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Purpose

Provide an overview of Food & Nutrition Services (FNS) operations from the prior and current 
school year and discuss challenges amid COVID pandemic
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FNS Overview: Guiding Principles

• Serve meals that meet USDA regulations for school meals and Dietary Guidelines 
for Americans and eliminate ingredients that have not been shown to be 
promoting of good health by scientific and peer-reviewed studies

• Accommodate students with special dietary needs and provide nutrition and 
allergen information on website

• Enact strategies to promote school meal participation and consumption of fresh 
fruit and vegetables by implementing non-traditional delivery models, student 
taste tests, and positive dining environments for students

• Prioritize procurement of local food and implement Farms to Schools strategies 
that increase student awareness of the link between food, farming and nutrition 
and to support the local agricultural economy

• Reduce food waste and the impact of food service operations on the 
environment through sustainable operations

SOURCE: Baltimore City Schools Wellness Policy; Sustainability Policy

https://go.boarddocs.com/mabe/bcpss/Board.nsf/goto?open&id=9TD4Q6714627
https://go.boarddocs.com/mabe/bcpss/Board.nsf/goto?open&id=ABDHW94A726F


Operations: Food Programs Available to Schools
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Program School Criteria

Breakfast None: free to all students at all schools

Lunch None: free to all students at all schools

Summer Meals 
(Breakfast and Lunch)

Any building opened for summertime use or during 
emergency school closures

After School Snack & 
Supper

Application process in fall; must be associated with 
programming

Fresh Fruit & Vegetable 
Program

Application process in spring; eligible elementary 
schools only (determined by MSDE)

Food Pantry 
(MD Food Bank)

Application process in fall through partnership with 
MD Food Bank



Operations: Promoting Food Access Amid Pandemic

• SY2020 – Spring  Summer 2020
• Emergency Grab & Go sites @ 28 schools
• Home delivery for medically fragile and high-need students
• Box & pre-packaged meal distribution in collaboration with partners
• Produce box distribution

• SY2021
• Emergency Grab & Go sites @ over 80 schools
• Meals for in-person learners @ all open schools
• Produce box distribution

• SY2022
• Meals for in-person learners
• Virtual Academy: pick-up option for participants: 17 designated 

locations in regions with highest numbers of virtual students

PARTNERSHIPS: City agencies, World Central Kitchen, Baltimore Food Policy 
Initiative, Living Classrooms Foundation, community organizations



Operations: Promoting Food Access Amid Pandemic



Operations: Participation

Meal Program SY 14/15 SY 15/16 SY 16/17 SY 17/18 SY 18/19 SY19/20 SY20/21
Breakfast

Average Daily Participation 30,473 31,048 28,002 25,009 23,763 22,361 8,114

% of Enrollment 36% 37% 34% 31% 30% 28% 10%
Lunch

Average Daily Participation 49,488 59,665 58,630 55,941 53,389 50,600 8,486

% of Enrollment 58% 71% 71% 69% 67% 64% 11%
Snack

Average Daily Participation 2,007 1,953 870 5,643 6,287 5,985 7,659

% of Enrollment 2% 2% 1% 7% 8% 8% 9%
Supper

Average Daily Participation 0 329 0 4,988 5,494 5,754 6,974

% of Enrollment 0.40% 6% 7% 7% 9%
TOTAL

Total Annual Meals Served 14,226,692 16,458,559 15,904,932 15,585,213 11,025,000 11,025,000 4,185,057



Operations: Health & Safety

• Revised Standard Operating 
Procedures to reflect 
evolving pandemic reality 
and district guidance

• Tips for school leadership re: 
spacing, seating 
arrangements, timing, etc.

