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District 196 Statistics

Enrollment
● E lementa ry S chool- 19 buildings a pproxima tely 14,000 

● Middle S chool- 6 buildings a pproxima tely 7,000 S tudents

● High S chool- 5 buildings a pproxima tely 9,000 S tudents

Double School
● Multiple schools being serviced by one onsite kitchen on the sa me ca mpus- 4 

buildings

Satellite Meals
● Mea ls being delivered to a  sepa ra te building with no kitchen- 3 buildings 



Share Table

Table
● G.A. S ystems C a rt 

● Freeze Pa ns a nd R egula r Pa ns

● B a skets 

Regulations
● MDE  ha s guida nce 
● HAC C P is  required



Serving  Food in Bulk 

Fruits and Vegetables
● 2 Fresh  & 2 C a nned Fruits

● 1 Hot & 1 C old Veggie

● C ut into bite size pieces

● S unkist S ectionizer

Increased Consumption/ 
Less Waste

● S tudent C hoice- ta ke wha t they 
will consume.



Bulk Milk 

School of Environmental Studies
● Pa rtnership with Midwest Da iry

● Access to bulk ba gged milk

Equipment
● S ilver King: 3 S pout
● G.E .T. 9oz S qua t Gla ss
● W a sh R a cks
● Dollies for wa sh ra cks



Bulk Condiments

Manufacturer Partnership
● Dispensers a t no cha rge 

● C ontra ct to use Heinz Products

● High Usa ge C ondiments: 
Ketchup, Ma yo, B B Q

● 1.5 Ga llon B a g



Kitchen Cabinet

Menu Development
● Ta ste Tests

● Honest Feedba ck

Operational Procedures
● C ongestion S ta nding in Line
● S tyrofoa m/ Pla stic/ Disposa ble R eduction



Project Quicksilver- E sta blish then E xpa nd 

Warewashing
● Fla twa re C ylinders 

● Fla t ra ck

● B us Tub a s a  pre-soa k

Additional
● Utility C a rt
● S tudent Tra ining/ S igns
● S ta ff Tra ining



Compostable Silverware

Certifications 
● US DA C ertified B ioba sed Product

● C ompost Ma nufa cturing Allia nce

● B PI C omposta ble

Dispensers Included
● S ilverwa re cost  is  offset by E lementa ry Project Quicksilver



Project Suds

3 Compartment Washing
● B a ck B rea ker

● E very piece of equipment

Dishmachine 
● R educe a mount in 3 compa rtment sink
● E a ses the workloa d of sta ff
● Allows to implement reusa bles 



Reusable Trays & Clamshells 

Considerations
● Peg R a cks

● Drying R a cks

● S tora ge S pa ce

● R etrieva l of Used Tra ys

Drying Racks
● Additiona l ra cks needed for the 

cla mshells  to dry



Contact Me

Spencer Fischer, Coordinator of Nutrition Services
● S pencer.F ischer@ District196.org

● 651.683.6956
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