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1. Introduction 
 

The purpose of this assessment process is to provide the Neshaminy School District with an 
evaluation of its food services department along with recommendations for its improvement.  It 
includes all of the major categories of food services that affect the operational performance and 
financial stability of the food service program.  We do this in the context of the overall program as it 
currently stands, while looking at the long term financial and operational viability.  We viewed the 
program from the perspective of its base core metrics in order to analyze the soundness of the 
foundation of the program and to benchmark it to industry norms.  The result is a snapshot in time; 
as it will provide for a base line of current operations with attention to the major components of 
organization, business planning, food, labor, production-control and procurement and income 
streams.  It will also address the positioning of the department as it prepares to move forward. 
 

The methodology involved our staff on and off site observing, interviewing, collecting data, modeling 
and analyzing the findings.  Our assessment included reviewing, analyzing and making 
recommendations related to the following: food/operating procedures, labor, financial status, 
organization and current methods of service delivery, outsourcing options and their financial impact.   
The assessment is a compilation of those observations, gathered data, and interviews with 
administration and Food Service Department staff, as well as a sampling of high school students.  
Their assistance helped us to understand your department’s functions and operations.  All of the 
District employees were particularly open and forthcoming in sharing their concerns, hopes, and 
aspirations for the work they do.  The cordiality and professionalism of all was appreciated.  As we 
examined the District we focused on the following areas: 
 

 Food 
 Does the food taste good and is there a variety of offerings? 
 Is the presentation of the food appealing? 
 Are production systems for controlling costs and monitoring in place? 
 Is there a quality control system in place? 
 Nutritional integrity of menus and alacarte offerings. 
 Is the program marketed and merchandized properly? 
 Is food safety in place and a priority? 

 

 Labor  
 Supervision, is it adequate, are the right people in the right places? 
 Staffing patterns, are they adequate or excessive? 
 Skill sets, are they adequate for the delivery of services? 
 Are the wages and benefits offered competitive with countywide averages across all 

industries? 
 Training, a priority or inadequate? 
 Labor agreement, how beneficial are the terms in the collective bargaining agreement 

with meeting the needs of the operation of the program? 
 

 Financial 
 The surplus, can it be increased?  Is it sustainable in the long term?    
 Reporting, is it adequate, timely, and accurate? 
 Metrics - benchmarking are they meaningful and are they being utilized? 
 Tracking, are adjustments ongoing? 
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 Organization and Current Methods of Service Delivery 
 Is the organization structured to achieve a goal of providing the needed services to the 

students, staff, and community?   
 Is the present method of delivering services effective and cost efficient? 
 What is the department’s mission and is it effective? 

 

The assessment shows a department that has been operating at minimal surplus, but long term is it 
sustainable?   Other Costs are very low at 3% of sales for last year and are one of the program’s bright 
spots.  The largest expense in the food service program are food and labor.  Labor costs were in 2012-
14 were 55% of sales and 57% of sales for May 2014 year to date, which both are very high.   Food 
cost in 2012-13 was 39% of sales and YTD through May 2014 it was 37% of sales, which is adequate.  
One percentage reduction in total food cost would equal a savings of $10,600.  A one percentage 
reduction in total labor cost would equal a savings of $28,500.  The labor agreement forces the food 
service management to operate the program in a manner that fits the constraints of the labor 
agreement.  More should be done to improve the menu choices/food quality/servery, but with the 
high labor cost that is not possible.  The labor agreement should align itself with the operational and 
financial needs of the program rather than the other way around. 
 

The department itself is adrift and isolated.  This seems to be a self-imposed condition revolving 
around the personalities involved.  It has led to a situation where the strategic direction, or lack 
thereof for the department, has become a cause for serious concern.  Decisions are made on 
anecdotal evidence regarding an expectation of the status quo.  Whether the current Director is 
capable of providing leadership to affect the changes necessary is a large part of the equation.  She 
has certain directorial strengths, particularly in the area of cost control.  However, her grasp of the 
role as Director and leader of a department has not evolved.  She is technically competent but 
operationally challenged.  Even the best department will flounder if there is not a clearly shared 
consensus of the direction and goals for that department.  Additionally, a program the size of 
Neshaminy should have a three-person central management team.  All subsequent issues are 
symptoms of this basic organizational structural flaw.  Any improvements attained through personnel 
alignment or increased control will be transitory at best if the main problems of organization, 
leadership, and mission are not addressed. 
 

The program currently has an overall participation rate of 42% of the student population in the lunch 
program...this is low when compared to the industry metric of 50%.  This is most likely because a 
focus on driving costs down instead of driving sales and balancing costs as well as a lack of any recent 
investment in upgrading the servery at the high school.  A la carte sales at $.43 per day per student in 
the elementary are very strong, middle school at $.88 per student per day is good while at the high 
school $.76 per student per day is low.  It would better for the program and students if elementary a 
la carte sales were lower while meal participation was higher.  There also needs to be a strong focus 
on the culinary aspects, marketing, merchandising and presentation of the program in order to drive 
revenues.  Another factor are meal prices are too low.  
 

There is an urgent need to invest in the high school servery. If approved, this investment will add a 
new focus to the department.  Community visibility and expectations will rise accordingly.  This 
should be viewed as an opportunity to elevate the program to a level commensurate with the 
renovated surroundings, but that requires know how, vision and planning.  We are not sure the 
current Director has the know-how, vision and planning skills which would be required to plan, open 
and operate a renovated high school servery while at the same time provide the leadership needed 
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to focus on increasing the revenues of the program.   There is little time to make up ground and 
address the coming change.  There is not enough management oversight to operate a program the 
size of Neshaminy. A three person management team, with the right skill sets are needed.  
 

The Board and Administration must define the mission of its Food Service Program including program 
and financial expectations. 
 

In summary, over the last several years management has been focused on containing/reducing costs, 
which has been successful.  But that is only one half of the equation…the other half is revenue.  With 
regards to revenue little has been done, other than increasing the meal price.  If you only control 
costs, then quality and revenue will suffer.  When that happens the program goes into a slow 
financial death spiral.  Food service is a balancing act between controlling costs and increasing 
revenues by managing an appropriate level of quality, offerings and investment.  If you only focus on 
one you will not achieve the financial outcome you desire.   
 

2. Highlights of the Assessment: The following are a summary of the highlights of the 

assessment. The details are located in the pages following the highlights.  To truly obtain the gist 
of this assessment, the reader should study the body of the report.  The assessment includes a 
review and estimated costs of three scenarios/options for the District to consider.  

 

2.1 Option 1 - Self Operated: All staff remains on District payroll with all recommended 
changes to the labor agreement and to the management organization as well as 
implementation of an elevated program to maximize sales in both reimbursable meals and a 
la carte sales. 

a. A projected savings in labor via wage and staff reduction based upon a renegotiated 
labor agreement.  Staffing based upon the proposed program.  

b. Addition of an assistant food service director and operations/culinary supervisor.   
c. Elimination of the managers positions and the secretary. 
d. Renovation of the high school servery (cost not included). 
e. Revenue increase of $132,611 based on: 

 A 10% increase in paid meal and 5% for free and reduced. 
 No increase in ala carte sales. 

f. Projected surplus of $107,840 per year. 
 

2.2 Option 2 – Outsourced Management Only/Hourly Staff on District Payroll:  The 
management is outsource but hourly staff remains on District payroll. 

 Implement a,b, c and d from above.  Having the food service management 
company front the capital for the renovation of the high school servery is 
included.   

 Revenue increase of $132,611 based on: 

 A 10% increase in paid meal and 5% for free and reduced. 

 No increase in ala carte sales. 
 Projected deficit of ($122,728) year. 

 

2.3 Option 3 – Outsourced Completely:- Outsource all staff and management. 
 Implement b, c and d from above.  Having the food service management 

company front the capital for the renovation of the high school servery is 
included.   

 Revenue increase of $132,611 based on: 
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 A 10% increase in paid meal and 5% for free and reduced. 

 No increase in ala carte sales. 
 Projected surplus of $273,942 year. 

 

3. Analysis of the Metrics: The following chart shows the Neshaminy Public Schools’ position 

related to benchmarks and best practices in the food service operations criteria.  It is based upon 
the year to date results of the September through May 2013-2014 school year data from the food 
services department, the POS reporting and enrollment and ADA from the District’s enrollment 
reporting system (those highlighted in red do not meet best proactive metric): 
 

Analysis of the Metrics of the Food Service Program 

Category Best Practice  May YTD 
Food Cost as a percent of revenue Less than 35% 37% 

Labor Cost as a percent of revenue Between 35% & 38% 57% 

Paper and Plastic Costs Less than 5% 3% 

Other Costs Less than 8% 3% 

Meals per Labor Hour  (MPLH)– Satellite  31-35 MPLH NA 

Meals per Labor Hour (MPLH) – Bulk Satellite (Ferderbar & Schweitzer) 26-30 MPLH 23.5 

Meals per Labor Hour  (MPLH) – All On Site Prep 20-25 MPLH 17.5 

A la carte Spending per Student – Elementary  $.25 to $.35  $.43 

A la carte Spending per Student – Middle $.50 to $.80  $.88 

A la carte Spending per Student – HS Closed Campus  $.80 to $1.00  $.76 

Total Overall Student Participation Rate  Greater Than 50% 42% 
Best Practice Participation Rates Based on Average Daily Attendance 

Type Meal 
Best Practice – Neshaminy is 24% Free &Reduced 

Neshaminy 
May 2012 YTD 

Less Than 10% Free 
& Reduced 

Between 
11% to 59% Free & Reduced 

More Than 60% Free 
& Reduced 

Elementary Schools 

Paid Meals 35-44% 45-60% >65% 36% 

Reduced Meals 55-64% 65-80% >81% 80% 

Free Meals 70-84% 85-90% >91% 79% 
Middle Schools 

Paid Meals 35-39% 40-50% >40% 35% 

Reduced Meals 55-64% 65-89% >90% 70% 

Free Meals 60-69% 70-89% >90% 83% 
High School 

Paid Meals 20-34% 30-35% >36% 24% 

Reduced Meals 30-39% 40-55% >56% 56% 

Free Meals 50-59% 50-65% >66% 63% 
 

3.1 The following Neshaminy metrics are within best practice ranges: 
1. Paper and plastics costs of the program are within the best practice category at 3%. 
2. Other Costs of the program are within the best practice category at 3%. This in fact may be 

a negative as there is no training budget or full accountability for other costs incurred. 
3. The student participation rate for elementary is within best practices in reduced meals at 

80%. 
4. The student participation rate for middle school is within the metric range for reduced at 

70% and free at 83%. 
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5. The student participation rate for high school exceeds best practices in the reduced at 56% 
and is within the metric range for free at 63%. 

6. A la carte spending per student per day exceeds best practices in the elementary at $.43 
per day per student and $.88 per day per student at the middle schools. 

 

3.2 The following Neshaminy metrics are not within best practice ranges: 
1. Food cost as a percent of revenue has an opportunity for improvement at 37%. 
2. Labor cost YTD as a percent of revenue is 57%...this is 19 percentage points higher than 

the norm and renders the financial viability of the program difficult, if not impossible, to 
maintain in the long term. 

3. Meals per labor hour - On site prep sites are low at 17.5. 
4. Meals per labor hour - Meals per labor hour - bulk satellite sites are low at 23.5. 
5. The student participation rate for elementary falls short in paid meals at 36%. 
6. The student participation rate for the middle school falls short in paid meals at 35%. 
7. The student participation rate for the high schools falls short in paid meals at 24%. 
8. A la carte spending per student per day is below the metrics at the high school at $.76 per 

day per student. 
9. Overall student lunch participation rate is low, only 42% of the students available to eat 

lunch actually eat lunch. 
 

3.3 The factors for the Neshaminy Public School’s below best practice metrics are as follows: 
1. The organizational structure of the department and labor agreement does not meet the 

operational needs of the food service program. 
a. Unfavorable wage rates for the District in the labor agreement. 
b. High wage cost of food service staff. 
c. Too many job classifications. 
d. Low productivity and overstaffing. 

2. Management’s single focus on driving down costs. 
3. Need for management to focus on and improve the metrics that drive sales. 
4. Need to reorganize the management structure: 

a. Need for additional management positions that should focus on the culinary aspects of 
the program. 

5. Need for improved marketing and merchandising of the program as well as better 
presentation of the food to the customers. 

6. Need for improved fiscal day-to-day management of the program. 
7. Need for a training program for the staff to provide for hospitality and culinary training. 
8. Lack of investment in the high school servery. 
9. Expanded selection of offerings at the secondary schools (i.e. products like vitamin water 

and whole muscle meat chicken) and lack of availability of a la carte items on the serving 
line so students do not have to stand on another line to purchase a la carte items. 
 

3.4 Labor cost is very high…it is not sustainable if the District’s goal is a long term financially 
sound operation. 
There is a major problem with the labor agreement as it has forced food service management to 
operate the program under the constraints of the labor agreement rather the agreement being 
aligned with the operational and financial needs of the program.    The current situation is not 
beneficial to the customers it serves…your students.   
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The restrictive labor agreement and very high wage cost.  The average hourly wage rate is 
$17.49 if you include the cost of FICA and retirement the average wage rate jumps to $21.86 
per hour.  The average wage rates should be no more than $11.00 per hour for general food 
service workers with cooks/leads receiving $16.00 per hour.  Unlike teachers who are 
educational industry specific, school districts tend to compare service workers salaries and 
benefits to other school districts.  They disregard the fact that they draw their labor pool for the 
service staff from all industries and not just other school districts.  Accordingly all industries 
should then be used as a comparator.    See the following table from the Pennsylvania 
Department of Labor Occupational Wages for Bucks County Labor Market Area Wages from the 
Occupational Employment Statistics (OES) Wage Survey All Industries Combined.  Survey taken 
May 2013 and provides the average wages that  all industries pay for food service workers: 
 

Pennsylvania Occupational Wages 

Bucks County Labor Market Area 
May 2013 

Occupational Title 
Average 
Hourly 

Wage ($) 

Average 
Annual 

Wage ($) 

Median 
Annual 
Wage 

($) 

Entry 
Annual 
Wage 

($) 

Exper'd 
Annual 
Wage 

($) 

Mid-Range 
Annual Wage ($) 

Food Service Managers $28.93 $60,180 $60,380 $42,890 $68,830 $45,710 to $71,860 

Chefs & Head Cooks $16.15 $33,600 $28,440 $27,120 $36,830 $26,270 to $33,610 

Cooks, Fast Food $9.47 $19,700 $19,380 $16,880 $21,110 $17,440 to $22,110 

Cooks, Institution & Cafeteria $15.20 $31,630 $30,050 $24,960 $34,960 $26,180 to $36,100 

Cooks, Other $11.63 $24,180 $25,200 $16,570 $27,990 $17,530 to $29,320 

Food Preparation Workers $10.92 $22,700 $22,080 $17,160 $25,480 $18,840 to $26,520 

Dishwashers $8.50 $17,680 $17,890 $16,840 $18,100 $16,650 to $19,130 

Taken from the PA Department of Labor Occupational Wages by County 
 

The labor agreement has too many job classifications (nine) and should be reduced to three.  By 
doing so it will give management the flexibility to place staff where and when needed.    This 
combined with the high wage rates is why you have a high labor cost exceeding 57% of sales.   
 

The unfavorable labor agreement with the very high wage cost coupled with low meal prices have 
forced management to attempt to make up the difference by - trying to drive down food costs.  
This is a downward spiral, with initial profitability at the expense of quality.  If allowed to 
continue, it will not sustain the long term financial viability of the program.  The District must 
open the contract and negotiate wages which are more competitive with wages paid to food 
service workers across all industries in Bucks County.  Should that fail then consider outsourcing 
the staff. 
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4. Summary of Recommendations:  The following recommendations are interdependent.  You 

either do them all or do nothing.  If you don’t, then true change will fail and the department will 
not improve.  The following are  our recommendations for the department: 

 

4.1 - Food Recommendations 

1. Upscale the menu offerings with items like whole muscle meat chicken, improved produce 
selection, toasted sandwiches, made to order deli and salads. 

2. Develop and implement serving line standards then train staff on expectations and hold them 
accountable.   Improve presentation by not serving food the pans they were cooked in. 

3. Introduce culinary, hospitality and safety training for all staff in production sites. 

4. Evaluate POS sales reports to see which menu items are selling then eliminating those items that 
do not sell. 

5. Refine menus to reflect the taste of the students. 

6. Make available as many a la carte items as possible (which are compliant with state and USDA 
standards) on the serving lines in the secondary schools so students do not have to stand on 
another line to purchase a la carte items.  Maintain, on average a 40% food cost.  While the new 
regulations will prohibit many of the items that were allowable this year the manufactures have 
new products that will be available and will be appealing to the students. 

7. Implement a full food production closed loop (from procurement to usage) system to control 
costs and allow for multiple meal selection. 

8. Set a targeted Cost Per Meal (CPM) and manage to it. 

9. Taste test standardize recipes to ensure the quality of the food offered. 

4.2 - Financial Recommendations 

1. In order to improve the food cost, implement a tightened production system. By doing so the 
District will keep a stable cost of goods while moving to address the quality issues.  We 
recommend that the District immediately implement a food production and control closed loop 
system.  It aligns the following steps: 

 Pre-cost the menu to a set target. (needs improvement) 
 Order only the products necessary for the menu. (this is being done) 
 Complete production records on site based on volume. (needs improvement) 
 Secure inventory upon receipt and at all times. (this is being done) 
 Prepare items only to correspond to the production order. (this is being done) 
 Complete record after meal service noting over and short. (needs improvement) 
 Reconcile products used from the production records against the monthly 

beginning and ending inventory. (needs improvement) 
 Post-cost against budget. (this is being done) 
 Monthly adjust and repeat cycle. (needs improvement) 

Many parts of this system are in place, but the loop needs to be closed. 

2. Expand the monthly profit and loss statement for food service by incorporating key metrics and 
benchmark analysis.  Then manage to the monthly P&L, not an annual budget. 

3. Renovate the servery at the high school.  Just renovating the service line would incur a cost which 
is estimated to be $300,000 to $350,000.  A more upscale option would be to eliminate the walls 
between the serving line and dining area. The estimated cost including upgrading the serving line 
would be between $450,000 to $600,000. 

