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INTRODUCTION

.In July, 1973, the Maine State Legislature enacted a law
(P.L. 1973, c. 607) that required all elementary and junior
high schools to provide hot lunch programé by September,A1974.
The Commissioner of Education may waive this requirement until
September, 1978, for schools which would experience undue hard-
ships to fulfill the requirements of the 1973 Act. Today,
approximately 105 schools have not been able to institute a
hot lunch program. By 1978, the average daily participation
rate is expected to increase nearly 100% from the present

figure of 115,000 per day to 230,000 per day.

During the Special Session, the State Legislature enacted
a bill (March 13, 1974) to investigate and analyze various
alternative food service systems in regard to tHe follewing:
nutritional Valﬁe of meals, efficiency of operation, costs of
production, capacity to produce for large numbers of people,
and the ability to meet Maine's particular needs via a system
that does not conflict significantly with Maine values. Thus,
several alternative food service systems have to be identified

and each one has to be studied in terms of the above criteria.

The following chapter analyzes the historical development
of the United States school lunch program, the pressures that

are now shaping its evolution, the various alternative systems



CHAPTER I

HISTORY OF THE NATIONAL SCHOOL LUNCH PROGRAM



have recognized education as a fundamental right of school
pupils in its constitution and statutes. On the other hand,
no state has considered free meals to be either a funda-
mental right of students or a moral obligation of the state

to provide to all pupils.

Despite the refusal of the states and the inability of the
federal government to accept the interpretation of the social
activists in regard to hot school meals, there are new develop=-
ments on both governmental levels that portend great changes
in feeding school children. A number of states including
Maine have adopted laws requiring that all public schools
serve hot lunches to all pupils, and low income children will
be given reduced price or free meals. The Federal Government,
which presently reimburses the states that ﬁrovide free and
reduced price meals, may take a step further via Senator
Hubert Humphrey's bill. The Humphrey bill would supply federal
funds for all states which provide free meals including break-
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fast to all school pupils.

Thus, the nation's public school administrators are researching
alternative mass feeding systems to accomplish the goals.that
the state and federal governmen ts are establishing. Maine is
included in the list of states that are analyzing these various
alternatives. The type of system adopted depends on the partic-
ular goals and decisions made by each state as well as by the
federal govermment. As a result it is necessary to analyze
each alternative in terms of goals and objectives, and to

relate the systems to their respective goals.



The present national school lunch program is markedly
different from school feeding in the early 1900's, not only
in operation, but also in philosphy. Early school lunch
programs were undertaken by philanthropic societies, primarily
women's societies, because the sthool systems, the states and
the federal governmei did not consider social services within
the rightful realm of government authority. In. the pre-1933
dep ression years, a laissez~faire philosphy governed the
operation of government which was considered to be primarily
an instrument for law enforcement and defense. Thus, societies
such as the Stair Center Association in Philadelphia, the
Women's Educational and Industrial Union in Boston, the Women's
School Alliance of Milwaukee, the Cleveland Federation of
Women's Clubs, and charitable societies in other large metro-
politan areas throughoutrthe United States sponsored free hot
lunches for students in all income groups in some of the city
schools. The Children's Aid Society of New York City initiated
a hot lunch program in that city in 1853, and volunteer social
organizations continued that program sporadically after the
Civil War until 1920. 1In 1918, a survey conducted by the
New York Bureau of Municipal Research of school lunchroom
services in 86 cities with a population greaterbthn 50,000
revealed that 25 percent of the cities had lunch services in
elementary schools and 76 percent had some type of lunch program

in the high schools.2



Rural school children in the late 1890's and early 1900's
were much less fortunate than their urban counterparts. Country
schools did not have the facilities possessed by the urban
schools to prepare and provide meals. Provision of hot lunches
in the rural sections of the country was dependent upon
voluntary efforts of parents and teachers to send food with

their children to be warmed on schoolhouse wood stoves.3

A few school boards throughout the country began to accept
responsibility for school lunch programs in the 1920's, but
this practice was the exception to the rule. A dramatic
change occurred in 1932 and 1933, however, in regard to public
school lunch programs. The depression, which affected all
income levels, produced popular support for government inter-
vention in the nation's economy as a means of resolving the

economic plight.

General acceptance of a government supported economy also
brought about government subsidization of hot school lunch
programs. The changes in the role of government did not imply
that the nation's goals or values had been revolutionized.
Instead, New Deal economics were viewed as a slightly different
means to achieve the same end. Therefore, federal subsidization
of hot lunch programs in public schools did not mean that the
federal or state governments felt a moral obligation to provide
free hot lunches to all students who had a fundamental right to
hot meals. Federal and state subsidization was considered a
temporary measure by both levels of government and a means
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of protecting children until better times arrived.



In 1932 and 1933, the Reconstruction Finance Corporation
granted federal funds to several Missouri town for school
lunch programs. The national government expanded its aid
for these programs throughout the country under the Civil
Works Administration, the Federal Hmergency Relief Adminis-
tration and the Works Progress Administration. A total of
39 states received funds from the depression agencies.6 In
addition, the United States Department of Agriculture dis-
tributed surplus commodities to school districts throughout
the nation. By 1941-42, state and local participation with

the federal governmat in the school lunch program reached a peak.

World War II, which brought about the dismantlement of the
W.P.A. and a halt to the distribution of surplus agricultural
commodities to schools, was an ominous portent for the hot
lunch programs in the nation's schools. Congress decided to
appropriate funds in 1943 and 1944, however, in order to prevent
the complete collapse of the hot lunch programs which had
become dependent upon federal aid. State funds were insufficient
to keep them operating, and between 1944 and 1946, the national
government appropriated one hundred ten million dollars to

provide hot lunches for seven million children.

In 1946, Congress extended and expanded the practice and
policy it had been following previously, and enacted the National

School Lunch Act. Unlike former acts, which required annual



become less and less available for low income groups as grain

has been diverted to feed livestock.

Nutritional deficiencies, according to the American
National Institute for Social Advancement and the National
Research Council, have serious biological and psychological
repercussions, especially upon pre-natal infants and children
between the ages of 1 and 18 years. Dr. Pattabi Raman points
out that individuals suffering from pre- and post-natal mal-
nutrition can genetically pass on psychological and biological
deficiencies to their offspring, and thereby create an

, , 12
uninterrupted circle.

The results of the recent discoveries of nutritional re-
search have created a groundswell of support for the extension
of free meals to all school 'children and to the elderly.

Not only did the White House Task Force on Nutrition in 1969
endorse free breakfasts and lunches for all school students,
it also proposed a broad expansion of the food stamp program,
the provision of free meals to the low-income elderly, and the
creation of a nutritional educational program in all public
schools as a means of combatting misleading advertising on
television.13 Furthermore, the Education Commission of the
States is presently constructing a model which can be used

to measure nutritional education in the nation's schools and

to develop guidelines for programs in nutrition. If the McCovern



bill is passed, it is estimated that the United States Department

of Agriculture will funnel two hundred forty-six million dollars

to the schools for nutritional education over a three year

period. Secretary Earl Butz, however, staunchly opposed the bill,

despite its growing support in the Congress.

The awakening of the American conscience to the problems of

hunger and
hot school
program is
the system

whatsoever

poverty had and still has tremendous portent for the
lunch programs in the United States. The hot lunch
now viewed as only one part of the problem, and
chosen to resolve it may not bear any resemblance

to the present day school lunch delivery system.

Although neither the right to be free from hunger nor the con-

cept that government is morally obligated to prevent hunger

has been adopted by any level of government in the nation, they

have taken

steps to reduce the problem.

Up to the present time, the effects of the "hunger and

poverty'" movements upon the hot school lunch programs has been

to expand the base which the program serves and to increase

the type of meals served to include breakfast. 1In order to

broaden the scope of the hot lunch system and to increase the

number of beneficiaries in the program, a number of changes

had to be made in the apportionment of funds formula, and

more funds had to be directly allocated to economically de-

pressed areas. Although the 1946 NSLA allocated a greater

proportion

of federal monies to low income states than to

states with a higher per capita income, the apportionment for-

mula failed to take into account percentage of school lunches
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served to the total school population. The formula was based
exclusively on the number of school children in each state
and the average per capita income of individual states. Thus
a school in one state with a similar school population and
per capita income but served twice as many meals as a school
in another state, received the same quantity of federal funds

as did other states.

The 1962 amendment to the NSLA corrected a number of
deficiencies in the 1946 act including the apportionment for-
mula and the distribution of funds. Nevertheless, the act
failed to correct one very serious and abusive problem which
concerned local control of standards and criteria for the dis-
tribution of free and reducea meals. As a result, many
children of low income families who would have received free
or reduced meals in one state or community did not receive
them in others. The federal government did not attack this
problem until 1968 when it established uniform standards for

all states in regard to eligibility for reduced and free meals.

The 1968 Act also expanded the provisions of the 1966 Child

Nutrition Act, which increased appropriations for food and

equipment for schools in economically depressed areas, inaugur-

ated breakfast and milk programs in many schools and day care

centers in depressed regions, and increased administrative staff

18
to plan and supervise these programs.

