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PART 1: SUMMARY OF OPERATIONS
Our goal is to maximize the nutritional value in school lunches and minimize costs through a strategically designed conventional foodservice system. We will strictly comply with the dietary guidelines set by the USDA for the National School Lunch Program and will enforce HACCP through every step of the procurement and production process to guarantee optimal safety, sanitation and health.
Procurement:
· Products will be obtained through the just-in-time method with deliveries taking place every Monday morning prior to school starting at 8:00 AM. First we will identify the product need based on our current inventory before making orders.
· Upon receiving products based on a weekly basis, the food service manager on site will check the invoice in comparison to the purchase order. This also includes checking for damage not only quantity of products. One this is done, all food will be labeled with name and delivery date and stored using FIFO (First In First Out). 
· When storing incoming products, all food and paper supplies will be stored 6-8 inches above the ground and immediate storage of items requiring refrigeration or freezing in compliance with HACCP.
Production:
The objective of food production is to prepare the quantity of menu items needed while ensuring the desired quality is met, at an appropriate cost (Gregiore 165). The utilization of standardized recipes will make certain that this goal will be prepared and served on premises. This centralized production allows the food to be served immediately after it is made, while maintaining the quality and safety of all the menu items. Through attendance may vary, production needs to account for approximately 600 students per day (http://nces.ed.gov).  The food service employers will work about 40 hours per week in the kitchen, preparing and storing the food and cleaning the facility. A daily storage and cleaning log will be filled out throughout the day. Staff members will come Monday through Friday, before school starts at 8 AM to prepare the food. They will then continue to work during and after the lunch period till the early evening.
Part II: THE MENU PLAN
In our generation, it’s harder than very to promote healthy eating among our youth while slipping in health foods and providing fun and familiar foods, especially in the school setting. We selected our meals in a way so that the meals would not shy the students away from eating them, and furthermore appeal to their preferences while providing adequate nutrients. Specifically, pizza, French fries, chocolate milk, tator-tots, and chicken nuggets were the top five food preferences from a study done in an Ohio school district, but foods that ranked in the “Top 20” included chocolate milk, strawberries, watermelon, sub sandwiches, white milk, grapes, yogurt and string cheese (Caine-Bish, Natalie & Barbara Schedule). We applied this specific finding in planning our foodservice system in order to improve the diets of the school children while further promoting life-long healthy eating habits.
MENU TYPE/OUTPUT VOLUME:
Menu Type/Pattern:
Our menu will be a non-selective, lunch only menu that will follow USDA guidelines for the USDA’s National School Lunch Program requirements http://www.fns.usda.gov/
· No more than 30% of calories come from fat
· Less than 10% from     
· Provide 1/3 of recommended dietary allowances of protein, vitamin A, vitamin C, iron, calcium and calories
· Specifically our menu will follow a traditional pattern which bases menus on the minimum component quantities of the following: (http://dpi.state.nd.us) 
· Meat/meat alternatives (poultry, lean meat, fish, cheese, eggs, cooked/dry beans, nuts, yogurt, etc.) (must be served in main dish) – 2oz/meal
· Vegetables/fruits (juice cannot make up more than half) – ¾ cup/meal
· Grains and breads (must\ be enriched or whole grain) – 1 serving/meal, 8 serving/week  
· Milk (variety should be offered) – 8 fl. oz./meal
· Menu will be a 2 week cycle menu
Output Volume:
· Approximately 600 students enrolled in grades K-5
· On average school day, ~20% of students will either bring a lunch from home/ not attend
· On average school day, ~80% of students will utilize school lunch program
· Approximately 500 meals will be prepared each day 
FACILITY SPACE AND EQUIPMENT
To ensure that lunches will be made properly and in a timely manner there will be plenty of space in the kitchen and efficient equipment will be provided for the lunch staff in a facility with 2,800 sq. ft. of space. See equipment in appendix B.
NUTRITION GOALS:
According to the USDA, national school lunch programs must meet the set requirements established by   the Dietary Guidelines for Americans. These guidelines state that no more than 30% of calories may come from fat and less than 10% CAN COME FROM SATURATED FATE. In addition, the guidelines highlight specific nutrients including; protein, Vitamin A, vitamin C, iron, calcium and calories that the lunches must provide to give the children at least 1/3 of the recommended allowance for each (http://fns.usda.gov):
· Protein: 30g/day (1/3 = 9.99g)
· Vitamin A: 2,900 IU/day (1/3 = 966.66iu)
· Vitamin C: 42.5 mg/day (1/3 = 14.16mg)
· Iron: 10 mg/day (1/3 =3.33mg)