4. The labor cost is much too high and is not sustainable also productivity is too low.  The labor cost 
must be reduced either by renegotiation with the union or outsource the staff.   
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5. Increase lunch meal price by $.25.   This will generate over $80,000 in revenue.   The following are 
the meal prices of Bucks County School District, Neshaminy is the lowest: 

Bucks County School District Meal Prices 
Prices from websites 2013-2014 

District 
Lunch  Breakfast 

HS  M/Jr.  Elem HS M/Jr.  Elem 
Neshaminy School District $2.75 $2.75 $2.25 $1.25 $1.25 $1.00 

Centennial School District $2.80 $2.65 $2.35 $1.60 $1.35 $1.10 

Central Bucks School District $2.80 $2.80 $2.45 $2.30 $2.05 $1.55 

Pennridge School District $2.80 $2.80 $2.30     $1.25 

Bristol Township School District $2.85 $2.85 $2.35       

New Hope-Solebury School District $2.95 $2.95 $2.75       

Bensalem Township School District $3.00 $3.00 $2.50 $1.50 $1.50 $1.50 

Bristol Borough School District $3.00 $3.00 $2.50 $1.50 $1.50 $1.00 

Bucks County Technical High School $3.00 - - $1.75     

Morrisville Borough School District $3.00 $3.00 $3.00 $1.35 $1.35 $1.35 

Palisades School District $3.00 $3.00 $2.50 $1.50 $1.50 $1.25 

Quakertown Community School District $3.00 $3.00 $2.25   $1.00 $1.00 

Council Rock School District   $3.25 $2.75       

Pennsbury School District   $2.75 $2.45 $1.50 $1.40 $1.25 
 

 

4.3 - Organization and Current Methods of Service Delivery Recommendations 

1. Change the current management structure because of the size and complexity of the program.  
Realign the organization with one Director, one Assistant Director and one Operations/Chef.  
Eliminate the manager positions.  Implement cook/leads in the elementary school and lead in 
each secondary.  Eliminate the secretary, but maintain the bookkeeper.  The assistant director 
and  operations/culinary supervisor will be in the schools on a daily basis and will assist the 
Director in supervising the food service staff.  One person cannot do the job successfully in a 
district the size of Neshaminy. 

2. The current Director may not be willing or capable enough to develop into a Director that can 
provide the necessary know-how, leadership, and planning skills to make the needed changes and 
improvements in the program.   This needs to be evaluated first and if that is the case, the District 
should consider to either outsource the position or recruit from the outside. 

3. When establishing the cook/lead and lead positions hold them accountable for the production 
cycle (including inventory), meals per labor hour, total participation, in their schools and measure 
their job performance against it. 

4. Need to improve the merchandising/presentation of the program.  Train the staff on the proper 
presentation of the food on the serving line.  Establish the service standard…set the line with 
appropriate serving equipment, take pictures then hold the staff accountable to set the line up to 
the standard. Look into a signage program and line décor for the servery.  Not only must the food 
taste good it also must look good and presented in a fashion that is appealing. 

5. Because the high school cafeteria is a destination cafeteria, in that it is not conveniently located 
within the school, explore purchasing a remote serving line/cart to be placed in the high school 
Hub area making breakfast available to students  as they enter the building in the morning.  This 
could also serve a limited menu (grab and go lunch).  The high school Principal is open to this idea. 

6. Short of doing a complete renovation to the High School servery at least reconfigure the lines to 
better display the menu items.  Place a la carte items on the serving line and place them near the 
cashier to reduce shrinkage.  Place a two condiment (pump type dispensers/utensil stations in the 
HS servery.  
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7. If possible, relocate the food service offices and management operation closer to the high school 
servery.  It is center of the program and will allow for the Director and staff to better interact with 
its core customers. 

8. Monitor from the outside to assure compliance. 

9. The Board and Administration must decide and provide direction to redefine the mission of the 
department as the District reconfigures over the next one to three years. 

 
 

4.4 - Labor Recommendations 

The collective bargaining agreement places undue burdens on management rights by having too 
many job classifications, thereby limiting management’s flexibility in deploying staff.    However, the 
high wage rate (as compared to the PA Dept. of Labor Wage Survey in the Appendix Section) has a 
financial impact that will grow substantially over the years.  While this situation has grown over time, 
the cumulative effect should be addressed as part of a long-term solution.  The labor agreement has 
forced food service management to operate the program under the constraints of the labor 
agreement rather the agreement being aligned with the operational and financial needs of the 
program. This needs to change, we recommend the following changes.  These recommended changes 
will bring the agreement more in line with the private sector, which the District competes with for its 
labor pool for service workers.  See the following table: 
 

Recommended Changes to Current Labor Agreement  
Description/Category Neshaminy Current Recommended Changes 

Pay-Wages 

Food Service 
Workers Wages 

$17.49 per hour average 
$21.86 per hour average 
with FICA & Retirement 

Roll back wages to be competitive with private 
sector with whom the District competes for 
staff.  Wages for general food service workers 
should be no more than $11.00 per hour with 
cooks/leads receiving $16.00 per hour. 

Profit Sharing 
30% of profit split among 

staff 
Eliminate 

Severance 
Severance after 10 yrs. of 
service unused sick days 

@ $72.00 per day 
Eliminate 

Health 
Benefits 

Employee 
Contribution 

For managers only hourly 
employees do not qualify 

Maintain but increase employee contribution to 
industry standard of 35% of premium. 

Retirement Plan High Cost of Plan No change. 

Possible 
Paid Days 
Off 

Sick Days 4 - can be accumulated Maintain the number of days but eliminate the 
accrual of days. Personal Days 0 

Bereavement 
5 for immediate family 1 

for anyone else 
Modify, 3 days for immediate family and 
eliminate the 1 day for anyone else. 

Holidays 4 Maintain 

Vacation None Maintain 

Job Classifications 
There are 9 job 
classifications 

Eliminate 7 classification, recommend 3 – 
General Worker , Cook/Lead & Lead 

Overtime 
Paid for special events 

after 4:00pm 
Eliminate.  Pay overtime pursuant to state law 
after 40 hours per week.  

 

a. Reduce the job titles to just leads, leads/cooks and food service worker.   
b. Align all pay and hours towards the hourly worker pay scale that equate more to the PA 

Dept. of Labor Wage Survey. 

2. Staff to a meals per labor hour (MPLH) worked of a minimum target of 20 in production sites and 
26 MPLH in bulk satellite sites. 
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4.4 - Labor Recommendations 

3. Training: 
a. Implement a consistent mandatory training in Serve Safe, HAACP, hospitality and line 

presentation/standards  for all employees. 
b. Cooking/presentation skills at all but one production site is below standards.  Provide full 

training to the leads/cooks. 
c. Provide training to leads and management on managing to key metric/indicators. 

4. Set performance standards based upon site goals (meal per labor hour, cost per meal, 
participation rates, inventory, etc.) then do performance reviews for all staff based on those 
standards. Hold them accountable. 

5. Evaluate the discipline procedures in the program to ensure follow up. 

6. Eliminate the use of the District’s staffing service provider in providing subs for food service and 
allow the food service department to staff their own.  The staffing service does not have the 
expertise to staff food service workers. 

 
 

5. Schools Visited 

 Pearl S. Buck Elementary 

 Samuel Everitt Elementary 

 Joseph Ferderbar Elementary 

 Oliver Heckman Elementary 

 Herbert Hoover Elementary 

 Walter Miller Elementary 

 Albert Schweitzer Elementary 

 Lower Southampton Elementary 

 Maple Point Middle School 

 Poquessing Middle School 

 Carl Sandburg Middle School 
 Neshaminy High School  
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6.  Financial Summary of Current Program: The following summary is taken from the District’s 

profit and loss statement for yearend 2013.  For this year the September 2013 through May 2014 
year to date profit and loss statement was used.   

 

Neshaminy (24% Free & Reduced) 

Actuals 

Category 
YE 2013 from P &L YTD May 2014 

Dollars % of Sales Dollars 
% of 
Sales 

Total Revenue $3,085,773  - $2,857,032    

Food Cost $1,217,324  39% $1,069,210  37% 

Labor $1,708,788  55% $1,625,529  57% 

Paper & Plastics $45,955  4% $80,793  3% 

Other Costs $113,388 2% $87,805  3% 

Surplus/Deficit $319 - ($6,305) - 

Notes: In order to have more meaningful comparisons to industry metrics we have reclassified certain 
revenues & costs.  The value and credit for commodities have been deleted.  The FICA & Retirement 
have been eliminated from Income and applied to reduce the labor expense.  Promotion, Training & 
Due, Smallwares, Equipment Repairs & Maintenance, Travel and Depreciation Expense have been 
combined into Other Costs. 
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7. Program Scenarios/Options:  Our assessment includes a review and estimated costs of three 

scenarios/options for the District to consider.  
 

7.1 Option 1 – Self-Operated Program:  If the District chooses to stay self-operated then 
changes must occur.  The labor agreement does not meet the needs of the food service 
program.  To make the financials of the program viable for the long term the labor agreement 
must be renegotiated to better match the operational and financial needs of the program.  In 
addition, if the current Director does not have the willingness, vision or leadership to effect 
the needed changes in the program then the District must replace the current Director with a 
new one hired from outside the District.  At this point a fresh eyes approach is most likely 
needed.  We recommend an evaluation of the current Director to determine if she is capable 
of leading the needed changes combined with a restructuring of the management table of 
organization.  Eliminate the managers positions and support the Director with two 
management positions, an Assistant Director and an Operations/Chef.  One experienced 
enough to supervise the sites outside of the middle and high schools and the other to hold the 
leads/cooks accountable to the newly implemented menus and upward revised metric goals. 
 

 Upscale the menu offerings and improve the presentation.  
 

 Renovate the entire servery at the high school. 
 

 Improve staff productivity. 
 

 Renegotiate the current labor contract to match the operational and financial needs of 
the food service program.  Review the labor contract to bring productivity up while 
paring the costs.  

 

The following are the projected financials staffing staying on District payroll but implementing 
all recommendations with the exception of the renovation of the HS servery. 
 

Projected P & L Implementing All Recommendations But HS Servery  

Category 
YE 2015 

Dollars % of Sales 

Sales & Non-Operating Revenues $3,211,363 - 

Food Cost $1,188,204 37% 

Labor $1,445,113 45% 

Other Costs $256,909 8% 

Depreciation Expense $52,728 2% 

Supplies and Materials $160,568 5% 

Loss on Disposal of Fixed Assets $0 0% 

Management Fee NA   

Surplus $107,840   
 Sales & Revenues are based upon 2013-2104 financials through May 2014 plus the revenue 

posted in June of 2013 plus 10% increase in paid  and 5% increase in free & reduced meal 
participation.  No increase in ala carte sales or meal prices. 

 Does not include the $350,000 for the renovation of the HS servery. 

Total Current Staffing 92 

Current Daily Hours 351.75 

Proposed Staffing 68 

Proposed Daily Hours 310.7 

Reduction of Positions 24 

Reduction in Daily Hours 41.05 
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7.2 Option 2 – Outsourced Management Only/Hourly Staff on District Payroll:  We based 
the following on outsourcing the management only while all the hourly staff remains on 
District payroll.  As was stated previously the labor agreement must be re-negotiated based 
upon the recommendations we have provided.  The following are the projected financials: 
implementing all recommendations.     
 
 

Option 2 - Projected P & L Implementing All Recommendations 

Category 
YE 2015 

Dollars % of Sales 

Sales & Non-Operating Revenues $3,211,363 - 

Food Cost $1,123,977 35% 

Labor $1,445,113 45% 

Other Costs $256,909 8% 

Depreciation Expense (District) $52,728 2% 

Supplies and Materials $160,568 5% 

Depreciation Expense (FSMC HS Servery) $70,000 2% 

Management Fee $224,795 7% 

Deficit ($122,728)   
 Sales & Revenues are based upon 2013-2104 financials through May 2014 plus the revenue 

posted in June of 2013 plus 10% increase in paid  and 5% increase in free & reduced meal 
participation 

  No increase in ala carte sales or meal prices. 

 FSMC investing $350,000 toward the renovation of the HS. (amortized over 5 years). 

Staffing Comparison Current vs Proposed 
Total Current Staffing 92 

Current Daily Hours 351.75 

Proposed Staffing 68 

Proposed Daily Hours 310.7 

Reduction of Positions 24 

Reduction in Daily Hours 41.05 
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7.3 Option 3 – Outsourced Completely:  We based the following analysis on complete 
outsourcing of all the staff. 
 

If the District were to have labor at competitive industry wage rates, staffing levels and 
combine that with an industry standard benefit package, it would bring the total surplus to 
$273,942.  Long term surpluses like this would be sustainable.  This would include having the 
food service management company provide $350,000 towards renovating the servery at the 
high school.  However, outsourcing can have a substantial cultural impact.  It merits 
consideration as a long-term approach. 
 

The average wage rate used in developing the cost of outsourcing in Option 3 was derived 
from Pennsylvania Department of Labor Occupational Wages for Bucks County Labor Market 
Area Wages from the Occupational Employment Statistics (OES) Wage Survey All Industries 
Combined.      A copy of the survey can be found in Section 2 – Appendices which detail the 
wage rates.  The rates are as follows: 

 

 Food Service Workers - $10.00 to $11.00 per hour 
 Leads/Cooks - $14.00 to $15.00 per hour 
 Secondary School Leads - $15.00 to $16.00 per hour 

 

 The following details the financial impact of an outsourced program.   
  

Option 3 - Outsource Projected P & L 

Category 
YE 2015 

Dollars % of Sales 

Sales & Non-Operating Revenues $3,211,363 - 

Food Cost $1,123,977 35% 

Labor $1,048,443 33% 

Other Costs $256,909 8% 

Depreciation Expense (District) $52,728 2% 

Supplies and Materials $160,568 5% 

Depreciation Expense (FSMC HS Servery) $70,000 2% 

Management Fee $224,795 7% 

Surplus $273,942   
 Sales & Revenues are based upon 2013-2104 financials through May 2014 plus the revenue 

posted in June of 2013 plus 10% increase in paid  and 5% increase in free & reduced meal 
participation 

  No increase in ala carte sales or meal prices. 

 FSMC investing $350,000 toward the renovation of the HS. (amortized over 5 years. 

 All labor on FSMC payroll at market competitive wages and benefits. 

Staffing Comparison Current vs Proposed 
Total Current Staffing 92 

Current Daily Hours 351.75 

Proposed Staffing 68 

Proposed Daily Hours 310.7 

Reduction of Positions 24 

Reduction in Daily Hours 41.05 
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An Overview of Outsourcing to a Management Company In Options 2 and 3:  Outsourcing is 
the total and immediate outsourcing of parts or all of the food service functions to a firm with 
experience in school district food service operations.   The options are: 

 Outsource Management only….hourly staff stays on District payroll. 
 Outsource all staff…management company provides all staff.   

 

Some or all of the food services staff will be provided by a management company.  The District 
would have the right to approve all such personnel and require appropriate safety and 
criminal background checks.  There are five to eight national firms that specialize in providing 
outsourcing services to school districts the size and complexity of Neshaminy Public Schools.  
Approximately 40% of school districts nationwide utilize such a service for food services.   
 

Outsourcing can be politically difficult and the District should weigh this into their decision-
making.  There are any number of pros and cons to outsourcing.  Chief among the negatives 
are change resistance and the political consequences of doing so.  The unions take a very 
strong anti-outsourcing point of view.  It is likely that there will be resistance to such a change.  
Outsourcing is often viewed as conflicting with a District’s culture.  Because of that conflict, it 
should be carefully thought through as to what the consequences may be.  In Districts that 
selected the option for immediate outsourcing of all staff, the successful conversions included 
some sort of transition package for the District employees impacted.   Typically this is funded 
out of any savings.  Before considering outsourcing and in order to prepare an RFP (Request 
for Proposal), the District must methodically, carefully, and thoroughly prepare a specification 
as to what the requirements are.  There is a great deal of preparation and work that will need 
to be done to author a RFP that will enable the District and the selected management 
company to have a successful program.  There are many stories of failures of outsourcing, as 
districts did not take the time to write an RFP that defines what it is the District wants and 
expects in outsourced services.   
 

The State of Pennsylvania and the USDA require that these services may be procured through 
a request for proposal process which means the contract award goes to the contractor who 
best meets the categories of the evaluation criteria.  In addition the District must bargain the 
impact with the union representing the current staff.  If the District chooses the outsourcing 
option, it should plan on beginning the process at least six months before services begin. 
 

The pros of outsourcing involve the savings of funds (over the self-operated Option 1), more 
resources, improved procurement, and more standard methods and procedures.  Supervision 
and management would be improved, if properly managed by the District such an effort could 
pay dividends in the long run.   
 

The District should think long and hard before pursuing such a change.  Change planning and 
strategies must be thought through carefully.  
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8. Food Service Program Observations: The following categories are from our Food Service 

Performance Measurement (see the details of the ratings in the Appendix Section).  These 
Performance Measurements along with the Metrics are the guides that we used to assess your 
food service operation. These ratings comprise the most important categories of food service 
management and operations.   The categories were rated either above average, acceptable   or 
needs improvement.   
 

Food Service Performance Index Neshaminy Public Schools 
Score, Rank and Rating Summary 

Category 
Total 

Possible 
Score 

Total 
Realized 

Score 

Percentage 
of Score 

Achieved 

Category 
Ranking 

Rating 

A. Organization and Culture 50 22 44% 13 Needs Improvement 

B.1. Food Service Leadership – Director 40 20 50% 10 Needs Improvement 

B.2. Food Service Leadership – Managers 50 28 56% 5 Acceptable 

C. Business Planning 130 64 51% 9 Needs Improvement 

D.  Staffing 30 15 50% 10 Needs Improvement 

E. Food Production and Control 95 50 53% 7 Acceptable 

F.  Procurement 90 60 71% 1 Acceptable 

G.  Marketing 110 57 52% 8 Needs Improvement 

H.  Nutrition - Taste/Education/Wellness 55 29 53% 6 Acceptable 

I.  Training 100 49 49% 12 Acceptable 

J.  Safety 110 68 65% 3 Need Improvement 

K.  MIS/IT 85 56 70% 2 Acceptable 

L. Equipment  40 25 63% 4 Acceptable 

Overall Score and Rating 985 543 56%   
 

8.1 Organization and Culture (Needs Improvement): The department has been adrift and isolated 
from the District administration.   The acceptance of this leads to the conclusion that there 
is no direction set from the Board level as to goals and strategy.  Decisions are made on 
anecdotal evidence regarding Board wishes and an expectation of the status quo.  The 
status quo needs changing.  The focus must shift from holding down cost to that of 
generating revenue by increasing sales while managing the costs.  Whether the current 
Director is capable of the leadership to affect the changes necessary is somewhat in 
doubt.  Even the best director will flounder if there is not a clearly shared consensus of the 
direction and goals for the department.  Additionally, a program the size of Neshaminy 
should have a three-person (non-hourly) management team (Food Service Director, 
Assistant Director and Executive Chef).  All subsequent issues are symptoms of this basic 
structural organizational and leadership flaws.  Any improvements attained through 
personnel alignment or increased control will be transitory at best if the main problems of 
organization, leadership, organizational structure and mission are not addressed. 
 

