
Fall Semester Summary

The Homer District Food Service team had an 
outstanding fall semester, delivering 
consistent, high-quality service to students 
and staff while actively supporting district 
events that strengthened our partnership with 
the district. The team also successfully opened 
the beautiful new cafeteria with a seamless 
transition and no operational issues, creating 
a positive experience for the entire school 
community.
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Catering Growth Y.O.Y.

2025/2026

Catering revenue grew more than 300% year over year 
in the fall semester. Jen and her team successfully 
expanded catering outreach to principals and teachers, 
resulting in increased demand and stronger customer 
engagement than in prior years.

• Highlighted Events
• HJH Open House
• New Teacher Orientation
• New Substitute Teacher Orientation
• Principal Breakfasts
• Teacher Snacks



Our Current Staffing Model – By School:
SCHOOL TOTAL TEAM 

MEMBERS
ROLES HOURS PER DAY

Goodings Grove 3 Food Service Worker 4 hours each

William Butler 3
1 Cook

2 Food Service Workers               

6 hours

4 hours

William Young 2 
1 Cook

1 Food Service Worker

4 hours

4 hours

Luther Schilling 4
1 Lead & 1 Cook

3 Food Service Workers

5.5 hours

4 hours

Hadley /Homer JrH 8
1 Lead & 1 Cook

6 Food Service Workers

7 hours

5 hours

William Young operated with three team members in the fall and will pilot a new staffing 
model in the spring.



After School Service

Our team has stepped up to  
support  students beyond the 
school  day by offer ing  dai ly  
after-school  snack options,  
inc luding beverages,  ch ips,  
parfa its ,  and fru it .  Th is  effort  not 
only  creates addit ional  revenue 
for  the d istr ict ,  but more 
importantly  ref lects  our team’s 
commitment to  fuel ing  students  
and support ing  their  success.



• Survey – Add ?s
MY CUSTOMER VOICE SURVEY QUESTION: RATING OUT OF 5

Quality of Food and Beverage, including Taste, Freshness, and Appearance ★★★★★

Menu Options ★★★★★

Interaction with our Team ★★★★★

Speed of Service ★★★★★

Cleanliness/Tidiness ★★★★★



Fall Food Committee – November 2025

Participants: 4 classes, 20+ students per class
Discussion Focus:

• Feedback on current menu offerings
• Student-driven ideas for the Spring semester

Key Takeaways:
• Positive feedback on menus and grab-and-go options
• Daily and weekly specials have been especially well received
• High interest in:

• Soups
• Paninis
• New pasta dishes

Student Requests (Future Consideration):
• Sushi
• Regular soda
• Candy
• Coffee and energy drinks
• Bacon and Jell-O



Sandy Harden joined our district team in 2023 
and quickly became a shining example of the 
Quest way. Serving at Young Elementary, Sandy 
never missed a day and consistently showed up 
with gratitude, positivity, and a true heart for 
service. She often thanked our team for the 
opportunity to be part of Homer, and most 
importantly, she found genuine joy in serving 
our students every day. We were deeply 
saddened by Sandy’s passing in December 2025, 
and she will be fondly remembered for the 
warmth, dedication, and care she brought to our 
schools.



• Launch weekly specialty pizzas at the Junior High beginning February 9th

• Host several “Build Your Own” meal events at the Junior High in March & April to drive 
engagement and participation
• Loaded Baked Potato Toppings Menu
• Panda Express Style Menu 

• Refresh and rotate monthly specials at the elementary schools including incorporating hot 
vegetables back into the menus

• Host Food Committees at Hadley, Butler and Goodings Grove (or Young) to gather student 
feedback

• Consider distributing a student survey to further inform menu decisions

• Monitor the new staffing model at Young to ensure continued service quality

• Conduct site visits to other Quest accounts to bring fresh ideas back to the district
• Support professional development as Jen attends the Winter Managers Meeting

• Any areas of focus from the District team?





COVID/NSLP COVID/NSLP COVID/NSLP
FY19 FY20 FY21 FY22 FY23 FY24 FY25 FY26-Proj

Complete Meal Price 3.5 3.5 3.85 3.85 4 4.5
Total Rev 946,674.00                          703,278.00                          3,203.00                                -                                             888,697.00                907,327.00                959,348.00                1,087,437.44           

% increase year/year -26% -100% 2% 6% 13%
Exp Goods and Labor 827,452.00                          674,455.00                          38,706.00                             -                                             968,485.00                928,969.00                980,143.00                1,028,359.78           
Food Service Mgmt 66,267.00                             49,229.00                             2,121.00                                62,207.00                   63,513.00                   67,154.00                   74,074.38                   
Total Expenses 893,719.00                          723,684.00                          40,827.00                             -                                             1,030,692.00           992,482.00                1,047,297.00           1,102,434.16           

% increase year/year -19% -94% -4% 6% 5%
Net Profit/Loss 52,955.00                             (20,406.00)                           (37,624.00)                           -                                             (141,995.00)              (85,155.00)                 (87,949.00)                 (14,996.73)                 

Lost coupon sales $$--> 118,441.30                114,785.90                145,541.20                191,156.76                
Coupon Lost Sales as % of Total --> 13% 13% 15% 18%

Approx Daily Coupon Meals --> 184 179 218 253

Qty FY23 FY24 FY25 FY26-Proj
Lunches Served 152,631                       137,109                       127,781                       119,788                       
Milk Served 24,472                          25,963                          26,289                          21,924                          
Ala Carte Served 300,356                       346,936                       422,818                       442,254                       

Sales
Lunches 469,184.20                405,954.80                365,836.00                362,793.38                
Milk 12,236.00                   12,872.00                   14,107.55                   14,785.26                   
Ala Carte 407,276.80                488,500.20                579,404.45                709,858.80                

Avg Ala Carte Sale 1.36                                1.41                                1.37                                
 1.61 to date 

(planned for 1.59) 

Foodservice FY26 To Date Jul-25 Aug-25 Sep-25 Oct-25 Nov-25 Dec-25
Profit/(Loss) (with 
Inventory Adjustment) ($9,270.36) ($12,832.41) ($1,465.27) $3,733.74 ($2,582.27) $2,937.48

Lunch Program History and Forecast for the rest of FY26

Net through December

($19,479.08)
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