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FOOD SERVICES FACILITIES
Planning. constructing and implementing a food service tvility
i has become a very large and complex task. 4 food service fscility
has taken on new dimensions that have caused the “0ld cafeteris
\concopt ‘to become‘obsoleto. With new innovatlons in scheduling
vhich is permittipg mdye students to be free during tho day the

o ° ) food contor is get *ng re usé than ever before, In many caéps

_ the facility has bocom the center of campus life, Hid-)gorning

breaks, lunch tine and aftor school socialization are domimting

Il
»

. tho- centers.

. 2. o . . ‘ .
The facilities have overlapped into community use., Booster

Y clubs are using the center for school related banquo.ts. Clubs

a.nd school ‘organizations are using the facilities for mootings and
social get togethers. vlith this internal &nd external nse we
can see how the center is a significant ﬁart of, the campus.
" e major issues to be identified are cost, efficiency,
qua‘lity , Variety.and attractiver;ess. Cost is directly related
°_' to bc;tlf{ efficiency n.nd attractiveness. AIf the food ‘service center
can /provide food ofti\.ioncy and do- so in an attractivo surrouhding,
cpst becomes less important. Food centers aroﬁ making nonoy. '
The way they meake money is by attracting students to the area.
L % This is accomplished by providing attractive seating areas for
smll groups 'of' people and getting rid of the armed forces

’

concopi.
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Student:. do not have an over abundunco of time so oft‘icioncy

is very important. Long 1ines ‘cause problems:, Organization of

'your-facility is needed to serve students in a quick and, efficien\'

nannex,
nmd then distributing the meals to variour schoo]s within the

district., ‘I'his mnethod sooms to cut down on time needod to tood

students. All, prepared toods are served oa and with disposable

e

utensils which olimimtos ‘alot of/ oustodial mork. Prep§red
foods also provide for aisvariety of menus and still satisfying
the basie class "A® requiromenté.

The trend is to expand services to meot'curront. an:i future
needs;. Food sorvico oxpansion to include breakfast dinner and
an&ok facilities to meet studont's nood oth psychologically
and njltritimlly. ’I'o improve mam‘gomont particularly through

contraliution of all administrative funo-tions.

and training of personnel, )

These trends should help to influence daily participation
by those students who use food .services on cécdsion, but do not
. ) § \

use it regularly. At present here are a trom‘ndo\;s amount. oi"

‘high school and college students who eat in commercial outlots s

o

rather than in facilitios offered by schools. v -

)

'l‘he lfost importamt food sorvico nooded as reported by food

ordce directors is for an incresse in nutritionnl education
? rs

programs, . Good nutrition should" bo an oducatioml expérionce

To improve soleotion N\

Most schools are going to a central fqod proparation center

-

A )
o

-t




. Wl

, " the machine and perfsonnel trained to prepare the food.

- &
g

and should ‘be provid’od the nmo as ‘books, materials ard bus

-~
)

servico. Nutrition oducation should be at all levels, and’ teachers

should be requested to havo at least one basiq, mtrition course, -
! v T
The success or failure of any food semce is dependa.nt on
- t '

the philosophy of the district. If the p‘miloso;:hy is well research- . -

09 and comnmnity supported your program has a good chance to meet’

the ngeds of your,students. " L ’ .

-

.> The ‘comparison of the various methods of:feeding students o

.18 designed to allow you to make your own choicei That choice -

4

is dependant upon your resourcess Jour facilities will‘ have to
subsfantiate youf decision. The centralizéd method is designed ' Lo
for school systeris with more than one school. The vending machine

method is usable if you have technicians available to service e { -

The Kkey to success in any lunch program is to inddvidualize
9

not militarizp your food _sérvice.facilities. : v

. . - i - 1 . -
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Food Served with Efficiency and Economy, Scho’ol Management, /f
(October, 1971), Vol. 15, Pgs 26=29 .o - '

Income from food sales should be quffic'iont to cover direct

costs related to labor, food and supp:lios.‘with 'thy district cover=
. Y :

ing 811 costs related to utilities, employee frixrmgo benefits, N
custodial services, maintenance and capital outlax.' The concept
of Powland Unified School District includes a centralized food

