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To:  ​ Board of School Directors, Mr. Curtis Johnston 

From:​ Megan Schaper 

RE:​ Report on Food Service Operations 

Date:​ March 23, 2026 

 
I am pleased to provide this annual report of the Food Service Department’s operations.​
 

2025 Fiscal Recap 
 

An overview of the 2025 financial results, with past years for comparison, is included on the following page. 
The food service program ended the past school year with a surplus of $135,844 prior to GASB/OPEB 
adjustments. Once those adjustments were included, the resulting program profit was $187,774. 

 
 

 

 

 



 
 

 
 
 



The per-meal reimbursement rates for the 2025 school year are recapped here:  
 
 

 State Funds Federal Funds Total 
Breakfast 
Reimbursement Rates 

$.10 - $2.08 $.39 - $2.37 $2.47 
(free for all) 

Lunch  
Reimbursement Rates 

$.14 - $.40 $.51 - $4.52 $.65 - $4.66 
(paid meal – free meal) 

Summer Meals 
Breakfast Rate 

 $3.09 $3.09 
(free for all) 

Summer Meals    
Lunch Rate 

 $5.40 $5.40 
(free for all) 

 
 
Government subsidies are received for every school meal served, with the largest reimbursements provided for 
free or reduced-price meals that are served to income-eligible students.  Pennsylvania provided additional 
funds to match the federal free reimbursement rate for breakfast for all students and paid the $.40 co-pay that 
reduced-eligible students would otherwise pay for lunch.  
 
In the 2025 school year, 20% of our students were approved for free or reduced-price school meals.  A family of 
4 with an income of less than $57,721 was eligible for help.   
 
Keeping school meals affordable for all families is central to our mission.  Families who were not eligible for free 
meals paid $2.85, $3.00, or $3.65 for a meal in our elementary, middle, and high schools respectively.  
 
 
Meal payments and meal reimbursements are only earned if students opt to get meals from the school 
cafeteria.  Meeting our customers’ 
expectations is critical to our success.  
Although student participation has 
decreased from when meals were free 
for all students through the pandemic, 
participation levels in the 2025 school 
year were strong.  More than a third of 
students opted to get breakfast at 
school and 62% of students chose 
school lunch each day.  
 
A la carte sales is the next largest 
revenue category for the food service 
operations.  A la carte encompasses 
any food item sold that is not a carton 
of milk or a full meal.  It can be an 
entrée, a piece of fruit, a snack, or a 
beverage.  A la carte sales contributed 
14% of department revenues, a slight 
increase from the previous year. Twenty percent of a la carte revenue is earned in the elementary school 
cafeterias, 20% from the combined middle schools, and 60% from the high school food court.  
 

 



A la carte items must meet USDA Smart Snack rules, meaning that they contain less than 200 calories, less than 
200 mg sodium, less than 35% calories from fat, less than 10% calories from saturated fat, and are primarily 
composed of a fruit, vegetable, whole grain, dairy product, or meat.  Entrees that are served as part of a school 
meal are exempted from the rule and can be sold a la carte.   
 
While there was a small increase in milk sales revenues for 2025, this category has been consistently declining 
over the years.  Milk sales twenty years ago, in 2005, were $32,000.  2025 sales were just under $15,000.   
 
Special functions income for the 2025 school year, at $95,951, is comparable with recent years. This category 
includes Memorial Field concessions sales.  A little more than half of this revenue category can be attributed to 
football concessions. A percentage of concessions revenue is shared with the football booster club who 
provides volunteer help.  Other special functions revenues come from catering services for district related 
events.  
 
Sales to organizations outside of SCASD are referred to as contracted sales. Specifically, we sell meals and food 
supplies to CenClear Head Start and to Young Scholars Charter School (YSCP). Lunch sales to YSCP decreased by 
about 25 meals per day in 2025, from an average of 190 per day to 165 per day.  This reduction in lunch sales 
was offset by the addition of breakfast service that year.  The net result was an increase in this revenue 
category by $16,000.  We charged YSCP $4.50 per lunch.  CenClear Head Start paid $3.85 for a meal with 
smaller portion sizes.  Selling meals to these other organizations has a positive impact on our program’s 
finances.  
 
Overall, sales revenue in the 2025 school year was as expected, with nearly every revenue category showing 
modest growth over the previous year.  
 
 

Program expenses for the 2025 budget year were also, generally, as expected. 
 
