
Rick Herwaldt – General Manager

2018 - 2019

Delivering on 

Student Well-Being
GENEVA COMMUNITY UNIT
SCHOOL DISTRICT 304
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• Future Chef Winner

• Student Participation

• Looking Back FY 18-19

• FY20 Opportunities

• Questions



FUTURE CHEFS:ELEMENTARY SCHOOLS CHALLENGE
FIESTA FIT HEALTHY MEXICAN
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Future Chef Winner
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Guaca – “bowl” – e

Adelyn Estabrook 

2nd grade Mill Creek Elementary



High School and Middle School 
A La Care Meal Participation
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Elementary Schools Meal Participation Per Day
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Viking Meal
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Meal Deal is a Complete Meal 
Entrée includes

Fresh Vegetables, Fresh Fruit, 
Hot Vegetables and Juice
Available to all Students

Elementary $2.25
Middle and High School $2.50
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Breakfast Cart

Breakfast is a great way to start the 

morning. We all know eating before 

school gives students energy 

throughout the day. The High School 

and Middle Schools all have a 

Breakfast cart before school starts.

The cart has variety of items some 

which are fresh fruit, juice, cereal, 

granola bars, and muffins.
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Geneva High School
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SIMPLY TO GO



Homecoming Week  and  Winter Wonderland-Spirit Week
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       MONDAY – FRESHMAN DAY 
             SPONGEBOB SQUARE PANTS 

                                                        
 

 

 

 

                          TUESDAY - SOPHOMORE DAY 
                                     FULL HOUSE 

                                              
 

 

 

 

WEDNESDAY - JUNIOR DAY 
The Office 

                                 
 

 

 

THURSDAY - SENIOR DAY 
Friends 

 

 

 

 

 

FRIDAY 

 GHS all School BBQ Cook Out 

 

 

 

Krabby Patty Hamburger Bar 

$2.50 

Root Beer Float 

$2.00 

 

 

 

 
Macaroni & Cheese $2.50 

Pizza Topped Pizza (being served at the pizza line) $3.75 or 1 slice $1.75 

Peanut Butter, Bacon & Banana Sandwich $2.50 

Ice Cream Sundae $2.00 

Beet Kale Salad $3.50 
Breakfast Bar $3.50 

(French Toast, Scrambled Eggs, And Sausage) 
Ice Cream Bar $2.00 

 
 

Jumbo Hot Dog $2.50 
Hamburger $2.50 

 Grilled BBQ Ribs  $6.75 
With a  

Bag of Chips, Baked Beans and Coleslaw 
 

Thanksgiving Dinner $4.25 
Corn Dogs & Fries $2.50  

 
Cheesecake $2.00 

 

Homecoming Week – GHS  Cafet eria S pecials 



Farmers Market and Local Food Day

Farmers Market
LOCAL FOOD DAY

Margherita

Flat Bread Pizza

All Beef Hot Dog    

Bratwurst    

Pork Chop Sandwich 
Root Beer Float

Pretzel Sticks with 

Cheese Sauce 

Potato Chips 



INTERNATIONAL WEEKS MENU

Kielbasa

With Potatoes and Sauerkraut

Swedish Meatball

With 

Egg Noodles

Crepes

Gyro with Fries



(OTJ) On the Job Training
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Christopher Edward



MIDDLE SCHOOL PROMOTIONS
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MIDDLE SCHOOLS MARCH MADNESS

Louisiana – Jambalaya

Idaho – Baked Potato Bar

North Carolina – Pulled Pork

Colorado - Denver Omelet

Ohio – Cincinnati  Chili

Texas – Country Fried Steak

Mississippi – Chicken Pot Pie Soup

And Biscuit

To name a few
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Elementary
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Pick of the Month

Health and wellness



A TO Z BAR
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ELEMENTARY EXRAS
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Local Communities
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• Donation of leftover food or items left at school 

breaks. Working with Northern Illinois Food Bank, Lazarus 

House to name a few

• (Sending left overs like pizza and sandwiches that have been 

frozen and then picked up Weekly)

Lazarus House Norther Illinois Food Bank



Support Causes

September is National Hunger Awareness Month

1 in 7 people are food insecure in Northern Illinois 

and 

It will take all of us working together to see to it that

No one goes hunger!

WEDNESDAY SEPTEMBER 26TH

Wear Orange to Raise Awareness

Let us work together to orange-out the schools



Look who joined our team 
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Sara

Sue

John  Kathleen Jack Edith Katrina

Bailey  Jennie

Laura  Lindsey

Diane  Tifanie



Safety
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Training

All Supervisors and Kitchen 

Leads are trained in Allergens 

and Serv Safe Certified

• EcoSure an intense yearly audit.  They 

make sure we have all are Safety, Food, 

OSHA Regulations and HACCP logs 

completed and up to date.  With scores 

of 97 and 99.

• Sanitation inspections are done by the 

Kane County Health department at 

every school.  This school year we 

scored 98 and 100%



FY20

Food TrendsYogurt Bar, Salad 
Bar

More Awareness 
on Healthy 

Choices

Future Chef

Chopped Junior 
Chef

DYK and 
Clubhouse Cafe

24



THANK YOU

ANY

QUESTIONS? 