., preparation center for every two intermediate school units and

about ten elementary schools. It provides for'a centralized |
operation that is o'f sufficior:t size to take advantage of mny
economics, The food center building has no intorml.supports
, in order to permit greater layout flexibility. E;ttorior is of ’
frame and stucco with one wall that may be removed for later '
expansion, Floor level is elevated to permit fast qnd officient
loading and ynload .-, of food and supplies all ﬁbricated equip-
ment is of stainless steel and sanitary c0nstruction. 'Timgrs
and automatic controls were placed on equipment wherever cost

‘.Q'emitted and the expenditure was just:}fiablo. Food transported
to the schools in olec:tri;ally h;aated food carts. Individual
distribution is do'ne at various schools. A tight control is |
kept on labor costs iay assigning and scheduling employses :Iht;

A are well trained. FPerpetual inventory control systems have been

-,

established in a visible file cabinet for all food and supplies.




Scnoo‘l Hanagement

- children received free or reduced-price echopl 1unches.°

: 1971, this figure had risen to a total of ?.‘b mil'lion.

”,
“

Oronan, Marion, "Emexgency Expansion of Food Service Facilities"
ol 15, Pg 1&4 (September, 1971) -

»

During the peaksmont{h of the ],969-70 school ‘yesr, 5.1 nillion
In April

administrators ard going to be called on to make decisions based
on the particular requirements of their situations. There are °
several systenms to choose from in expanding your focd service.

If you want & stop-gap service where children are fed in temporary

. buildings then it wouldn't be advisable to purchase sophisticated

systemso ,I:t' you “want a permanent solution «then, purchgse the most
officierit equipment. .Methods of packaging food for delivery to

schools have to be acceptable. No matter how efficient the

’:eystem if pupils w111 not eat the meal served, the progranm is

defeated. Food is prepared in a central kitchen, placed into
cont,ainers while hot, sealed, and packed in insulated carrying .
AlY

boxes. No equipment is needed at the receiving school.

containers ars disposed of after lunch. Another popular

system uses two packs, one an alumiméum container for hot foods,

School ;. .

L]

*

a plastic container for cold foods.

Plastic eating utensils,

straw, and a napkin are available in one cellophane pack and may
be included in, the- cold pack. At the receiving school the child

picks up his hot pack, cold pack, milk-and eats at his desk. ;

\




r

Length of time for deliver is mport;nt.

' containers my be used.

If it is short insulatod

Ir it is’ longer you might have to deliver

at night to avoid tratfic, then there is need for additional ,

“quipnment at tho.receiving school. A freeger or a rofrigorator.'

and oven-will be needed for hold{ng and }_:oati:ng the szlumimm '

packaged coiponent of the meal..
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. Carroll, 'l{oms, "Frozen Lunches Solve Hot Problem" SchooL 4
‘Management, Vol. 16 Pgs 13-15, . (kebruary,” 1972) . ®
o

5 SRS L <

Bridgeport" Gonh. choee to develop é system based on the

airline irdustrst. If“120 passpnger; could be fed from a t:my L

' galley in bhck of a ﬁlane, echool children could get the same
benefit. Eaeh, meal is made up of a het,pack with a vegetable,
an ‘entree.and & cold pack with dessert, bread, and butter.

‘l‘he cold packs alsoé had.a napkin, straw an;l an Bating utensil.

Once a month the city receives frozen mea‘ls and stoljesthem in

v (3

& public freezer warehouse. Each dayra feity truck picks up trd
estimted number of meals nezied for tf:e following day and )
delivers them to the schools.. The frozen entree packs go in a
small walk-in freezer while the frozen dessert packs go into a
refrigerator for thawing. An hour ard a half before lunchtime.
the entrees are .aﬁen frof 4he freezer and stacked in wire bas-
kets. - The stack of baskets are moved directly to a high speed
convection oven aml in twenty five minutes the meals are hat. »
The child picks .lp his or her lunch and is reaay to eat. The
line moves ‘twice as £st as.conventipnal systems and there is

no left‘ over food, dishes, trays, or mess to beb cleaneo' up.'
Ever.ythinggis disgg;ble. A freezer, refrigerator and a eo;xvect-
don oven are the 8y pieces of equipment needed in each school.
Both spoilage and waste have practically been eliminated. All