Payroll and associated benefits were the Food Service Department’s largest expenses at 57% of revenue.  Our 
kitchen staff include 21 full-time and 58 part-time employees.  Five supervisors, 2 office staff, and 2 delivery 
drivers make up the rest of our team.  The wage rate for kitchen staff in 2025 was $18.30 per hour.   
 
We were fully staffed through the past school year and did not encounter significant staffing issues. We also 
have a really wonderful staff who are committed to taking great care of the students! 

 
 
 
 
 
 
 

 
 
 

 
Our second largest expense is food. We continued to participate in cooperative purchasing with the Pittsburgh 
Regional Food Service Directors (PRFSD).  By combining the purchasing power of 130+ school districts and 
private and parochial schools, we get significantly better bid pricing than school districts outside of this group.   
 

We also take full advantage of commodity foods that USDA offers to us.  For the 2025 school year, SCASD was 
allocated $316,710 by USDA to spend on agricultural commodity foods.  These include chicken, beef, turkey, 
cheese, canned and frozen fruit, frozen vegetables, and fresh produce.  By requesting extra funds over the 
course of the year, as other districts didn’t use the commodities available to them or as USDA bonus funds 
became available, we ultimately received $499,573 in commodity foods.  This included more than $140,000 
that was used to purchase fresh fruits and vegetables. 
 



 
Food and Labor expenses account for 95% of program expenses.  Other expenses include the cost of paper and 
cleaning supplies, office supplies, small equipment replacement, postage, printing, uniforms, commodity 
delivery, technical support for our point-of-sale system, equipment and vehicle repair, fuel, and travel.  These 
items are accounted for each with its own account code but have been combined for this report.   
 

Steady revenues and controlled expenses contributed to the Food Service Department ending the 2025 school 
with a surplus. These excess funds will ultimately be used to replace equipment, to improve the program, and 
to support affordable meals for families.  These funds also contribute to a fund balance that may be needed in 
the years ahead should things be a bit more financially challenging.  
 
 

2026 Update  
 

Financial projections for 2026 and a budget for 2027 are shared on the following page and, in fact, reflect 
expected program losses that can be absorbed by our current fund balance.  
 

Operations for the current school year are going well, but the bout of bad weather days this year will take a toll 
financially.  The three cancelled school days that will not be made up by students and eight delayed starts to 
the school day all impact revenues and expenses.  Each day not made up equates to a loss of $35,000 in 
revenue. Further, we are providing staff with the opportunity to make up the work day even though there are 
no sales to support that expense. The labor cost is $10,000 per day.  Delayed start days cost the food service 
program $2,800 because breakfast is not widely offered in the elementary schools on those days.  (Lunch 
service in the elementary schools begins very shortly after students arrive, so breakfast service is limited.)  This 
all equates to $127,400 in lost revenues and $30,000 in unsupported expenses. 
 

You may notice a decrease in the cost of milk purchases projected for this year. To ease into sugar rules that are 
to be implemented in 2027, we discontinued offering chocolate milk with breakfast in the elementary schools 
this year. Unfortunately, students are now more likely to decline taking milk with their meal.  When chocolate 
milk was available, 75% of students chose milk with their meal. That has decreased to 47% of students 
choosing to take milk.  
 

This year marked our second year operating the rural, non-congregate Summer Food Service Program at Oak 
Hall Park in Boalsburg. This program helps many families stretch their food budgets through the summer when 
school meals are not available.  We served an average of 890 children each week for 8 weeks last summer, 
providing bulk groceries for 35,600 meals. And, we are approved to continue the program this coming summer.  
In addition to being a great help to local families, this provides funding that bolsters our program through the 
school year.  These funds are accounted for as federal subsidies in our budget and totaled $295,000 last 
summer.  
 

We expect to end this school year with a small loss but, as noted, we do have a fund balance available and will 
not require support from the general fund.  
 



 
 

 



2027 Budget 
 

Assumptions that were used to develop the 2027 budget are shared below.   

●​ We will operate a rural Summer Food Service site at Oak Hall Park for 9 weeks  

●​ Pennsylvania will continue to fund free breakfast for all students.   

●​ Lunch price increases of $.05 were included at all grade levels.  – Elementary Schools - $2.95; Middle 
Schools - $3.15; High School - $3.80.  Despite the price increases, we expect similar participation levels 
for both breakfast and lunch.   

●​ The price of milk was increased by $.05 to $.75.   