17
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While the federal government moved in the direction of
providing more and more funds to reduce poverty and hunger,
a number of states, including Maine, have taken steps to
provide food and hot meals to lower income groups. Massachu-
setts, for example, not only took action to aid the elderly,
but also paséed a state law requiring all schools to provide
food service to all children by 1974. Since it was impossible
for schools without cafeterias and kitchen to meet the legis-
lative mandate by 1974, two alternatives were available to
these communities. Some towns such as Woburn opted to use
commercial frozen dinners and reheat them in microwave ovens.
Frozen dinners can be reconstituted in 40 minutes in an
equipment area of minimal space, and the meals can be con-

19
sumed in individual classrooms.

Boston, on the other hand, opted to construct a central
food production facility (CFPF) in which all meals can be
processed, packaged, blast frozen, and stored in a central
unit. The meals are transported to each school from the frozen
food warehouse. As a result of administrative problems, engin-
eering difficulties, lack of organization, and a multitude of
planning agencies, the CFPF has not been as successful as an=-
ticipated. Nevertheless, the city is beginning to resolve

20
some of the problems in the system.

A number of Connecticut towns, like their Massachusetts

counterparts, have also adopted commercially prepared frozen

dinners, but for different reasons. Many schools in Connecticut
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did not have kitchens or cafeterias, and the ones that did
possess the facilities were located in affluent areas. A number
of legal aid societies brought law suits against the municipal-
ities, the most notable one being Bridgeport, on the basis of
the equal rights amendment and protection clause. The court
concurred and stated that a town cannot provide food service
for some people and deny it to others. As a result, several
hundred towns have adopted the frozen dinner system as a means

21

of complying with a court mandate.

Maine, like Massachusetts and a number of other states, has
also passed a law requiring all elementary schools to provide
hot lunches to elementary school children. The Pine Tree State
has made significant progress in the school lunch program from
the depression years when a few towns such as Sanford served
hot lunches prepared by an active parents' organization.
Approximately 115,000 school lunches are served every day in
Maine at the present time, but by 1978, the figure could be as
high as 230,000 as a result of the recent state law. Nearly
120 schools must make a decision in regard to the type of
facility and service that will be adopted.22

The Pine Tree States must not only have alternative mass feeding
systems under study in order to implement the 1973 school lunch

act, but also be prepared for proposed federal programs in
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nutrition and nutritional education. As a result of Maine's
low per capita and household income, it is probable that the
nutritional diet of many Maine families is very low. At the
present, two-thirds of all Maine families earn less than

$§7,000 per annum which places many of these families in the low
or below low income category. According to Federal Regulations,
a family of four with an annual income of $6000 after taxes is
eligible for food stamps. Officials expect, however, that

only fifteen percent of Maine's population will receive food
stamps. Maine ranks 45 of 50 states in per capita income

which is another indication of its low income status.
Furthermore, two-thirds of the state's unemployed receilve no
unemployment compensation.24 One of the results of low per
capita income in Maine has been to rank the state 35th in a
range of 50 states on the American Medical Association's
national health scale. Maine ranks beneath low per capita
income states such as Tennessee, West Virginia, South Carolina

25

and Texas in quality of health care. Thus, there is strong
pressure within and outside the state to develop nutritional
education programs and free hot meals for school students and

low income elderly persons.

There is overwhelming evidence that the Maine population
suffers from nutritional deficiencies. Maine people consume

lafge quantities of starch, carbohydrates, and refined foods,
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and are very deficient in iron, Vitamin A and Vitamin C. Ser-
ious health problems, namely arteriosclerosis, diabetes, heart
disease, dental disease and obesity are related, in part, to
poor nutrition. In addition, there is substantial evidence
to indicate that growth development is a serious problem among

26
Maine children between the pre-natal stage and 10 years of age.

Nutritional deficiencies, while most notable among low in-
come groups, are also significant among some middle and upper
income groups in Maine. One of the important factors involved
in this situation concerns nutritional education. A lack of
knowledge regarding nutrition and food is being combatted to a
small degree by the efforts of homemaking services to provide
information and practical experience for some low income families.
Nevertheless, this service in itself 1is grossly inadequate,
and intense nutritional programs in the schools that provide
information and sound nutritional food for all school students
are strongly supported by several state agencies as well as the
federal government, but no funds have been allocated for

nutrition education.

The decisions that must be made not only in Maine but also
by every other state in the nation regarding school food service
must be made in light of Senator Hubert Humphrey's bill and the
mass feeding concept of a number of social activist organizations.
The Humphrey bill, which has gained substantial support in

Congress over the last year, would establish free hot meals for



15

all students in public schools. Several spokesmen of the
"hunger and poverty' organizations would like to extend the
Humphrey bill to all low income groups. At the present,

only five percent of the school children throughout the country
who were eligible for reduced-price school lunches last year
received them. Administrative weaknesses and irregularities
must bear at least sixty percent of the blame for this situa-
tion, asserts the Community Nutrition Institute. Thus the
decision that has to be made by individual school systems

in the near future or decisions that have already been made
could possibly be inappropriate for the type of system that may
have to be developed in the future to serve a very large popu-
lation. At the present, there are 25,000,000 pupils partici-
pating in the shool lunch program. Federal funds for school
lunches have increased from $60,000,000 in 1946 to more than

27
$160,000,000 in 1967 to $1,612,052,000 in 1973-74.

The purpose of this study is to explore various alternative
food service systems which can be instituted to meet current
and future needs. The system that best meets these needs is
dependent upon a number of factors. Federal legislation
regarding the universal school lunch system, federal legis-
lation concerning social services, state social service
legislation, local needs and problems, and a variety of other
factors are involved in the development of a school food
system for the State of Maine. Whatever system is devised,
however, must take into account Maine's particular needs,

its historical development, the state's geography, i1ts financial



resources, and the values, attitudes and opinions of Maine

people.
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CHAPTER II

THE PUBLIC DECENTRALIZED SCHOOL LUNCH SYSTEM

There are approximately 888 schools in Maine, of which
650 have preparation kitchens and 718 have a school food service
program. Each local community or school district controls
and operates its own food service program in the schools.
Within each district or community there is a supervisor,
employed by and under the jurisdiction of the superintendent,
who develops menus with the help of the food service staff
in the several schools, purchases food items, is responsible
for the placement of personnel, and supervises the entire food
service operation in the local area or district. In addition
to a supervisor, there is an "on-site" manager in each school
kitchen who is responsible for the operation of the individual
kitchen. Presently, there are 62 district and local food
service supervisors in the State of Maine and roughly 650

local "on-site'" managers.

Maine's school systems, including the food service programs,
1ike those across the nation, are not controlled and operated
by the state. Power rests in the several superintendents and
school boards. The only authority that the state possesses
over the food service programs consists of the power of dis-

tribution of federal and state funds to local food service



systems and thé power to close facilities that fall to meet
Maine's health and sanitation code. Thus, a school that
fails or refuses to implement the free and reduced lunch
policy of the federal government can be denied federal and
state funds by the Division of Nutrition in the State Depart-
ment of Education. Any school kitchen that fails to meet
state health standards can be closed by the Department of

Health and Welfare.

A school food service program that does not provide
nutritious food can be denied funds to operate its kitchen
facilities. Generally most schools that have been found
deficient in food quality have attempted to remedy the situa-
tion as quickly as possible. Generally, insufficient funds
have been the chief cause of deficient quality of food. One
of the problems connected with this situation is the need for
a larger staff to supervise the preparation of food, identify

problems and help the kitchen staff to resolve problems.

The goal of the present school food service system is to
improve child nutrition and to promote more effective learning.
Today, approximately 115,000 students in public schools parti-

cipate daily in school lunch programs. A total of 19,443,647



lunches were served in Maine in 1973-74, of which 7,652,710

or 407% of the meals were free and reduced lunches. The total cost
of the school lunch program in Maine is $13,116,000, of which child-
ren's payments account for 37% of the cost, federal subsidies
account for 45% of the cost, and 187 of the cost is paid by

state and local sources.

Maine schools, however, are going beyond the goal and
providing meals for the elderly and low income groups and for
day care centers. Many of the schools, therefore, perceive
the goal of the school food service program to reduce hunger
and malnutrition throughout their area or district population.
Presently, 91 schools in the state offer breakfast, and the
average dally participation rate (ADPR) is roughly 6200.
Approximately 75 percent of the breakfasts served are free
and reduced price breakfasts. In conjunction with the break-
fast program, there is a milk program in which 767 schools

participate. The ADPR in the milk program is nearly 62,000.

In addition to breakfast and milk programs, there are
roughly 25 schools in Maine serving free lunches to all school
students. Towns such as Buckfield, Rome, Van Buren, Sherman,
Moscow, Pleasant Ridge, and Greenbush have adopted the

universal free lunch policy. Many other Maine towns, including



Madison, Livermore Falls, and China are very interested in
adopting the free lunch program. Approximately 4,000

students are now served by the free lunch program.

Another program offered by several Maine schools is food
service for the elderly. There are approximately- 4 schools
(Brunswick, Farmington, Van Buren, Madison) with food service
programs that serve 500-600 elderly people each day. Many
school superintendents are very interested in the food for
the elderly program and have made numerous inquiries of the
State Department of Education - Division of Nutrition - in
regard to setting up programs for the eldefly. Indications
are that these programs will experience rapid growth in

future years.

