
Menu Transition – Current Model
• Deliver hot food to most school sites.

• All elementary gets some hot delivery, middle schools do some cooking
• Some sites ready to cook/re-thermalize own food.

• Some elementary, all middle schools have some cooking capabilities, most need steamers
• More infrastructure and storage needed to fully receive and cook food daily and store products for new programs.

• Cooler space, ovens, steamers, (training), dry storage.  New programs: BIC, snack, afterschool snack, dinner
• More infrastructure needed to receive and process whole fruits and vegetables.

• Receiving space, processing equipment, delivery and storage program
• Vegetables purchased as a value added product.

• Cut lettuce, plugs and shredded carrots, frozen and canned vegetables, other veg mixes, instant potatoes, formed 
potato products 

• Precooked proteins reheated with minimal finishing steps.
• Pulled pork, shredded chicken, drumsticks, bone in chicken, breaded chicken, meatballs, shaved beef, taco meat, 

precooked hamburgers
• Prefabricated processed center of plate items served often.

• Breaded chicken patty, grilled chicken burger, pizza items, omelet, 
• Prepared sauces used heavily in menus.

• Alfredo, marinara, teriyaki, gravy, barbeque
• Limited dry grains on menu and salad bar 

• rice, pastas, 
• No reimbursable meal available from salad bar.



Menu Transition – Short Term Model
• Reduce deliveries of hot food to most school sites.

• Some elementary get hot delivery, middle schools do more cooking
• More sites ready to cook/re-thermalize own food.

• Some elementary, all middle schools have some cooking capabilities, install more steamers
• More infrastructure needed to fully receive and cook food daily and store products for additional programs.

• Additional cooler space, ovens, steamers, implement training programs. Storage for BIC, snack programs
• More infrastructure needed to receive and process whole fruits and vegetables.  Central Kitchen.

• Added receiving space, processing equipment, delivery and storage program implemented
• Reduce vegetables purchased as a value added product.  Capture more local produce opportunities.

• Create lettuce blends, process vegetables – carrots, peppers, cucumbers, squash, fajita blends, limit frozen and 
canned vegetables, mash and wedge local potato products 

• Precooked proteins reheated with minimal finishing steps.  Produced in Central Kitchen for service
• Begin transformation to in-house production of pulled pork, shredded chicken, drumsticks, bone in chicken, breaded 

chicken, meatballs, shaved beef, taco meat, precooked hamburgers
• Reduce reliance of prefabricated processed center of plate items.

• Breaded chicken patty, grilled chicken burger, pizza items, omelet 
• Reduce prepared sauces used heavily in menus.  Create more sauces in-house for menus

• Alfredo, marinara, teriyaki, gravy, barbeque, salad dressings
• Increase dry grains on menu and salad bar 

• rice, pastas, quinoa, bulger, etc.
• Implement a reimbursable meal program available from salad bar.  More vegetarian options available.



Menu Transition – Long Term Model
• Eliminate deliveries of hot food to all school sites.
• All sites ready to cook/re-thermalize and finish own food.
• Infrastructure in place to fully receive and cook/re-thermalize food daily as well as additional programs: BIC, snacks ,etc.

• Additional cooler space, ovens, steamers, implement training programs in place. Storage for BIC, snacks, etc.
• Central Kitchen infrastructure fully implemented to receive and process whole fruits and vegetables. Added receiving 

space, processing equipment, delivery and storage program fully functional
• Eliminate almost all vegetables purchased as a value added product.  Capture as many local produce opportunities as 

possible including over summer months. 
• Create lettuce blends, process vegetables – carrots, peppers, cucumbers, squash, fajita blends, limit frozen and 

canned vegetables, mash and wedge local potato products, berry sauces, pesto, tomato products 
• Continue transformation to in-house production of pulled pork, shredded chicken, drumsticks, bone in chicken, breaded 

chicken, meatballs, shaved beef, taco meat, fresh hamburgers, local seafood
• Reduce reliance of prefabricated processed center of plate items.

• Breaded chicken patty, grilled chicken burger, pizza items, omelet 
• Eliminate as many prepared sauces as possible.  Create more sauces in-house for menus

• Alfredo, marinara, teriyaki, gravy, barbeque, salad dressings
• Increase dry grains and beans on menu and salad bar 

• rice, pastas, quinoa, bulger, etc.
• Continue reimbursable meal program available from salad bar.  Continue offering new vegetarian options.
• Implement new service models that allow for more customization of menu items at point of service.