●​ 172 days of lunch service (no lunch last day; 3 snow days); 168 days of breakfast service in elementary 
schools.  

●​ Labor and associated benefits were based on the current staffing schedule and contractually agreed 
upon rate increases.  There will be a new program director and a lower starting salary was assumed. 

●​ Food and supply costs were increased by 4% 

●​ There are no large pieces of food service equipment that are expected to be replaced next year. 

  

Given these assumptions, the Food Service Department budget for 2027 results in a loss of $153,485 which can 
be covered by the program’s fund balance.  
 
 

Other Program Updates 
 

I’d like to share some additional information to give a fuller view of this program’s operations.   
 
Federal regulations play a very large role in Food Service Department operations. Congress recently passed a 
law to allow whole milk to be served with school lunches and exempts the fat content of the milk from the 
nutritional analysis of the meal.  We have not yet moved to make whole milk available in our schools.  The law 
only addressed milk served with lunch, so whole milk cannot currently be served with school breakfast.  
Hollidaysburg Area School District added whole milk to their lunch offerings and did not see an increase in milk 
acceptance – at least not after students realized that the red milk carton did not contain cherry flavored milk. 
 
This law also allows schools to offer nutritionally equivalent soy milk in place of cow’s milk without requiring 
caregivers to specifically request that substitution.  Given the extra expense of soy milk ($.90 for soy milk and 
$.32 for cow’s milk), we have opted to not implement this change.  Families are able to submit a simple form,  
and cashiers then offer soy milk to students whose lunch accounts are marked accordingly.  
 
New Dietary Guidelines for Americans (DGAs) were released earlier this year.  Federal regulations require that 
school nutrition standards reflect these guidelines.  It usually takes several years for USDA to finalize new rules 
following an update to the DGAs, but this administration is moving forward much more quickly than is usual.  A 
presentation shared with the School Nutrition Association at this year’s Legislative Action Conference identified 
potential changes to lunch standards such as: 
 

●​ Full fat dairy allowed in all meal programs and removing the saturated fat limits (or exempting fat from 
specific dairy items) 

●​ No added sugar in foods served to children in elementary schools (no flavored milk, sweetened yogurt, 
sweetened cereal, etc.) 

●​ Updated Smart Snack rules to apply FDA “Healthy” limits for added sugar 

●​ Increased protein or reclassification of how protein is counted  

●​ New limits on processed foods 

 



USDA has shared guidance with schools that while these changes are not yet reflected in regulations, school 
nutrition programs should begin preparing.   
 
SCASD Food Services is well positioned to institute these new rules if they are adopted.  In many ways, we are 
not far off the mark. Who can argue that more freshly prepared food items and less processed food is a bad 
thing?  But, school nutrition programs are funded based on student participation. We serve chicken nuggets 
more often than freshly baked chicken because meal counts are high on chicken nugget day and low on baked 
chicken day. We have not heard that USDA is considering additional funding to help support these changes.   
 
The cafeteria menus are planned to meet the USDA standards, to drive participation, and to control costs.  
Menus are sent to families each month via ParentSquare and are posted on our webpage.   
 
School nutrition programs are audited every five years to ensure compliance with program rules.  In 
Pennsylvania, the PA Department of Education (PDE) completes these audits, also referred to as an 
Administrative Review.  SCASD is scheduled for a review next school year.  PDE will reach out to the food 
service office three months prior to the on-site portion of the review and will open an online portal for 
documents to be submitted for the off-site portion. All aspects of the program, including certification and 
issuance of free meal benefits, counting and claiming meals for reimbursement, resource management, civil 
rights compliance, wellness policies, Smart Snacks, menu compliance, and professional standards, will be 
checked.  I plan to work closely with the new director to help them prepare for this process.  
 
All schools participating in the National School Lunch Program are required to have a wellness policy and a 
wellness committee, and this will be looked at as part of the Administrative Review.  Our policy, Policy 141, 
Coordinated Health and Wellness Policy, is well established and meets this requirement. The District’s School 
Health & Safety CAC fulfills the role of our wellness policy committee.  Building principals are asked to rate their 
building’s compliance with the policy as part of a required triennial assessment.  Information about the 
District’s wellness policy is maintained on our webpage.  
 
