Food & Nutrition Services




Nutrition Sub-Departments




Re-Build (Challenges follow Change)







Re-Build (Challenges follow Change)




Challenges
Breakfast in the classroom

e 30 out of 36 schools utilizes breakfast in the
classroom.

441 classrooms receive breakfast deliveries.
» 8380 daily meals to deliver and pick-up.

* 13 out of the 30 identified schools, utilizes both
breakfast in the classroom & Grab & go breakfast.

* 4 out of the 30 identified schools, utilizes 3 breakfast
options. Classroom, Cafeteria, Grab & go.
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Nutrition Center Goals
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The Food csbe Requirements

OFFCR VS. SCRVEe

What Does It Mean?

With lunch, you must take a fruit or vegetable
to make a complete reimbursable meal.

Please keep in mind most of our
entrees count as 2 items.

STUDEnNnTS MuUsT CHooOSe STUDCSNTS MuUsST TAKe

3 OR4ITEMS TO MAKe 3. 4 OR 5 compPonenTs
A REIMBURSABLEC TO MAKEe A

BREAKFAST ReSIMBURSAEBLE LUNCH

SECONDARY

Table 1. Sodium limits for lunch

through June 30, 2027 by July 1, 2027
C N I N

Table 2. Sodium limits for breakfast

through June 30, 2027 by July 1, 2027
< 540 mg *= 485mg
O I —— —




The Food 2022-2023 School Year




Meal Enhancements
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Meals Served by year

= Breakfast =Lunch = Supper
3000000

2022-2023

2023-2024

2024-Jan-25

125369




Savings for 2023-2024 School

Sustainability Efforts  year

 $0.00 spent on computer paper

After-Compostable




School Cafeteria Enhancements 2023
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School Cafeteria Enhancements 2024




Replace milk cooler w large
display

Hybrid steam table/hot table w
lamps

1 warmer needed

Remove thermalizer

Outlets needed

One A4ft or 6ft table needed
Hand sink needed

Replace double decker ovens

- Beardsley -







School Cafeteria Enhancements 2025

The Future of Salad bars. SerVue Touchless refrigerated salad bar.

h Date- March 5t 2025 at

rchild Wheeler Campus.

Fall 2025 School year for Central HS,

_ --::S'Hardmg HS.

» Added to New Bassick Cafeteria plans.




School Cafeteria Enhancements 2025-2027

 School
_ chool
Central High School
~ Magnet Program At Central H S
Bryant School
Read Elementary School
Luis Munoz Marin Elementary
Geraldine Johnson Elementary
Barnum School
Waltersville School
Geraldine Claytor Magnet Academy
Beardsley School
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Technology Enhancements ﬁ TITAN

A LINQ SOLUTION

2024: Implemented Department wide software that allows each sub division
e
| j%/%%/l Digital Signage:
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Clickers Digital meal counting




Recognized by the country

“If you hope to forge a new era in this world, the first step is to live in the present not
the past.”

the future.”
—Keoma Steele
Bridgeport Public Schools

30 they can swap tips and exchange ideas
with other directors.

This is where SNA becomes a valu-
able resource, as Nowak emphasizes.
Taking advantage of all the resources
boch at the state and federal level means
adirector is best equipped with knowl-
edge of the industry and ideas on how to
execute everything, “The biggest piece
of advice I can offer is take advantage of
everything that SNA has to offer,” she

says. “They have such fantastic resources.

Whether it's training or networking with
people or industries, it is such a huge
support system and there is so much
value there.”

And on the subject of advice..,

'We are here to feed |

=)

Here's Some Advice

As these directors learn their roles, u
lot of them ate cealizing the advice they
wish someone had offered them or they

Animal

crackers

would offer to someone else taking

the job. This goes back to that strong
neework that so many of them value,
As Helton puts it, doa't be afraid to ask

Grow your Participation with the #1 Animal Cracker in K-12

A Continual
elppliple]

e
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BY DYLAN ROCHE

NEW SKILL

LOADING

Learning a new job is never easy. But stepping into the role of a
school foodservice director presents a specific type of challenge. It's
a professional transition that sometimes requires you to combine
parts of the jobs of dietitian, restaurateur, educator and community
liaison all into one, Plus, you want to do it in a way that seems fun!
It's the type of position where, even a few years in, it still can feel
relatively new. You're learning new aspects of the job. You're coming

up with new ideas. You're developing new processes.

As Keoma Steele, Director of Food and Nutrition Services for
Bridgeport Public Schools, puts it: “There isn't a manual for chis."
Steele is one of many school foodservice directors who have been in
their roles for a few years now—in Steele’s case, two years—but these
directors still aim to make the work an ongoing discovery process. As
for Steele, he was coming into the job to replace someone who had
been in it for a long time and his predecessor had not been keeping
up. “Sometimes I think it’s hard for people to realize you are replac-
ing someone who held this title for over 20 years," he says. “Things
change. ...So, my biggest surprise was replacing a large school district
without any support or communication and taking the blame for their
past practices at reviews that I uncovered and corrected.”

His experience emphasizes an importan realicy for school food-
service directors: It's a constant learning process. And nobody knows
that better than the ones who are...well, learning. The school food-
service directors who have been in their roles for a year, two years or
three years are the ones who are demonstrating the value of flexibility,
the importance of learning as much as possible and the way an open
mind can lead to innovation.
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