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/ FOOD SERVICE PROGRAM UPDATE

NEW MEAL SERVICE AT ST. CHARLES

We are excited to be offered the opportunity to serve
the students, parents and staff of St. Charles Parish
School! As an organization, Taher Inc. is a pioneer
and a leader in our industry - serving food that is fresh,
wholesome and healthy. We have been serving the
students and staff of the Oconomowoc Area School
District for over 16 years and have welcomed many
other community schools in the area to become our
local customers. Please do not hesitate to contact us
with any of your questions or concerns — we are so
pleased to serve you!

THE LUNCH MENU
The foodservice department is proud of the role it plays
in providing students with a nutritious meal each school
day. Our goal is to provide students with a well-
balanced meal, which is appealing to student tastes, and
meet the guidelines of the National School Lunch
Program. The USDA meal pattern requires that 5 food
components be offered to qualify for a reimbursable
meal. A meat/protein, fruit, vegetable, bread, and milk
will be offered in specific quantities. The meal pattern
is designed to provide 1/3 of the recommended dietary
. allowances for key nutrients. The menu must also

"%" - provide no more than 30% of total calories from fat,

' and no more than 10% from saturated fat. In order to

encourage students to eat a complete lunch, we offer

two entrée choices each day. We feature a self-service

fruit and vegetable bar to expose students to a variety of

fruits and vegetables. By providing three fresh

vegetables, salad, a fresh fruit and canned fruit, students

can pick their favorite items instead of passing up one

We have introduced the students to a greater variety of
fresh produce including kiwi, fresh pears, plums, pea
pods and jicama, to name a few. Desserts are
considered a treat with lunch, and have been limited to
once per week on the menu. Other changes we have
made include limiting salad dressings as condiments,
Jand offering lower fat milk choices, such as 1% white
“and skim chocolate milk.

GREETINGS FROM
FOOD SERVICE

As the 2009-10 school year
begins, we will continue to bring
you changes on our path to
promote our company wellness
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U Our local in-house chef will
assist us with new ideas,
recipes and finding new
products which mirror our
commitment for culinary
excellence by combining
nutrition and taste

U Trans fats have been
eliminated from all products
we serve.

U We will continue to replace
processed items with more
scratch cooking this year

U More fresh fruits, vegetables
and whole grain products

will be offered on the
menus.

U Our fHarvest
program will continue to
introduce students to new
fruit, vegetable and grain
choices and feature locally
grown items.

Teaching children to make the
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a variety of choices and we are
committed to helping your
students make those which
support their overall health. If
you have questions, please call
me at 560-2146.

Breda Klamert, R.L
Director, Child Nutrition Proc



WISCONSIN HOMEGROWN LUNCH

We are also pleased to announce that we will be implementing the Wisconsin Homegrown Lunch
program bringing fresh, healthy, locally grown food to our students and staff. You can learn more about

the program by going to their website at:

www.reapfoodgroup.org/farmtoschool
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LUNCH BALANCE POLICY

The lunch account system is a pre-
pay system, like a checking
account. You must have funds in
the account in order to use it. We
do not allow charging of meals.

If your account is starting to get
close to zero, you will be
reminded to send in additional
funds.

We recommend a $50.00 initial
deposit per student to open your
account. Our system uses a family
account system, so children in the
same family will draw from the
same balance. You need only send
one check for all members of your
family.

We will send monthly statements
of account activity via email or
paper statements send home with
your children. Meal and milk
purchases will be itemized per
child on the monthly statement.

If you have additional questions,
you may review your lunch
account balance and activity by
calling the food service office at
560-2148.

We encourage families to keep a
positive balance in their family
account at all times.

LUNCH PRICES
FOR 2009-10

U Adultmeals........cc.cccvvveveenn $3.20

LUNCH PAYMENTS

Lunch payments can be sent with your
child(ren) to school or taken directly to the
school office. Checks should be made out
to:

St. Charles Parish School

QUESTIONS

If you have any questions about the lunch
program, please contact us at 560-2148.
We look forward to serving you this year!

Please join us for lul

YourFood Service Team

MEAL TICKET SYSTEM

We will use a computerized meal
ticket system to track your meal
purchases and family account
activity.

There will be no need to pre-
order meals using this system.
We will make an educated guess
to forecast how many entrees to
make, and students will vote in
the morning classroom to let us
know the specific numbers on
the day of service. You will not
be charged for meals until you
eat them!

Meals purchases will be
subtracted from your lunch
account by the lunch coordinator
as your students pass through the
lunch line. Each student will be
issued a 4 digit pin number
which links them to your family
account. Eventually we will help
your students learn to enter this
number themselves as they bring
their food tray or milk to the
lunch coordinator. Once the
number i s ente
name will come up on the
computer screen, and the lunch
coordinator will enter if they
purchased a meal or milk.


http://www.reapfoodgroup.org/farmtoschool

