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D I N I N G  S E R V I C E S  M O N T H L Y  R E P O R T  
 

P R E P A R E D  B Y :   
 

      Hunter Merrill, General Manager and, Jeffrey Taddeo  District Manager 

 
Below is a summary of our accomplishments over the past month, as well as open action items. 
As always, please feel free to write or call us with any questions or concerns. 
 
S U P P O R T  V I S I T A T I O N  
Part of our services include on-site visitation from our top-level management team. Below are 
the dedicated Whitsons personnel who came onsite last month to support our team and 
operations: 

• Dawn Carr - Operations Manager 
• Jeffrey Taddeo- District Manager 
• Mathew Cuminotto- Chef Manager 

 
K P I  D A T A  
Below is the KPI data for participation	 
 

Account Name: Windsor Locks Year 26-27            
                             July  Aug Sept Oct Nov  Jan Feb Mar Apr May Jun 
School Name:             
Windsor Locks High School 0 934 7,625 0 0 0 0 0 0 0 0 0 
Windsor Locks Middle School 0 1,118 8,383 0 0 0 0 0 0 0 0 0 
South Street School 0 789 7,155 0 0 0 0 0 0 0 0 0 
North Street School 0 604 7,058 0 0 0 0 0 0 0 0 0 

             
             
             

In August, our participation numbers are low due to only being open for three days. At North 
Street we didn’t have Pre- K open until September. During the first few months of school we 
have new students, lunches from home, and fostering new routines for both students and 
teachers. The team at Windsor Locks works hard to make the students feel welcomed and excited 
to visit the cafeteria. Our goal this year is to try new recipes, have pop up- chef demos and theme 
days to build and grow our participation throughout the school year. 
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S P E C I A L  E V E N T S  

 
Both Dawn Carr and Hunter Merrill attended the Board of Education meeting on 
September 24th. During this meeting, they covered the Pre-K menus and the USDA 
requirements for reimbursable meals in the classroom.  

 

                                                  

 

  
 
 
 

 

 



 

*Confidentiality Disclaimer  
All content contained within this document is intended solely for review and use by the school district 
administration. This material is confidential and is not intended for public distribution, sharing, or disclosure in any 
form. Unauthorized dissemination, copying, or use of this document or its contents is strictly prohibited.  

 
A C C O M P L I S H M E N T S / C O M P L E T E D  P R O J E C T S  

Chef Mike and Hunter were able to get the recipes approved for Raider’s Sauce and 
Wildcat sauce from our Dietician from Whitsons Culinary Group. The team will be 
offering this sauce at the Great American Deli in the High School and Middle School for 
the student to enjoy.  
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C O M M U N I T Y  P A R T N E R S H I P S  
As your food service provider, we believe that a true partnership extends beyond serving just 
breakfast and lunch. We were proud to have partnered with or assisted the district with the 
following programs: 
 

• On September 22, 2026, Chef Mike and Hunter Merrill assisted the Farm to School 
program at Mayberry Elementary School with the Stir the Pot Program. We 
created homemade pizzas with fresh farm ingredients grown at the school. The 
program had students come in from 5pm-7pm with their family members to enjoy  
this tasty demo. 
 
 
 

 

•  
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T R A I N I N G  A N D  E D U C A T I O N  
We are committed to ensuring total quality management and adherence to company standards at 
every location we serve. We implemented the following training programs last month to 
reinforce this commitment: 

 

 
• On August 25, we held our first Professional Standards Training class. All 

employees participated in this training. This training is mandated from our USDA 
for school nutrition. Our next session will be on November 3, 2026. 

• In September, all the kitchen staff in each school completed their Burn Safety 
Education. 

 
 
 
H R  U P D A T E / P E R S O N N E L  C H A N G E S  
As per our agreement, we would like to notify you of the following changes in personnel: 

• Fizza Ghulam transferred from South Street to Middle School. 
• Currently South Street has an open cook position. This position is posted and 

interviewing has begun.  
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C O M I N G  N E X T  M O N T H  

 

 
We look forward to working with local farmers to promote this program.  

 
C O N N E C T  W I T H  U S  
As your food service provider, we want to understand your needs and continuously improve 
upon our service. We appreciate your feedback on how we can take our service at your location 
to the next level.  

• Contact your General Manager, Hunter Merrill, at Merrillh@whitsons.com with 
questions or comments related to the service at your location.  

• For general comments that will help us improve our overall service, please feel free to 
share your comments with us through the following link: 
https://www.surveymonkey.com/r/T69CJK8 

 
W E  T H A N K  Y O U  for your continued support and partnership. It is our pleasure to serve 
your district and community. 
 
 

https://www.surveymonkey.com/r/T69CJK8

