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What’s For Lunch?
Nationwide 30 million students participate in the   

National School Lunch Program (NSLP) daily

Three Village CSD Child Nutrition participates in the 

National School Lunch Program (NSLP) and serves       

all 9 schools

Our menus are created following Government Regulations



Regulations
We are regulated by:

• Board of Education

• Suffolk County                         

• NYS Education Department (NYSED) 

• Federal Government - USDA and OGS

Inspected by:

• Suffolk County BOH (unannounced at least      

twice yearly)

• Comprehensive program inspection by NYSED  

every three years

• Unannounced inspections, by any of the above 

departments, at any time



We Are Not Just Lunch
• We serve approximately 100 breakfasts at secondary schools daily 

• We serve approximately 2,850 

lunches daily district wide

• A la carte offerings

• Catering 

– district events

– catering for outsiders using our facilities 

• Vending

• Participate in Wellness Fair

• Summer Lunch Program

• Assist SACC and other district departments with                                  food 

purchases through our Co-operative bid.



School Lunch Is Exciting

• The NSLP became regulated by The Healthy Hungry 

Free Kids Act (HHFKA), effective 2012, in schools to 

encourage healthier eating 

• Smart Snacks in schools became effective 2014 (this 

school year)

• Media coverage helped to change some of the more 

challenging regulations such as whole grain and meat 

limits and granting a reprieve on the whole grain pasta 

• Since the implementation in 2012 there have been over 

200 policy memos to clarify the Healthy Hungry Free 

Kids Act





Lunch
Five Components

1. Grain

2. Meat or Meat Alternative

3. Vegetable

4. Fruit

5. Milk

Student must select at least 3 of the 5 components with  

1 selected being a Vegetable or Fruit



Breakfast

Four components

1. 1 Grain 

2. 1 Grain or 1 Meat

3. Vegetable or Fruit

4. Milk
Student must select at least 3 of the 4 components with 1 

selected being a Vegetable or Fruit



Smart Snacks



Benefits of Participating In National 

School Lunch Program (NSLP)

The NSLP sets regulations for school meals and provides 
funds to support the program. This allows us to:

• Supply students of limited income with meals at no cost or 
at a reduced price

• Receive $0.30  for every lunch we serve which we can 
then spend on Commodity Foods. Our allocation for 
this year for Commodity Foods is $149,846.  This 
can be used to order foods such as Gold Kist and 
Tyson products, canned, frozen and fresh produce, 
etc.

• Receive a per meal monetary reimbursement and an 
additional $0.06 per meal for compliance

• Last year our total Government funding was $479,143



Free & Reduced Eligibility

As of Dec. 1, 2014 we have approved 

391 students for Free meals and 74 for Reduced priced meals

Students qualify  yearly through:

•Matching process (completed three times a year)

•Letter method

•Application

•Homeless, Foster, Runaway, etc.

Last year we served:   

34,460  free lunches 3,103 free breakfasts

12,997  reduced lunches 967 reduced breakfasts

442,649  paid for lunches 15,366 paid for breakfasts

490,106 total 19,436  total



Programs and Income 

School Year 2013-2014

Reimbursable meals   $1,354,525

A la carte 415,589

Summer Lunch          14,981

Catering & Vending  132,304

Reimbursements             479,143

Total $2,396,542



Program Expenses 

School Year 2013-2014

Self Funded and Not for Profit

Salaries $ 982,159

Benefits/SS 199,334

Food 951,250

Supplies   71,429

Contractual            22,118

Total $2,226,290



How Do We Do It?
• 40 Skilled Child Nutrition Team Members                                    

• HS Central Kitchen 

– Lead cook and two assistant cooks

– Large scale cooking and food distribution to district kitchens

– Driver distributes food in our refrigerated truck

– Catering 

• District kitchens

– Employees arrive 1 ½ hours prior to service

– In-house food preparation

and cooking of product

(250-800 meals per building)

– Serve with a smile

– Log and track, specific records required

– Clean Up

• Office personnel

– Go out to bid for all items

(LI Food Co-op)

– Place orders - Production record analysis

– Pay bills - Financial analysis

– Perform nutritional analysis - Inventory tracking

– Maintain personnel records               - Co operative & District bids for the dept.

– Federal and state filings - Processing of free and reduced applications



How Do We Decide What To 

Serve?
• Hungry students cannot learn.  It is important for the 

students to want to eat what we offer, not just for it to 

look “healthy” on the menu

• We offer healthy varieties of kids’ favorites

It is not nutrition unless it is eaten

• We follow USDA guidelines as well as look at current 

trends, past participation, and requests from students 

and parents

• We try a new item on the menu two to three times. 

Production records are reviewed for participation on the 

days the new item is served



What’s Happening On Our Lunch 

Lines
• Our school meals are healthier 

than ever

• We serve whole grains

• Lean protein

• Low fat and fat free milk

• We are participating in farm to school with Long Island grown 

vegetables, and purchase locally grown whenever possible

• We are serving more fresh vegetables and fruits than in 

previous years

• More students are participating in the HS than in the past 

three years



School Lunch Is Fun And 

Healthy
We have fun days like

– Bell ringer day

– Guess that vegetable (or fruit)

– Taste test days

– Incorporate on our menus events going on in the 

buildings such as:

• Global Language Week

• International Food Day

• Apple Crunch Day



Fun Stuff During Lunch
.



We Are Striving To Continually Improve 

Our Program
• Offer the healthiest options we can

• Introduce new foods (taste tests)

• Employee Training (food prep, procedures 

and customer service) 

• Update equipment to allow increased 

variety on our menus



Brussel Sprout  Guess Day



Bell Ringer Day and Kale Guess Day



Apple Crunch Day



HS Equipment
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