Professional standards for Food Service Department staff will also be evaluated during the review.  USDA 
requires specified hours of training for kitchen staff, managers, and directors.  We plan professional 
development for our employees to help the department operate smoothly and to meet this requirement.  
Training days and staff meetings for all employees are scheduled before the start of each school year.  New 
employees receive specific food safety training.  All kitchen leaders are ServSafe certified. And, managers and 
supervisors are provided with opportunities to attend conferences and meetings for additional training.  For 
instance, our supervisors will attend a Pennsylvania School Breakfast Summit later this month to learn 
strategies to provide meals with less added sugar.  
 
Finally, I’d like to note a few program initiatives that we have been engaged in over the past year that help to 
make this program special:  
 

●​ We continue to support Farm to School by purchasing high quality food from local vendors and by  
teaching students about the food they eat.  Travis Folmar, supervisor for the elementary cafeterias, has 
rehabilitated school gardens, installed tower gardens, hosted garden clubs, and coordinated a Harvest 
of the Month calendar.  We purchase local beef through Happy Valley Meats and local produce from 
the Juniata Produce Auction, Harner Farm, and Way Fruit Farm.  

 
●​ We continuously work to reduce our use of disposable service products as much as possible.  A big 

hurdle is that service ware is often accidentally thrown into the garbage can.  Elementary school 
students compete for treats when their cafeteria is able to Save the Silverware! Schools have instituted 
creative solutions to the problem, and we have seen a great improvement.  

 
 
 
 

https://www.scasd.org/departments/food-services/menus
https://www.scasd.org/departments/food-services/wellness


 
 
 
 
 

 
 
 
 
 
 

●​ SCASD Food Services partners with the State College Food Bank each year to distribute turkeys and 
groceries at Thanksgiving time.  The Thanksgiving distribution was not able to happen this year due to 
state and federal budget impasses.  When government funding to the food bank was restored, we 
quickly organized a distribution in mid-December to help families.  
 

●​ We received $17,314 from Giant Food Stores in 2025 to help end hunger. These funds were used to 
provide breakfast for students attending Champs Camp, to rent a refrigerated cooler for the summer 
food service program, and to help families who are not eligible for free school meals but are struggling. 
We’ve transferred more than $12,000 to student accounts this year.  

 
As I have referenced a few times through this report, I will be retiring as of June 30 this year.  I do plan to work 
until the end of June to help get the Summer Food Service Program launched and to, hopefully, help the newly 
appointed director get acclimated. I am so grateful to SCASD for the opportunities provided to me over the past 
33 years.  I have been able to do work that I love and work with some of the very best people I know.  It has 
often been challenging but also very rewarding. I am ready for new challenges, but I will always be thankful for 
my time here.   
 
I appreciate this opportunity to provide an overview of the food service program.  I am proud of SCASD Food 
Services and appreciate all of the people who have worked with me to build a solid program.  I appreciate your 
support.  And, I invite you to have lunch in any of our school cafeterias, visit with the food service staff, and feel 
free to call on me with any questions you may have.  
 
 



 
Megan Schaper 
Director of Food Services 
653 WESTERLY PARKWAY • STATE COLLEGE, PENNSYLVANIA • 16801 
TELEPHONE:  814-231-5093 

 
 
 
 

 

TO: ​  Board of School Directors 
​  Curtis Johnson 
 
FROM:  Megan Schaper 
​ ​  
RE:​  Meal Price Proposal for 2026-27 
 
DATE:​  April 20, 2026 
 
 
The administration requests approval of the school meal price structure as listed below for the 
2026-27 school year.  These prices were used in the development of the Food Service 
Department budget.   

 

 
 2026 

Bald Eagle 
2026 

Penns Valley 
2026 

Bellefonte 
2026           

SCASD 
2027 SCASD 

Proposed 

% Fr/Red 42% 38% 29% 20%  

Elementary Lunch           $2.55 $2.55 $2.70 $2.90 $2.95 

MS Lunch $2.85 $2.85 $3.00 $3.10 $3.15 

HS Lunch $2.85 $2.85 $3.00 $3.75 $3.80 

Adult Lunch $3.80 $4.20 $4.20 
Elem $3.95      
MS    $4.25     
HS    $4.75 

Elem $4.00      
MS    $4.50      
HS    $5.00 

Breakfast – All Grades Free Free Free Free Free 

Adult Breakfast $1.95 $2.85 $2.85 
Elem $3.00      
MS    $3.00     
HS    $3.25 

Elem $3.00      
MS    $3.00      
HS    $3.25 

Milk  $  .50 $  .50 $  .60 $  .70 $  .75 

 
 
 


