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CHILD NUTRITION 

 

A successful nutrition program is a key component to a successful educational environment. 

Children cannot focus on learning when they are hungry. School meals boost learning and studies 

show that students perform best academically when they are well nourished. The District’s 

reopening plan provides for the feeding of all students who require food assistance and has 

considered resources and flexibilities necessary to transition food service operations to an on-site 

or meal distribution system for remote learners or operate both at the same time. This includes 

utilizing state or nationwide waivers and updating school policies, standard operating procedures 

and trainings to ensure compliance with Child Nutrition Program requirements. 

 

The District’s plan: 

 provides all students enrolled in the SFA with access to school meals each school day. This 

includes students in attendance at school and students learning remotely. 

 addresses all applicable health and safety guidelines. 

 includes measures to protect students with food allergies if providing meals in spaces outside 

the cafeteria. 

 includes protocols and procedures for how students will perform hand hygiene before and after 

eating, how appropriate hand hygiene will be promoted, and how sharing of food and 

beverages will be discouraged. 

 includes protocols and procedures that require cleaning and disinfection prior to the next group 

of students arriving for meals, if served in the same common area. 

 ensures compliance with Child Nutrition Program requirements. 

 includes protocols that describe communication with families through multiple means in the 

languages spoken by families. 

 

The following considerations were taken into account when developing the reopening plan.  

 

 During the public health emergency, meal benefits were available to many students who may 

not usually have access to free meals. As school returns, the District will communicate to 

families that all meals may not be available at no cost to all children. 

 As noted previously, the District will inform families using a variety of communication 

methods (e.g., website, social media, emails, robocalls, newsletters). Necessary 

communications will be translated into the languages spoken by families in the District in a 

clear, easily accessible and user-friendly format. 

 The Food Service Director will be identified as the specific contact person to receive and 

respond to communications from families. The contact’s information will be included in all 

written materials that are provided to families and to school staff. 

 Develop program-specific information that details program activities that affect families such 

as: 

o availability of meals 

o payment methods 

o à la carte sales 

o outside food brought into the building, and 

o restrictions on visitors during the meal service. 

 More families may now qualify for benefits than prior to the public health emergency due to 
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changes in the economy. Before school starts, the District will remind families that they can 

submit a new application for free or reduced-price meals right now and at any time during the 

school year and will continue to provide multiple opportunities for families to complete meal 

benefit applications. 

 Applications will be available online and at the front office of each school site, and phone and 

in-person support to assist families in applying will be provided. 

 

The District has considered the following in developing the reopening plan.  

 

Safety and Sanitation 

 Update standard operating procedures for sanitation of school kitchens, cafeterias, food 

warehouses and central production kitchens. 

 Identify any additional equipment or supplies such as thermometers, alcohol wipes or other 

equipment that may be needed to keep food, students and staff safe. 

 Consider the special feeding needs of students with severe disabilities whose safety and 

sanitation needs at mealtimes may differ from those of their peers. 

 Install barriers at the point of sale/point of pickup (see the Facilities Guidance section). 

 Have adequate supplies of face masks, soap, hand sanitizer and tissues in food service areas 

(see the Health and Safety section). 

 Routinely clean and disinfect high-touch surfaces including tables, chairs, carts used in 

transportation and point-of-service touch pads. 

 Use timers for cleaning reminders. 

 Wear single-use gloves when handling or delivering all foods. 

 Wear a disposable apron when handling or delivering foods. 

 Allow only program staff, custodial staff and approved volunteers to enter program areas. 

  

Food Service Staff 

 Evaluate staffing and make any needed adjustments. 

 Ensure staff are trained on District policies and protocols on health and safety. 

 Review, and retrain staff as needed on standard operating procedures for food service. 

 Consider cross-training program staff to perform essential activities in the event of key 

absences or emergency situations. 

 

Vendors and Suppliers 

 Contact vendors and suppliers to confirm availability of certain services/products and 

account for any changes prior to the start of operations. 

 Work with food service vendors to determine the safest way to handle deliveries. 

 Have supplies on hand for in-person and grab-and-go meal delivery. 

 

USDA Waivers Approved for the National School Lunch Program  

 Notify the NYSED Office of Child Nutrition of the SFA’s plan to use any of the following 

waivers necessary for operations: 

o Non-congregate feeding 

o Meal service time flexibility 

o Bulk meals require both non-congregate and meal service time waivers 
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o Parent/guardian meal pickup 

o Meal pattern flexibility 

o “Offer versus serve” flexibility for the senior high schools 

 

Meal Service 

 Revise District, charter and site food safety plans to include standard operating procedures 

for meal service in classroom, additional meal service procedures in the cafeteria, social 

distancing and PPE during meal prep and delivery, and receiving and storage. 

 Ensure meals meet meal pattern requirements. 

 Production records must be completed for each meal. 

 Develop meal counting procedures for meals served outside of the cafeteria. Procedures 

will depend on eligibility determinations – Free/Reduced/Paid status. 

 Consider how to handle transactions that normally would occur in a cafeteria line – how 

payments will be collected, receipts issued and money secured. 

