
Carla Hogue – Child Nutrition Director

Kimberly

Food Service



oFollow USDA Guidelines
oBuild Menus 
oOrder Food
oKeep Meal Costs Down to Help 

Budget
oManage Employees in 5 Kitchens
oOversee Functionality of 5 Kitchens 

and Equipment
oPay all Monthly Bills for Program
oWork in Kitchens when Short Staffed
oCommunicate with Parents

oTake and Process Deposits onto 
PowerSchool

oTake Card Payments for Meals by 
Phone in Office

oProcess all Free and Reduced 
Applications for District

oCommunicate with Teacher for 
Packed Meals for Field Trips, etc..

oCollect Unpaid Negative Balances
o Implement “Offer vs. Serve” to 

Reduce Food Waste

Responsibilities of the District Food Service Director



USDA
Guidelines



Lunch at KHS 
SY 22/23 vs. SY 23/24

Early Incentive on 
Thursday +  
Freshman Leaving 
Campus for Lunch 
has Negatively 
Affected Program
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SY 22/23 SY 23/24



o Incorporated Salad/Veggie Bar at KES + SES 

for 4th & 5th Grade Students

o 2 Line Options at KMS

o 3 Line Options at KHS

o Added 3rd Line Option at KHS – Daily Pizza + 

Salad/Veggie Bar

o Made to Order Foods on Grill at KHS

o Attend Open House Nights and Registrations 

to Increase Number of Free and Reduced 

Applications being Filled out by Parents

o Making More Meal Items from Scratch 

Working to Increase Participation in 
Breakfast and Lunch Programs



MAIN LINE

GRAB&GO

PIZZA LINE

KHS



o Omlettes
o Breakfast Sandwich
o Crepes
o Breakfast Burrito

o Quesadillas
o Grilled Cheese
o Grilled Ham + Cheese
o Smash Burgers

BREAKFAST LUNCH



Thank You!
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