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ARAMARK STUDENT NUTRITION



Top 5 challenges for school meal programs are:

• Food costs 

• Labor costs 

• Equipment costs 

• Staff Shortages 

• Procurement issues 

In 2025, prices for all food are predicted to 

increase 2.2 percent.

Overall spending has increased at K-12; nearly 

half of students eat K-12 offerings daily (when 

school is in session)



SODIUM 
REDUCTION

RESTRICTIONS ON 
ADDED SUGAR 

WHOLE GRAINS 
ARE HERE TO STAY!

No more than 10% of weekly calories

10% reduction for breakfast
15% reduction for lunch

Atleast 80% of the grains offered per
week must be whole grain-rich

The USDA has announced 

significant changes to sodium and 

added sugar standards, beginning 

in 2025. Here are 3 key things to 

know:

Aramark’s Student Nutrition Team has been busy testing new ingredients, reworking menus, and even talking to 
manufacturers about reformulating some of their products for us. Many changes are already in effect.



What does a chocolate fountain 

have to do with science?

It’s all RELATIVE!

The Dream Team (Brodie, Nehemiah, & Thien) 
brought their “A” game to the annual aramark

Culinary Star state competition. The team, 
along with Chef Logan and David (Foodservice 

Manager) were honored at the March 25th

board meeting for their participation.

Powering Potential

STREAM Night @ Chapel Park
3/20/25

aramark Culinary Star State Competition 
@ Daikin Park, Houston

02/07/25



Metrics

Meals per Service Day
Jan 2025 – Mar 2025 vs Prior Year

• Meals per service day since January are trending in a favorable 
direction versus prior year.

• Castleman Creek, Hewitt, and Speegleville account for roughly 
47% (1018 meals) of total breakfast meals served. This school 
year we began offering a new service, breakfast in the
classroom (BIC), in which all students at these three campuses 
receive a breakfast at no charge.

• BIC has been very successful and is fully funded by
federal/state meal reimbursement dollars, costing zero dollars 
to Midway ISD to support the new initiative.

• A new after school snack program 
initiative, which began in August, 
serves about 300 free snacks each day.

• ASSP is financially funded with 
federal/state meal reimbursement 
dollars. 

• Participating schools include: 
• Hewitt
• Chapel Park
• Castleman Creek
• Midway Middle School
• River Valley
• Speegleville



Meal participation is vital to the success of the student 

nutrition department. Based on feedback received from 

the Menu Advisory committee and recent Student 

Viewpoint survey results we will continue to focus on:

• Addressing menu fatigue by adding a made-to-order 

sandwich/salad station at the High School.

• Host nutrition education programs to elementary 

students by partnering with teachers to educate 

students on various nutrition topics.

Student engagement is the key to our success. 

Making sure students feel heard is important. Here is 

what we are doing to foster a strong student 

connection:

• Making sure students feel heard by inviting them 

to complete an aramark-proprietary Student

ViewPOINT survey.

• Using student feedback and survey data to 

highlight new programs that speak to our 

students.

Great staff make for a great student experience. 

Here is what we are doing to create a fun, inviting, 

and growth-centered workplace:

• Hosting employee engagement events.

• Getting involved in school activities such as

dress up days.

• Building leadership skills among managers and 

offering various skills training sessions 

throughout the year for all student nutrition 

team members.



M E N U

January February March April May

*Aramark: SN Insights 360 Survey ** Datassential, A Guide to Gen Alpha



We are celebrating more than 20 food holidays with fabulousness and fun

More than 65% of secondary-level students indicated that weekly menu 
specials are among the top three reasons for eating school lunch at the café.*

*Aramark: SN Insights 360 Survey



Made-to-Order Ramen 
Bowl



“70% of parents are 
interested in nutrition 
education for students.”

10



DISCOVERY DAYS:
• Introduces and encourages students to try new 

foods and provides educational information. 
Discovery Day foods have included spaghetti 
squash, kiwi, pumpkin, cranberries, cherries, 
chickpeas and many more.

NUTRITION EDUCATION:
• Promoting education on healthy nutrition 

through a fun, hands-on experience with 
students. Topics have included: how to make ice 
cream at home, build-your-own yogurt parfait,
and how veggies grow, to just name a few.

DISCOVERY DAYS &
HANDS-ON NUTRITION EDUCATION



Debuting a new sandwich/salad station 

next school year at the High School

Hosting special events, Discovery Days, 

LTO’s, and monthly Chef Pop-Ups

Having a 5-week rotational menu

The implementation of BIC at select 

schools has proven effective by:

Decreasing student behavior disruptions 

and having less trips to the nurse 

because students are not hungry.

Increasing student learning and 

engagement throughout the school day. 

Partnering with teachers to educate

students on healthy eating habits

Introducing aramark’s fun-loving “Ace 

and Friends” show to students

Offering after school snacks at no cost 

to the student



Survey currently LIVE and available until April 18th

Feedback we have received so far:

STUDENT ViewPOINT Survey



PROGRAM DETAILS:

• Employee engagement 
events

• Building leadership skills
and offering skills training
throughout the year

• Participating in school 
initiatives, such as school 
dress-up day

Creating a fun, inclusive &
growth-centered workplace