 Documented requests for children with special dietary needs (e.g., food allergies) must be 

accommodated. 

 Strongly encourage the use of the online school payment system. 

 Rather than payment submitted by each child in the cafeteria line, consider cash or check 

payment collected and sent to the cafeteria by classroom teachers. 

 

Meals Consumed On-site 

 Assess where meals will be served (classroom, cafeteria, other). 

 Remove or suspend the use of shared tables, salad bars, and other self-service refrigerators 

and buffets for food and condiments. 

 Discourage food sharing between students. 

 Coordinate with custodians to establish sanitation procedures. 

 Clean and disinfect tables, chairs and other frequently touched hard surfaces between 

groups of students. 

 Consider increasing access points for providing meal service. 

 Provide physical distancing guides in food service areas such as: 

o tape on floors 

o signage 

o increase table spacing, remove tables, mark tables as closed, or provide a physical 

barrier between tables 

 Use pre-portioned condiments that cashiers and servers place on each tray. 

 Place meals on a counter or tray line for quick pickup. 

 Consider “Grab and Go” kiosks in hallways or gymnasiums. 

 Consider whether teachers can take meal orders in classrooms and send orders to the 

kitchen via email, Google Docs, SharePoint, etc. 

 Consider student meal pickup at building entrances or security checkpoints. 

 Coordinate with school personnel in order to meet the feeding safety needs of students with 

disabilities. 

 When students eat in classrooms: 

o train teachers and lunch monitors on food allergies, including symptoms of allergic 

reactions to food. 
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o train all non-food service staff on any meal service-related activities they will be 

responsible for. 

o obtain or develop posters or other aids to assist non-food service staff to implement 

meal service. 

 

Meals Consumed Off-site (with election of waivers) 

 Assess service methods (grab-and-go, curbside pickup, etc.). 

 Determine if there are students who are unable to access school meal distribution sites and 

identify ways to address these gaps. 

 Bulk meals packaged in boxes or containers for multiple days of meals picked up/delivered 

at one time. 

 In hybrid situations, where students are attending in person and remotely, create an area 

with cones or signs where families can easily pull in to receive foods away from where 

students will be entering. 

 Place meals for curbside pickup on a table or place in the trunk of the vehicle. 

 

Child Nutrition - School Lunch 

Overview 

Ensuring that all of our students’ needs will be met while at the same time following all new safety 

procedures and guidelines is our top priority. The District has carefully considered many factors 

pertaining to safety, sanitation and meal service in developing the reopening plan for child 

nutrition, including but not limited to:  

 

 Install barriers at the point of sale/point of pickup at secondary level. 

 Have adequate supplies of face masks, soap, hand sanitizer, and tissues in food service 

areas (see the Health and Safety section). 

 Routinely clean and disinfect high-touch surfaces including tables, chairs, insulated 

transporter bags, carts used in transportation and point-of-service touch pads. 

 Wear single-use gloves when handling or delivering all foods. 

 Wear a disposable apron when handling or delivering foods. 

 Strongly encourage the use of the online school payment system. 

 Discourage food sharing between students. 

 Clean and disinfect tables, chairs and other frequently touched hard surfaces between 

groups of students. 

 Provide physical distancing guides in food service areas such as: 

o tape on floors. 

o signage. 

o increase table spacing, remove tables, mark tables as closed, or provide a physical 

barrier between tables. 
o At all times, the District will require students to socially distance (6’ separation) while 

consuming meals in school unless a physical barrier is utilized. 

 Use pre-portioned condiments. 

 

Meal Service Highlights for 2020-2021 School Year 

• Only lunch will be served at the elementary and secondary level. 
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• Students are encouraged to bring lunch with them each day.   

 

• Drop-off of lunch, by parents or other third parties, or delivery of meals will not be 

permitted.   

 

• High School students will not be permitted to leave campus during the school day during 

lunch period. 

 

• Lunch will be served to all elementary students in their classrooms at their desks and in 

the cafeteria as well as other common areas at the secondary level. Elementary student 

desks and room setup must meet social distancing guidelines. 

 

• A new online menu and ordering system (Meals Plus/Linq Solutions) will be 

implemented to eliminate manual ordering forms, provide more nutritional information 

for each menu item in multiple languages and include information regarding allergies to 

help protect students with food allergies. 

 

• Meal selections will be due online by 10 p.m. the day before. 

 

• All payments will be collected via the online payment portal, MySchoolBucks, which 

parents can access from the new online ordering system. The two systems are linked. Due 

to COVID-19 and to encourage use of online payments, the District has worked with 

MySchoolBucks to waive the online user fee for September and October 2020. 

 

• Simple, uncomplicated meals will be offered. There will be one hot meal option, one deli 

sandwich and a sunbutter and jelly option daily. See below for sample menu. 

 

• A la carte would be offered at secondary level, not elementary. 

 

• All condiments will be pre-packaged except for salad dressing, which will be in an 

enclosed cup on the side. 

 

• Handwashing will be performed prior to the start of the lunch period. 

 

• Food sharing between students will be discouraged. 

