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Long lunch lines can eat into valuable mealtime,
leaving students rushed and frustrated. By
implementing strategic changes, schools can
improve efficiency and ensure every student gets
a nutritious meal without the wait.

Implement Multiple Serving Stations

Offer duplicate food stations or specialized lines (e.g., hot meals, grab-and-go,
salad bar) to reduce congestion.

Pre-Order System
Allow students to pre-select meals via an app or kiosk to speed up service.

Additional Staffing or Student Helpers

Assign staff or student volunteers to assist with meal distribution
and checkout.

Streamline Menu Options

|
Offer fewer, high-quality choices that can be served FU n fa Ct'
quickly to reduce decision-making delays. A study by the National Food
Service Management Institute
Encourage Faster Decision-Making found that K-12 students spend an
Display digital menus outside the cafeteria or in the average of 7 to 10 minutes actually
hallway to help students decide before reaching the line. eating their lunch. However, when
accounting for time spent walking
More Efficient Layout to the cafeteria, waiting in line, and
Arrange serving stations to prevent cross-traffic and other activities, the total time in the
ensure a clear flow from entry to exit. cafeteria averages around 20

minutes for elementary and middle
schools, and 24 minutes for high
schools.



Efficient School

Lunch Line Layout Key Features of the
Layout Plan:

Hot Meal Station

«, Separate Entry & Exit: Prevents traffic jams
and confusion.

Multiple Serving Stations: Reduces wait
times by dividing food options.

Salad/Cold Meal Station

ﬁ- Grab-and-Go Section: Offers quick meals
for students who need a fast option.

Dedicated Beverage & Utensil Area: Avoids
hold-ups in the main serving line.

v Grab & Go Section

Cashless Checkout or Multiple Payment
7 Lanes: Speeds up transactions.

Beverage & Utensil Area

Cashier1 Cashier 2

2200 BLACK GLOUD 2530 VIP TOPDEK JR
Ultimate Anti-Fatigue Solutions ~ Molded Bevel Edge Rbr Mats

with Drainage Holes

BEST SELLER
for lobbies, foyers,
and entrances.

3/4" thick, anti-slip, and anti-fatigue. Perfect 1/2" thick with excellent drainage, anti-slip, and
for cashier stands, kitchens, labs, prep anti-fatigue. Perfect for cashier stands, kitchens,
areas, behind counters. labs, prep areas, behind counters.
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Findthe | connectin Rubber Mat System

PERFECT
1625 RIDGE-SCRAPER "> = = =

These 100% polypropylene mats with vinyl back effectively trap dirt and
are stain and fade resistant. Perfect for indoor or outdoor use.
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TR SOLUTIONS
for your
SCHOOL!
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3/8" thick mat designed to promote safety by reducing slips and falls. Cleated E- EAF ?‘
backing prevents movement. Add your logo for extra school spirit. Perfect for Tendy I
indoor and outdoor use. to easily accommodate any area.
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Winning Over Parents Who Are Skeptical of
School Meals

Increase Transparency Host Taste Tests

Share ingredient lists, sourcing Invite parents to sample school meals
information, and nutritional details to build alongside students to experience the quality
trust. firsthand.

Improve Communication Offer Kitchen Tours

Use newsletters, social media, and school Allow parents to see food preparation areas
websites to highlight menu improvements and learn about safety and quality standards.
and healthy options.

Address Common Concerns Emphasize Fresh & Local Ingredients
Provide clear answers about meal Showcase farm-to-school programs or fresh,
nutrition, portion sizes, and special dietary  scratch-made meal initiatives.
accommodations.

Promote the Value

Highlight the affordability,
convenience, and nutritional
benefits compared to packed
lunches.

Debunk Myths

Use data and success stories to
correct misconceptions about
school meal quality.
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Gone are the days of troublesome equipment-
you and your staff deserve the best! Quality
equipment that is easy to use, reliable and fast.

- With the Evolution™ Steamer, steaming is

~ easier than ever. From fresh veggies to re-
thermalization, the Evolution can handle it all
with ease.

Evolution™ Boiler-Free Steamer

@ o deliming or descaling
. No water filtration needed

. Simple, trouble-free controls

. Connected or connectionless

K-12 (2) year warranty PLUS
Lifetime Service & Support




Lunches
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Japan

A balanced meal typically
includes rice, fish or meat,
miso soup, vegetables, and
milk. Students serve each
other and eat together to
promote responsibility and
community.

Sweden

Free school lunches consist
of a main course (like
meatballs with potatoes),
salad, crispbread, and milk or
water. Meals prioritize
sustainability and nutrition.

B
South Korea

A typical lunch includes rice,
kimchi, soup, a protein (like
fish or tofu), and vegetable

side dishes, often served
with milk or juice. Schools
emphasize nutrition and
variety.

School lunches vary widely across the globe,
reflecting each country’s culture, dietary habits,
and nutritional priorities. From multi-course meals
in France to rice and kimchi in South Korea, here’s
a look at what students around the world eat for

lunch.

France

Multi-course meals with fresh
ingredients, such as a salad,
a main dish (like fish or
chicken with vegetables),
cheese, fruit, and fresh
bread. Meals emphasize
quality and a balanced diet.

Brazil

A mix of rice, beans, meat,
vegetables, and fruit, with an
emphasis on fresh, local
ingredients. School meals
are often subsidized to
ensure all students have
access to food.

Russia

Meals often include soup
(like borscht), porridge, meat
with potatoes or pasta, and
tea or juice. Bread and dairy
products are common
staples.

=t
India

Often vegetarian, meals
include rice, lentils (dal),
vegetable curries, roti
(flatbread), and yogurt. Some
schools provide the
government’s Midday Meal
Scheme, ensuring nutrition
for students.

Italy

Meals focus on fresh,
seasonal ingredients,
featuring pasta, meat or fish,
cooked vegetables, fresh
fruit, and bread. Soda and
processed foods are
discouraged.

United States

School lunches vary widely,
but common meals include
pizza, chicken nuggets,
sandwiches, fruits,
vegetables, and milk. Recent
efforts focus on healthier
options and fresh
ingredients.
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From immersion blenders to food processo =1

Waring® products score high marks for efficiency;:
versatility and output. W

Precise speed
control at your
fingertips

- Convenient
and organized

Come explore at waring.com @ Qb

Schools TRUST BERNER
to Protect Indoor Comfort

Ergonomic
comfort grip

AIR CURTAINS

Berner Air Curtains are Designed to:

e Save Energy

¢ Keep Fumes Out

e Control Flying Insects

e Protect Indoor Temperatures




HASSLE-FREE
WARRANTY

Our patented rotating condenser cleaning brush does not
require basic preventative maintenance for warranty claims

5 YEAR 7YEAR

PARTS & LABOR COMPRESSOR
PRO, Super Deluxe, and M3 Series

Patented, Maintenance free

Self-Cleaning
Condenser

The 'Self-Cleaning Condenser' uses a
rotating brush that cleans 2-3 times daily,
preventing dust build-up and maintaining
efficiency while saving energy.
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SCHOOL PACKAGE FROM KOLPAK

K-12 & Advanced Educational Programs
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AlarmPak Upgrade
2-Year Warranty Parts & Labor

KOLPAK




ELEVATE YOUR FOOD SAFETY STANDARDS
AND ENERGY SAVINGS

K-12 & Advanced Educational Programs

CHOOSE THE BRAND YOU HAVE
TRUSTED FOR OVER 50 YEARS

KOLPAK
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