend an allocation.



ART, MUSIC, INSTRUCTIONAL MATERIALS 
DISCRETIONARY BLOCK GRANT

Total Allocation = $6,140,116
Must be spent by 2025-26



Total Allocation = $3,308,770
Must be spent by 2027-28

LEARNING RECOVERY EMERGENCY
BLOCK GRANT

Establish learning recovery initiatives that 
support academic learning recovery and 
staff & pupil social & emotional well-being.



BUDGET ITEM DATE

Budget/LCAP Public Hearing June 11, 2024

Adopted Budget Approval June 18, 2024

First Interim December 3, 2024

Calculation of RSP February 2025

Enrollment Projections February 2025

Second Interim March 11, 2025

Site Budget Allocations May 2025

Unaudited Actuals September 15, 2025

Final Audit Report December 15, 2025

KEY BUDGET DEADLINES 2024-2025



SACS REPORT

POSITIVE

The District will meet its  

financial obligations for 

the current and two 

subsequent fiscal years.

CERTIFICATION



ADOPTED TO FIRST INTERIM

NUTRITION SERVICES



UNIVERSAL FREE MEALS 

In 2022-2023, California became the first state to 
provide free school meals to any child regardless of 
income or eligibility.

The goals of the program are:

▪ Reduce food insecurity and hunger

▪ Eliminate the stigma of “free & reduced meals”

▪ Improve mental and physical health 

▪ Support academic achievement



UNIVERSAL FREE MEALS 

Every aspect of Nutrition Services (staffing, production, 
facilities, procurement, equipment, technology, and 
more) has increased exponentially in complexity, 
urgency and importance.

This is further intensified by:

▪ Stringent regulations (USDA, CDE, County, District)

▪ Shortages of food/equipment/supplies 

▪ Increased student dietary preferences 

▪ Heightened awareness and expectations



UNPRECEDENTED GROWTH

Our program now serves 8,500+ meals per day which 
requires every aspect of the program to run smoothly.

DESCRIPTION 2017-18 2024-25 CHANGE

TOTAL ENROLLMENT 11,007 9,356 - 1,651

DAILY MEALS (AVG) 2,500 8,500 + 6,000

CSEA SITE STAFF 30 35 + 5



8,500 
Meals 

Per Day

Staffing

Technology / 
Equipment

Production

ProcurementInitiatives

Regulations

Facilities / 
Infrastructure

FACILITIES
mobile carts, line 
management, food 
displays, signage, kitchen 
design, maintenance, 
cleaning

REGULATIONS
menu and nutrition 
regulations, formal bid 
/contract requirements, 
meal applications, 
student eligibility, food 
safety, permits, health 
inspections, wellness 
policy, competitive sales, 
meal claims, edible food 
recovery

STAFFING
7 FSW’s per site, floaters, on-call Substitutes, Student 
Workers, time sheet reviews, training, monitoring, 
hiring, retention, shortages, and managing stress and 
employee issues

TECH. / EQUIPMENT
scanners, POS terminals, 
portable POS, service 
equipment, kitchen 
equipment, maintenance, 
repairs, backups

PRODUCTION
menu compliance, 
creation, menu diversity 
and variety, recipe 
development, training, 
production organization, 
food aesthetics, quality 
control, temperature 
controls, student appeal

PROCUREMENT
bids, contracts, vendor relationships, distribution, 
warehouse management, freezers, shortages, 
quality control, delivery delays, inventory

INITIATIVES
scratch cooking, Farm to Table, plant based and 
allergen free, sustainability, Nutrition Services 
Student Committee 

MANAGING UNPRECEDENTED GROWTH



1,000 MEALS IN 15 MINUTES 

Management of facilities, technology and production is a 
major focus of operation:

▪ Student lines must be managed for quick movement

▪ All Point of Sales terminals must be working with 
backups available

▪ 5 Cashiers at all times

▪ Scanners process 1.5 students/second

▪ Food carts/kiosks to increase access points across 
campus

▪ Average student wait time = 6 minutes



EFFICIENT FOOD SERVICE AREA

Detailed attention must be given to food serving area, 
to create additional efficiencies:

▪ Strategic food placement and signage

▪ Meals only model 

▪ Eliminating snacks

▪ Grab and go meals with no customization

▪ Line management in service area to maximize 
traffic flow from food to cashiers



PRODUCTION EFFICIENCY

All areas of the kitchen are managed to maximize 
output:

▪ Menu creation/development designed to 
distribute production workload 

▪ Standardized recipes with detail production and 
portioning standards

▪ Meal production signs posted for food service 
worker efficiency

▪ Use of Student Workers



STAFFING COMPLEXITIES

The need for all staff every day has never been so 
vital to the program’s success:

▪ A single absence now impacts production and 
service 

▪ Average of only 2 substitutes available daily 

▪ Due to the need for more employees for shorter 
amounts of time, Student Workers have become 
more important for the program

▪ Nutrition Services team includes 43 regular staff 
and 50 student workers (93 total).



DAILY DISRUPTIONS

Due to the large volume of production, a small 
change/disruption can result in major impact:

▪ Vendor food supply shortages 

▪ Delivery truck delays

▪ Staffing shortages

▪ Equipment malfunction/breaking (freezer down)

▪ Technology issues (Internet, scanners, power issues)

Staff needs to be prepared to adapt to anything.



MANAGING EXPECTATIONS

With increased participation and awareness, 
expectations beyond the goals of the program must be 
managed. The program is not intended to:

▪ Provide personalized meals to each student

▪ Customize meals for student dietary preferences 
(Ex. vegan, ketogenic, pescatarian, raw food, paleo, 
lacto-ovo-vegetarian and more)

▪ Monitor individual student choices 

▪ Guarantee every student their first choice of menu 
items each day



Despite the daily challenges of unprecedented 
participation, the Nutrition Services Program continues 
to implement the following initiatives: 

▪ Student Worker Program

▪ Scratch cooking

▪ Farm to Table Program

▪ Plant based and allergen free items

▪ Sustainability efforts 

▪ Nutrition Services Student Committee 

CONTINUOUS IMPROVEMENT



STUDENT WORKER PROGRAM 

Nutrition Services continues to hire Student Workers:
▪ 50 + student workers @ $18.55/hour
▪ Work at 30 min – 45 min increments
▪ Increased training to include food prep, dishwash, 

package food, cashier, resupply food line and more



SCRATCH-COOKING

The Nutrition Services Program continues to focus on 
scratch cooking and avoid the ease of frozen premade 
meals:

▪ Menu items are made in-house
▪ Ongoing meetings on menu creation, recipes, food 

aesthetics



FARM TO TABLE

▪ 50% of the produce comes from local farms within CA
▪ Incorporating locally sourced produce in salad bars 

and menu item recipes

Salad BarHouse Salad Salad BarParfaits



PLANT BASED AND ALLERGEN FREE ITEMS

The Nutrition Services Program continues to expand 
plant based and allergen free menu options.

Tikka Masala (GF)Vegan Chili Vegetarian Wraps



SUSTAINABILITY 

Nutrition Services is committed to environmental 
sustainability, such as: 

▪ Compostable containers

▪ Replacing 80% condiment packets with dispensers

▪ Sharing tables

▪ Composting food scraps 



LEFTOVER MEAL DONATIONS 

Edible food recovery through leftover donations

▪ Partnership with Peninsula Food Runners
▪ Recipients include low-income housing, senior 

housing, food pantries, etc.



NUTRITION SERVICES STUDENT COMMITTEE

Nutrition Services Student Committee was formed in 
2022 to increase collaboration and student voice.

▪ Student representatives from each school
▪ Monthly meetings 
▪ Surveys, samplings, social media posts and tastings



SUMMARY

Despite unprecedented growth and the many 
challenges of the universal free meals program, 
Nutrition Services Program continues to evolve and 
thrive!

This is only possible through a shared vision, amazing 
staff and the support of district and site teams.

THANK YOU!