new meals are given the "taste test"". If the. children like the

-

!‘ood‘ they will eat it, if not tﬁey won't eat it,




COMPMASRrY ‘building or spending Vast syms on equipment The

I nnswe gas a satel].ite system that“involves prepnration of 1unches '
“ ina central location and~their §iistribution to the schools. ’
A * 'The relative simplicity of Bridgeton's. ss,tellite system is shown
. by the following. Food Premration. Everything is done’ in
central kitchen one day in advance. Packaging' Bot and cold’
- portions are assembled on semi-automtic production 1ines in |

' ~ ccntral kitchen. ‘Over ngght raﬁ‘igeratioh. Hot and cold portions ’

are packed into baskets each acconunodatimg ten hot or cold packs.,

. .

Baskets are stacked on wheeled dollies, each containing fifty

walK-in refrigerator for overnight stox:agez Distribption:

T Refrigerated lunches are tr\féked to variouscSchools: H ‘tugg-'

Hot packs are warmed intconve@ion ovens 1ocat\at each school.
WServing: - Child#en move- thrgugh linés at rate pf 23 per minute,
picking up hot and cold packs plis midk, Cleanup: A11 containers

ard utensild gq directly into the garbage.'

ot t. : -, Q/;*.\

.
bask’ets or five hiﬁdred packa. Lo‘ded dollies are rolled into r—




» m)ciet. Kenneth. "School Food Sérvice Index, 19?2-73" School o
lhnage'uent Vol. 17, Pgs 17-22, (February. 1973) -

many food companies and is growing rapidly, Thére are many ‘
. new trends in the food service area, Trénds can’bb summarized

, a8 follows:
. B Expanding services’ to meet current and future needs, .’

Food gewice expansion to include areakfast dinner and - :
“ snack facilities. . ) o

More in-se*vice training in the schoo].s themselves far ' o
career training in nutrition and quantity food service. :

. " Food service to feed -senior citizens and possibly other . L . .
3° groups such as night school student. . o T . -

Improved. mamgement particularly through centralization. )
.'-,, of all-adininistrative functions, 5, .

Use ot data processing to speed reporting. - ’

Improved selection and training of persotinel. ° . T . .
" . "  More efficient kitchen lgyouts.and arrangements to improvg
serving .of food,

» . . +
- 'Hore flexible menus ) . s .

- . .
\ ; N -

Jncreased use oi‘ convenience £3ods end disposable utensils.
. The mosb important i‘ood service needed as reported by food

’

e e sqwice directors is i‘or an increase in nutritional education IR
._-; N . v 1
probrams. The four basic ‘needs are. money, free lunches. improved
. < . .
M, s facilities, and more breakfasts. «
. v~ N L _t .
. ' : p .
. .‘;. . . .!(;‘:\:,'74,“ Lo .
. . ) . N J‘{;A_*‘,a ‘ -
? a . Y] ’ - <
L] \ L]
-+ . . N\, . “
v , & . N
. . . 1,\‘-.' 11 ] ,
k“\ 'S . ﬂ . {{‘ . ..
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- R ninlmize capitxl outlay. roquirements necessuv to provide feeding_

’ . - . . e

Korney, Herbert A, "A Case for Food Service Com nios" Schog_],
Hamgemogt. Vol. 1?. Pge 28-29,- (Februery, 19?3

*

'I\wo mjor changes in the National School Lunch Brogram have
.. opehed the door .for loca]. school districts to expard, their food
ser:vicos operations. First one resulted in t.he Non-Food Assistance

’,

, Program gﬂFAg) ard the secorﬂ pro'ffidod‘;‘tne opportunity to-enlist o

> the' aid of food mn;gomsnt companies. The Léng Branch, New Jersey,

school district set up the satellite system where all food( is pro-

' parei fresh daily in the junior high school and shipped in ro- )

" frigerated trucks to other school locations, The meals are not r

. fg_ozon. l:.rxiix;idual meals are phckaged from the dailsr..luncﬁ fare.
They utilize the hot ‘or cold pack pregram with dis‘posable trays

. _'.and utensils. The all purpose i'oons ir the schools are eguip‘pedo
with folding ublo;, and convert to lunch rooms at noon timo% .