Maine schools are also involved in special food service
programs for children. Approximately 100 day care centers
involving roughly 500 children received meals from public
schools. Twenty-one schools in the state are engaged in

producing meals for day care centers and headstart centers.



ADVANTAGES OF THE PUBLIC DECENTRALIZED FOOD SERVICE SYSTEM

In order to evaluate the present de-centralized public food
service programs in Maine, it 1s necessary to study the strengths
and advantages as well as the weaknesses and disadvantages of
the existing system. It is also necessary to study the problems
confronting the administration of the food service program,
and to propose remedies for the problems and weaknesses that

can be resolved.

The strengths and advantages of the public decentralized

school lunch system may be described as follows:

DIETARY

1. Each school kitchen can provide nutritious
meals that are well accepted in the local
area. It permits local and regional spec-
ialization of lunches. '

a. Cheddar cheese for example is very
popular in Southern Maine, but is
very unpopular among children of
the St. John Valley.

2. '"On-site" kitchens offer the potential
for top quality products and more servings
of food.

a. Local preparation has the potential to
provide more attractive meals and fresh
vegetables and fruits.



LOCAL BENEFITS

1. Local school kitchens purchase Maine vege-
tables, fruits, potatoes and fish products.

2. '"On-site" kitchens provide employment to
local inhabitants who have a significant
interest in the local school. Approximately
2000 or more individuals are employed in
local school kitchens throughout the state.

OPERATION AND POTENTIAL OF THE SYSTEM

1. On-site kitchens offer great flexibility
to meet the needs of the elderly, provide
services during and following disaeters,
and to serve day care centers.

a. Several Maine schools are presently
providing meals to 500 or more senior
citizens and to 1500 pre-school child-
ren in day care centers.

2. On-site kitchens provide greater flexibility
than other systems to offer breakfast
programs and other similar services.

a. There are 91 schools serving breakfast
in Maine.

3. On-site kitchens offer maximum potential
for cultural enrichment of educational
programs.,

a. In some schools, the school lunch
program is integrated with different
subjects. For example, children can
learn the names of vegetables and
other foods as well as the importance
of nutrition by integrating the food
service with different subjects.

b. In some schools, French and Spanish
classes help provide French and Spanish
meals to the school or use the facili-
ties to prepare cultural meals for their
own classes.



ENERGY CONSUMPTION

1. On-site kitchens use less energy than cen-
tral or regional kitchens and satellite
kitchens engaged in the preparing and
cooking, blast freezing and reconstituting the
meals. The on-site kitchen is involved
in one energy process rather than three
energy processes.

DIS ADVANTAGES OF THE PUBLIC DECENTRALIZED FOOD SERVICE SYSTEM

The disadvantages and weaknesses of the public decentral-

ized school lunch program may be described as follows:

ADMINISTRATION

1. There is a very limited number of individ-
uals with good managerial ability and
experience to operate school lunch
programs efficiently and at minimum costs
at levels schools can afford to pay.

a. There are no regulations that require
school food service managers to possess
experience or to have any educational
background in management. Very few
managers in Maine food service programs
have any experience in management and
nutrition. '



2. As a result, there is insufficient atten-
tion to quality and nutritional value of
school meals.

3. There is inadequate control over and super-
vision of production personnel. Since lo-
cal school districts control the school
lunch program in Maine, the districts do
not have to accept food service training
programs and the advice of the Division of
Nutrition in the State Department of

- Education.

a. Most employees in school food service
have other commitments and are unable
or are unwilling to take part in food
service training programs. In addition,
the Nutrition Department has found
that many individuals in school kit~
chens have acquired unacceptable
cooking habits and methods which they
are unwilling to change.

4. As a result, there is inadequate provision
for the State Department of Education to
supervise school lunch program costs and
personnel.

a. Often times, for example, labor saving
equipment purchases are not followed
by reductions in the labor force. As
new equipment has been purchased, or
as kitchens have used more and more
convenience foods, the Nutrition
Department has observed that there
have been no reductions in food
service personnel because labor
reductions would be very unpopular
or because the school will vary its
menu and use its personnel in dif-
ferent capacities.

CONSTRUCTION AND OVERHEAD COSTS




There are considerable overhead costs to maintain and
operate 650 kitchens. See Table

Decentralized food service systems lack economies of

scale.

a. Many school kitchens are inherently inefficient
by virtue of the very small size of the student
population. For example, a kitchen employing 5
people and serving 200 people will incur labor
costs of 35¢ per meal compared to a kitchen em-
ploying one person serving 25 meals which incurs
a labor cost of 56¢ per meal.

The 1973 Public Law (chapter 607) requiring school
lunch programs for all elementary and Junior high
schools will create significant costs for some

- schools which plan to construct kitchens in order

to couply with the law.

a. In January, 1974, there were 170 schools without
kitchen facilities and the cost of construction
was estimated at that time to be roughly
$5,000,000. Today, approximately 120 schools
have no kitchens and the cost would probably
be more than $5,000,000.

Some Maine schools according to the Department of
Nutrition, have obsolete or inadequate equipment.

The United States Department of Agriculture has found

deficiencies in equipment and kitchen layouts -through-
out the country. These deficiencies are generally
attributable to: (1) lack of funds at local level;
(2) architects not having expertise in designing food
service facilities; (3) failure to employ a registered

food service consultant to plan and supervise installa-

tion of facility.

Other problems concerning equipment in various Maine

kitchens include: ‘

a. Inadequate working space and overcrowding of
equipment.

b. Aisle space that is tooc narrow.

c. Sinks that are pcorly designed for washing large
pleces of eguipment.

d. Certain types of equipment that are too high for
maximum usage.

Example: three compartment, self-contained steamer.
Raised "walk-ins" in some older facilities which do
rnot permit food to be rolled out of refrigerator unit.
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5.  Many schools could use eguipment more efficiently
by scheduling production over a longer period of
the day.

a. According to the USDA, a well-designed kitchen
and cafeteria should utlllze 12-30% of the
total space in each school.

6. Small, remote schools have no choice of purveyors

which keep them dependent on one vendor and the
prices of that vendor.

PRCBLEMS CONFRONTING SCHOOL: LUNCH PROGRAVMS

There are a nurber of problems that confront the administration

_of school lunch programs in general.
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Many people, including superintendents and
principals, do not see the correlation between
hunger and school performance. As a result,
school lunch programs are considered of sec-
ondary importance in some schools, and the
facilities are often limited and inadequate.

There is a serious lack of knowledge among all
groups of people concerning nutrition. In
addition, there is no agency working full

time on nutrition. Consequently, the public
does not see the need to provide nutritious
meals in school.

Lunch periods are too short. Most lunch

shifts in Maine allow for less than 20 minutes.
Longer lunch periods would permit additional
servings per student and more time for meal
consumption.

There is a very significant lack of trained
and experienced personnel to supervise food
service operations and to teach nutrition
to food service employees.

There are almost no food kitchen managers and
district supervisors with a background in
management and nutrition.
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RECOMMENDATIONS REGARDING THE PUBLIC DECENTRALIZED SCHOOL
FOOD SERVICE SYSTEM

1. Need for a coordinated-integrated nutritional Educational
Program in grades K-12, The program would require teachers
trained and experienced in the field of nutrition.

2. A compulsory in-service training program for all food
service persomnel that would certify all personnel in
nutrition and food service methodology.

a. Many states, such as North Carolina and Florida, have
already adopted this program., The University of Massa-
chusetts has a nutrition program that leads to an
associate degree, and New Hampshire is trying to
establish one.

b. Maine's educational legislation allows the Commissioner
to establish standards for food service personnel.

Any new laws regarding compulsory in-service training
and nutritional education would require a grandfather
clause.

3. A compulsory training program in management for all
school kitchen food managers and district supervisors.
a. Several states have created managerial programs
for food service administrators.

4., A study of different means by which Maine schools can
serve the elderly and other groups, particularly in terms
of meals. A rural school food service operation for the
elderly may possibly be operated differently than an
urban school operation.
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1964-65

1965=66

1966-67

1967-68

1968-69

1969-70

1970-71

1971-72

1572-73

1973-74

1874-75

FEDERAL STHCOL
LUKCH Reimbursement
{in 000's of dollars)

611.6

635,5

649

717.5

749.2

786,1

845.9

1,553

1,188.6

1568.2

2,001

TOTAL NUMBER SCHCOL
UNCHES served in
Maine (in 00C°s)

12,302.2

12,863.4

13,957.1

14,552.,9

14,888,7

16,179.5

12,438,5

18,171,

19,212,

19,603.]

