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General Account Information

� General Manager :                               Marilyn Shaver
� Contract Start Date : July 1994
� School Sites :                                      4 Elementary; 1 Middle

� # of Food Service Employees :          29
�� Student Lunch Price : All Schools    $2.25
� Adult      $2.65

� Services: Lunch & Catering



Palombi Middle School POS (Point of Sale) System

POS System implemented at Palombi Middle School in August 2009



Healthy Choices…..

Beginning in August 2009, Palombi School began part icipation in the 
NSLP which includes the Fruit and Vegetable Garden Bar.  The 
Garden Bar offers healthy and nutritious choices to  all students 
daily.  Each student gets to choose one of 5 entrée s served daily, 2 
Items from the Garden Bar and Milk



Exciting Changes at the Elementary Schools!

POS System implemented at All Elementary Schools in  April 2010



Fun Promotions for Students All Year

New Monthly Promotions introduced at all schools;
� Pasta Palooza 
� Mexican Fiesta 
� Pizza Festival
� Chicken Sizzling Salad
� Serving Up Smiles 
� Cinco De Mayo Celebration
� Winter Sled drawing –
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� Winter Sled drawing –
Winners were: 

Thompson - Tyler Cleaver 2 nd Grade
Martin – Erika Ponce 4 th Grade
Pleviak – Angelica Rodriguez 2 nd Grade
Hooper – Danielle Rubo 5 th Grade
Palombi – Kayla Kozlac 7 th Grade

Students purchasing lunch are encouraged to choose healthy items from the Garden Bar which is 
prepared fresh daily, and Milk 



Serving Up Smiles  �
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Key Accomplishments for 2009-2010:

� Implementation of POS System at all schools during 2009-2010 school year

� Palombi School Transitioned to NSLP

� Garden Bar offered at All District Schools offering  Healthy & Nutritious Fruits and 
Veggies Daily

� 1st Annual Kindergarten orientation Lunch to be held on  May 19th & May 20 th

� Healthy Breakfast items offered at Palombi School o n test days

� Student Focus groups complete and details have been  compiled

� Member of Wellness Committee

� Nutrition Tips posted weekly in all lunchrooms and given to Teachers for classroom use

� “Adult” Salads expanded to include 1 Elementary sch ool



Key Accomplishments continued..

� Participation in the Palombi recycling program

� Comply with all State & Federal Regulations

� NSF audit-passed with A rating

� Full compliance with HACCP standards

� Monthly training for all employees: Food Safety, Ph ysical Safety, Customer Service, 
Food Presentation, Training of 9 Cashiers on New PO S System

� Sodexho employees participate in the Disaster relie f fund & Stop Hunger program

� Going “Green” – Styrofoam lunch trays and plates hav e been replaced at Palombi 
School.  “Green” ware washing system in place at al l District Schools. 

� No price increases for the 2010-2011 school year



Looking to the Future….

� Elementary School Kitchen Updates at Hooper & Plevi ak, to Enhance the 
Lunch Service Operation:

Hooper School:  
New Reach in Coolers, Approximate Cost - $3,600.00

New Stand Up Freezer, Approximate Cost - $3,400.00
Hot Wells Added to Serving Line, Approximate Cost - $8,400.00

Pleviak School:
New Reach in Coolers, Approximate Cost - $3,600.00

� Addition of 1 PIN pad to each Elementary School POS  System for 2010-2011
� Breakfast Program being considered by District at a ll Schools
� Updated Catering Brochure in August 2010
� New Promotions to Increase student lunch participat ion



Interesting Facts……

� From August 2009-April 2010 = Over 232,000 Reimburs able Lunches Served

� In one month we feed students an average of:

400 Pounds of Salad 

300 Pounds of Fresh Vegetables

Over 8,200 Fresh Apples, Oranges & BananasOver 8,200 Fresh Apples, Oranges & Bananas

2,800 Pounds of Canned Fruit

2000 Containers of 100% Juice

Over 30,000 Cartons of 1% Milk

Over 2,000 Pounds of Hot Vegetables

� At Palombi School, we provide over 400 Slices of Pi zza, made fresh daily     



Web Site Suggestions…..

Alliance for a Healthier Generation:

www.healthiergeneration.org
“Alliance for a Healthier Generation Applauds Sodex o

For Their Pledge to Fight Childhood Obesity.

Sodexo is the first food service company to sign on  to Alliance’s 
Guidelines”

www.besmart-eatsmart-livesmart.com



School Services Division
Student Well-Being
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Improves overall achievement, test scores, attendan ce, 
tardiness, health and wellness 

Student Well-Being Defined:  A state of health and 
success nurtured through an awareness of 
choices in Nutrition, Achievement, Environment, 
Community and Activity. 



Our Mission…..

To provide nutritious meals to 
students in order to promote 
successful student learning.

Partnering to help students succeed since 1994


