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Who we are
• The Lunch Committee represents all 8 schools

– Ashley Falls: Jennifer Beamer and Tamra Atwood

– Carmel Del Mar: Anna Crotty

– Del Mar Heights: Lee Yen Anderson

– Del Mar Hills: E.A. Stewart

– Ocean Air: Yana Mohanty

– Sage Canyon: Jodie Block

– Sycamore Ridge: Victoria Shoushtari

– Torrey Hills: Fernanda Aguiar

– Pam Baldwin - Child Nutrition Services Assistant at 
Ocean Air

• Valuable input from the Center for Healthy 
Lifestyles at the Boys and Girls Club 



What we found out

• Parents want change

- 71% dissatisfaction rate in customers

• Untapped revenue source

– Survey indicates that lunch counts could more 
than double if quality and price right

• Vendors that cater to schools without 
facilities and can fulfill all regulations

– Chickpeas, Ki’s, Revolution Foods, Come On 
In, ChoiceLunch

• DMUSD’s Wellness Policy 

– Last review was in 2006



Parents want change

• Why?

– Lunch overpriced for low quality

– Unhealthy and nutritionally inadequate

– Unappealing food

• Let’s examine the truth of parents’ 

impressions



At $4.25, is the lunch overpriced?

• Cost of similar lunches in neighboring 

school districts:

– Solana Beach $3.25

– Poway $2.25

– San Diego Unified $2.00



Why are DMUSD lunches so expensive?

$2.75, 65%

$0.20, 5%

$1.30, 30%

Breakdown of the $4.25 lunch price

What SDUHSD charges 
for lunch (milk not 
included)
What milk vendor 
charges

What DMUSD adds for 
delivery, service, 
paperwork, etc.



Is the food unhealthy and 

nutritionally inadequate?

Let’s have a look at a typical main entrée 

from the current menu.



processed cheese

See next 
slide for 
explanation

preservative

high fructose corn 
syrup

preservative

flavor 
enhancersource 

of MSG

color
additive



Step-by-step recipe:
1. Start with USDA commodity meat.

3. Add chemicals to enhance taste, preservatives for food safety, vitamins/minerals 

for nutrition, fully cook and freeze.

4. Reheat and serve to elementary school students.

2. Divert to third party processor.



Milk Program
• Need to give freedom of choice to parents

– Nationwide debate on Plain vs. Chocolate

– Majority of families want the option to specify 

organic (or rBST free milk) (68%), as well as 

plain OR chocolate milk (58%)

– Lunch Committee recommends Staff Review 

on 3 options:

1. Discontinue serving chocolate/flavored milk

2. Give parents a daily choice of plain or flavored 

milk when ordering

3. Serve chocolate milk twice a week



Is the food unappealing?



Untapped revenue sources

• Survey shows respondents buying 
1,116 times a week currently versus 
2,950 times a week if quality and price 
were right 

– An increase of over 164% and only in 
the 33% of district families that 
responded!

• Many teachers and staff have 
expressed their desire to buy lunch if 
quality was good



Private vendors that work

Many experienced vendors in the region

• Our lack of facilities not an obstacle

• Ki’s, Revolution Foods and ChoiceLunch all currently 

prepare more than a 1,000 lunches a day

• Revolution and Choicelunch both serve public 

school districts with adherence to the federal/state 

requirements without using USDA Commodities 

Food because it doesn’t meet their ingredient 

standards



Wellness Policy

• Last review of Wellness Policy in 2006

• Meeting with Cara Schukoske, Director of Pupil 

Services in April

• Nutrition education exists in some of the schools -

can share knowledge

• Lunch Committee will coordinate with PTAs to  

implement enhanced nutrition education in 

conjunction with an improved lunch program in 2011-

2012

– Ideas include monthly nutrition newsletters, assemblies at 

National Nutrition Month, garden and cooking programs



Invitation for Proposal

• The Lunch Committee recommends that 

DMUSD seek proposals for the food 

service contract to include lunch and 

after care snack

– Specs on Proposal to include all criteria 

that more than 2/3rds of parents thought 

was important



At least 67% of respondents 

find the following important
• Meats that are free of 

added hormones, 
antibiotic-free and 
nitrate-free (81%)

• Meals that do not 
include artificial colors, 
artificial flavors, 
preservatives, high 
fructose corn syrup and 
hidden MSG (91%)

• Fresh, whole 
unprocessed food 
prepared daily (91%)

• Meals that include 
whole grains, 
vegetables and fruit 
(96%)

• Meals that include local, 
seasonal and organic 
ingredients (73%)

• Dairy (including cheese) 
products free of added 
hormones (68%)

• No dessert (85%)



Standards required

• If standards are not put in IFP, race to 

the bottom (of price and quality) will 

occur

• Do the ingredients matter? YES!



What do chefs say about the culinary 

potential of commodity foods?

"They offload garbage to the schools. I've gotten 

chicken that was frozen from such a rotten state, it 

would glow in the dark. The diced chicken is so 

freezer burned, making it edible is a work of art. And 

we can't send it back. Once you've ordered it, it's 

yours.“

Bonnie Christensen

Executive chef, Berkeley School District



About USDA commodity foods

• Data regarding use of hormones and antibiotics in animals is 

unavailable– reasonable to assume that they are used in all

commodity meats and dairy.

• Products are purchased by schools with entitlement money as 

part of the National School Lunch Program (NSLP).

• What is the NSLP?
– Government program which reimburses DMUSD for free and reduced lunch meals 

provided to low income students.

– Membership is optional, but free/reduced meals abiding by NSLP nutrition standards 

must be provided to all needy students by CA State Meal Mandate.

– SDHUSD gets 20.25 cents of “entitlement money” for every meal served, free, 

reduced, or full price.

– This “money” may only be used to purchase commodity products from the list assigned 

USDA for school use.



Logic of our request

• Mandated by law to have Child Nutrition 
Program to serve free and reduced lunches

• Have to be a self-sustaining program  

• However, lunch counts are falling on current 
program

• Better quality food attracts new customers

• Fixed costs at DMUSD can be spread over 
higher volume

• Do not need new facilities - no capex



Serving logistics

• Logistics of serving 1,000 meals a day already 
solved by many of the vendors

• One consensus is that more servers will be 
needed to serve a higher volume

• DMUSD currently employs 8 food servers for 1 
hour a day at each school

• These positions were volunteer positions in the 
past

• SDUHSD uses volunteers and paid servers 
for lunch service at CCA

• DMUSD has an strong volunteer community to 
resource 



Going forward

• The Lunch Committee respectfully requests 
permission from the board to
– continue to assist Staff in preparation and 

evaluation of IFP

– review Child Nutrition website and to make 
suggestions on up-to-date nutrition information

– assist Staff in implementation of improved lunch 
program from 2011-2012 onwards, including 
coordinating volunteer servers to ease congestion

– Assist PTAs in implementation of nutrition 
education ideas at school sites 



Summary of 

Recommendations
• Board to approve the start of the IFP process

• Board to direct Staff to put all 7 important 

criteria as specifications in the IFP

• Board to direct Staff to review milk options

• Board to grant permission to Lunch 

Committee to stay involved


