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Staff returned from summer break on August 18th to complete four consecutive days of training. 
Topics included but were not limited to civil rights, customer service, meal pattern requirements, 
counting and claiming meals, operations specific to each school, food safety, inventory 
management and maintaining required documentation. 
 
School Meal Participation 
Although more students have returned this year compared to last, production and service of 
meals still look significantly different than in a typical year. Students continue to get all meals 
individually wrapped or in a closed container and see less variety of menu items to choose from. 
Smart snacks are only available for purchase at the high school. Currently students are at least 
offered a hot or cold item for lunch.  
Below is the current average of daily meals being served at each school. 
 
Breakfast 
NPS- 210 
NIS- 150 
NHS- 90 
  
Lunch 
NPS- 250 
NIS- 350 
NHS- 480 
NSOI- 4 
 
Students are receiving nutritious meals despite major supply chain issues. Meals are subject to 
change from the menu, sometimes without notice depending on the availability of products. 
Child Nutrition programs nationwide are experiencing challenges due to labor shortages among 
food manufacturers, increased prices and high demand for certain products. Many of our 
popular menu items are routinely “out of stock” or in some cases, no longer available. The 
USDA nutrition requirements and federal procurement regulations make securing replacements 
difficult. Delivery truck shortages have led to emergency purchasing which requires additional 
effort and time with ordering, traveling (to pick up replacement items) and maintaining required 
documentation.  
 
Meals While Learning Virtually 
Students who are quarantined will have continued access to free school meals. Information will 
be communicated to families via the “Quarantine Notification Letter”. Sent by the school nurse, 
this letter informs students of quarantine requirements due to a positive Covid-19 test result or 
exposure with a positive case. Upon request from the family, the Food and Nutrition Services 



Department will arrange for meals to be picked up or delivered, based on what is most 
appropriate for the family.  
 
Students can also receive school meals during Non-Traditional Instruction days. We are asking 
that families request meals in advance by contacting the department by phone or email. 
Students do not have to be present to receive meals. A parent or guardian may pick up meals 
for their student with a valid ID.  
 
Administrative Review 
We are currently submitting documentation to the state for an Administrative Review. The 
review is a comprehensive evaluation of school meal programs in school districts that 
participate in the National School Lunch and Breakfast Programs. State Agencies are required 
to review each “school food authority” every five years. The Healthy, Hunger-Free Kids Act of 
2010 established this accountability system to ensure that participating districts comply with the 
school meal program requirements. Areas of the review include meal access, reimbursement of 
meals, menu compliance and nutritional quality, resource management, civil rights and food 
safety.  

ServSafe Certification 
Four staff received ServSafe certification training on September 14th and 15th. The program was 
developed to maintain the standards and safety of the workers in the food service industry. The 
purpose of the training program is to ensure that workers understand the issues surrounding 
food safety and they comply with federal and state law. Each school has two staff that are 
currently ServSafe certified. Although not a requirement, our goal is to have all staff ServSafe 
certified by the end of the 2021-2022 school year.  
 
Respectfully Submitted, 
 
Lisa Rizzo 