8.2 Food Service Leadership – Director (Needs Improvement):  The Director’s position in a district of 
Neshaminy’ s complexity is, by its nature, multi-dimensional.  The Director must excel in 
the technical aspects of the position, driving revenues, planning, purchasing, marketing, 
merchandising, menu planning, preparation, labor management and cost control: but also 
excel in leadership.   Neshaminy’ s Director has chosen to focus on just one dimension of 
cost containment (labor scheduling, procurement and food costs)  to manage above all 
others.  She has chosen to sacrifice driving revenue over controlling costs when it should 
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be a balanced approach.  This singular focus plays to her strengths but does not integrate 
into the District’s goal of the long term financial viability of the program.  She shows a 
resistance to changes in management style that would allow her to address the more 
strategic aspects of the job. In short, she is a technically capable Director, but the District 
needs a Director with strengths of strategic vision and delegation along with the skills as 
not to be so operationally challenged.   
 

8.3 Food Service Leadership – Managers (Acceptable): While the managers are technically 
competent like the Director they are operational challenged.   In most of the schools the 
presentation of the food on the service lines has a great deal of room for improvement.  
The first consideration should be the insertion of an operations/culinary/chef supervisor 
position to oversee and insure the improvement of the culinary aspects of the program.  
The position/title of manager should be eliminated and a lead/cook positions be created 
for the elementary schools and a lead position for each of the secondary schools.  Even on 
an outsourced basis it is not practical to operate a district as large and complex as 
Neshaminy effectively with one non-unionized management position.  The managers have 
adapted their management style to achieve the only goal they are given, serve the food 
and hold down costs.  They have accepted reduced student satisfaction, and stopped 
questioning any directives whether they are appropriate for their sites or not. Can they 
succeed going forward?  They can certainly do better, but must have leadership and 
supervision.  They spend the greater part of their day in a reactionary mode.  They are not 
measured by any set of metrics and not held accountable for the success or failure of any 
initiative to drive participation and revenues.   
 

8.4 Business Planning (Needs Improvement): The District produces an annual budget and a basic 
monthly profit and loss.  The basis for that budget is flawed from the outset and one of 
the key elements of the current financial state. 
 

Past costs are accepted as norms based on past experience and not challenged or 
compared with any regional or national norms/metrics.  What input is presented by the 
District has been minimal in the past.  As an example, the budget is not measured against 
normal metrics in any of the major categories, labor, food cost, or direct expense.  There 
are no goals or benchmarks/metrics for the staff to manage toward.  When asked how 
they reconcile their performance, none of the managers had any idea of the financial 
portion of their responsibilities.  The system requires a complete reassessment based on a 
meals served basis.  All other costs will drive down from that.  With a planning cycle in 
place, the monthly P&L review can be a more effective guide to taking immediate 
corrective action.  While this seems to be a basic approach, there must be a buy-in on the 
part of the management team.  The Director is key, but must have the proper support 
level (assistant director & operations/culinary supervisor) to effectuate the change.  That 
sense of urgency in response to change would be a departure from the current style.  But 
without a structured approach to budgeting, utilization of the monthly P&L with 
benchmarking to metrics and a quickened response, the financial situation cannot 
improve. 
 

8.5 Staffing (Needs Improvement): We rated the staffing situation as “needs improvement”.  From 
the top down there is no management plan for staffing or method to measure it and 
correct it.  A variation in meals served per labor hour from 40 to 11 is too large of a 
variance. The lack of recognition of this situation by the Director and any response is not 
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acceptable management.  It is a basic program component and deserves the same 
attention as food costs.  The program is overstaffed due to poor scheduling and to the 
constraints of the labor agreement.  A site by site review and adjustment will yield some 
savings in hours. A closer look at past practices with the contract shows some disturbing 
results.  
 

The measurement of productivity of meals per labor hour is low because of overstaffing.  
Along with the high wage rates are the reasons you have a labor cost exceeding 57% of 
sales.  This is not sustainable.  The restrictive labor agreement and its high wages are 
forcing the program to attempt to make up the difference by taking it off the plate.  It is a 
losing proposition that eventually undermines the primary mission of the program which 
is, “to serve healthy quality meals to the children of Neshaminy.” 
 

 

  

8.6 Food Production and Control Including Procurement (Acceptable):  The current meal cost is 
adequate.  The District belongs to a consortium of 40 other Districts that combine their 
purchase power.  The program has been trying to drive the cost down by tightly 
controlling purchasing and menu selection.  No deviation is allowed and no orders can be 
placed without the Director’s approval.  The Managers order the food from a set Order 
Guide developed by the Director.  The orders are then placed by the Director’s secretary.  
This has led to a marginal menu which eliminates three things; waste (which is good), 
variety, and quality (which is not good).  It is a false economy.   
 

The managers positions are well compensated. They must be capable of maintaining both 
cost and quality in their schools.   The actual use of the production system would allow 
them to adjust at the site, provide decent choice to the students, and control cost. Food 
production at the middle & high school did not react to the sales occurring during the 
lunch periods.  Adjustments were haphazardly made or not made at all.  
 

Schools 

Total Meals 
Annual Meals 

With Meal 
Equivalents 

Total Meals 
With 

Equivalents Per 
Serving Day 

Average Daily 
Hours 

MPLH With 
Meal 

Equivalents 

Buck  47,852 269 15.00 18 

Everitt 67,449 379 14.25 27 

Ferderbar 84,154 473 11.75 40 

Heckman 40,041 225 13.5 17 

Hoover 68,609 385 17 23 

Miller 56,105 315 15 21 

Schweitzer 55,639 313 13.75 23 

Southampton 50,150 282 9.75 29 

Maple Point MS 134,339 750 50.00 15 

Poquessing MS 85,435 477 34.25 14 

Sandburg MS 76,501 427 37.25 11 

High School 298,675 1,697 88.50 19 

1. The mangers hours have been distributed/allocated to their respective schools.   
2. The Total Meals per Serving Day are based upon 2013-2014 actual meal counts and 

averaged over the reported serving days for Breakfast and Lunch. 
3. The Meal Equivalents are the total of ala carte sales divided by the meal prices to equal a 

meal equivalent plus the total breakfast and lunch meals served per day.  



Section 1- Assessment 

 
19 

We recommend that the District immediately implement a food production and control 
closed loop system. 

 

8.7 Marketing & Merchandising (Need Improvement):   The menus are posted on line, for all grade 
levels, distributed to the elementary school students in a timely manner and available to 
any parent with computer access.  The menu selections are adequate however; the posted 
menu does little to attract the high school students who have discretionary money.  The 
presentation/display of the food was poor at most schools.  Food was served directly from 
the sheet pans they were cooked in.  There appeared to be little effort in generating 
increased sales.  At the secondary schools, sales of many of the a la carte items were 
marginal and should be evaluated periodically for replacement items that might generate 
greater sales. The lines at the elementary schools moved continually, but slowly.  The lines 
at the secondary schools should move faster. The secondary lines were not organized for 
customer access to menu items or impulse sales.  This is especially true at the high school 
where students had to wait on a separate line to purchase all a la carte items. 
 

The second component of marketing involves the ambiance of the dining area and the 
presentation of the food when served.  Neshaminy has much room for improvement in 
both areas.  It is apparent that the District has not invested in servery upgrades over the 
years.  At all secondary sites the food was presented without any consideration for 
appearance or visual stimulation. The elementary lines themselves were not appealing  
and colorful.  At the secondary schools more attention needs to be paid to presentation 
and display of the food on the lines. The students may be a captive audience, but they 
should be treated as valued customers.  There wasn’t any signage of a consistent and 
professional level to guide customers to the correct line, inform of menu choices, or clarify 
price. There also appeared to be a lack of communication with the students about what 
they would like to see offered as well as other concerns about the program.  In speaking to 
several high school students the three common comments were that the prices are fair, 
the food is not good and the lines are too long. 
   

8.8 Nutrition – Taste/Education/Wellness (Acceptable):  There is no registered dietician -  
nutritionist or chef on or available to the staff.  This flies counter to the primary mission of 
the program; to provide nutritionally sound meals to a student population that is 24% 
eligible free and reduced. There is no mechanism in place to ensure that those needs will 
or can be met.  It is not a discretionary position. 

 

The quality of the food offered must be addressed. We have sampled both the meals 
which were produced on site and the satellite meals. The meals were marginally 
acceptable and covered the District responsibility to comply with the federal and state 
guidelines but were not visually appealing.  The produced meals offered were average and 
inconsistent.  The lunch being served at the secondary schools needs improvement.  
 

While these items are critical areas of a successful program, the larger question remains of 
how to increase participation/drive revenues and the future vision for the program.  The 
possibility of renovating the servery at the high school presents the perfect venue to move 
to a higher level in the future. 
 

There is limited culinary talent available on staff to ensure the next critical component of 
the program; food quality. This includes, but is not limited to: 
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 Product selection. 
 Menu development; both at the elementary and secondary levels. The secondary 

schools offer too many choices repeated daily resulting in marginal sales. A more 
dynamic menu approach is needed. 

 Cooking and Standards. 
 Current student lunch participation is low at 42%. 
 The serving lines look very unappealing; the staff is adding little value to the 

products they handle either in  quality or presentation. 
 The quality of food served in Neshaminy High could be improved from the 

perspective of taste and presentation.  
The addition of two management positions  (Assistant Director and Chef) to address this 
aspect of the program is essential. 
 

8.9 Training (Needs Improvement):   Other than required safety training there was a single consensus 
item in all interviews with management and staff that  training and professional 
development are nonexistent to any meaningful extent. All training after the opening 
meeting is self-taught.   
 

A critical indicator for this being a systemic issue is the review of the annual budget. Line 
items for training and professional development for the staff are not shown as a line item 
for a 75 member staff.  $50.00 per person would be considered marginal.  The District has 
invested in a functional POS system that is capable of generating much meaningful data 
and reporting for the District.  Interviewing the employees on-site indicates training on 
this sophisticated system is basically taught from employee to employee.  The result is 
wide variation from school to school and a loss of function to the system. 
 

8.10 Safety (Acceptable):  We found food safety was a priority.  HAACP and ServSafe have been 
implemented.  This is reflective of good past practices and current management. We 
found temp logs and production records in at every site.  The temps should be taken by 
food service workers and not the custodians.   Production records were inconsistent from 
school to school. 

 

8.11 MIS-IT System (Acceptable):  The POS system is functional, but not extended to its full 
capacity from a reporting perspective.  It is not used to supplement a production record 
system or to validate product sales or usage.  The Director is computer savvy and knows 
how to use the system.  She does not have the time to produce and evaluate the reports 
the system can produce to help better manage the system. 

 

8.12 Equipment (Acceptable): The level and amount of equipment available in the District is 
adequate for storage production distribution and service.  Other than the high school all 
the serving line equipment was more than adequate.  Regarding the serveries, a full 
signage package and décor treatment should be considered. 
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9. Staffing: The following are the organizaitonal charts and staffing analysis. 

 
9.1 Organization Chart – Current Program: The following details the current organization of 92 positions (total daily hours including 
Director and administrative support 351.75 hours): 

 

1- Business

Administrator

1- Food Service

Director

1-Secretary

7.0 Daily Hours

1- Bookeeper

7.0 Daily Hours

1- Shipper Receiver

5.0 Daily Hours

1- Shipper Receiver

5.75 Daily Hours

Cafeteria Manager

7.5 Daily Hours

Everitt Elem.

11.75  Daily Hrs.

1-Cashier

1 -Cook Leader

1-Dishwasher

1-Gen. Worker

Buck Elem.

12.50 Daily Hrs.

1-Cashier

1 -Cook Leader

1-Dishwasher

1-Gen. Worker

Miller Elem.

11.25 Daily Hrs.

1-Cashier

1 -Cook Leader

1-Dishwasher

1-Gen. Worker

Cafeteria Manager

7.5 Daily Hours

Sandburg Middle

32.75 Daily Hrs.

2-Cashiers

1 -Cook Leader

1 -Cook Helper

1-Dishwasher

4-Gen. Workers

1-Porter

Hoover Elem.

15.50 Daily Hrs.

2-Cashiers

1 -Cook Leader

1-Dishwasher

1-Gen. Worker

Schweitzer Elem.

8.25 Daily Hrs.

1-Cashier

2-Gen. Workers

Cafeteria Manager

7.5 Daily Hours

Poquessing Middle

29.75  Daily Hrs.

2-Cashiers

1 -Cook Leader

1 -Cook Helper

1-Dishwasher

2-Gen. Workers

1-Porter

Lower Southampton

13.50 Daily Hrs.

1-Cashier

1 -Cook Leader

1-Dishwasher

2-Gen. Workers

Ferderbar Elem.

10.25 Daily Hrs.

1-Cashier

1-Dishwasher

2-Gen. Workers

Cafeteria Manager

7.5 Daily Hours

Maple Point Middle

44.50 Daily Hrs.

1-Baker

2-Cashiers

1 -Cook Leader

1 -Cook Helper

1-Dishwasher

5-Gen. Workers

1-Porter

Heckman Elem.

11.50 Daily Hrs.

1-Cashier

1 -Cook Leader

1-Dishwasher

1-Gen. Worker

Cafeteria Manager

7.5 Daily Hours

High School

81 Daily Hrs.

1-Baker

5-Cashiers

1-Cook

3 -Cook Helper

1-Dishwasher

8-Gen. Workers

1-Porter
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9.2 Organization Chart – Proposed Program Self-Op & Outsourced: The following details the proposed organization of 69 
positions based upon either renegotiated labor agreement or outsourced (total daily hours including Director, Assistant Director, 
Culinary Supervisor and administrative support 313.15 hours): 

 
 

 
  
 

1- Business

Administrator

1- Food Service

Director

1- Adminstrative

8.0 Daily Hours

1- Shipper Receiver

4.0 Daily Hours

1- Shipper Receiver

4.00 Daily Hours

Everitt Elem.

12.75  Daily Hrs.

1-Lead/Cook

1 -Food Service Wkr.

1 -Food Service Wkr.

Buck Elem.

11.75 Daily Hrs.

1-Lead/Cook

1 -Food Service Wkr.

1 -Food Service Wkr.

Ferderbar Elem.

12.25 Daily Hrs.

1-Lead

1 -Food Service Wkr.

1 -Food Service Wkr.

Heckman Elem.

10.00 Daily Hrs.

1-Lead/Cook

1 -Food Service Wkr.

Hoover Elem.

15.15 Daily Hrs.

1-Lead/Cook

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

Lower Southampton

10.25 Daily Hrs.

1-Lead/Cook

1 -Food Service Wkr.

Miller Elem.

12.75 Daily Hrs.

1-Lead/Cook

1 -Food Service Wkr.

1 -Food Service Wkr.

Schweitzer Elem.

11.75 Daily Hrs.

1-Lead

1 -Food Service Wkr.

1 -Food Service Wkr.

Maple Point Middle

37.50 Daily Hrs.

1-Lead

1 -Cook

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

Poquessing Middle

29.50  Daily Hrs.

1-Lead

1 -Cook

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

Sandburg Middle

29.50 Daily Hrs.

1-Lead

1 -Cook

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

High School

64 Daily Hrs.

1-Lead

1 -Cook

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

Permanent Subs

16.00 Daily Hrs.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1 -Food Service Wkr.

1- Assist. Food Service Director

8.0 Daily Hours

1-Executive Chef

8.0 Daily Hours
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9.3 Staffing  & Productivity Comparison - Existing Staffing vs. Proposed:  Based upon the number of meals (lunch and breakfast) and 
meal equivalents served and the type of operation, the food service program is over staffed.  See the following table for the 
recommend staffing: 

 

M
an

ag
e

rs

B
ak

e
r

C
as

h
ie

r

C
o

o
k 

&
 C

o
o

k 
Le

ad
e

r

C
o

o
k 

H
e

lp
e

r

D
is

h
w

as
h

e
r

G
e

n
e

ra
l W

o
rk

e
r

P
o

rt
e

r

Sh
ip

p
e

r 
R

e
ce

iv
e

r

D
ir

e
ct

o
r

B
o

o
kk

e
e

p
e

r

A
d

m
in

is
tr

at
iv

e

To
ta

ls

Se
co

n
d

ar
y 

Le
ad

s

C
o

o
ks

El
e

m
. L

e
ad

/C
o

o
ks

El
e

m
. L

e
ad

Fo
o

d
 S

e
rv

ic
e

 

W
o

rk
e

rs

D
ri

ve
r/

W
ar

e
h

o
u

se

M
an

ag
e

m
e

n
t

A
d

m
in

is
tr

at
iv

e

To
ta

ls

Current 

Meals Per 

Labor Hour 

with Meal 

Equivalents

Proposed 

Meals Per 

Labor Hour 

with 

Projected 

Meal 

Equivalents
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Buck Elem. 1.0 1.0 1.0 1.0 4.0 1.0 2.0 3.0 17.9 24.0 34%
Everitt Elem. 1.0 1.0 1.0 1.0 4.0 1.0 2.0 3.0 26.6 30.9 16%
Ferderbar Elem. 1.0 1.0 2.0 4.0 1.0 2.0 3.0 40.2 40.2 0%
Heckman Elem. 1.0 1.0 1.0 1.0 4.0 1.0 1.0 2.0 16.7 23.4 40%
Hoover Elem. 2.0 1.0 1.0 1.0 5.0 1.0 3.0 4.0 22.7 26.7 18%
Lower Southampton 1.0 1.0 1.0 2.0 5.0 1.0 1.0 2.0 21.0 28.8 37%
Miller Elem. 1.0 1.0 1.0 1.0 4.0 1.0 2.0 3.0 22.7 25.9 14%
Schweitzer Elem 1.0 2.0 3.0 1.0 2.0 3.0 28.9 27.9 -3%
Maple Point Middle 1.0 2.0 1.0 1.0 1.0 5.0 1.0 12.0 1.0 1.0 6.0 8.0 15.0 21.1 41%
Poquessing Middle 2.0 1.0 1.0 1.0 2.0 1.0 8.0 1.0 1.0 4.0 6.0 13.9 17.2 23%
Sandburg Middle 2.0 1.0 1.0 1.0 4.0 1.0 10.0 1.0 1.0 6.0 8.0 11.5 15.4 34%
Neshaminy HS 1.0 1.0 4.0 1.0 3.0 1.0 8.0 1.0 20.0 1.0 1.0 12.0 14.0 19.2 27.4 43%
District Wide 4.0 2.0 1.0 1.0 1.0 9.0 4.0 2.0 3.0 1.0 10.0 - - -

TOTAL 5.0 2.0 19.0 10.0 6.0 11.0 30.0 4.0 2.0 1.0 1.0 1.0 92.0 4.0 4.0 6.0 2.0 47.0 2.0 3.0 1.0 69.0 18.8 24.3 29%

Total Daily Hours

1. Staffing for current is based upon the union contract.

2. Staffing for proposed is based upon a renegotiated labor agreement and or outsourcing the staff.

3. The District Wide Food Service Workers in the Proposed Staffing are permanent subs and are not counted into the MPLH calculation.

