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PARTICIPATION IN MARCH

TOTAL MEALS AVERAGE DAILY MEALS
Breakfast 3287 252
Lunch 7745 595
Ala Carte 1576 121
Catering 278 21
Elem lunch 4707 362
HS lunch 3038 233
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NEW MENU ITEMS AND FOOD SURVEYS

STUDENT DINING SURVEY

Medford students have
responded to the survey and
currently we have seen 196
responses.
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Our staff have received many thanks from the students as they
come through the line for providing food for them.
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BE WELL EVENTS %
March was our FOOD FOR FOOD FF‘THOUGHT

THOUGHT event ’
We highlighted GRAINS.
* OATS

* CHIA

* SORGHUM

March Madness brings on
* BROWN RICE Food For Thought
competition of grains

We always have fun doing this and
the kids seems to react very
positively to new foods and new
ideas.
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Rowan made 300 samples of
our two competing grain
recipes
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Students always seem to get excited about the food
samples and giving their input.
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CAFE REFRESH

Our marketing has been
working on a refresh for a
more cohesive look in the
cafeteria. Here are some
before and after pictures of
what was accomplished.

We have had many
compliments from faculty and
students on the new look.

A few tweaks and additions
will be coming soon.
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FINISHING THE YEAR STRONG

* NEW FOOD OPTIONS ADDED
* FISH TACOS
* SUMMER BBQ SALAD
* HAM AND CHEESE MACARONI

COMMODITIES
* FINISHING UP OUR COMMODITY USAGE

SUMMER MEAL PLANNING
* MENUS FOR THE SUMMER

NEXT SCHOOL YEAR

WE ARE ALREADY WORKING ON NEXT YEAR’S FOOD
SERVICE PLAN.

* COMMODITY PLAN IN PLACE
* NEW MENU IMPLEMENTATION
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" Rotisserie Chicken
w/ Dinner Roll
1 serving
tato Fri

Country Chicken

Sweet Por os Yoc
Grill: Chicken Tenders

French Toast .
Sticks w/ Cheesy 1 serving
Eggs Stir Fry Vegetabl
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Burger

" & Sour
Homemade Homestyle Spaghetti Sweet ® Mojo Chicken &
Waffles w/ Cheesy ] Breadatick Meatballs w/
1 servi

icken
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Eggs ing SSpiceRice R ) ening 15
- 1serving Unsats mel Carrets 1senving Mexicall Corn % ¢ campfie 54 €
Tater Tats % ¢ ey vepetee e | it cowbor wiap Gril: B icken
- fill: Crispy Bacon Ra A
Total Commodity einell isininndl BC500 -
Balance
T . @ GLOBAL BITES - bt wBewell
tl |Zat|0r| "W Rotisserie Chicken z Eﬂ b
2 s
Ll .

w/ Dinner Roll \ m
111111
Sweet Potato Fries % ¢ (‘
Grilk: Chicken Tenders ‘\ 304

Our commodity usage chart for New look for next year’s menu to
Chicken and Beef coordinate with the cafeteria
refresh.
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SAFETY IS ALWAYS OUR PRIORITY

People

* NEW FACES IN THE KITCHEN
* Trina Wilson, Faribault, MN
* Renee Bergmann, Faribault, MN
* Ana Hernandez, Faribault, MN

Safety
* We had no accidents in March

Training

* Food defense
* Emergency Response

Lynn Beiermann is surprised and They also delivered gifts of handmade
delighted by a class of students coming  cards to her. She was happy to receive
to sing Happy Birthday to her. them.
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