19,443

AVERAGE DAILY LUNCH
Participation
(in 000's)

76

79.3

85

87.1

904

96.7

103.4

107.8

113.4

117.4

116.6

NUMBER OF SCHOCLS
with Hot Lunch
Programs

603

604

610

618

612

623

627

662

692

718

FEDERAL REIMBURSEMENT
FREE AND REDUCED
LUNCEES

{20C's of Dollars)

8.3

209.5

703.6

1,787

2,259.5

3,456

TOTAL NUMBER of free

and reduced lunches
served (in 00C's)

964.2

1,027.¢6

1,049,1

1.087.7

1,106,

3,087.2

 677.6

5,940

5.740,2

7,652




INCOME AND EXPENDITURES - FOOD SERVICE

PROGRAM IN MAINE, 1964-1974
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13968-65

INCOME 1964-65 [1965-66 [1966-67 | 1967-68 1969~70 | 1970-71 | 1971-72 | 1972-73 | 1973-74 | 1974-75
CHILDREN'S PAYMENTS _
. 3,40 3355 {3815 4222 440 4717 4879 5014 4919 4787 | 4885
{in Millions) ]

FEDERAL SUBSIDIES

RECEIVED , 028 5

(0007s of dollars) 891.8 $31 | 916.6 | 988.3 1,079 | 1,310 1,637 | 2,962 | 5,110.7] 5,085 | 5,901
ALL OTHER (Includes
state funds)
00C's of dellars 466 .6 504 563 738 773 937 1,072 | 1,195 1,233 1,601 | 2,207
TOTAL INCOME :

(Millions) 4,75 4,79 5.29 5.95 6.24v 6.96 7.58 9,17 11,2 ¥1105 12.9
EXPENDITURES ’
FOOD 31201 31909 | 3520. 39877 | 40444 .| 45306 | 47633 | 56922 658L1 | 719%5 8237.8
(In 000's)
LAECOR 1,355 1,442 1,582 1,733 | 1,911 | 2,188 | 2,461 | 2,923 | 3,417 3,559 | 3821
(In 000°s)
MAINTENANCE, , ; :
UTILITIES 276.,6 | 287.5 309.2 | 262.8 350.9 | 3933 448,9 | 577.2 | 888.8 | 1,028 1,056
(000" s) o
TOTAL A 4 oo ; ;
EXPENDITURES (000°s) ,753 028 {5,411 |5,983 6,306 | 7,117 | 7,674 | 9,193 10,886 | 11,783| 13,116
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CHAPTER III

A CENTRAL FOOD PRODUCTION FACILITY

There is no central food production facility or kitchen in
the United States that processes and manufactures all the
school meals for an entire state or region. Most of the
central school kitchens are located in large metropolitan
areas and serve the urban area in which they are located. 1In
addition, a majority of the central school Kkitchens in the
United States do not process or manufacture most of the meals
that are produced in these facllities. Many central kitchens
use convenience items and frozen entrees, and the major function.

of the kitchen is limited to packaging and distribution.

In Boston, Massachusetts, for example, a central kitchen
serving schools with an average daily participation rate (ADPR)
of 40,000, packages and serﬁes approximately 7,000 meals per
day. The kitchen is more of an assembly plant than a manu-
facturing firm. It produces approximately one-sixth of the
total number of meals required in Boston schools and its out-
put has been restricted because the school kitchens served by
the central kitchen have not been equipped with the necessary

equipment to reheat and reconstitute the meals.



There are a number of other central kitchen operations in
such places as Cleveland, Ohios Laredo, Texasy Philadelphia,
Pennsylvania$ and Baltimore, Maryland. For the most part,
the meals are prepared from convenience food items. Cleveland's
central kitchen prepares 85,000 school lunches per day, Phila-
delphia's central kitchen prepares 20,000 school lunches per
day, and the Laredo central kitchen prepares 8,000 meals per
day. One of the greatest problems of the central kitchen food
service program concerns the transportation of meals to re-
ceiving schools or satellite kitchens. New York City's food
service director, for example, has been emphasizing unit or
self-contained kitchens in order to avoid union problems that
complicate the transportation system of a central kitchen
operation. More than 500 New York elementary schools receive

meals from a central kitchen.

Baltimore, on the other hand, has accelerated the central
kitchen concept throughout the county. The transportation
problems associated with a central kitchen operation have been
avoided by the city's food service director, Lyle Root. He
has contracted food delivery by competitive bid to individuals
who have the means to transport school meals. In many cases,

housewives with station wagons operate the delivery system.



In Los Angeles, California, a central kitchen operating
wifh a staff of 20 people prepares and manufactures all the
meals for the school district and sends bulk food items to
490 school cafeterias. The central kitchen has saved 800

employee hours per day compared to the self-contained kitchens.

The central kitchen is particularly practical in districts
where no food service facilities presently exist and in new
districts in which building programs are being planned.
According to the Educational Facilities Laboratory, a non-
profit corporation established by the Ford Foundation to aid
schools and colleges in the development of educational facilities,
there are several criteria that can make a central kitchen
impractical. A region with severe weather conditions along with
poor terrain in which the grade on any route exceeds 7 per cent,
makes the transportation of bulk food almost. impossible.
Consequently, central kitchens have been confined primarily
to urban and metropolitan areas in which the schools lacked
kitchens and the schools are relatively close to each other.
These problems can be overcome by shipping frozen pre-plated

meals to schools in quantities that will allow a truck to

be delayed for 2 or 3 days and pose no problems to the

receiving schools



A central food production facility for the State of Maine
may be defined as a central food processing plant manufacturing
meals for Maine's public schools. The plant would be con-
structed to serve all the schools in the state and provide
meals for any other groups such as the elderly for whom
various school systems wished to provide meals. WNo school or
school district would be required to join the CFPF system.
Participation in the program would be voluntary in order to

receive full support from local participating school systems.

Total school participation in the CFPF system under a
universal school lunch program could create an average daily
participation rate of 230,000 individuals by 1980. The present
ADPR is approximately 115,000, A central kitchen constructed
to meet present demand as well as the demand in schools without
kitchens and food service would serve roughly 125,000 meals per

day.

Maine's central kitchen facility, therefore, would be unique
in the United States. No state has a central kitchen that
manufactures meals for all the public schools in the state and

no state has a central kitchen that produces meals for schools



in several different school districts. Thus, a central
kitchen in most of the states may be defined as a central
base kitchen which provides meals for schools and other

groups in one particular urban community.

In order to insure an administratively efficient operation,
a central kitchen must be as divorced from politics as possible.
Like the Maine Turnpike Authority, the Maine Port Authority,
and the University of Maine, which are quasi-independent
agencies under the direction of a board of trustees, a central
school food service authority under direction of a board of
trustees appointed by the Governor for specified terms would
maintain the agency's accountability to the public without

injecting political complications into the organization.

Accbrding to Robert Taub, an application and design engineer
as well as a warehousing specialist for ACCO Integrated
Handling Systems, the best location for a central kitchen in
Maine is in Portland. Since many food items would have to be
imported into Maine, it is best to locate a plant in a geo~
graphical position which cam intercept the imports as close

to the major regional distribution center (Boston) as possible.



Portland is not only closer to the Bay State capital than
other major urban areas in the state, it is also the hub of
the largest population region in the state. A Portland

based plant can also draw upon the city's labor supply

for its own needs as well as upon Boston's labor market.

Since many positions in a central kitchen require outstanding
technical expertise and managerial ability which are difficult
to find throughout the nation, the Portland area would provide
a better opportunity to obtain technical and management

experts than would the Augusta, Lewiston or Bangor areas.

In addifion to distance, population and labor supply,
Portland has a distinct advantage over other Maine cities in
terms of storage facilities. There are no frozen food storage
facilities in Bangor or Augusta, whereas Portland has two
large commercial facilities which could handle the central kitchen's
products, Furthermore, the city has good commercial trucking
facilities to transport supplies to and finished products

from the central kitchen and warehouse.

Warehouse facilities can be very costly to operate and

maintain, especially as a consequence of the energy crisis.



One large warehouse is preferable to two or three smaller
facilities located in different parts of the state (such ds
Portland, Bangor and Presque Isle). According to ACCO
Integrated Handling Systems and St. Onge, Ruff and Asso-
ciates, two firms which specialize in warehousing operations,
addiﬁional transportation equipment and frequent shipments

are ipreferable to several warehouses in regard

to operating costs. Increased shipping charges are far less
costly than the maintenance of three warehouse facilities.
Transportation of frozen meals throughout the state will still
be required despite warehouse facilities in Bangor and Presque
Isle. By not constructing the facilities in central and northern
Maine, the only added transportation costs will be the ones
incurred by more frequent shipments of goods to Bangor and
Presque Isle (excluding the trips that would have been made to

stock the warehouses in those cities).

GOALS OF THE CENTRAL FOOD PRODUCTION FACILITY

One goal of the CFPF is to produce a large quantity of



nutritious school meals in an efficient manner for schools
without kitchen facilities or for schools with inadequate

and obsolete kitchen facilities.

Approximately 120 schools in Maine have no food service
programs, and most of the schools are located in rural areas.
These schools would be the major beneficiaries of the central
kitchen? Another group of beneficiaries consists of schools
with obsolete kitchen equipment and inadequate facilities
along with small schools in which food service operating costs
are high. Most Maine school kitchens have obsolete equipment,
but the percentage of schools that would realize a reduction
in food service costs as a result of a central kitchen opera-

tion is indeterminable at the present time.