· Calcium: 800 mg/day (1/3 = 266.66mg)
· Calories (kcal): 2,100 kcal/day
*note – values obtained by averaging RDA’s for children ages 4-6 and 7-10 to give best overall recommendation for all children in the school lunch program from (http://ivy_league0.tripod.com/).
- Our overall nutritional goal is to meet at least the minimum requirement for each nutrient and comply with the fat guidelines set by the USDA.
- We also want to specifically make sure children are getting enough calcium and iron from their lunches. According to information collected by the USDA almost half of the children do not get enough calcium and up to a third do not get enough iron which could lead to increased risk of breaking bones and anemia respectively (http://health.kaboose.com/).
- Additionally we aim to provide a variety of different foods that help meet the nutrient requirements for the maximum enjoyment for the children.
- We also will portion meals into sizes that are appropriate for young children.
BUDGETARY GOAL:
In the year 2010 the National Student Lunch Program reported that of the 31.8 million participants, 17.6 million students qualified for free lunches, 3 million for discounted lunches and 11.2 million for full price. These statistics highlight the fact that 55% of participants qualify for free lunches due to their total family income, which is an extremely high percentage. Part of our goal is to minimize costs of school lunches so all students can afford to eat a healthy, satisfying meal despite economic distress, which is why our budgetary goal is to keep each meal under $3 per student (http://www.fns.usda.gov/).
The USDA provides support to the National School Lunch Program in schools predominately through cash reimbursements for each meal that is served. The guidelines for this are as follows:
· Free lunches get reimbursed $2.72
· Reduced lunches get reimbursed $2.32
· Paid lunches get reimbursed $0.26
Lunch prices at our elementary school are as follows: 
· Paid- $3.00
· Reduced- $0.40
· Free- $0.00
According to the most recent Statistics from the National School Lunch Program 55% of students qualify for free lunches, 9% for reduced lunches and 35% must pay for their meals meaning:
· $275 students get free meals
· $0 (meal price) + $748 (gov) = $748
· 
·  45 students get reduced meals
· $18 (meal price) + $104.40 (gov) = $122.40
· 175 students must pay for meals
· $525 (meal price) + 45.50 (gov) = $570.50
· The average revenue for paid lunches and government reimbursement daily is = $1449.9/day
· There are about 180 days in a year of elementary school, so for the whole year the average revenue for paid lunches and government reimbursement is = $259,362/year
In conclusion we have met our budgetary goal of $3.00 or less per meal per student by providing paid lunch costs of $3.00, reduced costs of $0.40 and free lunches for $0.00 all while generating impressive daily and yearly revenues. See Appendix C for item cost breakdown.
PART III: FOOD SAFETY PROGRAMMING:
One of the potential operational risks is food borne illness. Although not extremely common, recent testimony from the U.S. General Accounting Office (2002) reported that school-related foodborne illness outbreaks have increased about 10% annually through the 1990s. To avoid such an outbreak, optimal sanitation and food-handling practices will be installed. A decrease in food quality (nutritional, aesthetic or microbial) is also a potential risk. Several studies of food-handling practices in school foodservice indicate that there are areas of concern that need to be addressed (Blakeslee & Pinner, 1999; FDA, 2000; Giampaoli, Cluskey & Sneed, 2002; Gilmore, Brown & Dana, 1998; Henroid & Sneed, in press; Kim & Shanklin, 1999), thus excellent food-handling techniques must be implemented by the school foodservice employees to avoid this as well. This risk of decreased food quality can also be avoided with a proper inspection system before food reaches the kitchen upon delivery and proper training of foodservice managers.
The methods that are employed to monitor, correct and verify the HACCP program are as follows:
· Equipment is installed properly and equipment maintenance schedules are in place and documented. 
· Written procedures for cleaning and sanitizing equipment and facility are in place and documented, and followed by all faculty members. A master cleaning and sanitation schedule will also be in place.
· Written policy and procedures for personal hygiene for employees and all visitors are in place and documented, and are followed by every person who enters the production or service area.
· An orientation program on food safety for new employees is in place and documented, as well as an ongoing training program on food safety & HACCP.
· All chemicals are separated from food products, and written procedures to ensure separation of chemicals from foods are in place.
· All products are stored under sanitary conditions and in the areas with appropriate temperature and humidity.
· All food products are dated when put into storage
· A pest control program and documentation thereof is in place.
· Food temperatures are maintained and monitored. Time potentially hazardous food spends in the temperature danger zone is monitored.
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Meal 3:

Toasted Turkey Ham Cheese Sandwich: with sides of Strawberries, Corn, Granola Bar
and 8 oz. Milk

r Portion per . AP per 50 AS per 50
ftem 50 servings % Yield servings servings
Margarine, |6 oz 100% |$0.66 $0.66
solid
Skim Milk 50 slices  [100% $1.23 $1.23
Cheese

1

Bread
Cooked
Turkey Ham,
sliced

50 slices 100% |$0.83 $0.83

Blend, sliced l
Enriched _1100 slices 100% $2.05 ‘I$—2.05

94% ~ [$25.20 $26.80
_I§41.13 [$60.49
Granola Bar: $68.50 $68.50

hard, plain

|$139.60 l$160.56

Sources:
Aztec Shops, Sysco, HU Pricelist
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Meal 4:
Macaroni and Cheese: with sides of Roll, Green beans, Watermelon and 8 oz. Milk

Portion per . AP per 50 AS per 50

Item 50 servirp\gs % Yield sefvingi servlngs
Enriched 21b 10 0z 287% $2.52 $0.88
elbow
macaroni
Instant 3qt 100% $24.98 $24.98
nonfat dry
milk,
reconstituted
Margarine 50z 100% $0.66 $0.66
Shredded 61b4 oz 100% $12.44 $12.44
Cheese blend
of American
and skim milk
cheeses,
shredded
Whole wheat |50 oz 100% $19.50 $19.50
dinner roll
Frozen green |25 cups 100% $7.56 $7.56
beans
Watermelon |25 cups 100% $4.19 $4.19
Milk 400 oz. 100% $9.60 $9.60

$81.45 $79.81

Sources:

Aztec Shops, Sysco, HU Pricelist
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Meal 5:

Spagehetti with Meat Sauce: with sides of String Cheese, Apple Sauce, Steamed
Brocolli and 8 oz. Milk

Portion per ) AP per 50 AS per 50
Item 50 servi‘:\gs % Yield servings servings

Raw Ground |81b 8 oz 79% $19.80 $26.40
Beef *
Fresh Onions |8 oz 90% $0.52 $0.58

(red jumbo)

Ground Black |1 tsp 100% $0.09 $0.09
Pepper (Fine

Grind)

Canned 51b 100% $3.44 $3.44
Tomato Puree

Enriched 41b12 oz 278% $4.56 $1.64
|Spagehetti

alt (US table|3 Tbsp 100% $0.02 $0.02 |
String Cheese|(50) 1 oz 100% $12.50 -*$12.50
sticks
Apple Sauce 200 oz 100% $29.16 $29.16
Steamed 25 cup 61% $7.96 $13.05
Brocolli
[Millc 4000z, 100% 9.60 +?é.eo
$87.65 $96.48

Sources:

Aztec Shops, Sysco, HU Pricelist
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Five Day Nutrient Analysis
Monday: Chicken Taco with Cheese, Lettuce, Tomato w/ Grapes, Carrots/Dip, Muffin, Milk

Nutrient Protein [lron  [Calcium [Vit. A |Vit. C |Fat(g) |Sat. Fat [Calories
(9) (mg) |(mg) I(U) _ I(mg) (a)

Amt.per  [34.12 [5.21 [581 2526.6 |19.96 [26.09 [9.94 666

serving

% RDA 131% [52% [73% _ [84% [37% |41% [50% 35%

Tuesday: Pizzaburger on a Roll w/ Fries, Apple Slices, Yogurt, Milk

Nutrient Protein [Iron |Calcium |Vit. A [Vit. C |Fat (g) |Sat. Fat |Calories
(9) mg) |(mg) (V) I(mg) (g)

Amt. per  [36.54 [4.28 730 746 |25 19.16 (8.3 681

serving

% RDA 141% [43% [92%  |25% [46% |30% |42% 36%

Wednesday: Toasted Turkey, Ham and Chesse sandwich w/ Strawberries, Corn, Granola Bar,

Milk

Nutrient Protein [Iron  |Calclum |Vit. A |Vit. C_|Fat (g) |Sat. Fat |Calories
(@) (mg) |(mg) (1U) (mg) (@)

Amt.per  [33.48 [3.8  |416.45 [1505.9 [45.75 |19.15 |7.11 615

serving

% RDA 129% [38% [52% __ [50% _ [183% [30% |34% 32%

Thursday: Mac and Cheese w/ Roll, Green beans, Watermelon, Milk

Nutrient Protein [Iron [Calcium |Vit. A |Vit. C |[Fat (g) |Sat.Fat |Calories
(9) (mg) _|(mg) (1) (mg) (9)

