Keller School District Loyalty
Customer Survey Results o

4 HS, 434 MS, and 819 Elementary School Participants
High School
Becoming a preferred provider Where we're great! - let's celebrate

Qur strategy is to become the preferred 75% sansfacrmn anu’ abc:--.re
provider in the food service industry. fli Himets

Customer satisfaction is key to our
SUCCESS.

How can you improve customer
satisfaction?
Based on statistical analysis, the

difference between what our customers Where we're good- let’s make them great!
expect and our performance identify 61-74% satisfaction® 5502 2006
issuss where improvement measures
are most likely to increase satisfaction. cold food cold 72 67
The top three gaps between importance | _courgous staff 72 70
and satisfaction (bold issues in tables) are; staff appearance 70 B8
1. value for price paid helpful staff 68 B9
2. taste/flavor of food hot food hot &7 &1
3, variety of choices responsive managemeanl &7 67
varlety of choices 65 &0
Moving from good to great! food presentation 63 58
taste/flavor of food 63 58
These tables show how satisfied our partion size 61 54
customers are with the quality of our
products and service,
Some of these areas are great! - Key focus areas - first priority for improvement
celebrate these successes. Some of B80% satisfaction” and below

. T 2007 2006
these areas are 'good’ - if you work on

them, you can make them great. And
finally, there are some areas that we
need to improve. These are listed under
Key Focus Areas,

46

Action Planning

Action planning will help you in your
journey to be great!
1. Communicate the results of this survey  All Questions Combined - % Satisfaction™ 65%
to your associates.
2. Complate the action planning Lo
imprave these areas.
3. Implement the actions.
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1S5, 434 MS, and B19 Elementary School Participants
Middle School
Becoming a preferred provider Where we're great! - let's celebrate
Our strategy is to become the preferred 75% salisfaction™ and abov
provider in the food service industry. PhALca, o S SRR e e i
Customer satisfaction is key to our 3| i _G:E;"'l:nrﬁ}j&ra;:gl S oL, -
SUCCESS. —_— — ~
How can you improve customer
satisfaction?
Based on slatistical analysis, the Where we're good- let's make them great!
difference between what our customers 61-74% satisfaction®
expact and our performance identify
issues where improvement measuras 2007 2006

are most likely to increase satisfaction. cold food cold 72 68

The top three gaps between importance [, i 70 69
and satisfaction (bold issues in tables) are; :

7. vakas o pee e rasponsive management 59 B6

2. taste/flavor of food helpful staff £ =

3. portion size hot food hat 67 BE

staff appearance &7 Ba

_ variaty of choices 53] g2

Moving from good to great! | taste/fiavor of foad 64

food presentation g2 58

&1 57

These tables show how satisfied our
customers are with the quality of our
products and service,

partion size

Some of these areas are great! -
celebrate these successes. Some of  Key focus areas - first priority for improvement

these areas are 'good’ - if you work on 60% satisfaction® and below - S
them, you can make them great. And ;
finally, there are some areas that we 48

need to improve. These are listed under
Key Focus Areas.

Action Planning
Action planning will help you in your
journey to be great!
1. Communicate the results of this survey Al Questions Combined - % Satisfaction”: 65%
to your associales.
2. Compilete the action planning to
improve these areas.
3. Implement the actions.
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HS, 434 M35, and 819 Elementary School Participanls

Elementary School

Elementary School students were given the following scale and asked to rate the food and
service in the lunchroom.

Scale:; Good Needs Improvement I Don't Know

Top 3 Issues

The servers are friendly 79
Grade Level Participation
The faod tastes good 77
The servers are helpful 75

T T T T T 1

0 20 40 E0 80 190

LOWeST 3 ISsues

| &m given enough o est 55
There are lots of choices 52
The fine maves guickly a2