Another goal of a central kitchen is to function as a
mass feeding operation and to provide meals for other groups,
such as the elderly, and other institutions, such as hospitals
and prisons. A central kitchen can produce meals which are
delivered to a Senior Citizens Center, to elderly shut-ins,

and to institutions.



In order to evaluate the central kitchen operation, it
must be measured against the goals of a CFPF and Maine's
food service needs. The strengths and weaknesses of a
central kitchen operation, therefore, depend upon the scale

upon which it will operate and the types of programs in which

it will be involved.

ADVANTAGES OF A CFPF

There are a number of advantages that a central food pro-
duction facility possesses compared to other systems. Most of
the advantages are related to control over production and the
reduction in the number of facilities and amount of equipment

and labor to operate the program.

ADMINISTRATION

1. Provides central control over the quality
and nutritional value of the food used in
the meals.

a. It is easier to supervise and to main-
tain quality control in one food manu-
facturing plant than in 750 plants.
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2. Provides better supervision over school
lunch personnel than the public decentral-
ized system which places control into a
very large population. As a result, it
is more difficult to make changes under the
pr esent system than under a central operation.

3. Provides strict controls over operational
costs and maximizes efficiency of operation
in terms of goals of the program.

4, Establishes uniformity of standards and

operation which may upgrade food service
for schools which now have low standards.

COSTS AND OPERATION

1. There may be a reduction of overhead and
operating costs. One central kitchen
removes the duplication and costs involved
in 750 kitchens. )

a. There will be greater savings in a
pre-plated operation than in a bulk
food operation. In the latter, more
labor, equipment, kitchen space and
utilities are needed than in a pre-
plated system.

2. Permits food purchase savings. Bulk items
can be ordered from and shipped directly
to the central kitchen at a reduced rate.
a. The airlines order certain cuts of

meat and entreds from Armour, Swift
and Oscar Meyer on contract. These
firms will make price contracts for
a one year period and ship directly
to the airline kitchens
b. Wholesale firms in Maine will make

no contracts, and prices vary from
week to week.



3. Will reduce overhead costs, especially labor
costs, for schools with a small ADPR.

4. Enables schools lacking kitchens to provide
hot meals without significant capital
investment. Approximately $6,000 of equip-
ment and 121 square feet are all that is
needed for a satellite kitchen in a school
serving 350 meals per day.

GENERAL CHARACTERISTICS

1. Very versatile in regard to various age
groups.
a. Can provide portions for elementary
school children, high school students,
pre-schoolers, and the elderly.

2. Will hire and use Maine labor. There will
be a labor reduction of the present system,
but some of the production employees can
be obtained from the state's work force.

3. Will purchase Maine products such as fish,
vegetables, fruits, and potatoes.

a. Excluding beef, the costs of the above

items could average $350,000 per month.

DIETARY

1. Will provide all the nutrition that each
pupil needs. The centrally prepared pre-
plated meal does not allow the child to
by-pass a server who serves food that the
child may never have had or which he thinks
has a bad taste.
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2. The pre-plated frozen meals produced in a
central kitchen would not have to be
supplemented with additional food items
to make them basically nutritious as
would commercial frozen meals.

DISADVANTAGES OF A CFPF

The disadvantages of the central food production facility
are directly related to the size of the operation and the
highly technical nature of the food processing industry. The

disadvantages may be enumerated as follows:

ADMINISTRATIVE AND GENERAL

1. Requires very highly skilled and technical
people who are experienced in the food
processing industry.

a. The airlines have found that the labor
supply they require for aircraft kit-
chens is very limited across the nation.

b. Managerial talent with experience and
background in food and nutrition as
well as in food processing is in great
demand and very difficult to find.

c. The blast freezing process is a
highly technical operation winich
requires an administrator who has
had considerable experience in this
field. According to the manager of
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the Denver Sky Chef plant, experts in
blast~-freezing are very rare.

d. Skilled and technical labor are very
costly.

2. There is no state which has adopted a CFPF
on a statewide scale which can be used as
a pilot test project. 1In areas where there
is a CFPF, ‘the facility is often involved
in food packaging and not processing.
a. New York, Boston, Cleveland and Detroit

are examples where food packaging

o CFPFs operate.

3. Creates a very complex transportation-
distribution problem.

a. There are 21,000 miles of public
highways and 800 schools that need
service. As a result, the CFPF
system would need a traffic design
engineer to develop the most efficient
transportation-distribution system
possible. :

1) Excluding 195, all Maine roads
are secandary roads and large
tractor trailers may not be able
to operate over some of the roads.

4, Locks a school into a system that may not
be convertable to any other food service
system. Certain equipment in satellite
kitchens cannot be used for on-site
production of meals. A conventional
kitchen requires much more space for
operation than a satellite kitchen.

5. May create local opposition which opposes
centralization of school food service under
the direction of the state. Decentraliza-
tion of service and authority has been the
basis of the existing system for 35 years.



COSTS AND OPERATION

1. Requires substantial sums of investment
capital to be invested at one time.
Investment in a CFPF cannot be done in
a gradual manner. At the present time,
the state would have to borrow money at
high interest rates. See Table
a. GCentral kitchen serving 125,000

meals per day will require at least
42,000 square feet at a construction
cost of more than $5,000,000, as well
as a warehouse of 10,000 square feet
at a construction cost of $700,000
equipment costs could be as high as
$2,000,000.

2. Requires large refrigerator and frozen
food storage facilities which, as a
result of the energy crisis, are very
expensive to operate and maintain or
to rent.

a. Massachusetts has discovered that
commercial frozen food storage
adds 7¢ to each meal produced.

b. . Construction costs for a central
warehouse could range from $500,000
to $750,000. Maintenance and
overhead could be as much as $90,000
per year.

3. Will displace many conventional kitchen
facilities (as many as 650 should every
community choose to participate in a
central kitchen system) and equipment
without any return or compensation
for the facilities.

a. It is impossible to estimate the
actual worth of every school kitchen
facility, but the figure would be in
the millions of dollars.



DIETARY

1. Established uniformity in meals which does
not permit any variation to provide for
local and regional differences in tastes.

2. May possibly fail to provide enough meal
variatiom and produce student boredom
with school meals.

a. This problem could be overcome by
establishing a month's menu cycle
with several different choices for
each meal.

RECOMMENDATIONS

1. A central kitchen should not be adopted for the entire state
unless there is sufficient representation from every part
of the state in the program.
a. It would be extremely costly, for example, to provide
school meals for a few schools in Aroostook County,
a small number of schools in Somerset County, and/or
one or two schools in Washington County in addition
to a limited number of schools in other counties.

2. An in-depth study of the transportation-distribution system
is required to be precise about distribution costs and to
obtain a better total cost figure. Additional information
is required in regard to the maximum effective range of
territory that a CFPF can serve,

15



3.

A study should be undertaken to analyze the labor supply
and type of labor that would be available for a CFPF to
operate in the Portland area.

An in-depth study is needed to consider the avallability
of top-quality management and technical expertise required
to operate a CFPF.

More material is required in regard to the types and
quantities of food products that Maine food producers
could provide a CFPF. 1In addition, a system of the
means by which these food supplies can be purchased and
delivered to the CFPF needs to be developed.
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MODEL OF A CENTRAL FOOD PRODUCTION FACILITY
FOR MAINE'S PUBLIC SCHOOLS

A central food production facility (CFPF) consists of one
kitchen and a central warehouse with a two-week storage capacity.
The central kitchen can produce 230,000 meals per day which is the
estimated average daily lunch participation rate for Maine in 1980,
or 125,000 meals per day which is roughly the present average daily
lunch particapation (ADPR) in the state.

According to the model, the central kitchen is located in
Portland. Portland is the best location for the facility for a
number of reasons. It is close to the Boston labor market upon
which the facility can draw for very skilled production people and
technical managerial expertise. There are commercial frozen food
storage facllftles and transportatlon companies in the Poriland area,
and the city is situated amidst the largest populated region in the
state. Bangor would not be a good location for a CFPF because more
than one-half of all the meals produced in the central kitchen would
have to be transported down the turnpike to Portland. Thus, Port-
land's location reduces the trucking mileage considerably in com-
parison with Bangor.

A central kitchen which prepares 230,000 meals per day requires
a facility of at least 100,000 square feet. The processing build-
ing includes the central kitchen, shipping and receiving docks,
offices, and rest rooms. 1In addition to the central kitchen, a cen-
tral warehouse of approximately 12,500 square feet and 600,000 cubic

feet (240' x 52' x 60') is required to store a two week's supply of



frozen meals., A central kitchen which prepares 125,000 meals per
day requires a facility of roughly 55,000 square feet and a cen-
tral warchouse of 7,280 square feet and 280,000 cubic feet of
storage space.

The central kitchen prepares a complete meal with the excep-
tion of milk. The meals are sent on a weekly or bi-weekly basis to
257 base kitchens throughout the state of Maine. The base kitchens
(See Tablés 2 & 3), located in each school district in Maine, re-
constitute (reheat) the meals and ship them hot to the several
schools in the district. In many cases there are two or more base
kitchens in a school district which provide hot meals to gatellite
schools. There are also several schools which have self-contained
kitchens because the size of the school population as well as the
geographical location of the school do not warrant transporting
hot meals to the school.

