
Food Services



• Breakfast : $2.5045

• Lunch: $3.8445

• Supper: $3.755

• Snack: $ 0.96

• Ala Carte

Revenue Sources



• Produce: Piggyback Riverside

• Grocery: Combined bid with Bonsall & FUESD

• Dairy: North County Purchasing Consortium

Purchasing:



USDA Foods  19/20
• Brown Box:

– Entitlement

• .245 per lunch prior year

• 19/20 total - $109.857

– Bonus Foods

• $2.85 delivery fee

• 19/20 total - $112,821

• Fresh Fruit & Vegetables

– Entitlement: 

• 19/20 - $30,000

– Bonus Foods 
• No cost

• 19/20 - $31,512 



It began with a taco…..



Menu Progress

• Fish Taco Friday

• Spaghetti

• Chili

• Enchiritos

• Burritos

• Coffee Cakes





August 2019

• Staff took complete ownership
• New recipes
• Bakery grew 
• Added carts for quicker service
• Utilized more bonus foods
• More scratch cooking





March 16,  2020

• The kitchen leadership 
team enjoying a bagel

• No worries – we’ve got this



March 16, 2020 -

• Day 1 – 125 meals

• Day 2 – added bus routes – 250 meals

• Day 4 – 875 meals

• Day 5 and on… Superintendent, CBO, Admin Team, 
maintenance, campus supervisors, teachers, technology, 
office staff,  and board president all came to help.

• FUHSD working together to serve our community



• March 30 – added suppers

• April – divided kitchen staff into teams to prevent closure in case 
of COVID exposure

• May - August:   Farmers to Families Produce Boxes

– 86,000 + lbs of fresh produce distributed to the community

• June 30 – Suppers ended

• July 7 - added weekend meals

• added Farmers to Families Protein Boxes

• 62,000 + lbs of proteins distributed to the community

• September – began serving breakfast, lunch, snack and supper 
for 7 days per week

• On the busiest day we served just under 16,000 meals and 6000 snacks in one 
day.



Challenges:

• Storage
– One storeroom is now a freezer

– Directors office is now a storeroom

– Cafeteria is now a warehouse  (only temporarily)

• Refrigeration
– Rented a refrigerated truck to 

• Freezer
– Rented a freezer truck

– Looking at installing 2 new refrigeration /freezer units



The ladies and gentleman behind our success…………………..



Koch’s Corner

Bibiana Joanna Sophia



Grab & Go



Grab & Go Leads



The Bakery



Bakery Lead

Veronica



Kitchen

Maria



Ms Toni Yokum:  The woman behind it all.  She leads the entire 
operation, keeps track of everything & everyone, orders food & supplies, 
develops recipes, manages quality control, and, cares deeply for our 
students and our community.