T T T T 1

0 =0 40 60 80 100

Good MNeeds
Issue Good 2006 | Improvement | | Don’t Know
The food looks good 71.5% 68.7% 17.7% 10.8%
The food tastes good TH.9% 68.2% 1314% 9.9%
There are lots of choices 51.7% 51.7% 36.0% 12.3%
The food is the right temperature 56.1% 59,39 26.5% 17.3%
| am given enough to eat 5514% | 517% 35.2% 9.7%
The servers are friendly TB.E%: A2 1% 12.3% B.9%
| The =ervers are nelpful 75.3%0 78 7% 13.6% 41.0%
The line moves guickly 32.3% 28.8% 551% 12.6%
The lunchroom has clean tables & chairs | 56.5% 48 8% 328% 10.7%
The lunchroom is a fun place to eat 65.55%: G2 7% 25.2% 9.4%
Overall, | think the food is ... 70.3% B4 3% 17.9% 11.9%
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4 HS, 434 MS, and 819 Elementary School Participant

Overall Importance/Satisfaction Table

Each issue is rated for Importance and Satisfaction based on a 5 pl scale;
very impaortant/very satisfied, important/satisfied, neutral, unimportant/dissatisfied, very unimportant/dissatisfied

These scores represent the average of ALL 5 pis.

The Gap between Importance and Satisfaction identifies the level al which we meetthe
expectations of our customers. By taking action on those issues with the largest gap, we can
improve customer satisfaction.

High School
Issue Importance | Satisfaction [2006 Satisfaction| Imp/Sat Gap
food presentation 77.53 63.31 58.41 -14.22
__yariety of choices ___BB.24 65.20 60.26 _-23.04
tastaflavor of flood 91.38 53.00 58.25 -28.38
portion size 82.75 61.01 53.98 -21.74
hot food hot B8.90 66.75 £1.49 -22.15
cold food cold 85.67 72.28 56,99 -13.39
value for price paid g9.92 49.64 48.18 -40.28
staff appearance 78.64 70.24 68.41 -B.40
courtecus staff B2.73 T2.05 70.01 -10.68
| helpil staff B2.48 68.43 88.51 -14.05
responsive management 80.32 66.85 66,89 -13.47
Middle School
Issue Importance | Satisfaction [ 2008 Satisfaction| Imp/Sat Gap
food presentation 17.91 61.87 58.41 -46.04
variaty of choices g89.88 65.90 g80.28 -23.98
tasteflavor of food 9343 64.00 58.256 29 43
portion size B6.68 60.84 53.88 -25.84
hot foed hot 90,97 66.52 §1.42 .24 46
cold food cold BA.23 T72.27 66.99 -15 .96
| value for price paid 88.35 53.30 46.18 -35.05
| _staff appearance B1.55 67.00 6841 -14 55
caurtepus staff BSR4 69.70 70.01 -16.15
helpful staff B4.79 67.65 68.51 -17.43
responsive management f3.61 68.72 B6.85 4490 |
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274 HS, 434 MS, and 819 Elementary School Participants
Demographics
# Respondents for Upper Grades Survey
High School Middle School
Student 241 415
Parent 1 3
Faculty/Staff 2 6
Dining Options
Middie School High School
Count - Count
150
200 507
200 157 100
100 17 50 -
] I -
oulside bring from  dont esl outside  bring from  dont 2at
rastaurantiof  home restaurantiof  haome
campus CRAMpUs

Responses to Parent Questions note: most respanses in this section were completed by sludents

Middle School Importance | Satisfaction |2006 Satisfaction| Imp/Sat Gap
sanvad nutritious meals 80.00 66.45 60.30 4355
reraives nititinn info and edieatinn 547 7172 R 5R 245
likes the varisty B0.00 70.40 57.12 -9 G0
dining occasions are fun, festive 72.41 65,38 57.36 -7.03

 overall safisfaction with dining program T0.77 56.90

High School Importance | Satisfaction | 2006 Satisfaction| Imp/Sat Gap
served nutritious meals 84.00 63.00 §1.70 21,00
receives nutrition info and education 77.33 63.53 §0.00 -13.80
likes the varety B81.25 64.00 57.22 A7.25
dining cccasions are fun, festive 69.33 60.00 56.62 -9.33
overall satisfaction with dining program 52.00 54.74