The model is based primarily upon bi-weekly deliveries of
frozen meals to each base school, and each base school kitchen
possesses a two week istorage facility. One of the theories that
is being tested in the model is that large frozen meal storage
facilities and bi-weekly deliveries reduce total operating costs
compared to smaller storage facilities and weekly deliveries.
Another theory that is also being investigated in the model is
that a central warehouse facility reduces total operating costs
compared to smaller‘regional warehouses and fewer shipments from a
central warehouse in Portland to other sections of the state.

Within each of the 257 base school kitchens there are con-
vection ovens, frozen food storage facilities, walk-in refrigerators,

and other equipment which are used to reconstitute the meals.



The satellite schools, however, contain no equipment and do not
need kitchens or cafeterias. The students can be served in a
gymnasium-auditorium or in their classrooms. The theorles tested
in this part of the model concern transportation, equipment, and
labor. One theory is that the shipment of hot meals to satellite
schools from base schools reduces operating costs compared to on-
site preparation and/or serving by eliminating food preparation and
reconstitution in most schools ' in the district. Aﬁother theory
under analysis is that the base kitchen operation reduces capital
investment in equipment and construction as well as costs of labor.

On the following page is a table that presents capital invest-
ment figures and operating vosts for two central kitchens. One
central kitchen produces 230,000 meals per day and the other pro-
duces 125,000 meal s per day. The 230,000 figure represents a
universal free lunch system and the 125,000 figure represents the
average daily lunch participation rate expected in 1976.

A number of assumptions, upon which the model in this report
has been based, have been proved to be valid. TFor example, statis-
tics indicate that freezer storage facilities with a two week
supply capacity and bi-weekly deliveries of frozen  meals to base
schools are less costly to operate than smaller stbrage facilities
and weekly deliveries to the schools. The difference between the
two systems is 20 percent. In addition, a central warehouse is 50
percent less costly to operate than three regional warehouses, but
the inclusion of transportation costs in both systems reduces the
advantage of a central warehouse to 10 percent.

The dramatic reduction in the advantage of a central warehouse



: TABLE L
CONSTRUCTION AND OPERATING COSTS OF TWO CENTRAL FOOD PRODUCTION

FACILITIES |
230,000 meals/day 125,000 meals/day
Square Feet of Structure f 100, 000 55,000
Lend Costs | ' $ 220,000 110,000
Building Construction Costsrri 6,000,000 | 3,300,000
Equipment Costs ’ i 2,500,000 | 2,000,000
Werehouse Construction Costs 1,336,600 \ 7h2,600
Bage Kitchen Equipment Costs { 8,890,559 j 5,250,000
Construction Insurance j 10,000 ﬁ 6,050
Architect Fees 1,312,500 : 787,150
Fund Ralsing Costs ‘ L4, 000 ; i, 000
' DIRECT OPERATING COSTS | i
Direct Lesbor - CFPF 1,356,927 | é 776,907
Indirect Lebor - CFPF 300,000 : 200,000
Administration(,0021l per ml) 90,000 ; 48,150
Lebor-Msnagement benefits 623,539 g - L61,536
Utilitles - CFPF 14,0, 000 { 83,000
Warehouse Labor/Management 75,000 i L5,000
Warehouse Utilities | 15,561 | 11,208
ﬂg@gg ; 18,772,000 9,386,000
Transportation from CFPF ; 800,000 ‘ o ,M551?$OO
‘Equipment Repair } 51,700 1 48,150
‘Non-Food Supplies : 848,000 | 450,000
"Base Kitchen Labor ? 2,500,000 2,i00,660
‘Boso Kitchen Utilities 750,000 | 375,000
Trsnsportation from Basse Schl 1,242,000 | 675,000
_Alternative-Commercial Waremm% 310'500 _ ; 7168’750
INDIRECT OPERATING COSTS
Deprecistion : 1,400,000 885,000
~Bond Payments _ ) 1,028,250 609,608
Interest f 1,115,538 670,568
Equipment/Building Insurance i 10,000 6,050
Frozen Food Insurance ; 90,000 45,000
"Base School Equipment Insurnc% 9,000 >5,250
TOTAL CONSTRUCTION COSTS 20,373,659 12,251,800
~ TOTAL OPERATING COSTS 31,260,516 17,57 ,799

' i



CENTRAL FOOD PRODUCTION FACILITY

CHART 1

CENTRAL WAREHOUSES:
CONSTRUCTION AND POWER COSTS

230,000 meals/day
? Week Storage
Facility

125,000 meals/day
2 Week Storage
Facility

DIMENSIONS OF BUILDING

240'x 52'x 60°'

142'x 52'x 50!

TOTAL SQUARE FEET 14,400 7,280
ACTUAL CUBIC.EEET OF STORAGE 576,000 280.,000
RACKS $400,000 $200,000
CRANES $200,000 $100,000
CONTROLS $100,000 $80,000
PALLETS $50,000 $25,000
MTSCELLANEOUS EQUIPMENT AND $25.000 510,000
COST OF BUILDING $561,600 $327.,600
TOTAL CAPITAL INVESTMENT $1,336,600 $742,600
ENERCY CONSUMPTION

TONS OF REERIGERATION USED L8 )5
COMPRESSOR HORSEPOWER 65 50

FAN HORSEPOWER 12.5 10
KILLOWATT HOURS PER MONTH 44190 34,200
COST OF KILLOWATT HOURS $782 .42 $612.50
FUEL ADJUSTMENT COST $414.50 $321.48
TOTAL ENERGY COST PER YEAR $15.564 $11,207.76




system is not the result of a significant transgportation cost saving
associated with the regional warehouse system. The regional trang-

pbrtation—distribution system accounts for a 10 percent cost saving

compared to the centralized system. Transportation costs comprise

90 percent of the storage-distribution costs and thereby reduce the

advantage of the central warehouse which creates substantial

storage savings(See Chart 1, Table IV, Chapter III).

In addition to the advantage of a central warehouse in regard
to operating costs, there are significant capital investment ad-
vantages associated with the centralized system compared to the
reglonalized warehouse system. Capital investment in the former
is 58.5 percent less than capital investment in the latter.

A state owned central frozen food warehouse facility has a
diétinct advantage compared to a commercially operated facility.
The state owned facility realizes a‘39 percent per annum saving
(includes annual bond interest for warehouse construction and
equipment) compared to the use of commercial facilities. Further-
moré, following the liquidation of state bonds in 20 years, the
saving associated with the state facility will increase td 78
percent per year, provided that state warehouse operating costs
and commercial warehouse fees rise at the same rate.

Another theory that is supported by crude statistical data
concerns the cost savings associated with the base school opera-
tion as opposed to the reconstitution of frozen meals in every
Maine school. Base school reconstitution and distribution of
frozen meals to satellite schools produces a minimum operating
cost saving of 5 per cent compared to the reconstitution of meals

in every satelite school. Furthermore, capital investment in



equipment is approximately 6 percent greater in the satellite
system compared to the base school operation. Base school
kitchen space is 50 to 66 2/3 percent less than the space re-
quired to operate kitchens in every school.

A central kitchen can produce a school lunch for 79 cents.
The crude calculations used to compute the average cost per meal
include all indirect costs excluding waste removal and sewerage.
Furthermore, many of the statistics are based upon current figures
and the present rate of inflation. The public decentralized
system in Maine produced a school lunch that ranged between 60
and 70 cents pér meal in 1973-74. The figures associated with the
present system, however, do not reflect a number of indirect costs
or the present rate of inflation. Another difference between the
operating costs of the two systems is that the central kitchen
operation serves more meals to smaller schools which are more
costly to operate than does the present system. Thus, the two
systems may not be as different in regard to cost per meal as a
superficial view indicates. Despite the cost differences, the
present system has advantages that cannot be measured in dollars
and cents.

In the opinion of many food service professionals, the price
of the present system is worth the advantages that are associlated
with it. A CFPF lacks the flexibility of operation, the potential
to provide the most nurtitional and attractive meals, and the in-

put of the local communities which are part of the present system.



STATISTICAL DATA AND ANALYSIS



CENTRAL FOOD PRODUCTION FACILITY

EXPLANATION OF STATISTLCS

I. Square Feet of Structure

Cini Grissom Associates, a consulting firm In Cleveland, Ohio,
estimated the space required for five kitchens which are presented
in the models for central and regional kitchens. Each kitchen in
the Grissom plan is based upon a single shift of operation. The
two central kitchens in the model of this report are based upon a
two shift operation and thereby require only one-half the space
that is shown in the Grissom plan.

2. Land Costs

Land costs for a central kitchen operation located in Portland
were obtained from two Portland real estate firms. According to
the two city firms, land which is easily accessible to the Maine
Turnpike and has water, sewerage and utility facilities costs
between $15,000 and $22,000 per acre. A 230,000 meal per day
facllity requires approximately 10 acres of land, and a 125,000
meal per day facility requires approximately 5 acres of land.

3. Building Construction Costs

Central kitchen construction costs were computed from Cinil
Grissom's estimates of the number of square feet required and
from the United States Department of Agriculture figures of 360
per square foot of construction,

4. Equipment Costs

CFPF equipment costs were computed from the figures of two
professional consulting firms, Flambert & Flambert of San
Francisco and Cini Grissom of Cleveland.

