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Overview
• Food Offerings

• Distribution

• Communication

• Cost Controls

• Staff Management

• Ramping Up for Regular Service



Game Changer

Chicago Streets, March 22, 2020



Spring Remote Service

EMS 3/19/2020
EMS March, 2020

Apartments

• Emergency Meal Service

o Cold meals

o Some multiple day meal kits

• Drive through pick ups

• Home deliveries

• Bus stop deliveries



Planning for Reopening (Initially)



Plan B
SFSP, In Classroom, Hybrid, etc.

• Food Choices to Drive Demand

• Equipment Investment
o Outright purchase
o No purchase requirement for 

equipment, need to use packaging

• Alternatives

• Supply & Demand

• Sustainability






Shifting Mindset
Quality/Freshness to Drive Demand
• Longer Term Program Adjustment v. Spring

o At School: Simplified, top seller meal options

o At Home: 

• Heat & serve meals

• Multiple day meal kits



SFSP Adaptations
• Maximize 2 Meals/Day

o Lunch, Breakfast, Snack, Dinner

• Multiple Day Kit

• Pickup Day/Time Considerations

• Weekend Service Considerations

• Holiday Service Considerations

• Offer vs. Serve (Milk $$); waiver from spring has changed

o Gallons v. Cartons

• Contract Considerations - Tiered Volume Schedule 



SFSP Adaptations
Sample Scenario: provide detail

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY

A B CLEAN A B

Lunch & 
Breakfast

Breakfast 4 LUNCH (Thu-Sun)& 4 BREAKFAST (Fri-Mon)

3 LUNCH (Mon-Wed)& 4 BREAKFAST (Mon-Thur)

4 LUNCH (Fri-Mon) & 4 BREAKFAST (Sat-Tue)3 LUNCH (Tue - Thu) & 3 BREAKFAST (Wed-Fri)



Distribution
Getting Kids to Food

• Managing onsite distribution during eLearning school day 

(more restrictive than spring)

• Distribution @ multiple exit points as students exit facility

• Avoid learning times

• Conclusion of athletics

• Evening times for working families

Getting Food to Kids 

• Easing transportation/schedule considerations

• Ding Dong Dining

• Busses

• Home delivery

• Apartment complexes, churches, etc. 



Communication
• School Community 

• Surveys re: pickups, menu options, distribution options, etc.

• Weekly reminders re: pickup schedules, delivery options, etc.

• Consistent reinforcement of safety protocols to prevent COVID issues

• Frequent promotion of changes to menus, specials, ways to drive demand 

• Reminder that any student in household 18 and under is eligible for food

• Family/Student feedback (ongoing)

• Surveys, focus groups (virtual), etc.



Communication



Communication
• Neighboring Schools

• Production Efficiency

• Distribution Support 

• Back up Plan for Closures or Breaks



Cost Controls
• Mobile/pre-ordering to reduce over production or opt out

• Weekly financial reviews with operator

• Keeping smaller inventory volumes on hand in case of closures

• Consider adjustments to serving lines for prepackaged food to reduce labor

• Keep 3 months of operating reserve on hand for emergencies



Staff Management

Protocols/Best Practices
• Block schedules (A/B groups for those being sick)

• Keeping staff trained/ready for those not working

• COVID reporting hotline

• Best practices for staff retention for those not 
working (substitute worker pool, resource center 
for unemployment, etc.)

COVID HOTLINE



Ramping Up for Return to Learn
Human Resources

• Training plan for employees (some may not have worked since March)

Operations

• Purchasing considerations 

o Negotiating minimums

o Keeping smaller volumes on hand

o Preparing for substitutions



Return to Learn (cont.)
Throughput

• Packaging solutions for speed of service and safety

• Stanchions/floor tape to efficiently direct traffic (a la carte 

schools)

• Considering adjustments to serving line/breathguards

o Individually packaged items vs. options served on a tray 

or plate

• Mobile/pre-ordering to reduce waste/improve throughput



Closing
• Long-term approach to modified service requires new thought from operators to keep students interested

• Multiple-day meal kits can ease pickup concerns

• Seeking feedback on meal options and distribution mechanisms key to drive participation

• Getting food to kids may be required v. getting kids to food

• Re-opening will require investment and plan for training staff



Resources
• ISBE Guidance: https://www.isbe.net/nutrition

• ISBE Back to School Foodservice Conference: https://www.isbe.net/snpb2s

• ISBE Survey to Participate in Federal Waivers: https://www.isbe.net/Documents/090320-USDAwaivers.pdf

• Grant Opportunities: https://www.fns.usda.gov/grant/fy-2020-nslp-equipment-assistance-grants-school-
food-authorities

• School Nutrition Association Reopening Guidance: https://schoolnutrition.org/uploadedFiles/11COVID-
19/3_Webinar_Series_and_Other_Resources/COVID-19-Thought-Starters-on-Reopening-Schools-for-
SY2020-21.pdf

https://www.isbe.net/nutrition
https://www.isbe.net/snpb2s
https://www.isbe.net/Documents/090320-USDAwaivers.pdf
https://www.fns.usda.gov/grant/fy-2020-nslp-equipment-assistance-grants-school-food-authorities
https://schoolnutrition.org/uploadedFiles/11COVID-19/3_Webinar_Series_and_Other_Resources/COVID-19-Thought-Starters-on-Reopening-Schools-for-SY2020-21.pdf


Questions and Answers
We thank you for your time!
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Moderator Info:
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Panelists Info:
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Nick Saccaro, President; Quest Food Management Services
(630) 376-4755; nick@questfms.com
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