THE  MOST FREQUENTLY ASKED QUESTIONS REGARDING WILSON’S FOOD SERVICE PROGRAM . . .

#1.  HOW MUCH DOES IT COST THE SCHOOL DISTRICT TO  

       OPERATE THE FOOD SERVICE PROGRAM?

Wilson’s Food Service is a financially independent program.   School tax funds are not used to support the operation of the cafeterias.  Several years ago an insightful Board of Education agreed with a recommendation of the Food Service Supervisor to allow the program to work toward financial autonomy.  As of the 1997-98 school year the department achieved that goal.  All expenses incurred by the food service program including food and supplies; labor expenses;  fringe benefits; equipment repair; preventative maintenance and replacement are covered by the revenues generated by the program.   During recent renovation  projects  the  Food   Service  Program committed significant dollars for the replacement of outdated food service equipment.  

The U.S. Department of Agriculture sets the specific criteria for the operation of the Food Service Program within a School District.  It requires that the program be recognized as a non-profit entity.  All the revenues and reimbursements earned by the program must be used solely for the operation of the Food Service Program.  For example, the District may not opt to purchased a school bus with the Food Service funds.

Although the program is not financially supported by the General Fund of the School District the Food Service Program has clearly defined accountability to the Board of Education.  Each month detailed financial reports, along with the list of bills to be paid are submitted for Board review and approval.  All checks are co-signed by the Board Treasurer, after approval by the full Board.  An annual budget is submitted to the Board of Education prior to the start of each school year.  School lunch prices are recommended to the Board based on anticipated revenues and expenses.

#2.  WHAT GUIDELINES ARE USED IN THE PREPARATION OF 

       THE MENU?
The United States Department of Agriculture is empowered by the National School Lunch Act to oversee  the operation of the lunch  program in the public and private schools throughout  the country.    The U.S. Department of Agriculture then delegates specific areas of responsibility to the State Department of Education, Division of Child Nutrition.

The Federal guidelines regarding the nutritional requirements of the lunch program are used by each State   The National School Lunch Act mandates the lunch program must provide 30% of the energy and nutritional requirements of the Daily nutrient requirements of the students based on age/grade standards.  The RECOMMEND DAILY ALLOWANCES prepared by the National Research Council and the U.S. DIETARY GUIDELINES prepared by the U. S. Department of Health and Human Services are the foundation of the nutritional requirements.  Both of these standards are reviewed and revised every five years based on the most current child and adolescent nutritional research.

Menus are planned based on these nutritional requirements.  Additional factors are taken into consideration such as:  what the students like; food availability based on the season of the year; food combinations; production requirements; time; space; food cost; color and texture.

#3.  HOW DO THE WILSON SCHOOL LUNCH PRICES COMPARE  

       WITH THE OTHER DISTRICTS IN BERKS COUNTY?

Student lunch price data collected last year indicates of the eighteen districts in the County , nine have regular lunch prices equal or higher in cost than Wilson; seven districts have prices lower than Wilson.  Few of the other districts have ventured into the upscale meal programs such as the “Meal Deal”.    With respect to the adult lunch prices, only three districts have platter prices lower than those offered to our faculty and staff.

#4.  WHY DO THE MENUS NOW HAVE NUTRITIONAL 

      ANALYSIS  INFORMATION?

In 1995 Congress passed legislation titled “Healthy School Meals Initiative”.  This program refocused the National School Lunch Program with regard to the documentation of the nutritional content of the school meals served to the school age population.  The nutrient standards were redesigned to comply with the Dietary Guidelines.  The premise of the Dietary Guidelines is to increase Vitamin A; Vitamin C; Calcium and Iron in the American diet, while decreasing the total fat and saturated fat.

School Districts were given an option to either remain on the previously used Food Based Menu Planning system or make the transition to a process whereby menus are analyzed as they are written.  In the former system menus are planned by food group; in the latter system menus are planned by nutrient levels.  This planning by nutrient levels requires computer hardware, software and knowledge of the science of Nutrition.  Wilson’s Food Service Program is equipped with all three.

 If a district opts for the Food Based Menu Planning method their menus will be analyzed by the Department of Education Field Advisors when they make their routine audits of the school food service programs throughout the Commonwealth.   Following this technique the district has no way of knowing if they are meeting their nutrient expectations until the audit occurs, which is only once every five years.

With the Nutrient Analysis planning system the nutrient standards are achieve with each menu planned.    In order to allow for a wide variety of foods and preparation techniques the nutrient standards are averaged over a school week.  Nutrient analysis is now available on the printed monthly menu sent home with all Elementary students and  Secondary menus  posted in classrooms and common building areas.

#5.  HOW CAN SO MANY STUDENTS BE SERVED IN SUCH A 

       SHORT PERIOD OF TIME?

School Food Service gives real meaning to the term “Fast Food”.  In the Senior High Cafeteria for example, approximately 1100 students and staff are served between 11:10 a.m. and 12:15 p.m.   Much thought and preplanning is required by the Food Service Staff to assure the menu items are prepared at just the right time, in just the right amount to accomplish this awesome task.   Each school day, the Food Service Staff is making a significant contribution to the educational process for  Wilson’s Pride.