Staffing  & Productivity Comparison - Existing Staffing vs. Proposed 
Productivity

Building 

Current Staffing Proposed Staffing

351.75 313.15
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9.4 Proposed Staffing: Based on modifying labor agreement and or outsourcing.   
 

Neshaminy Proposed Staffing  
(based on modifying labor agreement and or outsourcing…all schools except for Ferderbar & 

Schweitzer) are on-site prep of food) 

School Position 
Start 
Time 

End 
Time 

Daily 
Hours 

Total 
Daily 
Hours 

Avg. Daily 
Meals with 
Projected 

Meal 
Equivalents 

MPLH Breakfast 

Buck Elem. 

Lead/Cook 8:00 1:45 5.75 

11.75 282 24.0 Yes FSW 10:30 1:30 3 

FSW 10:30 1:30 3 

Everitt Elem. 

Lead/Cook 8:00 1:45 5.75 

12.75 394 30.9 Yes FSW 10:30 2:00 3.5 

FSW 10:30 2:00 3.5 

Ferderbar Elem. 

Lead 8:15 2:00 5.75 

12.25 493 40.2 Yes FSW 11:00 2:15 3.25 

FSW 11:00 2:15 3.25 

Heckman Elem. 
Lead/Cook 8:30 2:00 5.5 

10.00 234 23.4 Yes 
FSW 10:30 2:00 4.5 

Hoover Elem. 

Lead/Cook 8:15 2:00 5.75 

15.15 404 26.7 Yes  
FSW 9:30 2:00 4.5 

FSW 11:15 2:00 2.45 

FSW 11:15 2:00 2.45 

Lower Southampton 
Elem. 

Lead/Cook 8:00 1:45 5.75 
10.25 295 28.8 Yes  

FSW 9:30 2:00 4.5 

Miller Elem. 

Lead/Cook 8:00 1:15 5.75 

12.75 330 25.9 Yes FSW 11:00 1:30 3.5 

FSW 11:00 1:30 3.5 

Schweitzer Elem 

Lead 8:15 2:00 5.75 

11.75 328 27.9 Yes FSW 10:45 1:45 3 

FSW 11:00 2:00 3 

Maple Point Middle 
School 

Cook 6:30 1:30 7 

37.5 791 21.1 Yes 

Lead 7:00 2:00 7 

FSW 9:30 1:30 4 

FSW 9:30 1:30 4 

FSW 9:30 1:30 4 

FSW 9:30 1:30 4 

FSW 9:30 1:30 4 

FSW 10:00 1:30 3.5 

Poquessing Middle 
School 

Cook 6:30 1:30 7 

29.5 507 17.2 Yes 

Lead 7:00 2:00 7 

FSW 9:30 1:30 4 

FSW 9:30 1:30 4 

FSW 9:30 1:30 4 

FSW 10:00 1:30 3.5 
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Neshaminy Proposed Staffing  
(based on modifying labor agreement and or outsourcing…all schools except for Ferderbar & 

Schweitzer) are on-site prep of food) 

School Position 
Start 
Time 

End 
Time 

Daily 
Hours 

Total 
Daily 
Hours 

Avg. Daily 
Meals with 
Projected 

Meal 
Equivalents 

MPLH Breakfast 

Sandburg Middle 
School 

Cook 6:30 12:45 6.25 

29.5 455 15.4 Yes 

Lead 7:00 1:15 6.25 

FSW 9:30 12:30 3 

FSW 9:30 12:30 3 

FSW 9:30 12:30 3 

FSW 9:30 12:30 3 

FSW 10:00 12:30 2.5 

FSW 10:00 12:30 2.5 

High School 

Cook 6:15 2:15 7.5 

64 1,756 27.4 Yes 

Lead 6:30 2:30 7.5 

FSW 9:30 2:00 4.5 

FSW 9:30 2:00 4.5 

FSW 9:30 2:00 4.5 

FSW 9:30 2:00 4.5 

FSW 9:30 2:00 4.5 

FSW 9:30 2:00 4.5 

FSW 10:00 2:00 4 

FSW 10:00 2:00 4 

FSW 10:00 2:00 4 

FSW 10:00 2:00 4 

FSW 6:00 9:00 3 

FSW 6:00 9:00 3 

District Wide 

Director 8 

56.00 NA NA NA 

Assistant Director 8 

Operations/Culinary Supv. 8 

Administrative 7 

Warehouse/Driver 4 

Warehouse/Driver 5 

Permanent Sub 4 

Permanent Sub 4 

Permanent Sub 4 

Permanent Sub 4 

  Total Daily Hours 313.15 Total Positons 69 

Notes: 

 FSW = Food Service Worker. 

 MPLH = Meals Per Labor Hour includes meals and meal equivalents. 

 The Meal Equivalents are the total a la carte sales divided by the meal prices to equal a meal equivalent 
plus the total breakfast and lunch meals served per day. 
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1. Food Service Performance Measurement: The following section is Edvocate’s Food Service 

Performance Measurement.  This document is the guide that we use to assess the District’s food 
service operation.  The department is assessed using this rating document that is divided into the 
most important categories of food service management and operations.  These categories are:    

a. Organization and Culture 
b. Food Service Leadership 
c. Business Planning 
d. Staffing 
e. Food Production and Control 
f. Procurement 
g. Marketing 
h. Nutrition Taste/Education/Wellness 
i. Training 
j. Safety 
k. MIS/IT (back of the house and front of the house) 
l. Equipment 

There are many aspects of school service management and operation that fold into each of these 
major categories.  This rating provides a guide to those categories that are functioning well and those 
that need management attention and strategic plans for improvement.   Each of the food service 
categories is rated on a scale of 1 to 5.  There are 193 components within the categories that 
comprise the overall rating.    
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A. Organization and Culture 50 22 44% 13 Needs Improvement

B.1. Food Service Leadership - Director(s) 40 20 50% 10 Needs Improvement

B.2. Food Service Leadership - Leads/ Supv.(s) 50 28 56% 5 Acceptable

C. Business Planning 125 64 51% 9 Needs Improvement

D. Staffing 30 15 50% 10 Needs Improvement

E. Food Production and Control 95 50 53% 7 Acceptable

F. Procurement 85 60 71% 1 Acceptable

G. Marketing 110 57 52% 8 Needs Improvement

H. Nutrition - Taste/Education/Wellness 55 29 53% 6 Acceptable

I. Training 100 50 50% 10 Acceptable

J. Safety 105 68 65% 3 Acceptable

K. MIS/IT 80 56 70% 2 Acceptable

L. Equipment 40 25 63% 4 Acceptable

Total Score and Rating 965 544 56% Acceptable

NESHAMINY SCHOOL DISTRICT

FOOD SERVICE PERFORMANCE INDEX

Score, Rank and Rating Summary

The following define the rating scale:

This performance evaluation tool is for the use of  Edvocate, Inc.   Each item within a category identifies critical points for evaluation.

The categories are:  Organization and Culture;  Food Service Leadership;  Business Planning;  Staffing;  Food Production and Control;  Procurement;  Marketing - 

Advertising and Merchandising at POS;  Nutrition - Taste/Education/Wellness;  Training - Food Service Leadership and Food Service Staff - Site Staff;  Safety;  MIS/IT - 

"Back of the House" / "Front of the House" and Equipment.

1 - Unsatisfactory…means some element of the operation is failing and requires immediate change.

2 - Needs Improvement…while not failing, this element is below average.

3 - Acceptable…average, at industry standard.

4 - Above Average…above average performance

5 - Best Practice…performance that meets or exceeds the industry's highest performance levels. 

Total Possible 

Score

Percentage of 

Score Achieved
Rating

Category 

Ranking

About the Food Service Performance Index:

© 2009 - Edvocate, Inc.

Category
Total Realized 

Score
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FOOD SERVICE PERFORMANCE INDEX 
Scoring Matrix 

Category Items 
Score 
Range 

Unsatisfactory 
Needs 

Improvement 
Acceptable 

Above 
Average 

Best 
Practice 

A. Organization and Culture 10 10 to 50 10 to 14 15 to 24 25 to 34 35 to 44 45 to 50 

B.1. Food Service Leadership - Director(s) 8 8 to 40 8 to 12 13 to 20 21 to 28 29 to 36 37 to 40 

B.2. Food Service Leadership - Leads/Supervisor(s) 10 10 to 50 10 to 14 15 to 24 25 to 34 35 to 44 45 to 50 

C. Business Planning 25 25 to 125 25 to 41 42 to 69 70 to 97 98 to 119 120 to 125 

D. Staffing 6 6 to 30 6 to 9 10 to 15 16 to 21 22 to 27 28 to 30 

E. Food Production and Control 19 19 to 95 19 to 28 29 to 47 48 to 66 67 to 85 86 to 95 

F. Procurement 17 17 to 85 17 to 26 27 to 44 45 to 62 63 to 80 81 to 85 

G. Marketing 22 22 to 110 22 to 34 35 to 57 58 to 80 81 to 99 100 to 110 

H. Nutrition - Taste/Education/Wellness 11 11 to 55 11 to 16 17 to 27 28 to 38 39 to 49 50 to 55 

I. Training 20 20 to 100 20 to 29 30 to 49 50 to 69 70 to 89 90 to 100 

J. Safety 21 21 to 105 21 to 32 33 to 54 55 to 76 77 to 98 99 to 105 

K. MIS/IT 16 16 to 80 16 to 25 26 to 42 43 to 59 60 to 76 77 to 80 

L. Equipment 8 8 to 40 8 to 12 13 to 20 21 to 28 29 to 36 37 to 40 

  Total Score and Rating 193 193 to 965 193 to 292 305 to 492 505 to 692 705 to 882 895 to 965 
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Score

1. 2.0

2. 2.0

3. 4.0

4. 2.0

5. 2.0

6. 2.0

7. 2.0

8. 1.0

9. 2.0

10. 3.0

Total Points 22.0

Points Range 10 to 50

A.  ORGANIZATION AND CULTURE

NESHAMINY SCHOOL DISTRICT

FOOD SERVICE PERFORMANCE INDEX

Food service priorities for short and long-term continuous improvements are established and supported by all internal stakeholders.

Scoring:  5 - Best Practice,  4 - Above Average,  3 - Acceptable,  2 - Needs Improvement,  1 - Unsatisfactory

The food service organization’s culture results in innovation, pride, trust and an obvious spirit of continuous improvement.

Food service leadership is kept well informed of district business conditions, strategies and long-range plans.

The district's senior management is accessible to and has routine contact with food service leadership staff.

The organization’s vision, mission and requirements for success include food service as a top priority.

Open communication exists within food service to ensure inter-departmental cooperation, idea sharing and basic teamwork.

The organization’s strategy and plan for total operations success is known to all in food service and includes a strategy for food service improvement.

The district's senior management is visible and actively involved in continuous food service improvement and excellence.

The district's senior management is providing sufficient resources (time, staffing, dollars, etc.) to support continuous food service improvement.

Long-term commitments have been made to continuous food service improvements rather than short-term compromises and quick fixes.

© 2009 - Edvocate, Inc.
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Score

1. 3.0

2. 3.0

3. 3.0

4. 2.0

5. 1.0

6. 3.0

7. 2.0

8. 3.0

Total Points 20.0

Points Range 8 to 40

Rating Needs Improvement

Scoring:  5 - Best Practice,  4 - Above Average,  3 - Acceptable,  2 - Needs Improvement,  1 - Unsatisfactory

Food service leadership is kept informed of changing district strategies, missions and plans.

B.1.  FOOD SERVICE LEADERSHIP - DIRECTOR(S)

FOOD SERVICE PERFORMANCE INDEX

Food service leadership clearly understand and use metrics by which food service is evaluated. 

Food service leadership conduct regular performance reviews and are held accountable for achieving the goals.

Food service leadership support food service staff to accomplish performance goals with training and funding.

Food service leadership is accessible to internal and external customers.

Food service leadership is visible and actively support food service staff.

Food service leadership understand their roles, goals and responsibilities.  Food service leadership communicate roles, goals and responsibilities to staff. 

© 2009 - Edvocate, Inc.

NESHAMINY SCHOOL DISTRICT

Food service leadership is supported by an adequate staff of support and clerical personnel.
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Score

1. 3.0

2. 3.0

3. 4.0

4. 3.0

5. 1.0

6. 3.0

7. 1.0

8. 3.0

9. 3.0

10. 4.0

Total Points 28.0

Points Range 10 to 50

Leads/Supervisors conduct regular performance reviews of staff and are held accountable for achieving goals.

Leads/Supervisors have opportunity for meaningful interaction with food service leadership.

Leads/Supervisors are kept informed of changing district strategies, mission and plans.

Leads/Supervisors clearly understand the metrics by which their performance will be evaluated and are held accountable.

B.2.  FOOD SERVICE LEADERSHIP - LEADS/SUPERVISOR(S)

Leads/Supervisors clearly understand the importance their roles play in accomplishing the district mission. 

Leads'/Supervisor's non-supervisory work is minimized as a result of adequate clerical and technical support.

Leads/Supervisors actively support the safety program by conducting/attending meetings and by sharing this knowledge with the food service employees.

Leads/Supervisors are strategically placed to ensure equitable coverage throughout the district.

Leads/Supervisors are visible and actively support staff initiatives.

NESHAMINY SCHOOL DISTRICT

FOOD SERVICE PERFORMANCE INDEX
Scoring:  5 - Best Practice,  4 - Above Average,  3 - Acceptable,  2 - Needs Improvement,  1 - Unsatisfactory

© 2009 - Edvocate, Inc.

Leads/Supervisors are supported by food service leadership to accomplish performance goals with training and funding.
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Score

1. 3.0

2. 2.0

3. 2.0

4. 4.0

5. 3.0

6. 2.0

7. 3.0

8. 3.0

9. 2.0

10. 3.0

11. NA

12. NA

13. 1.0

14. 1.0

Food costs are benchmarked as a percent of revenue.

There is a benchmark for revenue per student for a la carte sales in the secondary schools.

The budget and operating plan are reviewed with food service staff.

Performance results, plan v. actual, are reviewed monthly with district leadership and food service staff.

The budget and operating plan are approved by district leadership.

C.  BUSINESS PLANNING 

NESHAMINY SCHOOL DISTRICT

FOOD SERVICE PERFORMANCE INDEX
Scoring:  5 - Best Practice,  4 - Above Average,  3 - Acceptable,  2 - Needs Improvement,  1 - Unsatisfactory

© 2009 - Edvocate, Inc.

Labor costs are benchmarked as a percent of revenue.

"Other" costs are benchmarked as a percent of revenue.

Direct costs are benchmarked as a percent of revenue.

In-direct costs are benchmarked as a percent of revenue.

In-direct costs are charged to the food service budget.

There is a benchmark for "meals per labor hour" for each type of service operation (full prep, satellite, bulk, etc.).

The budget and operating plan include input from district leadership, staff and customers.

The food service program produces an annual budget to meet district goals.

The food service program produces an annual operating plan to meet budget and district goals.
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Score

15. 1.0

16. 2.0

17. NA

18. 3.0

19. 4.0

20. 3.0

21. 3.0

22. 2.0

23. 2.0

24. 3.0

25. 3.0

26. 4.0

27. 3.0

28. 2.0

Total Points 64.0

Points Range 25 to 125

Rating Needs Improvement

There is an active plan and goals established for increased breakfast participation.

Participation and revenue is reported, reviewed and appropriate action is taken monthly to improve the program.

The district has a "charge" policy that is uniformly applied.

There is a benchmark for total revenue per student on an annual basis.

Metrics (performance indicators) are utilized to assess performance for the overall food service program. 

Metrics are utilized to assess the financial performance of the individual school sites.

© 2009 - Edvocate, Inc.

NESHAMINY SCHOOL DISTRICT

FOOD SERVICE PERFORMANCE INDEX

C.  BUSINESS PLANNING (CONTINUED)

The business plan is amended when performance falls below plan.  Plan amendments are shared with district leadership and food service staff.

Scoring:  5 - Best Practice,  4 - Above Average,  3 - Acceptable,  2 - Needs Improvement,  1 - Unsatisfactory

All sales revenue for food or beverages prepared or vended at the school site accrue to food service.

All potential sources for new or improved revenue, internal and external, are explored.  An action plan is then developed and executed.

Periodic reviews of the program are completed by food professionals not associated with the district.

There are participation benchmarks for each of the student and adult demographics (elem., middle, high and free, reduced, paid) as a percent of ADA.

Metrics are utilized to assess operational performance of the individual school sites.

There is a plan to ensure full receipt of available federal reimbursements.

There are Above Averages for each of the above demographic student bases.
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Score

1. 3.0

2. 2.0

3. 2.0

4. 3.0

5. 2.0

6. 3.0

Total Points 15.0

 Points Range 6 to 30

Rating Needs Improvement

© 2009 - Edvocate, Inc.

The district has a clear and well defined table of organization that includes food service.

Management staffing and expertise is appropriate for a district of this size.

D.  STAFFING 

Leads/Supervisor/s staffing and expertise is appropriate.

Management clerical/support staffing and expertise is appropriate.

Scoring:  5 - Best Practice,  4 - Above Average,  3 - Acceptable,  2 - Needs Improvement,  1 - Unsatisfactory

Site staffing and expertise is appropriate.

All staff hours charged to food service produce a Meals Per Labor Hour result appropriate for the service delivery format.

