
How School Food Works 
Buncombe County Schools  

School Nutrition 

 

 

 

   “USDA is an equal opportunity provider and 
employer.”  



How It Works 

 Programs 

 Funding School Nutrition Programs 

 USDA Reimbursement 

 Meal Requirements 

 Partnerships in the Community 

 Farm to School 

 Nutrition Education = Positive Changes 

 Healthier Children 

 



School Meals - Breakfast  

 School Breakfast Program (SBP) 

 12.2 million served daily 

 89,000 schools participate in the SBP 

 2.2 Billion served annually 

 

 Buncombe County’s School Breakfast 
Program 

-11,015 served daily (42%) 

- 43 sites participate in the SBP 



School Meals – Lunch 

 School Lunch Program (SBP) 

 30.6 million served daily 

 100,000 schools participate in the SBP 

 5 Billion served annually 

 

 Buncombe County’s School Lunch 
Program 

-17,494 served daily (66%) 

- 43 sites participate in the NSLP 



EXPENSE CATEGORIES CHILD 
NUTRITION PROGRAMS: BCS 

For every dollar 

brought into School 

Nutrition: 

 

• Labor and Benefits 

40% 

• Food and Supplies 

40% 

• Direct Costs 13% 

• Indirect Costs 4% 

• Equipment 1% 

• Profit (or loss) 2% 
* $0.02 Profit is generally put back into the 

program for new equipment, etc. 
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School Meals Reimbursement Rates 

2014-15 
 Breakfast:  

 Free: $1.62-1.93* 

 Reduced Price: $1.32-1.63* 

 Paid: $0.28 

 

 Lunch:  

 Free: $3.06 

 Reduced Price: $2.66 

 Paid: $0.36 

 

 BCS Lunch Prices:  

 Elementary: $2.15 

 Intermediate: $2.20 

 Middle and HS: $2.45 

 Extreme: $2.90 

* Non-severe need & Severe Need 



School Nutrition 

Grade 
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K-5 

 
$2.15 

 

$0.86 $0.86 $0.28 $0.09 $0.02 $0.04 

K-8 $2.20 $0.88 $0.88 $0.29 $0.09 $0.02 $0.04 

6-8/9-12 $2.45 $0.98 $0.98 $0.32 $0.10 $0.03 $0.05 

Extreme $2.90 $1.16 $1.16 $0.38 $0.12 $0.03 $0.06 



Sales 

 A la Carte 

 Adult meals 

 Catering 



BCS School Nutrition 

• National School Breakfast 
Program (NSBP) 

• National School Lunch 
Program (NSLP) 

• After School Snack Program 

• Summer Food Service 
program (SFSP) 

• Child and Adult Care Food 
Program (CACFP) 

• Fresh Fruits and Vegetable 
Grant (FF&V) 

• Nutrition Education 
• School Gardens 

• Taste Tests 

• Nutrition Advisory Councils 

• School Nutrition Association 

 

 

Source: http://thatbloomingarden.wordpress.com/2010/07/02/many-small-

hands-childrens-garden-part-1/ 



School Meals – The Components  

 Every school lunch include 5 components: 

1. Milk – Fat free or 1%, reduced sugar 
chocolate milk 

2. Vegetables – from jicama to fresh 
carrots 

3. Fruit – Everything from Kiwi to locally 
grown apples 

4. Grains – Whole grain baked goods and 
brown rice 

5. Protein – lean meats, cheeses and 
legumes 

 

 



School meals must meet new 

federal nutrition standards 

requiring: 

 More fruits and vegetables, including weekly servings of 
subgroups: leafy greens, red/orange vegetables and 
legumes (Students must take at least one serving!) 

 All grains at least 51% whole grains 

 Fat free or 1% milk 

 Age-appropriate limits on:  

◦ Calories 

◦ Portion Sizes 

◦ Sodium 

◦ Fat (<30%)Trans (0%) and Saturated Fats (<10%) 

◦ Micronutrients: Calcium, Iron, Vitamins C & A 

 



NSLP Regulations 



How? 

 How do we meet a costly meal pattern? 

 How do we limit plate waste? 

 How do we encourage students to try 

new foods? 

 How do we teach the VALUE of trying 

new foods and having a variety in the 

diet? 



Food Budget 

 Total: $6,000,000 per year 

 $1,150,000 Fresh Produce (19%) 

 DoD Fresh Fruit and Vegetable Program and 
FairShare allocated from 
entitlement/commodity dollars (based on 
participation) 

 Marvin’s Produce (Taylors SC) – 15-20% is 
designated local 

 Farm to School -  Influencing eating habits, 
nutritional education, community 
involvement 





School Menu Templates 



Taste Tests 

 Seasonal Taste Tests 

 Cafeteria Based 

 Nutrition Education 

 Peer influences! 



Fresh Fruits and Vegetable Grant 

 Emma and Johnston Elementary 
Schools 

 

 Nutrition Education Program for 
k-5: Fruit and vegetable lesson 
plans 

 

 Aims to expose children to a 
variety of fruits and vegetables, 
influencing consumption and 
overall health 

 

 Marvin’s Produce: Local and 
Global selections 

 

 $50-75 per student per school 
year 



Produce Fairs 2015 

 Marvin’s Produce 

 Bid Specifications 

 Try a variety! 



Nutrition Advisory Councils 

 Peer led groups in the schools 

 Taste Tests 

 Nutrition education 

 



Plate Waste 

 Offer vs. Serve 

 Variety 

 Nutrition Education 



School Gardens and Composting 

http://beyondweather.ehe.osu.edu/ http://www.unspoiled.org/curbside-composting-vs-big-trash/ 



 

We Share the same goals 

 
◦ Well balanced nutritious meals for children 

◦ Creating healthy eating habits for life 

◦ Creating healthy exercise habits for life 

◦ Adults  and peers act as role models and 

influence what kids eat and their activity levels 

◦ Encourage healthy eating and lifestyles at 

school and at home 



Parents: Advancing good nutrition 

for all children 
 Review the cafeteria menu with students to 

help them plan a balanced meal and choose 
local foods 

 Join your children for lunch or breakfast in 
school 

 Review the school’s Wellness Policy 

 Communicate any concerns or special diets 
your children may have 

 Visit websites – 
http://www.buncombe.k12.nc.us 

 http://asapconnections.org/ 

 

http://www.buncombe.k12.nc.us/
http://www.buncombe.k12.nc.us/
http://asapconnections.org/
http://asapconnections.org/


Thank You 