.o, 0 . The prime reasqn for utilizing the satellite system was to

facilitie's in the existing schools., ,Centralization of the pre-
paraticn of the food ':aves on time, monof, anri' gives a higher Foe
rate of production. Theéy obtained highor particiapation in ‘the
lower grnd‘ésf and more versatility. Hith / minimm of capiul -

outlay they devoloped a complotoi}y operable i‘ood servire syston
. R L.

.whicl is versatile and s2lf-sustaining, . <
- . . Y ) 3
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) Willett Roslyn. %Food Service Problems and P/ossibilities"
College Management, Vol. 8, Pgs 16-17, (February. 1973)
There are three areas in which campns feeding is under=
going change. First.o there has been a revolution in the preparation
of food on and off cempus. Time has been lengthened between
preparation and actual service of food. There is an increasing
‘ possibilities of uﬁcrobiological contamination. Second, there
. has been a cha.nge in student attitudes toward the food they eat. . ~
Students are ‘more nutrition-conscious. ‘l‘hird, the settmg for ’ _~'
-campus eating has changed Students uant\variety in-their eating.
* Food service managers are turning to prepared foods. Prepared
"foods offer- p wider choice with l'ess preparatlon. New systems o'
rely on‘ central campus kitchens., Setting up new systens has its
ha,zards. Processed foods céntaun additives designed to prolong
shelf life and prevent microb:.ological :;roblems. It also ¢! mnges
’tho microbe mix: . Food may taste and sméll as it should and yet = & \
g be contaminated. Prepared food in the centralé'kitchen and then
transferred for heating in a satellite unit is “ub;;ect t\o\gucrobul
growth Training is essentinl for people that prepare food.,,
Surroundings. have a big influe_nce on food. -More a_und more colleges are
" offering & choice of eatingz places. Eating areas are taking into °

consideration lighting, color,' atmosphere and coziness.

Tyl

3 4 > '] ¢
¥ . . e
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! _ . . .
Dukiet, Kenneth, "Higher Educatien's Food Service Operations",

. College Management, Vol. 8, Pgs 22-24, (February, 1973)

A}

v
.

. This report is inbond}d‘ to aid school administrators in

planning -and evaluating their food serviee facilities. The foud
" service oporation in higher education is only 36.7%t of ths food

't

service operation of elementary apd:set_:ohdary schools. The

food services of colleges and universities ‘will generate &
- net surplus for 1972-73 of $54 million. The price per meal for

students is about $2.91 per day. The report‘ shous that 3/4 of

colleges and universities had on site central kitchens, while a

mich smaller number had satellite kitchens, Over 50% have

vending* machines but only 192 use outside fnod service contractors._'

The biggest need reported by college and university food service
’ ) b

directors stat:ed they needed more .space in the dining, kitchen or

" storage areas. Another need is kitchen equipment. The food

service operations in higher education are growing rapidly. In

1972=73 they will acczunt for an intake of $9'“5 million whica .

.13' up by $210 miilion over the 1970-71 figure of $735 million. e

Not every college or university made money "tiui:;the “ma jority did.




University of Delswsre'si Merm: Cooked on Campus, College Management,
zFebruary. 19’.’2 , Vol. 2, ?gs 7=9« .

4

A11 food is cocked in ‘he individual dind ng ‘m..la. fror.
menu3 apd pre,aratlon chart.s desigred by the di eti*ian's of fice.
Gﬂbert P. Volmi, director of housing bas no ob:jection to cone
venience foods but sees no reason tc adopi thém. He explains his
in-service training and n;anagament development program, Students
st on commitisss to guvern the food service. They act as tas*te'rs
&nd a]:so have & large voiqe in the selection of the typos and -
varisties of foods used. They offer a variety-ef dining experiences.
Special funztions may rerVOlvb around hgiidayé. They havo a ‘
_ policy allowmg students to eat as rmach as t:hpy wish. No disposables .
are usod at the Univers ity of Delaware. The cost is to high ard '
it lessens the atmos;ahero. The success of his prog‘rgm isa
mixture of food, personnel training. special events, and solid

business proeeanres st into the pot aimed at student satisfact:.on

4

>

nd 2 bl:eak even budget.