NESHAMINY SCHOOL DISTRICT

FOOD SERVICE PERFORMANCE INDEX
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Score

1. 4.0

2. 4.0

3. 3.0

4. 3.0

5. 1.0

6. 2.0

7. 2.0

8. 3.0

9. 3.0

10. 1.0

11. 1.0

12. 1.0

13. 2.0

14. 4.0

15. 3.0

16. 3.0

17. 3.0

18. 3.0

19. 4.0

Total Points 50.0

Points Range 19 to 95

Taste testing is performed prior to new menu introductions.

Product specifications are consistent with menu offerings.

A production record system is in place.

Nutritional information is on file and available at each site.

Production records/menus are analyzed and adjusted based on sales (i.e. projected v. actual meals served).

The type and amount of product in stock are appropriate to the cycle menus.

Standardized recipes are available to conform to the menu cycle.

The district has not lost any reimbursements due to menu compliance.

Menu nutritional analysis is completed.

NESHAMINY SCHOOL DISTRICT

FOOD SERVICE PERFORMANCE INDEX

Production records are filled in at the end of each service period.

Production/menus are adjusted based on actual production results.

The district passed the most recent Coordinated Review Exam.

The menu cycle is pre-costed to meet the food budget and food cost metric.

Production records and control processes ensure consistency with the menu cycle at each site and minimize waste.

There is a formal menu cycle.

The menu cycle conforms to USDA/State nutritional standards.

The menu profile is appropriate for the demographic profile of the district.

There is a pre-serve orientation of daily menu items for the food service staff.

Menus are written that can be produced satisfactorily with existing kitchen equipment.

© 2009 - Edvocate, Inc.

E.  FOOD PRODUCTION AND CONTROL

Scoring:  5 - Best Practice,  4 - Above Average,  3 - Acceptable,  2 - Needs Improvement,  1 - Unsatisfactory
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Score

1. 4.0

2. 4.0

3. 4.0

4. 3.0

5. 3.0

6. 3.0

7. 1.0

8. 4.0

9. 4.0

10. 4.0

11. 4.0

12. 4.0

13. 4.0

14. 3.0

15. 4.0

16. 3.0

17. 4.0

18. NA

Total Points 60.0

Points Range 17 to 85

Rating Acceptable

Food products are moved quickly in and out of the dry/cold storage in order to maximize freshness.

NESHAMINY SCHOOL DISTRICT

FOOD SERVICE PERFORMANCE INDEX

© 2009 - Edvocate, Inc.

The district has an approved substitution process for products if the vendor cannot supply bid items in needed quantities.

Orders for goods and services are combined to minimize costs.

Procedures are in place to accurately account for received goods and services.

Procedures are in place to accurately account for intradepartmental shipment of goods.

There is a system in place to assess grocery and supply orders compared to production records. 

A monthly physical inventory is performed to ensure all on-site inventory is documented. 

Contracts are in place to procure main line foods, paper, produce, bakery and dairy products.

F.  PROCUREMENT 

Order sequencing allows for timely delivery with minimal loss to spoilage.

The district is using a standardized bid format document to ensure open competition among vendors.

There is a process to track all USDA foods allocated and received in the district.

Acquisition of goods is compliant with federal, state and local policy and regulation.

More than one manufacturer is listed on the bid as acceptable or offers the statement "equivalent alternative" as an option.

The district maximizes strength and length of contract(s) to minimize yearly bids in all categories. 

Schools place their bi-weekly orders in an organized and timely manner.

The district is conducting manufacturer direct bids for best pricing on high volume food and non food items.

There is a process in place to assess on-site inventory before placing grocery/supply orders.

The district is posting bid documents on a web site in order to provide maximum bid responses.

Scoring:  5 - Best Practice,  4 - Above Average,  3 - Acceptable,  2 - Needs Improvement,  1 - Unsatisfactory



Section 2- Appendices 

 
38 

 

Score

1. 3.0

2. 3.0

3. 2.0

4. 2.0

5. 2.0

6. NA

7. 3.0

8. 4.0

9. 3.0

10. 1.0

11. 3.0

12. 3.0

13. 3.0

14. 3.0

15. 3.0

16. 1.0

17. 3.0

18. 4.0

19. 1.0

20. 1.0

21. 3.0

22. 3.0

23. 3.0

Total Points 57.0

Points Range 22 to 110

Rating Needs Improvement

The weekly menu is published in the local newspapers.

Students eligible for free or reduced meals have confidential access to and assistance with completing applications.

Food presentation and taste is appealing.

Tables, chairs and floors are clean and free of debris before each serving period.

Servers and cashiers are friendly and helpful.

A staff menu is published and distributed monthly.

A la carte and vending offerings do not have a negative competitive impact on reimbursable meal sales. 

There is a sufficient number and variety of entrees to ensure there is something for everyone.

Menu boards are appropriately placed, reflect current menus and are aesthetically pleasing.

Dining and serving areas are clean and welcoming. (All schools are with the exception of the High School)

There is sufficient seating for all students for each serving period in the primary dining area.

The marketing program advertises federal, state and local nutrition and wellness initiatives.

The district's web site includes pages that detail the menu with the nutritional analysis, F/R applications and catering guide.

Meal prices are grade level appropriate and sufficient to support the district's goals.

G.1  MARKETING - ADVERTISING 

A catering guide is published and promoted to staff, administrators and community groups.

Menus are published and distributed to all elementary school students.

Special dietary meals are provided for students with special needs.

There are sufficient points of sale (POS) to ensure appropriate line speed.

Line decor is warm and welcoming.

Customers are routinely surveyed and management takes action as a result to improve participation.

Students participating in the free or reduced meal programs are not identifiable by meal choices or payment method.

FOOD SERVICE PERFORMANCE INDEX
Scoring:  5 - Best Practice,  4 - Above Average,  3 - Acceptable,  2 - Needs Improvement,  1 - Unsatisfactory

© 2009 - Edvocate, Inc.

Daily morning announcements include the day's menu.

Menus are posted in common areas including the cafeteria, student common areas and classrooms at all secondary schools.
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Score

1. 3.0

2. 3.0

3. 3.0

4. 3.0

5. 3.0

6. 1.0

7. 2.0

8. 3.0

9. 3.0

10. 3.0

11. 2.0

Total Points 29.0

Points Range 11 to 55

Rating Acceptable

Students that have forgotten their meal money are offered a meal that meets nutritional standards.

Food service provides the district with resources for healthy food and non-food fundraising alternatives.

The district's wellness policy includes standards for nutrition and physical activity education.

H.  NUTRITION - TASTE,/EDUCATION/WELLNESS 

Scoring:  5 - Best Practice,  4 - Above Average,  3 - Acceptable,  2 - Needs Improvement,  1 - Unsatisfactory

© 2009 - Edvocate, Inc.

FOOD SERVICE PERFORMANCE INDEX

Daily menus, a la carte, vending and catering offerings include a variety of fruits, vegetables, whole grain and low fat dairy offerings.

Food service offerings support the district's policy, student and staff menus, al a carte, catering and vended offerings.

The district has a wellness policy that establishes standards for all food and beverages available to students during the educational day.

The food tastes good, is presented well and is nutritional for all customers (i.e.. students, staff and visitors).

The nutrition and physical activity education are coordinated with the district's health and physical education program.

Food service staff is available to provide classroom instruction and encouragement for healthy choices.

Serving and dining areas have signage and marketing programs that support and encourage healthy choices.

Participants in after school programs have access, where applicable, to healthy snacks.
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Score

1. 3.0

2. 2.0

3. 4.0

4. 4.0

5. 3.0

6. 3.0

7. 1.0

8. 3.0

9. 1.0

10. 2.0

11. 2.0

12. 2.0

13. 3.0

14. 2.0

15. 3.0

16. 3.0

17. 1.0

18. 3.0

19. 1.0

20. 3.0

Total Points 49.0

Points Range 20 to 100

Rating Needs Improvement

Scoring:  5 - Best Practice,  4 - Above Average,  3 - Acceptable,  2 - Needs Improvement,  1 - Unsatisfactory

NESHAMINY SCHOOL DISTRICT

FOOD SERVICE PERFORMANCE INDEX

© 2009 - Edvocate, Inc.

Food service leadership budgets management training and incorporates a manager's accomplishment of training in their evaluation.

I.1.  TRAINING - FOOD SERVICE LEADERSHIP 

All food service leadership (including leads) are Hazard Analysis and Critical Control Point (HACCP) trained.

All food service leadership (including leads) receive physical safety training.

All food service staff members are position cross trained.

All food service staff receive HACCP training.

All food service leadership (including leads) are Serv Safe certified and receive annual updates. 

Food service leadership are active members of School Nutrition Association (SNA).

All new employees receive initial training in all prep and serving tasks.

All food service leadership (including leads) receive annual USDA compliance training.

Staff training is documented and kept on file in the appropriate office.  

All food service staff have access to independent study/distance learning for personal and professional growth and/or advancement.

Staff training is budgeted annually and is a part of the staff members annual evaluation.

Food service leadership has a mandate for staff training.

All food service staff receive physical safety training.

Food service leadership training is documented and kept on file in the management office.

All food service leadership receive district specific H. R. policy and practices training, including employee hiring and discipline.

All food service staff receive hospitality training.

All food service staff members are Serve Safe certified and receive annual updates.

The district's leadership has a training mandate for food service leadership.

All food service leadership (including leads) receive basic and advanced management training for financial management and accounting.

I.2.  TRAINING -- FOOD SERVICE STAFF  - SITE STAFF
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Score

1. 3.0

2. 4.0

3. 4.0

4. 1.0

5. 2.0

6. 3.0

7. 4.0

8. 3.0

9. 4.0

10. 4.0

11. 3.0

12. 3.0

13. 3.0

14. 3.0

15. 3.0

16. 3.0

17. 3.0

18. 4.0

19. 4.0

20. 3.0

21. NA

22. 4.0

Total Points 68.0

Points Range 21 to 105

Rating Acceptable

Scoring:  5 - Best Practice,  4 - Above Average,  3 - Acceptable,  2 - Needs Improvement,  1 - Unsatisfactory

Cafeteria cleaning procedures are clear, well defined and conducted in an appropriate manner to ensure a clean dining environment.

Food service works closely with other staff groups in the district for an integrated approach to regulatory compliance.

Kitchen equipment (fire suppression system, exhaust hood filters, etc.) are maintained in compliance with local safety regulations.

There is an appropriate pest control program.  

There are sufficient hand washing sinks in the prep and serving areas and each has appropriate signage. 

Freezer storage is at 0° F.

Refrigeration temperature logs are posted on doors and recorded twice daily.

Food thermometers are in use at each school.

Food expiration dates are clearly marked and checked before use. (product in most refrigerators and freezers where not dated when received)

Access to all food storage areas is limited to food service personnel.

Client stipulates that all equipment is National Sanitation Foundation (NSF) certified.

Cold storage is at 40° F. 

NESHAMINY SCHOOL DISTRICT

FOOD SERVICE PERFORMANCE INDEX

© 2009 - Edvocate, Inc.

J.  SAFETY

Food service employee injuries are monitored through the appropriate district department.  

Food service continually evaluates strategies to improve safety conditions.

Serv Safe practices are practiced.

There are sufficient three compartment sinks available for cleaning pots, pans, utensils, etc.  

Trash dumpsters are well kept and surrounding areas are free of debris.

Health department inspection reports are on file in each location and in the management office with corrective action plans for violations.

There is an HACCP plan implemented and maintained.

Serving gloves and hair containment are in use.

Storage, prep and serving areas are clean and free of debris.

All kitchen prep areas have passed local safety inspections.
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Score

1. 4.0

2. 4.0

3. 2.0

4. 2.0

5. 4.0

6. 3.0

7. 2.0

8. 3.0

Score

9. 4.0

10. NA

11. 4.0

12. 4.0

13. 4.0

14. 4.0

15. 4.0

16. 4.0

17. 4.0

Total Points 56.0

Points Range 16 to 80

Rating Acceptable

System provides real time sales data at each location to reconcile receipts/deposit to sales.  

Sales data is uploaded to the management office in real time as each transaction is completed.  

System supports the district's charge/credit policy.

The MIS/IT system sales and inventory reports flag unusual activity.

System provides optimum anonymity to Free and Reduced students.  

System identifies meal and/or spending restrictions for each customer.  

Electronic point of sale (POS) systems are in place for every point of sale.

Sales data is uploaded daily to the management office.  

The MIS/IT system reports KPI data in a timely and concise manner.

The MIS/IT system supports tracking grocery, non-food supplies and purchased services by location.

The MIS/IT system accepts daily uploads of sales from each location and generates sales reports focused on district specific KPIs.

The MIS/IT system supports the automated generation of reimbursement claims.

© 2009 - Edvocate, Inc.

System supports the use of credit and/or debit cards.  

System allows for pre-pays and provides real time account balance to customer.  

The MIS/IT system relieves inventory from food production reports.  

K.2.  MIS / IT SYSTEM - "FRONT OF THE HOUSE"

The MIS/IT system tracks labor attendance, hours and productivity.

The MIS/IT system supports the acquisition of grocery, non-food supplies and purchased services.

K.1.  MIS / IT SYSTEM - "BACK OF THE HOUSE"

NESHAMINY SCHOOL DISTRICT

FOOD SERVICE PERFORMANCE INDEX
Scoring:  5 - Best Practice,  4 - Above Average,  3 - Acceptable,  2 - Needs Improvement,  1 - Unsatisfactory
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Score

1. 4.0

2. 1.0

3. 3.0

4. 4.0

5. 4.0

6. 4.0

7. 2.0

8. 3.0

Total Points 25.0

Points Range 8 to 40

Rating Acceptable

There is a physical asset inventory maintained for all schools/sites.

Equipment replacement purchases are planned and are included in the budgeting process.

Scoring:  5 - Best Practice,  4 - Above Average,  3 - Acceptable,  2 - Needs Improvement,  1 - Unsatisfactory

© 2009 - Edvocate, Inc.

FOOD SERVICE PERFORMANCE INDEX

Work orders/requisitions are completed in a timely manner.

Production equipment is cleaned and inspected daily.

Work orders/requisitions are written and submitted in a timely manner for repairs, replacements and additional new equipment.

There is sufficient production equipment to produce the menu.

There is sufficient serving equipment to ensure food is served at optimum temperature.

Defective equipment is tagged and removed from service.

NESHAMINY SCHOOL DISTRICT

L.  EQUIPMENT
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2. Food Service Dashboard ™- Summary Charts 2013-2014 (Sept. to May )School 
Year 
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3. 2013-2014 (Sept. to June) Participation Rates by School – the following table 

details the actual student participation rates for each category of student (paid, reduced and 
free) by school and compares it with the metric for each (those highlighted in red do not 
meet lowest metric).  There are opportunities for improvement, especially in paid meals. 

 

Participation Rates Per School 
September 2013 Through May 2014 

Schools 
Actuals Metric (Low Targets) Actual vs. Metric 

Paid  Reduced Free Paid  Reduced Free Paid  Reduced Free 

Buck Elem. 39% 82% 82% 45% 65% 85% -6% 17% -3% 

Everitt Elem. 45% 106% 83% 45% 65% 85% 0% 41% -2% 

Ferderbar Elem. 39% 70% 89% 45% 65% 85% -6% 5% 4% 

Heckman Elem. 22% 77% 42% 45% 65% 85% -23% 12% -43% 

Hoover Elem. 32% 70% 70% 45% 65% 85% -13% 5% -15% 

Lower Southampton Elem. 35% 68% 79% 45% 65% 85% -10% 3% -6% 

Miller Elem. 44% 91% 77% 45% 65% 85% -1% 26% -8% 

Schweitzer Elem 42% 91% 86% 45% 65% 85% -3% 26% 1% 

Maple Point Middle 28% 69% 82% 40% 65% 70% -12% 4% 12% 

Poquessing Middle 40% 69% 84% 40% 65% 70% 0% 4% 14% 

Sandburg Middle 42% 74% 81% 40% 65% 70% 2% 9% 11% 

Neshaminy High School 24% 56% 63% 30% 40% 50% -6% 16% 13% 
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4. 2013-2014 (Sept. to June) A la carte Spending Per Student by School - the 

following table details the actual student spending per day, by school and compares it with 
the metric for each.  The revenues in all but three schools exceed the metrics.  Students 
might be purchasing more a la carte because of lackluster meal offerings. 
 

A la Carte Sales Per Student Per Day 

Schools 

Sales 
Per 

Student 
Per Day 

Metric Range 
Actual vs. 

Low 
Metric 

Difference 

Actual vs. 
High 

Metric 
Difference Low   High 

Buck Elem. $0.47  $0.25  to $0.35  $0.22  $0.12  

Everitt Elem. $0.38  $0.25  to $0.35  $0.13  $0.03  

Ferderbar Elem. $0.43  $0.25  to $0.35  $0.18  $0.08  

Heckman Elem. $0.57  $0.25  to $0.35  $0.32  $0.22  

Hoover Elem. $0.37  $0.25  to $0.35  $0.12  $0.02  

Lower Southampton Elem. $0.44  $0.25  to $0.35  $0.19  $0.09  

Miller Elem. $0.41  $0.25  to $0.35  $0.16  $0.06  

Schweitzer Elem $0.34  $0.25  to $0.35  $0.09  ($0.01) 

Maple Point Middle $0.96  $0.50  to $0.80  $0.46  $0.16  

Poquessing Middle $0.85  $0.50  to $0.80  $0.35  $0.05  

Sandburg Middle $0.78  $0.50  to $0.80  $0.28  ($0.02) 

Neshaminy High School $0.76  $0.75  to $1.00  $0.01  ($0.24) 
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Projected A la Carte Sales: we are projecting a $0 increase in ala carte sales.  This is do the 

change in regulations for the 2014-2015 school year and the program is generating very good ala 
carte sales. 