(Amt.per  |32.58 |2.98 |893 1506  [16.16 [18.9 [10.08 542

serving

% RDA 125% [30% |112% [50%  [65% [30% _|48% 25%

Friday: Spagehetti with Meat Sauce w/ String Cheese, Apple Sauce, Steamed Brocoli, Milk

Nutrient Protein [Iron  [Calcium |Vit. A |Vit. C [Fat (g) [Sat. Fat |Calories
(9) (mg) |(mg) (1V) (mg) (9)

Amt per  [37.33 [4.7  [562.5 |2248.6 [59.84 |21.91 [11.18 602

serving

% RDA 144% [47% |70% _ |75% _ |239% |35% |53% 32%

Meal Nutrient Average for Week 1:
Protein [Iron  [Calclum [VIt. A |VIt. C_|Fat (g) |Sat. Fat _|Calories
(9) (mg) |(mg) [()] (mg) (9)

[Avg. % RDA [134% [42% [80% |57% _ [62% [33% [47% 33%
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Beef and Bean Tamale Pie

Serving size:
Yield: 50 servings o 2 steartable pans 12" x 20 x 2 1/2"
Ingredient 50 Servings 100 Servings Directions
Welght  Measure  Weight  Measure
Ran grouna 1. rown ground beet.
e 2100z Sibaoz Orain. Continue
oo ey immediately.
2. Add pinto beans,
onions, granulated
garlic, pepper, tomato
paste, tomatoes, water
and seasonings. Blend
well. Bring to boll.
Reduce heat and
Canned it satian Loazizar e for 2035
: (172 No. (22/3No. 10 minutes.
draned, s 1ser (IR0 moer GRII0 e
frasiuct 1/2 cup) cup) for at least 15 seconds.
PP Ground beef/bean
mixture may be
prepared ahead and
refrigerated overnight.
CCP: Cool to 70° F to
41° F or lower within
an additional 4 hours.
Fresh onfons,
oy 140z 21/3cups 1bi2oz 1qt2/3cup
Granulated
garlic 2Tbsp Yacup
Ground black
or white 1172t
pepper 1Tbsp
Tcups2 Tqta1/a
o e 101202 Tosp(1/4  31b8oz cups (172 No.
mato p: No. 10 can) 10 can)
Canned diced 1qt21/4
tomatoes, 3lb30z cups (112 GlbGor ;N tE P
with juice No. 10 can) -
Water Taticup Tqt 7 cups
Chill powder 2T 172 cup
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Ground

1/4 cup 2

cumin 3 Tosp Thsp.
Paprika TTbsp 3 Tbsp
Onion powder 1Tbsp 2Tosp
S o 7B 13023
qt 2 cups) mixture into
each steamtable pan
(12 x 20" x 2 1/2 "),
For 50 servings, use 2
pans. Set aside for
step 6.
3. For combread
topping: Blend flour,
Enriched all- 1qt31/2  commeal, sugar,
purpose flour 3 3/4 cups cups  baking powder, and salt

in mixer for 1 minute
on low speed.

i 21
T3 172
Cornmeal 11b 3 3/4 cups 21b cups
Sugar 31/20z 1/2cup 7oz 1cup
Baking
powder 2T 50p /4 cup
Salt 3/4 tsp 11/2 tsp
5. Ina separate bowl,
mix eggs, milk, and oil.
Add to dry ingredients.
Fresh large Blend 2-3 minutes on
egas 4 each 7each  edium speed until dry
ingredients are
moistened. Batter will
be lumpy.
Instant
nonfat dry 1qt31/2
mill, 33/4 cups cups
reconstituted
Vegetable O T2cip Tcup

6. Pour2b 50z (1
qt1/2 cup) batter over
‘meat mixture in each

pan and spread into

corners of pan.
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7. Bake:
Conventional oven:
400° F for 30-35
minutes
Convection oven: 350°
F for 25-30 minutes
CCP: Heat to 165° F or
higher for at least 15
seconds.