MoCue, Tom, "Out Of The Past And The Red, Intp The Now And The .
Black®, College Management, Vol. 8, Pgs 20-21, {February, 1973 T

Ono of the serious drawbacks on food service facilities ' -
34 Af they look bleak, barren and institutionmal., It discourages

student:.;."rrom eating there, One of the first and foremost

L1
s

requirements is te remod®l the 01;1 bleak dining hall, An attractive
meru is needed .along with a variety of selections, The operstion
bas to be made efficisnt.. This article states that introduction
of soft sox‘v‘; "ice crezx® and machins mde-mi,lkshal:tes has increased
both food ;saiee and.efficiem‘:y. Snack bars are made available

for \student use during the school dsy., Cafeteria lines are set

up 80 all foods, excopt those from the steam table and special
orders," can be'piekéd u.); by the atudonts. Divide g?mrgta dining
aresas into small .at.tractive areas }er students, Tables and

chairs are plastic and colorful.’ To facilitate the };arxlling

of foods, place the cooking and preparation equipment immedidtely
behind the related dispensing equipment. In this way the food

only needs to be handled once,




The Economics of Alternative Schoo Feedin Systems, State Univ.
of Now. York, Ithaca.,’ ahy l9?3)

7

.‘ . e
'

} 'l‘his study is ba.sed on data for the 1970-71 school y/ear.
It develops a uniform method for compering costs of alternative
sehool feeding systems. The study attempts to determine relative '
costs of providing meals under altermtive productidn and distrie
bution systems. It alao establishes standargls relating to food
costs and labor efficiemy tnat could be used in.appraising the )
rela.tive performances of a school's food program and provide
managers . cost estimtions for remodel, ing existing facilities. .

The average costs of providing meals under school owned and operated %
.8 .

o A
E AR
L

alternat 7e production and distribution systéms are determined.
Findings indic&te that the average cost of a meal produced inc
a self contained kitchen is 62, 9 cents in the north and k8, 7
cents in sthe south, Northern satellite’systems provide a meal
for 53 cents but the average is 56 9 cents in the south. lLabor
“costs are thebbiggest source of variation in the preparation '
of school lunc(hes. The article says that contract ;mmgement
and cormercially supplied systems are competitive alternatives

to school managed and operated systems.
v

—




~ Mamagement, (September,

, 9

This article. t}oscribes a method of feeding 20 students &

mimte, while cutting labor bill by 40% and elimininating most

of the noise, and sloppiness of cafeteria clean up. The system

usod is frozon foods pureb.ued once a week, in bulk form.

!hnu is derivod fron Iy mster menu created at the céntral ofﬁce

and distributed to all schools. Food is stored in \)nlk-in

freezers Jlarge enough to -accomodato aboﬁt 95% of the food used

in any given week. Other mem items ‘(milk, 'salad greens, butter)

are delivered, as needed. Food is placed in pans then inracks

that are Wheéled into ovens. Ovens are high Speed conVection

design. ’ Fooa requirés 20-22 minutes from frozen to roady to

serve form, Food is placed in food holding cabinets. Sgwing
starts 25 minutes after food is ‘put in ovens. 'h'ays are stacked
" during the time food is waming aid eating utensils, milk, and

cold food is made ready to servey Conveyor belt is used and

workers station thomselves vehind bolt and place food on the .

" tray as it pnssea their station. When students finish eating
_they dump overyt.hing on ’cheir tr s into trash cans and stack
the trays soparately for diewsal. After students leave the

personnel washes the few saﬁing u‘reﬂ'sﬂr’n\d—cim*up—tho—-»

.