 

Projected Ala Carte Sales  

School 

2013-2014 
Actual 

Projected 

Metric for Ala 
Carte Spending 
Per Student Per 

Day 

Total 
Annual 

Ala Carte 
Sales  

Ala 
Carte 
Sales 
Per 

Student 
Per Day 

Total 
Projected 

Annual  
Ala Carte 

Sales 

Projected 
Ala Carte 
Sales Per 
Student 
Per Day 

Buck Elem. $28,701  $0.47 $28,701  $0.47 

$.25 to $.35  

Everitt Elem. $23,303  $0.38 $23,303  $0.38 

Ferderbar Elem. $37,890  $0.43 $37,890  $0.43 

Heckman Elem. $41,380  $0.57 $41,380  $0.57 

Hoover Elem. $38,039  $0.37 $38,039  $0.37 

Lower Southampton Elem. $32,370  $0.44 $32,370  $0.44 

Miller Elem. $25,975  $0.41 $25,975  $0.41 

Schweitzer Elem $19,377  $0.34 $19,377  $0.34 

Sub Total Elem $247,034  $0.43 $247,034  $0.43 

Maple Point Middle $152,447  $0.96 $152,447  $0.96 

$.50 to $.80  
Poquessing Middle $78,388  $0.85 $78,388  $0.85 

Sandburg Middle $67,409  $0.78 $67,409  $0.78 

Sub Total Middle $298,243  $0.88 $298,243  $0.88 

Neshaminy HS $311,873  $0.76 $311,873  $0.76 $.75 to $1.00  

Total $857,150  $0.65 $857,150      

Projected Increase is in revenue is: $0.00 
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5. Detailed Analysis of Projected Meal Participation: based upon the metrics for participation and the implementation of the 

recommendations we are projected a modest 10% increase in paid participation and 5% in free and reduced. 
 

 
  School

Total 

Enrollment

Attendance 

factor

Eligible 

Free

Eligible 

Reduced
Paid

Serving 

Days Lunch

(Total)

Paid 

Meals 

Served

Paid 

Students 

Available

Partic. 

Rate

Free 

Meals 

Served

Free 

Students 

Available

Partic. 

Rate

Reduced 

Meals 

Served

Reduced 

Students 

Available

Partic. 

Rate
Paid Revenue

Free 

Revenue

Reduced 

Revenue

Buck Elem. 360 95.0% 55 8 297 178 19,478 50,223 39% 7,653 9,301 82% 1,114 1,353 82% $52,785.38 $23,800.83 $3,464.54

Everitt Elem. 360 95.0% 138 11 211 178 16,184 35,680 45% 19,338 23,336 83% 1,963 1,860 106% $43,858.64 $60,141.18 $6,104.93

Ferderbar Elem. 526 95.0% 154 32 340 178 22,383 57,494 39% 23,055 26,041 89% 3,772 5,411 70% $60,657.93 $71,701.05 $11,730.92

Heckman Elem. 431 95.0% 41 2 388 178 14,318 65,611 22% 2,943 6,933 42% 259 338 77% $38,801.78 $9,152.73 $805.49

Hoover Elem. 613 95.0% 144 19 450 178 24,098 76,095 32% 17,161 24,350 70% 2,253 3,213 70% $65,305.58 $53,370.71 $7,006.83

Lower Southamption Elem.431 95.0% 85 11 335 178 19,812 56,649 35% 11,285 14,374 79% 1,259 1,860 68% $53,690.52 $35,096.35 $3,915.49

Miller Elem. 376 95.0% 83 20 273 178 20,334 46,164 44% 10,784 14,035 77% 3,073 3,382 91% $55,105.14 $33,538.24 $9,557.03

Schweitzer Elem 337 95.0% 106 15 216 178 15,366 36,526 42% 15,465 17,925 86% 2,299 2,537 91% $41,641.86 $48,096.15 $7,149.89

Maple Point Middle 973 93.0% 183 30 760 176 35,374 124,397 28% 24,709 29,953 82% 3367 4,910 69% $113,550.54 $76,844.99 $10,471.37

Poquessing Middle 566 93.0% 125 26 415 176 27,474 67,927 40% 17,283 20,460 84% 2918 4,256 69% $88,191.54 $53,750.13 $9,074.98

Sandburg Middle 527 93.0% 97 28 402 176 27,407 65,799 42% 12,922 15,877 81% 3371 4,583 74% $87,976.47 $40,187.42 $10,483.81

Neshaminy HS 2554 91.0% 412 86 2,056 176 79,500 329,289 24% 41,508 65,986 63% 7767 13,774 56% $255,195.00 $129,089.88 $24,155.37

$956,760.38 $634,769.66 $103,920.65

10% 5% 5%

School
Total 

Enrollment

Attendance 

factor

Eligible 

Free

Eligible 

Reduced
Paid

Serving 

Days Lunch

(Total)

Paid 

Meals 

Served

Paid 

Students 

Available

Partic. 

Rate 

(10% 

Increase)

Free 

Meals 

Served

Free 

Students 

Available

Partic. 

Rate

Reduced 

Meals 

Served

Reduced 

Students 

Available

Partic. 

Rate
Paid Revenue

Free 

Revenue

Reduced 

Revenue

Buck Elem. 360 95% 55 8 297 178 21,426 50,223 43% 8,036 9,301 86% 1,170 1,353 86% $58,063.92 $24,990.87 $3,637.77

Everitt Elem. 360 95% 138 11 211 178 17,802 35,680 50% 20,305 23,336 87% 2,061 1,860 111% $48,244.50 $63,148.24 $6,410.18

Ferderbar Elem. 526 95% 154 32 340 178 24,621 57,494 43% 24,208 26,041 93% 3,961 5,411 73% $66,723.72 $75,286.10 $12,317.47

Heckman Elem. 431 95% 41 2 388 178 15,750 65,611 24% 3,090 6,933 45% 272 338 80% $42,681.96 $9,610.37 $845.76

Hoover Elem. 613 95% 144 19 450 178 26,508 76,095 35% 18,019 24,350 74% 2,366 3,213 74% $71,836.14 $56,039.25 $7,357.17

Lower Southamption Elem.431 95% 85 11 335 178 21,793 56,649 38% 11,849 14,374 82% 1,322 1,860 71% $59,059.57 $36,851.17 $4,111.26

Miller Elem. 376 95% 83 20 273 178 22,367 46,164 48% 11,323 14,035 81% 3,227 3,382 95% $60,615.65 $35,215.15 $10,034.88

Schweitzer Elem 337 95% 106 15 216 178 16,903 36,526 46% 16,238 17,925 91% 2,414 2,537 95% $45,806.05 $50,500.96 $7,507.38

Maple Point Middle 973 93% 183 30 760 176 38,911 124,397 31% 25,944 29,953 87% 3535.35 4,910 72% $124,905.59 $80,687.24 $10,994.94

Poquessing Middle 566 93% 125 26 415 176 30,221 67,927 44% 18,147 20,460 89% 3063.9 4,256 72% $97,010.69 $56,437.64 $9,528.73

Sandburg Middle 527 93% 97 28 402 176 30,148 65,799 46% 13,568 15,877 85% 3539.55 4,583 77% $96,774.12 $42,196.79 $11,008.00

Neshaminy HS 2,554 91% 412 86 2,056 176 87,450 329,289 27% 43,583 65,986 66% 8155.35 13,774 59% $280,714.50 $135,544.37 $25,363.14

$1,052,436.42 $666,508.14 $109,116.68

2013-2014 YTD Participation

Sub-Totals

Total Revenue $1,828,061.24

Sub-Totals

Total Revenue $1,695,450.69

PROJECTED PARTICIPATION
Projected Increase in Paid Meals

Difference in Revenue from Current to Projected $132,610.55

The above analysis is based upon using 2014-15 reimbursement rates with the $.06 HHFKA reimbursement plus current year's meal prices projecting a 10% increase in paid meals and 5% in free and reduced.

Projected Increase in Free Meals Projected Increase in Reduced Meals
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6. June 2013 (Blue Bar) and 2012/2013 Meals Per Labor Hour: The vertical bar and the numbers represent the year to date meal per 

labor hours while the short blue dash represent the meals per labor hour for June. 
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7. Detailed Food Service Observation Checklist for Each School:  

 

School: Neshaminy High School Enrollment: ≈ 2,512 Production  Breakfast: 6:45-7:05; 7:40-8:00; 8:31-8:51     Lunch: 10:04-10:50; 10:55-11:41; 11:46-12:32; 12:37-1:23

Address: Satellite Date Inspected:  6/9/14

YES NO COMMENTS









 If paying cash, students do not enter pin numbers

NA

NA

 Take name and pin# and enter manually





NA








Pizza served out of Dominoes boxes and piled on top of each other; pretzels on serving line (not kept in 

warmer); carrots and peaches are cupped, but displayed on old tray; plating french fries with hands; fruit cups 





 Using serving spoon, not a spoodle

NA



 Need to clean glass on Snapple fridge (snack bar); need to clean sainless steel on front face of serving lines





20 + Mgr.





 Custodians Log

 No product dated in fridge/freezer











 -Using roster and is it updated 

Food Services Site Checklist

2001 Old Lincoln Highway, Langhorne PA  19047

ITEM
Cashier

Cashier can identify a reimbursable meal (3 of 5 components of which 1 must be fruit or vegetable)

Cashier can identify student eligibility (paid/free or reduced)

Humanitarian meal policy implemented

POS System/Meal Counts/Ala Carte Sales

POS, meal counting method being implemented at the end of serving line

 -Using tickets being scanned as students come through and/or pin numbers

 -Using tickets collected in a basket & scanned later

Portion control

Can an emergency roster be printed

Utilizing POS for cash sales

Ala Carte sales unrestricted and if not why (is principal or anyone else restricting ala carte sales)

How are meal counts & offer vs. serve being handled for classroom feeding

Serving Line/Satellite/Classroom Feeding

All components available for reimbursable meal

All items on menu being served

Students being served in the allotted time

Food presented well

Food tastes good

Offer vs. Served  

HACCP (Hazard Analysis Critical Control Point)  & Food Safety

Order System for Satellite Schools or Classroom Feeding

Staff

Food Service Workers Hospitable

General Sanitation of Kitchen and Serving Lines

Proper personal protection equipment used

Staff Uniformed

No. of Staff

Equipment

All equipment working

Proper amount of smallwares

Temperature logs in place

Food properly stored

Food stored at its recommended temperatures - the hot food is hot and cold food is cold

Production records kept current; recipes being used

Certifications & Miscellaneous

Current 'Health Inspection' displayed

At least 1 employee is ServSafe certified

Is there free water available to the students in the cafeteria?

General Notes
Suggest alarming outside box.

No security on inside serving line.



Section 2- Appendices 

 
53 

 
 

School: Maple Point Middle School Enrollment: ≈ 967 Production  Breakfast: 7:30-7:50     Lunch: 10:45-11:15; 11:35-12:05; 12:25-12:55

Address: Satellite Date Inspected: 6/9/14

YES NO COMMENTS











NA

NA







NA







 Serving pizza from cooking sheet







NA









10 + 1 porter



 Need spoodles, pearing knives, pot holders, pizza cutter, 2" pans

 Custodians log

 Not all product is dated



 Writing # of items made and left over on pad







 -Using roster and is it updated 

Food Services Site Checklist

2250 Langhorne-Yardley Rd., Langhorne PA  19047

ITEM
Cashier

Cashier can identify a reimbursable meal (3 of 5 components of which 1 must be fruit or vegetable)

Cashier can identify student eligibility (paid/free or reduced)

Humanitarian meal policy implemented

POS System/Meal Counts/Ala Carte Sales

POS, meal counting method being implemented at the end of serving line

 -Using tickets being scanned as students come through and/or pin numbers

 -Using tickets collected in a basket & scanned later

Portion control

Can an emergency roster be printed

Utilizing POS for cash sales

Ala Carte sales unrestricted and if not why (is principal or anyone else restricting ala carte sales)

How are meal counts & offer vs. serve being handled for classroom feeding

Serving Line/Satellite/Classroom Feeding

All components available for reimbursable meal

All items on menu being served

Students being served in the allotted time

Food presented well

Food tastes good

Offer vs. Served  

HACCP (Hazard Analysis Critical Control Point)  & Food Safety

Order System for Satellite Schools or Classroom Feeding

Staff

Food Service Workers Hospitable

General Sanitation of Kitchen and Serving Lines

Proper personal protection equipment used

Staff Uniformed

No. of Staff

Equipment

All equipment working

Proper amount of smallwares

Temperature logs in place

Food properly stored

Food stored at its recommended temperatures - the hot food is hot and cold food is cold

Production records kept current; recipes being used

Certifications & Miscellaneous

Current 'Health Inspection' displayed

At least 1 employee is ServSafe certified

Is there free water available to the students in the cafeteria?

General Notes
Suggest purchasing 1/2 sheet pans for pizza service.
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School: Poquessing Middle School Enrollment: ≈ 565 Production  Breakfast: 7:30-7:50     Lunch: 10:45-11:15; 11:35-12:05; 12:25-12:55

Address: Satellite Date Inspected: 6/9/14

YES NO COMMENTS











NA

NA







NA





 All staff helping, but still not set up at start of lunch



 Really good cook



 Salads are wrong size

NA









6 + Mgr.





 For walk ins only





 No leftovers and no fruits or vegetables







General Notes

Food Services Site Checklist

Gatorade vending machine (not theirs) is on during lunch.

300 Heights Lane, Feasterville PA 19053

ITEM
Cashier

POS System/Meal Counts/Ala Carte Sales

Serving Line/Satellite/Classroom Feeding

Staff

Equipment

Food tastes good

Offer vs. Served  

Portion control

Order System for Satellite Schools or Classroom Feeding

Food Service Workers Hospitable

General Sanitation of Kitchen and Serving Lines

Proper personal protection equipment used

Staff Uniformed

How are meal counts & offer vs. serve being handled for classroom feeding

All components available for reimbursable meal

All items on menu being served

Students being served in the allotted time

Food presented well

 -Using tickets collected in a basket & scanned later

 -Using roster and is it updated 

Can an emergency roster be printed

Utilizing POS for cash sales

Ala Carte sales unrestricted and if not why (is principal or anyone else restricting ala carte sales)

Cashier can identify a reimbursable meal (3 of 5 components of which 1 must be fruit or vegetable)

Cashier can identify student eligibility (paid/free or reduced)

Humanitarian meal policy implemented

POS, meal counting method being implemented at the end of serving line

 -Using tickets being scanned as students come through and/or pin numbers

No. of Staff

All equipment working

Proper amount of smallwares

Temperature logs in place

Certifications & Miscellaneous

HACCP (Hazard Analysis Critical Control Point)  & Food Safety

Too many choices hot dog/hamburger/pizza/sloppy joe/chicken.

Suggest washing fruit.

Is there free water available to the students in the cafeteria?

Food properly stored

Food stored at its recommended temperatures - the hot food is hot and cold food is cold

Production records kept current; recipes being used

Current 'Health Inspection' displayed

At least 1 employee is ServSafe certified
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School: Carl Sandburg Middle School Enrollment: ≈ 507 Production  Breakfast: 7:30-7:40     Lunch: 10:45-11:15; 11:35-12:05

Address: Satellite Date Inspected: 6/9/14

YES NO COMMENTS










NA
NA





NA








Serving chicken and pizza on cooking sheet.  Items on elementary side need better organization in cold 

wells; sandwich wrapped, but not labeled; 





 Salad is not correct portion size











9





 Custodians Log

 Product not dated



 Recipe sheet have no recipes, just ingredients/nutritional value







Food Services Site Checklist

General Notes
No deli line - premade everyday (deli meat comes already sliced).

30 Harmony Rd., Levittown PA 19056

ITEM

Is there free water available to the students in the cafeteria?

Staff

Equipment

Offer vs. Served  

Portion control

Order System for Satellite Schools or Classroom Feeding

Food Service Workers Hospitable

General Sanitation of Kitchen and Serving Lines

Proper personal protection equipment used

Staff Uniformed

All items on menu being served

Students being served in the allotted time

Food presented well

Food tastes good

No. of Staff

All equipment working

Proper amount of smallwares

Temperature logs in place

Certifications & Miscellaneous

HACCP (Hazard Analysis Critical Control Point)  & Food Safety

No signage as to what makes  up a reimburseable meal.

Have beverages in a basket on serving line when there is a cooler by register.  Suggest keeping in the cooler.

Food properly stored

Food stored at its recommended temperatures - the hot food is hot and cold food is cold

Production records kept current; recipes being used

Current 'Health Inspection' displayed

At least 1 employee is ServSafe certified

On elementary line serving chicken breast on one side and wings/drumsticks on the other side.  Suggest serving both options on both lines.

Cashier can identify a reimbursable meal (3 of 5 components of which 1 must be fruit or vegetable)

POS System/Meal Counts/Ala Carte Sales

POS, meal counting method being implemented at the end of serving line

Serving Line/Satellite/Classroom Feeding

All components available for reimbursable meal

Cashier can identify student eligibility (paid/free or reduced)

Humanitarian meal policy implemented

 -Using tickets being scanned as students come through and/or pin numbers

 -Using tickets collected in a basket & scanned later

 -Using roster and is it updated 

Can an emergency roster be printed

Utilizing POS for cash sales

Ala Carte sales unrestricted and if not why (is principal or anyone else restricting ala carte sales)

How are meal counts & offer vs. serve being handled for classroom feeding
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School: Pearl S. Buck Elementary Enrollment: ≈ 396 Production  Breakfast: 8:35am-8:48am          Lunch: 11:10-11:40; 11:45-12:15; 12:20-12:50; 12:55-1:25

Address: Satellite Date Inspected: 6/9/14

YES NO COMMENTS











NA

NA




 Healthy Snack Building - (2) snack max.  Younger students (1) snack max

NA







Cupped fruit/veggies on lrge plastic trays on serving line; serving Dominoes out of box; placing burgers and 

hot dogs on plastic tray top of hot well cover (not in hot well pan)

 Pizza warm; vegetables need seasoning



 Cupped items are not correct amount.

NA



 Stainless steel needs cleaning





3





 Custodians Log

 Product not dated











Food Services Site Checklist

General Notes
Suggest placing snacks on table by cashier.

143 Top Road, Levittown, PA 19056

ITEM

Is there free water available to the students in the cafeteria?

Cashier

POS System/Meal Counts/Ala Carte Sales

Serving Line/Satellite/Classroom Feeding

Staff

Equipment

Food tastes good

Offer vs. Served  

Portion control

Order System for Satellite Schools or Classroom Feeding

Food Service Workers Hospitable

General Sanitation of Kitchen and Serving Lines

Proper personal protection equipment used

Staff Uniformed

How are meal counts & offer vs. serve being handled for classroom feeding

All components available for reimbursable meal

All items on menu being served

Students being served in the allotted time

Food presented well

 -Using tickets collected in a basket & scanned later

 -Using roster and is it updated 

Can an emergency roster be printed

Utilizing POS for cash sales

Ala Carte sales unrestricted and if not why (is principal or anyone else restricting ala carte sales)

Cashier can identify a reimbursable meal (3 of 5 components of which 1 must be fruit or vegetable)

Cashier can identify student eligibility (paid/free or reduced)

Humanitarian meal policy implemented

POS, meal counting method being implemented at the end of serving line

 -Using tickets being scanned as students come through and/or pin numbers

No. of Staff

All equipment working

Proper amount of smallwares

Temperature logs in place

Certifications & Miscellaneous

HACCP (Hazard Analysis Critical Control Point)  & Food Safety

Food properly stored

Food stored at its recommended temperatures - the hot food is hot and cold food is cold

Production records kept current; recipes being used

Current 'Health Inspection' displayed

At least 1 employee is ServSafe certified
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School: Samuel Everitt Elementary Enrollment: ≈ 384 Production  Breakfast: 8:30am-8:50am     Lunch: 11:50-12:20; 12:25-12:55; 1:00-1:30

Address: Satellite Date Inspected: 6/9/14

YES NO COMMENTS











NA

NA







NA







 Chicken served from baking sheets; preplating; salads not displayed (due to space issue)







NA









3



















Food Services Site Checklist

General Notes

Forsythia Drive, Levittown PA 19056

ITEM

Is there free water available to the students in the cafeteria?