Reduced fat

8. Sprinkle 13 0z (3
ch:(a::se::::ed 1 qctuisl/z 3qtlcup 1/4 cups) cheese over
5 N
ded 11b10 oz 31b4oz cornbread in eahc pan.
9. CCP: Hold for hot
service at 135° F or
higher.
Cut each pan 5x5 (25
portions per pan)
10. If desired, serve
with taco sauce.
Nutrients Per serving
Calories | 268 | SuAed | 5604 Tron 3.26 mg
Protein 15.95 g | Cholesterol | 39 mg Calcium 247 mg _
Carbohydrate| 31.51g | Vitamin A 1009 U Sodium 630 mg
Total Fat 9.23g | VitaminC | 12.3 mg | Dietary Fiber 429
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HACCP Recipe Flow Charts - Frozen, Heat, and Serve Foods

RECEIVING
3
Freezer Storage
(0-32°F)
v
PREPARATION
(Panning)
COOKING
v
HOT HOLD
(>140°F)
TRANSPORT SERVE
HOT HOLD
(>140°F)

¥

SERVE
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One Week Menu

Monday

| Tuesday

Wednesday

[Thursday

Friday

Chicken Taco with
Cheese, Lettuce,
Tomato

Sides: Grapes,
Carrots/Dip, Muffin,
Milk

Pizzaburger on a Roll

Sides: Fries, Apple
Slices, Yogurt, Milk

Toasted Turkey, Ham
and Chesse sandwich

Sides: Strawberries,
Com, Granola Bar,
Milk

Mac and Cheese

Sides: Roll, Green
beans, Watermelon,

Milk

Spagehetti with Meat
Sauce

Sides: w/ String
Cheese, Apple Sauce,
Steamed Brocoli, Milk
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Purpose/Function

Equipment
Reach in refrigerator-standard three
door, 72 cubic feet

To store string cheese, watermelon,
applesauce, yogurt, grapes, carrots

Reach in freezer three solid doors- 72
cubic feet

To hold meat and frozen vegetables

Commercial Gas Range 10 burners, 2
standard ovens, 60" wide

Oven: To toast sandwiches, bake pizza
burger rolls

Bumners: To make meat sauce &
chicken taco mixture, and to cook
macaroni/spaghettiivegetables

Heated Holding Cabinet-Stainless Steel
Door

To hold macaroni and cheese mixture
and spaghetti until ready for serving.

Kitchen Work Table, Stainless Steel
Top 72"Wx30"Dx36"H

For chicken taco topping assembly,
portioning meat on pizza burger rolls,

Medium Duty Wire Shelving- Super
Electra 72" Wx24D shelf

To store granola bars, canned corn,
etc.

Pasta Cooker, 10.5 Gallon Tank,
Stainless Steel

To cook macaroni and spaghetti

pastas.
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Meal 1: .
Chicken Taco with Cheese, Lettuce, Tomato w/ Grapes, Carrots/Dip, Muffin and 8 oz.
Milk

Portion per N AP per 50 AS per 50
ltem 50 servI'rJ\gs % Yield servings servings |

Cooked 41b120z [100% $13.42 $13.42

Chicken

Fresh Onions |5 oz 90% $0.33 $0.36

Canned 14 oz 100% $1.26 $1.26

 Tomato Paste

Reduced Fat |11b 10 oz 100% $1.77 $1.77

Cheddar

Cheese

Fresh 1lb50z 92% $1.51 $1.64

Tomoatoes,

chopped

Fresh 21b7o0z 91% $2.37 $2.60

Lettuce, .

shredded

Taco Shells  |100 shells _ ]100% $3.00 1$3.00

Grapes 25 cups 100% $27.13 $27.13

Carrots, baby [150 oz 100% $3.73 $3.73

raw

Ranch Dip 100 Tbsp 100% $0.39 $0.39

Muffin 50 muffins __ |100% $17.08 $17.08

Milk 400 oz. 100% $9.60 $9.60
$81.59  [$81.98

Sources:

Aztec Shops, Sysco, HU Pricelist
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Meal 2: Pizzaburger on a Roll: with sides of Fries, Apple Slices, Yogurt and 8 oz. Milk

Portion per : AP per 50 AS per 50
Item 50 servings % Yield servings servings
Raw Ground |6 1b 6 oz 79% $14.85 $18.80
Beef
Fresh Onions |1 Ib 90% $1.04 $1.05
Canned 14 0z 100% $1.26 $1.26
Tomato Paste
Enriched 50 oz 100% $19.50 $19.50
Hamburger
Rolls
Light 11b 9oz 100% $3.11 $3.11
Mozzerella
Cheese
French Fries |25 cups 100% $4.63 $4.63
Apple Slices 425 cups 90% - [$8.72 $9.69
Yogurt 200 oz 100% $16.00 $16.00
Milk 400 oz. 100% $9.60 $9.60
$78.71 $83.64
Sources:

Aztec Shops, Sysco, HU Pricelist