: Eat-Leam: Live
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DM Manning Number Surveyed: 14

P
Excellent Very Good Good Fair Poor

Quality of food 3 a0 7 0 7

Variety of menu 2 36 29 7 o

Selaction of available choices 36 43 4 7 0

Range of healihy eating apfions 2 50 i a H

Taste of food 28 64 0 7 0

Temperature of food 38 50 4 i 0

Menu averall 24 43 21 ¥ 0

Mutrition education 29 2 29 21 0

Student input 21 21 43 7 7

Cleanliness of foad counter 57 368 i’ a 0

Cleanliness of dining room 50 43 0 7 0

Quality of kitchen staff B4 2 0 14 0

Friendly sarvice 71 14 0 14 0

Responsivensss to requesis a7 it 7 7 0

Speed of senvice a0 43 H ) a

School Kitchen Manager Performance M 14 0 7 [

District-wide Food Sarvice Director support 50 36 14 ] a

Your District-wide Director's District Manager support 50 20 Pl 0 0

Chverall quality of servicas al 28 14 7 0

Overall value of services a0 29 14 7 ad

OVERALL AVERAGE 44 35 13 ] 1

Dale showmn as percents,

OVERALL AVERAGE: 80 |
% Favorable (Excelent + Very Good)

d0E507-65685
0 2005 Ciaslur Duswirp SHhURNE Ioc wwm btk bira Com
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DM MEIHHIHQ Mumber Surveyed: 5
iNisla } : rde Layvel
Excellent Very Good Good Fair Poor
Quality of food 0 a0 20 0 a
Variety of menu il G0 20 20 il
Selection of available choices 0 &0 20 20 il
Range of heaithy eating options 0 40 40 o 20
Taste of food 0 BD 20 ad 0
Temperaiurs of food an B0 0 0 0
Menu overall o B0 20 20 0
Nutrtion education 0 20 44 0 40
Student input 40 20 20 a 20
Cleanliness of food countar BO 40 0 0 0
Cleanlinass of dining room ill] 40 0 0
Quality of kitchen stafi 60 40 ] il
Friendly sanvice B0 20 0 0 ]
Responsiveness 1o requests 60 20 0 0 20
Speed of service il 40 0 0 ]
School Kitchen Manager Perdormance ] 20 20 b
District-wide Food Service Director support 20 20 a0 0 20
Your District-wide Director’s District Manager support 20 20 40 b 20
Owerall quality of services 0 &0 0 20
Chverall value of services a B0 20 20
OVERALL AVERAGE 28 44 16 5

Diata shown as parcents.

| OVERALL AVERAGE: 72 |
I % Favorable (Excellant + Very Good)

A0E- 0 5
B 200G Custorm Giviry Soluons o W bt eyl o aom
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School Food Service Progress Report w

DM Manning Number Surveyed: 5
Excellent Very Good Good Fair Poor
Quality of food a0 50 0 il 0
Variety of menu 50 H 50 0 0
Selection of available chaoices 50 25 25 ] 0
Range of healthy eating options a0 25 25 0 0
Tasle of food a0 25 25 0 0
Tempergiure of foad a0 25 25 0 0
Menu owerzll a0 25 25 0 ad
Mutrition education 25 25 25 25 0
Student input 25 25 25 25 0-
Cleanliness of food counter e il 25 0 1]
Cleanliness of dining raam 50 25 25 0 i
Cuality of kitchen staff 75 25 0 0 0
Friendly service 75 25 ad 0 0
Responsiveness to requasts 75 25 a 0 0
Speed of sanvice 7h 25 ] ] 0
School Kitchen Manager Performance 67 33 0 0 0
District-wide Food Sarvice Director suppaort 25 7a ] ] 0
Your District-wide Director's District Manager support a 100 0 0 0
Owverall quality of services 50 50 i 0 0
Owarall value of services 50 25 25 a 0
OVERALL AVERAGE 51 32 15 3 0
Data shown as percents

OVERALL AVERAGE: 83 |
% Favorable (Excallent + Very Good) |
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