Cashier

POS System/Meal Counts/Ala Carte Sales

Serving Line/Satellite/Classroom Feeding

Staff

Equipment

Food tastes good

Offer vs. Served  

Portion control

Order System for Satellite Schools or Classroom Feeding

Food Service Workers Hospitable

General Sanitation of Kitchen and Serving Lines

Proper personal protection equipment used

Staff Uniformed

How are meal counts & offer vs. serve being handled for classroom feeding

All components available for reimbursable meal

All items on menu being served

Students being served in the allotted time

Food presented well

 -Using tickets collected in a basket & scanned later

 -Using roster and is it updated 

Can an emergency roster be printed

Utilizing POS for cash sales

Ala Carte sales unrestricted and if not why (is principal or anyone else restricting ala carte sales)

Cashier can identify a reimbursable meal (3 of 5 components of which 1 must be fruit or vegetable)

Cashier can identify student eligibility (paid/free or reduced)

Humanitarian meal policy implemented

POS, meal counting method being implemented at the end of serving line

 -Using tickets being scanned as students come through and/or pin numbers

No. of Staff

All equipment working

Proper amount of smallwares

Temperature logs in place

Certifications & Miscellaneous

HACCP (Hazard Analysis Critical Control Point)  & Food Safety

Food properly stored

Food stored at its recommended temperatures - the hot food is hot and cold food is cold

Production records kept current; recipes being used

Current 'Health Inspection' displayed

At least 1 employee is ServSafe certified
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School: Joseph Ferderbar Elementary Enrollment: ≈ 607 Production  Breakfast: 8:50-9:06     Lunch: 11:50-12:20; 12:30-1:00; 1:10-1:40

Address: Satellite Date Inspected: 6/9/14

YES NO COMMENTS











NA

NA







NA













 Salads were wrong size, not enough if only take that item; using wrong spoodle size

NA









3











 20+ entries/day. Zero vegetables, some fruits; salad (proteins) 3.25 oz. cup







Food Services Site Checklist

General Notes
Ice cream and snacks at beginning of line.  

300 Heights Lane, Feasterville PA 19053

ITEM

Is there free water available to the students in the cafeteria?

Cashier

POS System/Meal Counts/Ala Carte Sales

Serving Line/Satellite/Classroom Feeding

Staff

Equipment

Food tastes good

Offer vs. Served  

Portion control

Order System for Satellite Schools or Classroom Feeding

Food Service Workers Hospitable

General Sanitation of Kitchen and Serving Lines

Proper personal protection equipment used

Staff Uniformed

How are meal counts & offer vs. serve being handled for classroom feeding

All components available for reimbursable meal

All items on menu being served

Students being served in the allotted time

Food presented well

 -Using tickets collected in a basket & scanned later

 -Using roster and is it updated 

Can an emergency roster be printed

Utilizing POS for cash sales

Ala Carte sales unrestricted and if not why (is principal or anyone else restricting ala carte sales)

Cashier can identify a reimbursable meal (3 of 5 components of which 1 must be fruit or vegetable)

Cashier can identify student eligibility (paid/free or reduced)

Humanitarian meal policy implemented

POS, meal counting method being implemented at the end of serving line

 -Using tickets being scanned as students come through and/or pin numbers

No. of Staff

All equipment working

Proper amount of smallwares

Temperature logs in place

Certifications & Miscellaneous

HACCP (Hazard Analysis Critical Control Point)  & Food Safety

Food properly stored

Food stored at its recommended temperatures - the hot food is hot and cold food is cold

Production records kept current; recipes being used

Current 'Health Inspection' displayed

At least 1 employee is ServSafe certified
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School: Herbert Hoover Elementary Enrollment: ≈ 659 Production  Breakfast: 8:50-9:08     Lunch: 11:45-12:15; 12:20-12:50; 12:55-1:25

Address: Satellite Date Inspected: 6/9/14

YES NO COMMENTS











NA

NA







NA















NA









4

 1 warmer being fixed







 Tuna sandwich and carrots sitting on counter (not kept cool)









 -Using roster and is it updated 

Food Services Site Checklist

501 Trenton Rd., Langhorne PA  19047

ITEM

Cashier

Cashier can identify a reimbursable meal (3 of 5 components of which 1 must be fruit or vegetable)

Cashier can identify student eligibility (paid/free or reduced)

Humanitarian meal policy implemented

POS System/Meal Counts/Ala Carte Sales

POS, meal counting method being implemented at the end of serving line

 -Using tickets being scanned as students come through and/or pin numbers

 -Using tickets collected in a basket & scanned later

Portion control

Can an emergency roster be printed

Utilizing POS for cash sales

Ala Carte sales unrestricted and if not why (is principal or anyone else restricting ala carte sales)

How are meal counts & offer vs. serve being handled for classroom feeding

Serving Line/Satellite/Classroom Feeding

All components available for reimbursable meal

All items on menu being served

Students being served in the allotted time

Food presented well

Food tastes good

Offer vs. Served  

HACCP (Hazard Analysis Critical Control Point)  & Food Safety

Order System for Satellite Schools or Classroom Feeding

Staff

Food Service Workers Hospitable

General Sanitation of Kitchen and Serving Lines

Proper personal protection equipment used

Staff Uniformed

No. of Staff

Equipment

All equipment working

Proper amount of smallwares

Temperature logs in place

Food properly stored

Food stored at its recommended temperatures - the hot food is hot and cold food is cold

Production records kept current; recipes being used

Certifications & Miscellaneous

Current 'Health Inspection' displayed

At least 1 employee is ServSafe certified

Is there free water available to the students in the cafeteria?

General Notes
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School: Oliver Heckman Elementary Enrollment: ≈ 458 Production  Breakfast: 9:00-9:10     Lunch: 11:55-12:25; 12:35-1:05; 1:10-1:40

Address: Satellite Date Inspected: 6/9/14

YES NO COMMENTS

 Knew 3 of 5 components, but did not know that 1 must be a fruit or vegetable









NA

NA







NA







 Chicken in pans presented well.  Pizza is served on baking sheets.







NA









3







 Product not dated











Food properly stored

Food stored at its recommended temperatures - the hot food is hot and cold food is cold

Production records kept current; recipes being used

Certifications & Miscellaneous

Current 'Health Inspection' displayed

At least 1 employee is ServSafe certified

Is there free water available to the students in the cafeteria?

General Notes

HACCP (Hazard Analysis Critical Control Point)  & Food Safety

Order System for Satellite Schools or Classroom Feeding

Staff

Food Service Workers Hospitable

General Sanitation of Kitchen and Serving Lines

Proper personal protection equipment used

Staff Uniformed

No. of Staff

Equipment

All equipment working

Proper amount of smallwares

Temperature logs in place

Portion control

Can an emergency roster be printed

Utilizing POS for cash sales

Ala Carte sales unrestricted and if not why (is principal or anyone else restricting ala carte sales)

How are meal counts & offer vs. serve being handled for classroom feeding

Serving Line/Satellite/Classroom Feeding

All components available for reimbursable meal

All items on menu being served

Students being served in the allotted time

Food presented well

Food tastes good

Offer vs. Served  

 -Using roster and is it updated 

Food Services Site Checklist

Maple Ave. & Cherry St., Langhorne PA 19047

ITEM

Cashier

Cashier can identify a reimbursable meal (3 of 5 components of which 1 must be fruit or vegetable)

Cashier can identify student eligibility (paid/free or reduced)

Humanitarian meal policy implemented

POS System/Meal Counts/Ala Carte Sales

POS, meal counting method being implemented at the end of serving line

 -Using tickets being scanned as students come through and/or pin numbers

 -Using tickets collected in a basket & scanned later
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School: Walter Miller Elementary Enrollment: ≈ 411 Production  Breakfast: 8:30-8:50     Lunch: 11:15-11:45; 11:45-12:15; 12:25-12:55

Address: Satellite Date Inspected: 6/9/14

YES NO COMMENTS





 PB&J and water after 3 meals





NA
NA







NA







 Chicken taken right from warmer to serving line on baking sheet; pretraying pizza







NA









2



















Food properly stored

Food stored at its recommended temperatures - the hot food is hot and cold food is cold

Production records kept current; recipes being used

Certifications & Miscellaneous

Current 'Health Inspection' displayed

At least 1 employee is ServSafe certified

Is there free water available to the students in the cafeteria?

General Notes
Meals are pre-ordered - no salads were ordered, but kids changed their minds.

HACCP (Hazard Analysis Critical Control Point)  & Food Safety

Order System for Satellite Schools or Classroom Feeding

Staff

Food Service Workers Hospitable

General Sanitation of Kitchen and Serving Lines

Proper personal protection equipment used

Staff Uniformed

No. of Staff

Equipment

All equipment working

Proper amount of smallwares

Temperature logs in place

Portion control

Can an emergency roster be printed

Utilizing POS for cash sales

Ala Carte sales unrestricted and if not why (is principal or anyone else restricting ala carte sales)

How are meal counts & offer vs. serve being handled for classroom feeding

Serving Line/Satellite/Classroom Feeding

All components available for reimbursable meal

All items on menu being served

Students being served in the allotted time

Food presented well

Food tastes good

Offer vs. Served  

 -Using roster and is it updated 

Food Services Site Checklist

10 Cobalt Ridge Dr., Levittown PA  19057

ITEM

Cashier

Cashier can identify a reimbursable meal (3 of 5 components of which 1 must be fruit or vegetable)

Cashier can identify student eligibility (paid/free or reduced)

Humanitarian meal policy implemented

POS System/Meal Counts/Ala Carte Sales

POS, meal counting method being implemented at the end of serving line

 -Using tickets being scanned as students come through and/or pin numbers

 -Using tickets collected in a basket & scanned later
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School: Albert Schweitzer Elementary Enrollment: ≈ 352 Production  Breakfast: 8:50-9:10     Lunch: 11:20-11:50; 12:00-12:30; 12:40-1:10

Address: Satellite Date Inspected: 6/9/14

YES NO COMMENTS











NA

NA







NA





 Students lined up, but FSW still putting out food

 Chicken and pizza on baking sheets







NA









2





 Custodians log

 Product not dated



 Recipe sheet have no recipes, just ingredients/nutritional value







Food properly stored

Food stored at its recommended temperatures - the hot food is hot and cold food is cold

Production records kept current; recipes being used

Certifications & Miscellaneous

Current 'Health Inspection' displayed

At least 1 employee is ServSafe certified

Is there free water available to the students in the cafeteria?

General Notes
Suggest labeling hot dogs and hamburgers.

HACCP (Hazard Analysis Critical Control Point)  & Food Safety

Order System for Satellite Schools or Classroom Feeding

Staff

Food Service Workers Hospitable

General Sanitation of Kitchen and Serving Lines

Proper personal protection equipment used

Staff Uniformed

No. of Staff

Equipment

All equipment working

Proper amount of smallwares

Temperature logs in place

Portion control

Can an emergency roster be printed

Utilizing POS for cash sales

Ala Carte sales unrestricted and if not why (is principal or anyone else restricting ala carte sales)

How are meal counts & offer vs. serve being handled for classroom feeding

Serving Line/Satellite/Classroom Feeding

All components available for reimbursable meal

All items on menu being served

Students being served in the allotted time

Food presented well

Food tastes good

Offer vs. Served  

 -Using roster and is it updated 

Food Services Site Checklist

Harmony Rd., Levittown PA  19056

ITEM

Cashier

Cashier can identify a reimbursable meal (3 of 5 components of which 1 must be fruit or vegetable)

Cashier can identify student eligibility (paid/free or reduced)

Humanitarian meal policy implemented

POS System/Meal Counts/Ala Carte Sales

POS, meal counting method being implemented at the end of serving line

 -Using tickets being scanned as students come through and/or pin numbers

 -Using tickets collected in a basket & scanned later
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School: Lower Southampton Elementary Enrollment: ≈ 469 Production  Breakfast: 8:35-8:50     Lunch: 11:30-12:00; 12:00-12:30; 12:30-1:00; 1:00-1:30

Address: Satellite Date Inspected: 6/9/14

YES NO COMMENTS











NA

NA







NA







 Quesadilla could be presented better







NA









4

 Reach in fridge

















Food properly stored

Food stored at its recommended temperatures - the hot food is hot and cold food is cold

Production records kept current; recipes being used

Certifications & Miscellaneous

Current 'Health Inspection' displayed

At least 1 employee is ServSafe certified

Is there free water available to the students in the cafeteria?

General Notes
Suggest labeling cheeseburgers.

HACCP (Hazard Analysis Critical Control Point)  & Food Safety

Order System for Satellite Schools or Classroom Feeding

Staff

Food Service Workers Hospitable

General Sanitation of Kitchen and Serving Lines

Proper personal protection equipment used

Staff Uniformed

No. of Staff

Equipment

All equipment working

Proper amount of smallwares

Temperature logs in place

Portion control

Can an emergency roster be printed

Utilizing POS for cash sales

Ala Carte sales unrestricted and if not why (is principal or anyone else restricting ala carte sales)

How are meal counts & offer vs. serve being handled for classroom feeding

Serving Line/Satellite/Classroom Feeding

All components available for reimbursable meal

All items on menu being served

Students being served in the allotted time

Food presented well

Food tastes good

Offer vs. Served  

 -Using roster and is it updated 

Food Services Site Checklist

7 School Lane, Feasterville PA  19053

ITEM

Cashier

Cashier can identify a reimbursable meal (3 of 5 components of which 1 must be fruit or vegetable)

Cashier can identify student eligibility (paid/free or reduced)

Humanitarian meal policy implemented

POS System/Meal Counts/Ala Carte Sales

POS, meal counting method being implemented at the end of serving line

 -Using tickets being scanned as students come through and/or pin numbers

 -Using tickets collected in a basket & scanned later
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8. Current Wage, Benefit and Position Roster 

 

Days Annual Wages

Worked 0.00%

Per Year
(Included inc.

over current)
7.650% 0.000% 16.9300% 0.440%

Cleaver, Marianne 1 General Worker $17.24 720.0 $12,412.80 $3,106 $15,518 25.02% $21.55 High School $949.58 $0.00 $2,101.49 $54.62 $0.00

Dina, Julie 1 Dishwasher $18.20 765.0 $13,923.00 $3,484 $17,407 25.02% $22.75 High School $1,065.11 $0.00 $2,357.16 $61.26 $0.00

Fleming, Lena 1 General Worker $17.24 990.0 $17,067.60 $4,270 $21,338 25.02% $21.55 High School $1,305.67 $0.00 $2,889.54 $75.10 $0.00

Gaspar, James 1 Porter $17.24 720.0 $12,412.80 $3,106 $15,518 25.02% $21.55 High School $949.58 $0.00 $2,101.49 $54.62 $0.00

Gregoria, Lee Ann 1 Cook Helper $18.55 720.0 $13,356.00 $3,342 $16,698 25.02% $23.19 High School $1,021.73 $0.00 $2,261.17 $58.77 $0.00

Kalanty, Betty 1 General Worker $12.95 810.0 $10,489.50 $2,624 $13,114 25.02% $16.19 High School $802.45 $0.00 $1,775.87 $46.15 $0.00

Kearney, Patricia 1 Cashier $19.06 900.0 $17,155.00 $4,292 $21,447 25.02% $23.83 High School $1,312.36 $0.00 $2,904.34 $75.48 $0.00

Kleppinger, Linda 1 General Worker $12.95 720.0 $9,324.00 $2,333 $11,657 25.02% $16.19 High School $713.29 $0.00 $1,578.55 $41.03 $0.00

Kuntz, Lois 1 General Worker $17.24 720.0 $12,412.80 $3,106 $15,518 25.02% $21.55 High School $949.58 $0.00 $2,101.49 $54.62 $0.00

Madle, Charles 1 General Worker $17.24 720.0 $12,412.80 $3,106 $15,518 25.02% $21.55 High School $949.58 $0.00 $2,101.49 $54.62 $0.00

Malley, Tracy 1 Shipper Receiver $17.35 900.0 $15,615.00 $3,907 $19,522 25.02% $21.69 High School $1,194.55 $0.00 $2,643.62 $68.71 $0.00

McCole, Maryann 2 General Worker $17.24 180.0 $3,103.20 $776 $3,880 25.02% $21.55 High School $237.39 $0.00 $525.37 $13.65 $0.00

McCole, Maryann Cook Helper $18.55 1035.0 $19,199.25 $4,804 $24,003 25.02% $23.19 High School $1,468.74 $0.00 $3,250.43 $84.48 $0.00

McCormick, Samantha 1 General Worker $17.24 720.0 $12,412.80 $3,106 $15,518 25.02% $21.55 High School $949.58 $0.00 $2,101.49 $54.62 $0.00

McFeeley, Lou 1 Shipper Receiver $23.12 1035.0 $23,929.20 $5,987 $29,916 25.02% $28.90 High School $1,830.58 $0.00 $4,051.21 $105.29 $0.00

Mohapp, Renate 1 Cashier $19.95 630.0 $12,566.00 $3,144 $15,710 25.02% $24.94 High School $961.30 $0.00 $2,127.42 $55.29 $0.00

Richardson, Jennifer 1 Cashier $18.20 540.0 $9,828.00 $2,459 $12,287 25.02% $22.75 High School $751.84 $0.00 $1,663.88 $43.24 $0.00

Saba, Joanne 1 Cook $19.39 1035.0 $20,068.65 $5,021 $25,090 25.02% $24.24 High School $1,535.25 $0.00 $3,397.62 $88.30 $0.00

Schanz, Amy 1 Cashier $18.20 720.0 $13,104.00 $3,279 $16,383 25.02% $22.75 High School $1,002.46 $0.00 $2,218.51 $57.66 $0.00

