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EFD - LUNCH POLICY AND GUIDELINES


AGATE SCHOOL DISTRICT # 300


JANUARY 21, 1998

The following policy revisions will be effective as of January 21, 1998.

Daily inspections will be conducted by the food service manager and the bookkeeper to determine the amount of food prepared compared to the amount of food served to lunch participants.  (Twenty percent or more shall be determined to be excess.)

Daily inspections by the food service manager and the bookkeeper of tray throw away items will be conducted to determine the amounts and types of food students don’t consume.  (Any food item discarded by students at a rate of 75% will be suspect for a review of the item’s benefit in the menu and further use of the item may be terminated.)tc \l1 "EFD - LUNCH POLICY AND GUIDELINES
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The food services manager shall prepare foods from scratch instead of prepared or precooked, especially where a significant amount of financial savings can be realized.

The food services manager and the bookkeeper will, at convenient quarterly opportunities, price food from competing vendors and purchase from those with the most economical prices.  (Quality should be a consideration when necessary.)

Weekly lunch tickets will be purchased by all students.  Prices of the tickets will be established by the student’s family’s qualifications, i.e. free or reduced, or paid lunches.  A code will be used to distinguish between free lunch tickets, reduced lunch tickets and full price tickets.  The code will be unidentifiable to the students.

All students and staff will pay for their lunches.  The only exceptions will be food preparation personnel.  The established rates are:

Grades PK-5th & guests . . . . . . . . . . . .    1.00

Grades 6-12 & guests             . . . . . . . .    1.25

Adult Employees . . . . . . . . . ........ . . . .    1.50

Senior Citizens             . . . . . . . . . . . . .    1.50

Adult Guests ............ . . . . . . . . . . . . . .    2.00

A biweekly review of lunch receipts and other revenues generated bythe lunch program will be conducted by the lunch clerk and the bookkeeper.  The lunch clerk, the bookkeeper, and the food service manager will compare costs and revenues.  Any projected shortfall and recommendations that will balance the budget will be reported to the Superintendent in a timely manner.  
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