* eating area,

B A
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Flambert, Richand."'What You Have to Know to Design A Cafeteri&"
School Hamgement, Vol. 11, pt 3, Pgs 65-6?. (Dec er, 1967) o

3

‘&

- This article mkes a careful attempt to identify the in-

. fluences and projeet their proba.ble e“fect on the program, °
Census and"/ grticipgtien Is the .school built /and equipped for
the ultimate degign or will the building be tehporary? How ,‘;
many students and faculty will use the food sprvice facility %
ard to what extent? he Meru: 'Will méals b c}ass WAM without
. choices or’class "A" with chioices? Combii\aq on of 1a carte and

o

.

class "A" ard if so what percentage of each% Purchasigg procedures:

, Al . L]
What will the deliVery schedule be? What percentage of food will . -
be frozen? To what extent will "convenience foods" be utilized? P

\
. . 4 LIS

Deggee of centralization. Will the central plant be a part of

the new echool? Will the centrail plant be .in'a separate location? -

If ‘the centra) plant is already i;x existente, has it the capacity-' D
. to produce an additioml load? Lunch period: Single, miltiple,

or staggered? Length of period? How large will the lunch group o I ..
be? Methods of service: Tray assembley using conveyorized system? L

What items will student assemble? Would multiple. inline ceunters-

or a scramble system-preve more e;cpedient? Will there be facilities

for brown baggers? Can we use vending machines? Money handling

.MW;W“ucgets? If no tickets. .
will cashiers be students or faculty? Do we use eas}x registers .
' or money drawers. Type of service ware: Disposable or mon-
dieposable? What shape and sizes of service ware? I.f & disaposable
_service is to be used. what will ‘be the method of di.sposing of the

-N
4

diepoubles. . 19




Kow To Put A Lunch Program In The Black, School Management, (February, 1967), -
Vol. 11 pt 1, Pgs 100-105

. ! This arbicle gives you facts on .how to build a good food
‘\ services program ‘from an existing bad one, The James Lick High

£ School, San Jose. Calif. had several altematives. Either abolish
the cafetetu entirely or make drastic improvements. They did both, .
They .aboilislted the cafeteria and replaced it with a row of vend-

‘ing machines. Result , 89% of student body used the facility .
compared to 45% for.the cafeteria, Gross dol}ar increase of 1
_ fSOOO per: month. Why vending? It would mean'substantial savings

and would tevive na?ging student interest, Studentslike system

® because it means a speeded-up service, ard a greater variety of X
meru, School district signed contract with Automatic Retailers
of America (ARA) which provided a trained technicifn for full
time duty to see machines operated correctly. trained district
personnel to package food for machi es and supplied prepackaged
supplemental items for the mchine . ARA returns a certain
percentage of ‘the rioney made from machine to:the district.
District kept ;‘.h'e monei made frm sale of food they prepared.

This service is offered for students at a "mid-mrning break.
The school district has notified architects not to include

mewwmmm o i
in the plans. ' -
. |
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7 . L
Flambert, Richard, "How Well Is Your Feeding Operation Organized"?
School Management, Vol. 12, pt 1, (June, 1968) . -

This article states that a well run food facility is depend-
ent upon precise meshing,’ mating, ard balancing of its component
parts to make it operate efficiently. A quick ,\-eview of the
fundamentals.

3. oduction. 4, Serving, 5. Bousekeeping, 6. Accounting/?mma’iﬂg
" The sequence of functions listed with the exception of accountinél

The major functions are: 1. Receiving..z.. Storage,

procvuring is "linear" each’fl'owe i'nto the nexts Receiving:

Here is w)lxer{ you;"get your monies worth,: Deliveries should be
inspec_ted for weight, quality, countaland' conformance. Storage:'
Suppliee légicaily proceed from receiving into proper storage .
facilities-dry, refrigerated or frozen, It if important that the
refrigerated storage area be readily accessible to the area of
oroduction.

Production: Compried of pre-preparaiion, processing,

cooking and baking, a_nd portioning,” Whether large or small the

flow of product through this area mugt be absolutely sequential _
if efficiency is_ to be realizedc Seﬂing: A pre-assembled tray

my be usede A choice system or assorted 1a carte may be utilized.

-

L g

Deals with sanitation. Use of dfsposables or not.

ousekeeging'

If dishes are returned tb the dish roont, the dish room. should have .

equal sccess\ to both dining room and serving area. Accounting/
4 ‘ )
Procuring: This office doesn't effect the product so may be

r o~

=I;mlaced anywhere. You. should have ample storage for records.

Every aspect of this program must be aimed at expediting the Operation.

Q

v
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