Schmid, Christine 1 Baker $18.55 900.0 $16,695.00 $4,177 $20,872 25.02% $23.19 High School $1,277.17 $0.00 $2,826.46 $73.46 $0.00

Wallis, Joy 1 Cook Helper $18.55 1035.0 $19,199.25 $4,804 $24,003 25.02% $23.19 High School $1,468.74 $0.00 $3,250.43 $84.48 $0.00

Gardener, Pamela 2 General Worker $17.24 180.0 $3,103.20 $776 $3,880 25.02% $21.55 Poquessing $237.39 $0.00 $525.37 $13.65 $0.00

Gardener, Pamela Cook Helper $18.55 900.0 $16,695.00 $4,177 $20,872 25.02% $23.19 Poquessing $1,277.17 $0.00 $2,826.46 $73.46 $0.00

Goldberg, Linda 1 Cashier $18.20 630.0 $11,466.00 $2,869 $14,335 25.02% $22.75 Poquessing $877.15 $0.00 $1,941.19 $50.45 $0.00

Jensen, Craig 1 Porter $12.95 630.0 $8,158.50 $2,041 $10,200 25.02% $16.19 Poquessing $624.13 $0.00 $1,381.23 $35.90 $0.00

Leppert, Jennifer 1 Dishwasher $18.20 540.0 $9,828.00 $2,459 $12,287 25.02% $22.75 Poquessing $751.84 $0.00 $1,663.88 $43.24 $0.00

Roberts, Patricia 1 General Worker $12.95 630.0 $8,158.50 $2,041 $10,200 25.02% $16.19 Poquessing $624.13 $0.00 $1,381.23 $35.90 $0.00

Schrier, Maria 1 Cashier $18.20 855.0 $15,561.00 $3,893 $19,454 25.02% $22.75 Poquessing $1,190.42 $0.00 $2,634.48 $68.47 $0.00

Tomlinson, Penny 1 Cook Leader $19.59 990.0 $19,394.10 $4,852 $24,247 25.02% $24.49 Poquessing $1,483.65 $0.00 $3,283.42 $85.33 $0.00

Bristow, Kathy 2 General Worker $17.24 180.0 $3,103.20 $776 $3,880 25.02% $21.55 Sandburg $237.39 $0.00 $525.37 $13.65 $0.00

Bristow, Kathy Cook Leader $20.37 990.0 $20,169.10 $5,046 $25,215 25.02% $25.47 Sandburg $1,542.94 $0.00 $3,414.63 $88.74 $0.00

Cipollini, Barbara 1 General Worker $12.95 540.0 $6,993.00 $1,750 $8,743 25.02% $16.19 Sandburg $534.96 $0.00 $1,183.91 $30.77 $0.00

King, Dana 1 Cook Helper $18.55 900.0 $16,695.00 $4,177 $20,872 25.02% $23.19 Sandburg $1,277.17 $0.00 $2,826.46 $73.46 $0.00

Konopka, Denise 1 General Worker $12.95 450.0 $5,827.50 $1,458 $7,286 25.02% $16.19 Sandburg $445.80 $0.00 $986.60 $25.64 $0.00

Malinowski, Matthew 1 Porter $12.95 450.0 $5,827.50 $1,458 $7,286 25.02% $16.19 Sandburg $445.80 $0.00 $986.60 $25.64 $0.00

Rexrode, Cheryl 1 Dishwasher $13.64 630.0 $8,593.20 $2,150 $10,743 25.02% $17.05 Sandburg $657.38 $0.00 $1,454.83 $37.81 $0.00

Salvati, Karianne 1 Cashier $13.64 630.0 $8,593.20 $2,150 $10,743 25.02% $17.05 Sandburg $657.38 $0.00 $1,454.83 $37.81 $0.00

Santarelli, Nancy 1 Cashier $18.20 585.0 $10,647.00 $2,664 $13,311 25.02% $22.75 Sandburg $814.50 $0.00 $1,802.54 $46.85 $0.00

Towers, Barbara 1 General Worker $17.24 540.0 $9,309.60 $2,329 $11,639 25.02% $21.55 Sandburg $712.18 $0.00 $1,576.12 $40.96 $0.00

Acquaviva, Lucille 1 Baker $18.55 990.0 $18,364.50 $4,595 $22,959 25.02% $23.19 Maple Point $1,404.88 $0.00 $3,109.11 $80.80 $0.00

Gensamer, Amy 1 Dishwasher $18.20 540.0 $9,828.00 $2,459 $12,287 25.02% $22.75 Maple Point $751.84 $0.00 $1,663.88 $43.24 $0.00

Hertenberger, Melissa 1 Cashier $18.20 630.0 $11,466.00 $2,869 $14,335 25.02% $22.75 Maple Point $877.15 $0.00 $1,941.19 $50.45 $0.00

Jordon, Cathy 1 General Worker $12.95 630.0 $8,158.50 $2,041 $10,200 25.02% $16.19 Maple Point $624.13 $0.00 $1,381.23 $35.90 $0.00

Kane, Dianne 1 General Worker $17.24 630.0 $10,861.20 $2,717 $13,579 25.02% $21.55 Maple Point $830.88 $0.00 $1,838.80 $47.79 $0.00

Klopfenstein, Larry 1 Porter $12.95 540.0 $6,993.00 $1,750 $8,743 25.02% $16.19 Maple Point $534.96 $0.00 $1,183.91 $30.77 $0.00

Lynch, Nancy 1 General Worker $17.24 720.0 $12,412.80 $3,106 $15,518 25.02% $21.55 Maple Point $949.58 $0.00 $2,101.49 $54.62 $0.00

McConnell, Dawn 1 Cook Helper $18.55 900.0 $16,695.00 $4,177 $20,872 25.02% $23.19 Maple Point $1,277.17 $0.00 $2,826.46 $73.46 $0.00

Murphy, Elizabeth 2 General Worker $17.24 180.0 $3,103.20 $776 $3,880 25.02% $21.55 Maple Point $237.39 $0.00 $525.37 $13.65 $0.00

Murphy, Elizabeth Cook Leader $19.59 990.0 $19,394.10 $4,852 $24,247 25.02% $24.49 Maple Point $1,483.65 $0.00 $3,283.42 $85.33 $0.00

Schaffling, Maryellen 1 General Worker $17.24 630.0 $10,861.20 $2,717 $13,579 25.02% $21.55 Maple Point $830.88 $0.00 $1,838.80 $47.79 $0.00

Sorensen, Yvonne 1 Cashier $18.20 630.0 $11,466.00 $2,869 $14,335 25.02% $22.75 Maple Point $877.15 $0.00 $1,941.19 $50.45 $0.00

Curran, Patricia 2 General Worker $17.24 180.0 $3,103.20 $776 $3,880 25.02% $21.55 Buck $237.39 $0.00 $525.37 $13.65 $0.00

Curran, Patricia Cook Leader $19.59 810.0 $15,867.90 $3,970 $19,838 25.02% $24.49 Buck $1,213.89 $0.00 $2,686.44 $69.82 $0.00

Lauble, Brenda 1 Cashier $18.20 720.0 $13,104.00 $3,279 $16,383 25.02% $22.75 Buck $1,002.46 $0.00 $2,218.51 $57.66 $0.00

Meyers, Patty 1 Dishwasher $18.20 540.0 $9,828.00 $2,459 $12,287 25.02% $22.75 Buck $751.84 $0.00 $1,663.88 $43.24 $0.00

SUI @ Retirement @

Workers
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Days Annual Wages

Worked 0.00%

Per Year
(Included inc.

over current)
7.650% 0.000% 16.9300% 0.440%

Clark, Diane 2 Dishwasher $18.20 450.0 $8,190.00 $2,049 $10,239 25.02% $22.75 Everitt $626.54 $0.00 $1,386.57 $36.04 $0.00

Coombs, Pauline 2 General Worker $17.24 180.0 $3,103.20 $776 $3,880 25.02% $21.55 Everitt $237.39 $0.00 $525.37 $13.65 $0.00

Coombs, Pauline Cook Leader $19.59 810.0 $15,867.90 $3,970 $19,838 25.02% $24.49 Everitt $1,213.89 $0.00 $2,686.44 $69.82 $0.00

Fink, Grace 1 Cashier $18.20 675.0 $12,285.00 $3,074 $15,359 25.02% $22.75 Everitt $939.80 $0.00 $2,079.85 $54.05 $0.00

Clark, Diane General Worker $17.24 180.0 $3,103.20 $776 $3,880 25.02% $21.55 Heckman $237.39 $0.00 $525.37 $13.65 $0.00

Hartley, Karen 1 Dishwasher $18.20 450.0 $8,190.00 $2,049 $10,239 25.02% $22.75 Heckman $626.54 $0.00 $1,386.57 $36.04 $0.00

Marsh, Maria 1 Cook Leader $19.59 810.0 $15,867.90 $3,970 $19,838 25.02% $24.49 Heckman $1,213.89 $0.00 $2,686.44 $69.82 $0.00

Ptak, Tari 1 Cashier $18.20 630.0 $11,466.00 $2,869 $14,335 25.02% $22.75 Heckman $877.15 $0.00 $1,941.19 $50.45 $0.00

Danieluk, Diane 1 Dishwasher $13.64 540.0 $7,365.60 $1,843 $9,208 25.02% $17.05 Hoover $563.47 $0.00 $1,247.00 $32.41 $0.00

Rafferty, Frances 1 Cashier $18.20 630.0 $11,466.00 $2,869 $14,335 25.02% $22.75 Hoover $877.15 $0.00 $1,941.19 $50.45 $0.00

Stetson, Patricia 2 General Worker $17.24 180.0 $3,103.20 $776 $3,880 25.02% $21.55 Hoover $237.39 $0.00 $525.37 $13.65 $0.00

Stetson, Patricia Cashier $18.20 630.0 $11,466.00 $2,869 $14,335 25.02% $22.75 Hoover $877.15 $0.00 $1,941.19 $50.45 $0.00

Winter, Linda 1 Cook Leader $20.55 810.0 $16,642.90 $4,164 $20,807 25.02% $25.69 Hoover $1,273.18 $0.00 $2,817.64 $73.23 $0.00

Anderson, Karen 2 General Worker $17.24 180.0 $3,103.20 $776 $3,880 25.02% $21.55 Lower South $237.39 $0.00 $525.37 $13.65 $0.00

Anderson, Karen Cook Leader $19.59 810.0 $15,867.90 $3,970 $19,838 25.02% $24.49 Lower South $1,213.89 $0.00 $2,686.44 $69.82 $0.00

Jacobs, Heather 1 Cashier $13.64 630.0 $8,593.20 $2,150 $10,743 25.02% $17.05 Lower South $657.38 $0.00 $1,454.83 $37.81 $0.00

Miller, Jacklyn 1 General Worker $12.95 360.0 $4,662.00 $1,166 $5,828 25.02% $16.19 Lower South $356.64 $0.00 $789.28 $20.51 $0.00

Tinari, Susan 1 Dishwasher $13.64 450.0 $6,138.00 $1,536 $7,674 25.02% $17.05 Lower South $469.56 $0.00 $1,039.16 $27.01 $0.00

Maier, Susan 2 General Worker $17.24 180.0 $3,103.20 $776 $3,880 25.02% $21.55 Miller $237.39 $0.00 $525.37 $13.65 $0.00

Maier, Susan Cook Leader $19.59 810.0 $15,867.90 $3,970 $19,838 25.02% $24.49 Miller $1,213.89 $0.00 $2,686.44 $69.82 $0.00

Piuma, Mary 1 Dishwasher $13.64 450.0 $6,138.00 $1,536 $7,674 25.02% $17.05 Miller $469.56 $0.00 $1,039.16 $27.01 $0.00

Snyder, Joanna 1 Cashier $13.64 585.0 $7,979.40 $1,996 $9,976 25.02% $17.05 Miller $610.42 $0.00 $1,350.91 $35.11 $0.00

Bradley, Debra 1 General Worker $17.24 540.0 $9,309.60 $2,329 $11,639 25.02% $21.55 Ferderbar $712.18 $0.00 $1,576.12 $40.96 $0.00

Fink, Janet 1 Dishwasher $13.64 405.0 $5,524.20 $1,382 $6,906 25.02% $17.05 Ferderbar $422.60 $0.00 $935.25 $24.31 $0.00

Marx, Denise 2 General Worker $17.24 270.0 $4,654.80 $1,165 $5,819 25.02% $21.55 Ferderbar $356.09 $0.00 $788.06 $20.48 $0.00

Marx, Denise Cashier $18.20 630.0 $11,466.00 $2,869 $14,335 25.02% $22.75 Ferderbar $877.15 $0.00 $1,941.19 $50.45 $0.00

Hartman, Susan 2 General Worker $17.24 180.0 $3,103.20 $776 $3,880 25.02% $21.55 Schweitzer $237.39 $0.00 $525.37 $13.65 $0.00

Hartman, Susan Cashier $18.20 720.0 $13,104.00 $3,279 $16,383 25.02% $22.75 Schweitzer $1,002.46 $0.00 $2,218.51 $57.66 $0.00

Reinhold, Debra 1 General Worker $17.24 585.0 $10,085.40 $2,523 $12,609 25.02% $21.55 Schweitzer $771.53 $0.00 $1,707.46 $44.38 $0.00

SUB-TOTAL 84 $17.49 52,785.0  $923,132.75 $230,968 $1,154,101 25.02% $21.86 $70,619.66 $0.00 $156,286.37 $4,061.78 $0.00

Avg. Annual Salary - $36,376 Number of FTEs - 25.38 Avg. Annual Salary & Benefits - $45,477

Linda Malinowski Manager $30.56 1492.5 $45,613.00 $12,840 $58,453 28.15% $39.16 High School $3,489.39 $0.00 $7,722.28 $200.70 $1,427.82

Kelly Cecconni Manager $22.64 1492.5 $33,785.00 $10,172 $43,957 30.11% $29.45 Miller, Everitt, Buck $2,584.55 $0.00 $5,719.80 $148.65 $1,718.97

Jill Erb Manager $27.20 1492.5 $40,598.00 $11,584 $52,182 28.53% $34.96 Maple Point Heckman $3,105.75 $0.00 $6,873.24 $178.63 $1,426.59

Teresa Martin Manager $23.66 1492.5 $35,311.00 $9,516 $44,827 26.95% $30.03 Hoover, Sand, Schwe $2,701.29 $0.00 $5,978.15 $155.37 $681.06

Kathy Juzwak Manager $26.13 1492.5 $39,006.00 $11,280 $50,286 28.92% $33.69 Poq, Ferd, Lower South $2,983.96 $0.00 $6,603.72 $171.63 $1,521.14

Carol Horowitz Retired Life Ins Only $0.00 $0.00 $2 $2 $0.00 $0.00 $0.00 $0.00 $2.46

SUB-TOTAL 0 $26.04 7,462.5    $194,313.00 $55,395 $249,708 28.51% $33.46 $14,864.94 $0.00 $32,897.19 $854.98 $6,778.04

Avg. Annual Salary - $54,160 Number of FTEs - 3.59 Avg. Annual Salary & Benefits - $69,600

Kulchinsky, Joyce 1 Bookkeeper $23.69 1785.0 $42,286.65 $12,376 $54,663 29.27% $30.62 FS Office $3,234.93 $0.00 $7,159.13 $186.06 $1,796.00

McGugan, Arlene 1 Secretary $23.70 1785.0 $42,304.50 $11,272 $53,577 26.65% $30.01 FS Office $3,236.29 $0.00 $7,162.15 $186.14 $687.68

SUB-TOTAL 2  $23.70 3,570.0    $84,591.15 $23,648 $108,240 27.96% $30.32  $6,471.22 $0.00 $14,321.28 $372.20 $2,483.68

Avg. Annual Salary - $49,286 Number of FTEs - 1.72 Avg. Annual Salary & Benefits - $63,064

Wallace, Marie 1 Director $56.22 1785.0 $100,360.00 $26,563 $126,923 26.47% $71.11 FS Office $7,677.54 $0.00 $16,990.95 $441.58 $1,452.62

SUB-TOTAL 1  $56.22 1,785.0    $100,360 $26,563 $126,923 26.47% $71.11  $7,677.54 $0.00 $16,990.95 $441.58 $1,452.62

Number of FTEs - 0.86 Avg. Annual Salary & Benefits - $147,899 Total Positions- Total Postions - 87.00 Total FTEs - 31.54

TOTALS 65,602.5  $1,302,397 $336,574 $1,638,971 25.84% $24.98 $99,633 $0 $220,495.8 $5,730.5 $10,714.34
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9. Pennsylvania Department of Labor Occupational Wages for Bucks County Labor Market Area Wages from the Occupational 
Employment Statistics (OES) Wage Survey All Industries Combined.  Survey taken May 2013. 
 

PENNSYLVANIA OCCUPATIONAL WAGES 

BUCKS COUNTY LABOR MARKET AREA 
May 2013 

(Note: When data for a specific occupation is not available, the most relevant area containing this occupation has been provided, 
see Area Type.) 

Occupational Title 
Average 
Hourly 

Wage ($) 

Average 
Annual 

Wage ($) 

Median 
Annual 
Wage 

($) 

Entry 
Annual 
Wage 

($) 

Exper'd 
Annual 
Wage 

($) 

Mid-Range 
Annual Wage ($) 

Food Service Managers $28.93 $60,180 $60,380 $42,890 $68,830 $45,710 to $71,860 

Chefs & Head Cooks $16.15 $33,600 $28,440 $27,120 $36,830 $26,270 to $33,610 

Supervisors - Food Preparation & Serving Workers $18.25 $37,960 $36,150 $29,060 $42,410 $31,280 to $44,840 

Cooks, Fast Food $9.47 $19,700 $19,380 $16,880 $21,110 $17,440 to $22,110 

Cooks, Institution & Cafeteria $15.20 $31,630 $30,050 $24,960 $34,960 $26,180 to $36,100 

Cooks, Other $11.63 $24,180 $25,200 $16,570 $27,990 $17,530 to $29,320 

Food Preparation Workers $10.92 $22,700 $22,080 $17,160 $25,480 $18,840 to $26,520 

Dishwashers $8.50 $17,680 $17,890 $16,840 $18,100 $16,650 to $19,130 

Food Preparation & Serving Related Workers, Other $14.30 $29,730 $29,440 $25,350 $31,930 $26,180 to $34,160 

Taken from the PA Department of 
Labor Occupational Wages by County 

http://www.portal.state.pa.us/portal/server.pt?open=514&objID=1223255&mode=2  
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