5. Warehouse Construction Costs

Warehouse construction costs were obtained from two professional
consulting firms ~ Acco Integrated Handling Systems of Frederick,
Maryland, and StOnge & Ruff and Associates of York, Pennsylvania.

6. Base Kitchen Equipment Costs

Base kitchen equipment costs were computed from figures
given by professional kitchen equipment experts in the United
States Department of Agriculture and by Crown XL Crescor Corpora-
tion., A model for reconstitution and distribution of meals to
_Maine's Public Schools (Tables ) estimates the total
equipment needed for all the base schools.



7. Construction Insurance - : Equipment/Building Insurance; Frozen Food
Insurance

Base School Equipment

Insurance costs were obtained from the Maine State
Insurance Advisory Board.

Construction Insurance - 10¢ per $100; $100 per $100,000
of construction and equipment

Equipment/Building Insurance - $100 per $100,000 of
construction and equipment

Frozen Food Insurance - 50¢ per $100 of frozen foods

Base School Equipment Insurance - $100 per $100,000 of
equipment

8. Architect Fees

Architect fees were based upn 7 percent of total construction
and equipment costs which is the current rate charged by several
architects in Maine.

9. Fund Raising Costs

Fund raising costs include advertising, printing and other
associated costs.

£0. Direct Labor

Direct labor includes supervisory and production personnel
in the central food production facility.

a. 230,000 meals per day = 22 supervisors; 255 production
personnel

b. 125,000 meals per day - 20 supervisors; 146 production
personnel

11. Indirect Labor Costs

Indirect labor includes management, clerical staff and
quality control.

12. Administration Costs

Administration costs include payroll service, computer service,
accounting and audit. The administration costs were estimated at
.00214 cents- per meal and were computed from figures in a model
used by the United States Department of Agriculture for the Anser
Project.



14,

15,

16.

17,

Labor /Management Benefits

CFPF

Labor/management benefits are estimated at 15 percent of total
salaries and wages which is the current rate for state employees,.

Utilities and Base School Kitchen Utilities

The utilities are estimated at ,0200 cents per meal. A
regional CFPF model for Florida, 1972, estimated utility costs
at .0170 cents per meal. At that time Florida Power and Light
costs were 7 percent higher than Maine electric rates., In 1974
Central Maine Power fuel adjustment rates rose 1600 percent. In
November, 1974, a temporary rate increase of 33 1/3 percent was
levied on commercial establishments to compensate for the
temporary shut-down of Maine Yankee. Consequently,.0200 cents
per meal covers the increase in electric rates that have occured
in the past two years along with other utilities.

Warehouse Utilities

Food

Warehouse utilities were computed from the kilowatt demand
estimated by an expert in frozen food storage. Central Mailne
Power Company rates were applied to the kilowatt hours used per
month,

Costs

Food costs were computed from the 1973-74 food costs for Maine
public schools. An additiomal $1,500,000 has been added to
compensate for the $1,500,000 in USDA commodities that Maine schools
receive each year, Five percent of the total food cost has been
deducted as the saving incurred from centralized food purchasing.
Howard Tengquist, Chief of Centralized Supply and Support, New
York State, estimates that his office saves at least 5% in food
costs by centralized food purchasing.

A standard menu such as the one used in Florida could cost as
much as $24,000,000 per year for a CFPF producing 230,000 meals
per day and $12,000,000 per year for a CFPF producing 125,000 meals
per day.

Equipment Repair; Non Food Supplies

Equipment repair is estimated at .00138 cents per meal and non-
food supplies have been calculated at .0200 cents per meal. These
figures were used by the USDA in its Anser Project.



18. Base Kitchen Labor Costs

Base kitchen labor costs were based upon an average calculated
on the following bases:

Total number of sgchools - 890

Total number of base schools - 287

Total number of food servers - 1,000

Additional kitchen labor for food reconstitution in base schools =~ 700
Total hours worked each day ~ 3

Total days worked each year - 180

Wage per hour - $2.50

19. Transportation from Base Schools to Satellite Schools

Lee Greene, traffic manager at Cole's Express, a Maine trucking
firm, estimated the cost of shipment of meals from base schools to
satellite schools to be 3 cents per meal.

20. Depreciation

New equipment was depreciated over a ten year period and new
buildings have been depreciated over a 25 year period.

21, Interest and Bond Payments

In the CIFPF model, bond payments have been projected over a 20
year period. The interest on the bonds has been established at
5.5 percent which is the interest rate on the most recent bond
issues in Mailne.



TABLE 2

EQUIPMENT ANALYSIS - BASE SCHOCOL KITCEENS

Equipment

Less than 300
meals per dey

300 Meels per dsy

500 Mesls per dey

750 meals per day

Convection Oven/
Convenrntionzl-C.L.0.
Roll-In

‘R@l@

C.C.0. Reconsti-
tutes 1,0-200 Mesals

C.C.0. Reconsti-
tutes 140-2C0 Mls

C.C.0. Reconstitute
1110-200 Meagls Ea CO

R.I. Model. Recon-
stitutes 300 mesls

1 Oven= $1200

1 Oven= 81200

2 Ovens= $2400

1 Oven= $3500

Freezer Storage
Welk-In Model

Less then 500 Cu

540 Cu.Ft, of

900 Cu.Ft. Storage

1350 Cu.Ft. Storsge

¥t of storage Storage
' 16'x10'x6° '
$1,000 - $3,000 84,500 $7,200 $10,400

Refrigeration
Welk-In Model

100~-300 Cu.,

Ft.

320 Cu. Ft. Storge

520 Cu Ft. Storsage

790 Cu Ft Storsge

1,000 - $3,000

£3200

$5200

£7,900

Transportestion
Vans

Mesl Cepacity - Up
to 500 Mesls

Mesl Cspecity- Up
to 500 Megls

Mezl Capacity- Up
to 500 Mesls

Mesl Cepecity-
500 - 1000 Mesls

1 Smell Van =8L000

1 Smell Van=3%$4000

1 Ven {Smell) =
34,000

L lge Ven=7-8,000
or 2 smell vsns

1000 Meels per Day

1500 Mesls per Dsy

2,000 Meals per Dsy

2500 Mesls per Dsy

Reconstitutes 300

Recomnstitutes 30C

Reconstutes 300

Es Oven reconsti-

Convection Oven Meels 1n s bhour Meels in % hour Meels in % hr-es CQ tutes 300 Mesls
Roll-In Model 1-2 Ovens= $3500 - | 2-3 Ovens =%7,000 | 2-l; Ovens= $7,000-| 2-ly Cvens= $7000-
$7,000 -$10,500 $114,000 ‘ $1L,000
1800 Cu Ft Storasge | 2700 Cu Ft Storasgej 3600 Cu Ft Storsge | 4500 Cu Ft.Storsge
Freezer Storage .
Walk-In Mcdél
$1L,400 $21,600 28,800 $£36,000
] ] 1030 Cu Ft Storsge | 1350 Cu Ft Storage| 1800 Cu Pt Storsge | 2250 Cu Ft Storesge
Refrigeration ' - g
Walk-In Model $10,300 $13,500 $18,000 $22,500
1 Lerge Ven =%80001 1 lsrge vsn=380C0 Lerge Veps= Lsrge Veps =
Trensportation Vans v snd i %1h»0§0 - $16,000 %IM»O%O =°81¢, 000
T Sme Il Van=¢T, 000 om

1 Smell Van=$l,000

1 Berry A11 = $1200

(@)




TABLE 3 | 1.
MODEL OF A CENTRAL/BASE SCHOOL XKITCHEN
EQUIPMENT AND PRODUCTION SYSTEM
FOR MAINE'S PUBLIC SCHOOLS

ZHCOL BASE TOTAL TOTAL
ISTRICT SCHOOL EQUIPMENT NUMBER COoSsT MEALS
ALD. #2 .
REENVILLE Consolidated Convection Oven L %3500 624
Freezer Storage 1 8500
Refrigeration 1 6600
Tote Boxes 7 700
Transportation Vans 1 4000
.A.D. #3
NITY High School .
Convection Oven 3 10,500 1,596
Freezexr Storage 1 22,000
Refrigeration 1 14,000
Tote Boxes 16 1,600
Transportation Vans 2 15,000
Liberty Convection Ovenx* 1 1200 115
Freezer Storage 1 2000
Refrigeration 1 1100
Tote Boxes
Transportation Vans
JAD. #4
UILFORD High School Convection Oven 2 7000 939
Freezer Storage 1 14,400
Refrigeration 1 10,300
Tote Boxes 10 1000
Transportation Vans 2 8000
Parkman Convection Ovenx 1 1200 137
Freezer Storage 1 2000
Refrigeration 1 1400
Tote Boxes 2 130
Transportation Vans 1 4000