 

• The classroom desks will be cleaned and garbage disposed after meal times. 

 

• In the spirit of both health and safety, visitors during the school day will be restricted to 

those requiring admittance for health, safety and instructional purposes.   

 

Necessary signage will be posted regarding safety protocols and procedures, i.e., how students will 

perform hand hygiene before and after eating, social distancing in line, etc. 
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The District will update families using a variety of communication methods (e.g., website, social 

media, emails, robocalls, newsletters). Necessary communications will be translated into the 

languages spoken by families in the District in a clear, easily accessible and user-friendly format. 

 

Please contact the Food Service Director with any questions, comments or concerns you may have.  

Alternatively, you can contact your child’s principal or the Assistant Superintendent for Business. 

 

Online Systems – Menu, Ordering, Payment 

A new online ordering system, Meals Plus/Linq Solutions, will be available to the parents, 

teachers, and staff. The digital menu will allow parents to not only view the monthly menu, but 

also check all nutritional values and allergens in multiple languages. Parents will be encouraged 

to place lunch orders online by 10 p.m. the day before service. Lunch orders can be placed by 

parents, teachers and staff the day before and up to a week in advance online. In the event a student 

does not have an order placed and has not brought lunch to school, pre-order rosters will be 

available to teachers in the morning to place last-minute orders.  

 

Lunch in the Elementary Classroom Procedures 

The daily meal service will be as follows: 

1. Parents will be encouraged to place lunch orders online by 10 p.m. the day before service. 

Lunch orders can be placed by parents, teachers and staff the day before and up to a week 

in advance online.  

2. In the morning teachers, will be able to log into Meals Plus/Linq Solutions to ensure orders 

have been placed for students that need a lunch. Last-minute orders can be placed at that 

time. 

3. Lunches will be placed in closed, disposable boxes with each student’s name and placed in 

an insulated bag for transport to each classroom. 

4. Lunch and class roster will be picked up by each lunch monitor assigned to a class before 

the scheduled lunch period in an insulated bag.  

o Ex.: Searingtown has 3 kindergarten and 4 1st grade sections (classrooms).  

o K and 1st grades lunch period is 11:20 a.m.  

o 7 labeled insulated bags will be ready for monitors to pick up in the cafeteria at 

11:15 a.m.  

5. The class monitor will hand out meals ordered and check off each student on the roster 

who receives a meal. The roster should be placed in the bag for the kitchen manager. 

6. Students are not to leave their desks. Lunch monitors are to distribute the meal directly to 

the students.   

7. After lunch is served and while students are at recess, facilities will dispose of garbage, 

clean and sanitize each classroom. 

8. All insulated bags are to be placed outside of each classroom door for the food service staff 
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to pick up.  

Menu 

There will be one hot meal option, one deli sandwich and a sunbutter and jelly option daily. All 

meals will be unitized with milk and fruit options in compliance with the Child Nutrition Program 

requirements, and will be simple uncomplicated foods to eat. Please see below for a sample 3-

week cycle menu.  

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

 

Chicken Sliders 

Sweet Potato 

Fries 

Green Beans 

 

Macaroni and 

Cheese 

Three Bean 

Salad 

 

 

Mozzarella 

Sticks 

Marinara Sauce 

Roasted Corn 

 

 

Chicken Strips 

French Fries 

Roasted 

Broccoli 

 

 

Pizza Bagels 

Carrot Sticks 

 

 

Chicken 

Nuggets 

Bread Stick 

Green Beans 

 

 

Taco Tuesday 

Baked Scoops 

Black Beans 

 

 

French Toast 

Turkey Sausage 

Patties 

Hash Browns 

Roasted Corn 

 

 

Popcorn 

Chicken 

Sweet Potato 

Fries 

Roasted 

Broccoli 

 

 

Pizza Square 

Carrot Sticks 

 

 

Crispy Chicken 

Sandwich on a 

WW Bun 

Sweet Potato 

Fries 

Green Beans 

 

Hamburger 

French Fries 

Chickpea Salad 

 

 

Pizza Crunchers 

Marinara Sauce 

Roasted Corn 

 

 

Oven Fried 

Chicken 

French Fries 

Roasted 

Broccoli 

 

 

Pizza Bagels 

Carrot Sticks 

 

 

Free & Reduced Eligibility 

More families may now qualify for benefits than prior to the public health emergency due to 

changes in the economy. Additionally, during the public health emergency, meal benefits were 

available to many students who may not usually have access to free meals. As school returns, all 

meals may not be available at no cost to all children. Families can submit a new application for 

free or reduced-price meals right now and at any time during the school year. Applications will be 

available online and at the front office of each school site. Phone and in-person support can be 

provided for families in applying upon request. 

 

Meals Consumed Off-site (with election of waivers) 

In hybrid situations such as at the secondary level, where students are attending in person and 

remotely, to-go meals will be available for pickup every day at the High School at the back of the 

delivery/loading dock for curbside pickup. Students are encouraged to pre-order. Alternatively, 

free and reduced eligible students can pre-order two days of meals on any day they attend school 

in session.   

 

 