• Emphasis on outdoor meals: 
Bit.ly/BCPSSOutdoorLearning
 Outdoor Meals

• #CitySchoolsOutdoors on 
social media: encouraging 
schools to share best 
practices

https://drive.google.com/file/d/1yYwO58giWUcwsGCzJQoxhro_82FWQ-90/view?usp=sharing
http://bit.ly/BCPSSOutdoorLearning
https://sites.google.com/bcps.k12.md.us/outdoor-learning/resources/outdoor-lunch?authuser=0
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Outdoor 
Lunch 

at Cecil
Elementary

Operations: Health & Safety



10

Hampden Elementary/Middle Medfield Heights Elementary

Operations: Health & Safety



11Edmondson Westside High SchoolHolabird Academy

Arlington Elementary

Operations: Health & Safety



Operations: Food Truck

Str/EATs Café 
• Process: 

• Student-centered design process by 
team of student consultants and 
Wide Angle Youth Media

• Goals: 

• Provide versatile, mobile option for 
meal service

• Promote school meal consumption 
among high school students



Nutrition and Operations: COVID challenges

SOURCE: https://www.nytimes.com/2021/09/27/us/politics/schools-labor-supply-shortages.html
https://www.marketplace.org/2021/09/06/school-cafeterias-are-looking-for-workers-too/

https://www.nbcnews.com/politics/politics-news/supply-chain-woes-hit-school-cafeterias-leaving-administrators-scrambling-make-n1281560

https://www.nytimes.com/2021/09/27/us/politics/schools-labor-supply-shortages.html
https://www.marketplace.org/2021/09/06/school-cafeterias-are-looking-for-workers-too/
https://www.nbcnews.com/politics/politics-news/supply-chain-woes-hit-school-cafeterias-leaving-administrators-scrambling-make-n1281560


Nutrition: Quality of School Meals
National School Lunch Program Meal Pattern

SY2021-22 USDA Meal Reimbursement Rates:
• $3.90/per meal max rate  USDA NLSP Lunch Reimbursement
• $4.31/per meal reimbursement  - special USDA SSO (higher rates) during SY22
• Source: National School Lunch Program Maximum Reimbursement Rates (July 1, 2021 - June 30, 2022)

https://fns-prod.azureedge.net/sites/default/files/resource-files/NSLP SBP Meal Requirements QA-A2.pdf
https://www.govinfo.gov/content/pkg/FR-2021-07-16/pdf/2021-15107.pdf


Nutrition: Quality of School Meals

JAMA: Trends in Food Sources and Diet Quality

https://jamanetwork.com/journals/jamanetworkopen/fullarticle/2778453?utm_source=For_The_Media&utm_medium=referral&utm_campaign=ftm_links&utm_term=040921


Nutrition: Our Standards

Above and beyond USDA standards…..

• Fresh fruit at every meal, no limits

• Locally sourced milk, bread and produce

• No high fructose corn syrup in bread or 
milk

• No artificial colors

• 100% of grains whole-grain-rich

• Pork-free menu

• Special menu accommodations available

• Packaging: Compostable trays, utensils and 
straws



Nutrition: Allergies & Meal Accommodations

Diet Prescription Form

Nutrition and Allergen 
Information website

https://cityschools2013-my.sharepoint.com/:w:/r/personal/mkrolle_bcps_k12_md_us/_layouts/15/Doc.aspx?sourcedoc={4da0f14d-14ec-4d34-b96c-b92eda0636c7}&action=view&wdAccPdf=0&wdparaid=27A09C4E
https://www.schoolnutritionandfitness.com/index.php?sid=1495837807128&page=menus


Marketing & Communications: Online Menu

www.baltimorecityschools.org/meals



Responsibility: Local Sourcing

Vendor 2017-18 2018-2019 2019-2020 2020-2021

CLOVERLAND DAIRY 

(milk)
$2,716,799 $2,654,763 $2,181,489 $751,863

COASTAL SUNBELT 

(produce)
$1,289,221 $896,838 $645,644 $259,916

SCHMIDT BAKING 

CO (bread)
$925,970 $984,066 $676,728 $262,666

KEANY - USDA DOD 

(produce)
$142,494 $266,878 $3,030

Total Local Food 

Expenditures
$ 4,931,991 $4,678,161 $3,770,740 $1,277,475

Total Food 

Expenditures
$21,792,486 $20,778,488 $13,232,278 $4,671,214

% Local Food 

Expenditures
23% 23% 28% 27%

>$1.2 million in 
local products 
purchased in 

SY2021



Responsibility: Sustainability

Waste reduction strategies:

• Temperature and humidity sensor 
installation (brief)

• Enhanced staff training

• Farm to School programming, 
including compost education and 
classroom vermicompost Ag-tivity
kits

• Digital inventory management and 
meal tracking tools

• Compostable trays and cutlery

• Participation in city-wide working 
groups on food waste reduction

https://www.nrdc.org/sites/default/files/technology-food-waste-baltimore-schools-cs.pdf


Farm to School: Overview

The Baltimore City Public Schools Farm to School (F2S) program promotes 
experiential education that connects students to nature and food systems.

• F2S programs align with City Schools Blueprint for Success and support FNS goals by 
promoting increased school meal participation, reduced waste of fruits and vegetables

• Great Kids Farm as hub for hands-on F2S programs

https://nam12.safelinks.protection.outlook.com/?url=https://www.baltimorecityschools.org/blueprint&data=04|01|GAChambers@bcps.k12.md.us|98c1679dd5b845ac22c808d968d29542|065bb2f46fe3414fa910f2886305c814|0|0|637656076713095670|Unknown|TWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D|1000&sdata=eNJOBv/RZ5sYe9pWRk0dVEoAfrmssN716s76vy4tP6k%3D&reserved=0


Farm to School: Programs
In-Person Programs 
• Field Trips to Great Kids Farm (GKF): Curriculum-aligned, hands-on learning (grades K-5)
• Summits: Good Food Fall, African American Foodways, Spring Garden Summit
• F2S Experience @ School: F2S staff bring the farm (animals, plants, or cooking lesson) to school; support 

school gardens and connections with local farms, gardens, and food- or nutrition-related organizations 
• Youth Employment & Service-Learning Opportunities @ GKF
• Summer Programming: Great Kids Farm & Forest Camp

Virtual Programs
• Facetime the Farmer: Live (virtual) visit to GKF tailored by age group and focus area
• Virtual Field Trip: Students explore GKF at their own pace with this digital experience designed for the virtual 

classroom
• Video Resources: Short SABES-aligned videos and introductory farm clips
• Online Resources: School Garden Toolkit & Video Tour; Outdoor Learning Website

Materials-Based Programs
• Ag-tivity Kits: Materials and teacher resource pack to link classroom learning with hands-on experiences, 

including Aquaponics Kit, Microgreens Kit, Mushroom Kit, Indoor Herb Garden Kit, Worms Are Wonderful 
Compost Kit

• Seeds and Seedlings: Seeds and seedlings for educational use on a seasonal basis (1x/Fall, 1x/Spring)

LEARN MORE @ www.baltimorecityschools.org/farm-school

https://drive.google.com/drive/folders/1ite5eJ4WJ_q_oefxbtJL8GFMH6NE6cma
https://sites.google.com/bcps.k12.md.us/outdoor-learning/home?authuser=0


Farm to School: Tracking Success

Adapting to pandemic context in SY21

• Facetime the Farmer: 4,000+ 
students reached 

• Virtual field trip: accessed 900+ 
times

• Ag-tivity kits: 5,600+ herb garden 
kits, 135+ mushroom kits, 15+ 
aquaponics and vermicompost kits, 
830+ seedlings distributed

• Summits: 23 schools participated in 
hybrid African American Foodways
and Dig Into May events

• Recipe videos: playlist featuring 
partners making recipes including 
produce box items – English and 
Spanish: https://bit.ly/GKFcooking

Returning to in-person learning in 
SY22

• Goal: expanded menu of 
offerings to provide F2S 
options for every grade band; 
flexibility to accommodate 
different school needs

LEARN MORE @ www.baltimorecityschools.org/farm-school

https://bit.ly/GKFcooking


www.baltimorecityschools.org/meals

www.baltimorescityschools.org/farm-school
farms@bcps.k12.md.us 

http://www.baltimorecityschools.org/meals
http://www.baltimorescityschools.org/farm-school


SENIOR MANAGEMENT TEAMBOARD OF SCHOOL COMMISSIONERS
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