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Our partnership with Taher is designed to 
strengthen the overall food service program 
while expanding opportunities for students to 
experience a variety of fresh and diverse foods. 

Taher 24-25 Highlights

24-25 Highlights

https://drive.google.com/file/d/16BdVLhS3qm05k7l9tnpssCthp5nmFXeo/view?usp=sharing


M
IS

S
IO

N Lorem ipsum dolor sit amet, consectetur adipiscing elit, sed do eiusmod tempor incididunt ut 

labore et dolore magna aliqua. Ut enim ad minim veniam, quis nostrud exercitation ullamco 

laboris nisi ut aliquip ex ea commodo consequat.

Current Services Provided - Fund 2
July 1, 2025 - June 30, 2026

Onsite Chef will provide the leadership 
for menu planning, recipes, grocery 
specifications, and procurement.  The 
chef will prepare specialty menu items 
at serving times and rotate during the 
school year between buildings.

Access to Taher’s proprietary recipes 

and dietician to monitor all menu 

items and recipes for full compliance 

to USDA requirements.

Access to Taher District Manager, 

training opportunities, site visits from 

Taher Corporate, access to Taher 

vendors.

CHEF AGREEMENT DIETICIAN/MENU 
PLANNING

DIRECTOR SUPPORT & 
TRAINING

$135,000 $25,000 $25,000

Total: $185,000
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The district chef has been offered a new position within Taher.

We are using this as an opportunity to re-evaluate what works best for the district long term.

We are working with Taher to renegotiate the current contract. The timing of the change is 

currently unknown, however we would like to be proactive in setting the program up for 

success.

Post for an internal position that would rotate throughout the buildings to do samplings, help 

with scratch cooking, offer promotional items, etc.  Overlap with the district chef will provide a 

great training opportunity for this new position.  

This position would be funded from Fund 2 - Food Service.

Upcoming Change 

& Transition Plan
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labore et dolore magna aliqua. Ut enim ad minim veniam, quis nostrud exercitation ullamco 

laboris nisi ut aliquip ex ea commodo consequat.

Proposed Services Provided - Fund 2
Timing TBD

10 Visits per year (Sept - May)
Visits would be a minimum of two days
Chefs would rotate between buildings
High School Senior Picnic would be 

the May event.

Access to Taher’s proprietary recipes  

to monitor all menu items and recipes 

for full compliance to USDA 

requirements.

Would rotate between buildings to do 

samplings, help with scratch cooking, 

offer promotional items, etc.

CHEF VISITS TAHER PROGRAMS & 
MARKETING MATERIALS

INTERNAL POSITION

$35,000 $25,000 $68,000

Taher University - Staff Development for Leads $800 for 4 hours

Total: $128,000



TBD - Board Meeting
Revised contract with Taher

Recommendation for approval - New internal position 

   Cost savings = $57,000 (Fund 2)

October 22, 2025

Board Meeting



Questions?
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