Tote Boxes
Tr: portation Vans

_HOOL BASE TOTAL TOTAL
[STRICT SCHOOL EQUIPMENT NUMBER- cosT MEALS
A.D. #5
OCKLAND High School Convection Oven 3 $10,500 1.783
Freezer Storage 1 24,100 !
Refrigeration 1 16,000
Tote Boxes 17 1,700
Transportation Vans 1 4,000
Owl" . 262
s Head Convection Oven * 1 1,200
Freezer Storage 1 4,500
Refrigeration 1 2,760
Tote Boxes 3 250
Transportation Vans 1 4,000
A.D. #6
~ UXTON Jr. High School Convection Oven 4 14,000 2 421
Freezer Storage 1 36,000 !
Refrigeration 1 22,000
Tote Boxes 25 2,500
Transportation Vans 2 8,000
Emery Convection Oven * 1 1,200 137
Freezer Storage 1 3,000
Refrigeration 1 2,000
Tote Boxes 2 200
Transportation Vans 1 4,000
Hollis Consolidated Convection Oven * 2 2,400 376
Freezer Storage 1 5,600
Refrigeration 1 3,900
Tote BRoxes 4 400
Transportation Vans 1 5,500
ALDL#7
ODRTH HAVEN North Haven Convection Oven * 1 1,000 87
Freezer Storage 1 1,200
Refrigeration 1 1,000



SCECOL BASE TOTAL TOT2
JISTRICT SCHOOL EQUIPMENT NUMBER CosT MEAT
A.D.#9 .
‘ Wilton Central Convection Oven 2 $7,000 815
Freezer Storage 1 11,296
Refrigeration 1 8,500
Tote Boxes 5 830
Transportation Vans 2 8,000
High School Convection Oven 3 10,500 2,467
Freezer Storage 1 36,000
Refrigeration 1 22,500
Tote Boxes 2 2,500
Transportation Vans 2 15,000
LA.D.#10
High School Convection Oven #* 1 1,200 135
Freezer Storage 1 2,000
Refrigeration 1 1,450
Tote Boxes 2 130
Transportation Vans 1 4,000
.ALD.#11
ARDINER High School Convection Oven 4 14,000 2,574
Freezer Storage 1 37,036
Refrigeration 1 22,500
Tote Boxes 2 2,600
Transportatiocn Vans 2 15,000
Pittston Convection Oven 1 3,500 578
Freezer Storage 1 8,300
Refrigeration 1 6,300
Tocte Boxes 5 500
Transportation Vans 1 4,000
LA D.#12
ACKMAN Consolidated Convection Oven?* 1 1,200 299
Freezer Storage 1 4,500
Refrigeration 1 3,200
Tr~2 Boxes 3 300
T. .sportation Vans 1 4,000



5CHOOL BASE TOTAL TOT2
JISTRICT SCHOOQOL EQUIPMENT NUMBER CosT MEAT
JA.D. #13
INGHAM High School Convection Oven 1 $3,500 597
: Freezer Storage 1 8,500
Refrigeration 1 6,400
Tote Boxes 6 600
Transportation Vans 2 8,000
.A.D. #14
ANFORTH East Grand Convection Oven * 1 1,200 355
Freezer Storage 1 5,300
Refrigeration 1 3,800
Tote Boxes
Transportation Vans
LA.D.#15
RAY Russell Convection Oven 3 10,500 1,906
Freezer Storage 1 28,800 ’
Refrigeration 1 17,000
Tote Boxes 20 2,000
Transportation Vans 2 8,000
.A.D.#1l6
ARMINGDALE Elementary Convection Oven 2 7,000 1.299
Freezer Storage 1 18,600 T
Refrigeration 1 12,000
Tote Boxes 13 1,300
Transportation Vans 2 8,000
A.D. #17
OUTH PARIS High School Convection Oven 6 21,000 3,691
Freezer Storage 2 57,600
Refrigeration 2 32,800
Tote Boxes 37 3,700
Transportation Vans 3 24,000
.A.D. #19
ILLTOP Hilltop Convection Oven 1 3,500 496
Freezer Storage 1 7,200
) Refrigeration 1 5,200
Tote BoXes 5 500
T asportation Vans 1 4,000



- 3CHOOL BASE TOTAL TOTA
JISTRICT SCHOOL EQUIPMENT NUMBER CosT MEAT
LALDL. #20 ‘

‘ : High School Convection Oven 2 $7,000 985
Freezer Storage 1 14,400
Refrigeration 1 10,000
Tote Boxes 10 1,000
Transportation Vans 1 7,500
Easton Elementary Convection Oven 1 3,500 369
Freezer Storage 1 6,000
Refrigeration 1 3,900
Tote Boxes 3 300
Transportation Vans 1 4,000
A.D. #21
High School Convection Oven 2 7,000 968
Freezer Storage 1 14,400
Refrigeration 1 10,000
Tote Boxes 9 900
Transportation Vans 2 8,000
LALD.$22
AMPDEN Earl McGraw Convection Oven 4 14,000 2,2285
Freezer Storage 1 34,200
Refrigeration 1 20,500
Tote Boxes 22 2,200
Transportation Vans 2 16,000
.A.D. #23
ARMEL , Jr. High School Convection Oven 1 3,500 482
Freezer Storage 1 7,200
Refrigeration 1 5,000
Tote Boxes 4 400
Transportation Vans 1 4,000
WA.D.#24
High School Convection Oven 4 14,000 1,761
Freezer Storage 1 25,200
Refrigeration 1 16,000
T > Boxes 17 1,700
e Tr.nsportation Vans 3 12,000



3CHOOL BASE TOTAL TOT?z
- ISTRICT SCHOOL EQUIPMENT NUMBER COSsT MEAT
.A.D.%#25
HERMAN High School Convection Oven 2 $ 7,000 1,003
Freezer Storage 1 14,500
Refrigeration 1 10,000
Tote Boxes S 900
Transportation Vans 2 8,000
A.D.#26
Cave Hill Elementary Convection Oven 26
Freezer Storage
Refrigeration
Tote Boxes
Transportation Vans
.A.D.#27
ORT KENT Elementary Convection Oven 4 14,000 2,248
Freezer Storage 1 34,200
Refrigeration 1 20,300
Tote Boxes 2 2,200
Transportation Vans 2 16,000
Eagle Lake Convection Oven 1 1,200 187
Freezer Storage 1 3,000
Refrigeration 1 1,900
Tote Boxes
Transportation Vans
.A.D.#28 :
AMDEN High School Convection Oven 3 10,500 1.620
Freezer Storage 1 23,280
Refrigeration 1 14,000
Tote Boxes 1 1,500
Transportation Vans 2 16,000
Lincolnville Convection Oven 2 2,400 300
‘ Freezer Storage 1 4,500
Refrigeration 1 3,200
Te+2 Boxes 3 300
T. .isportation Vans 1 4,000



5CHOOL BASE : TOTAL TOT2
- DISTRICT SCHOOL EQUIPMENT NUMBER COSsT MEAT
A.D. #29 ’
High School Convection Oven 3 $10,500 1,523
: Freezer Storage 1 22,000
Refrigeration 1 13,500
Tote Boxes 12 1,200
Transportation Vans 2 12,000
Elementary Convection Oven 1 3,500 792
Freezer Storage 1 11,100
Refrigeration 1 8,400
Tote Boxes 7 700
Transportation Vans 1 4,000
.A.D.#30
EE Lee Jr. High School Convection Oven* 1 1,200 413
Freezer Storage 1 6,100
Refrigeration 1 4,200
Tote Boxes 4 400
Transportation Vans 1 4,000
.A.D.#31
OWLAND High School Convection Oven 2 7,000 831
’ Freezer Storage 1 11,100
Refrigeration 1 8,900
Tote Boxes 8 800
Transportation Vans 2 6,000
Enfield Convection Oven * 1 1,200 303
Freezer Storage 1 4,500
Refrigeration 1 3,200
Tote Boxes 3 . 300
Transportation Vans 1 4,000
5.ALD.# 32
\SHLAND High School Convection Over 3 3,600 775
Freezer Storage 1 10,500
Refrigeration 1 7,900

To+re Boxes
T. 1sportation Vans



\CHOOL BASE _ ' TOTAL TOTA
YISTRICT SCHOOL EQUIPMENT NUMBER CoSsT MEAL
Portage Convection Oven # 1 $ 1,200 71
Freezer Storage 1 3,000
Refrigeration 1 1,000

Tote Boxes
Transportation Vans

".A.D.#34
SELFAST High School Convection Oven 3 10,500 1,637
Freezer Storage 1 23,600
Refrigeration 1 14,000
Tote Boxes 16 1,600
Transportation Vans 2 12,000
East Belfast Convection Oven #* 1 1,200 268
Freezer Storage 1 4,500
Refrigeration 1 2,600
Tote Boxes
Transportation Vans
Searsmont : Convection Oven * 1 1,200 257
Freezer Storage 1 4,500
Refrigeration 1 2,600
Tote Boxes
Transportation Vans
5CA.D.#35
JLLIOTT High School Convection Oven 3 10,500 2,004
Freezer Storage 1 23,800 ’
Refrigeration 1 18,000
Tote Boxes 20 2,000
Transportation Vans 2 16,000
5.A.D.#36
High School Convection Oven 3 10,500 1,997
Freezer Storage 1 28,800
Refrigeration 1 18,000
Tote Boxes 18 1,800
T: .sportation Vans 2 16,000



.CHOOL BASE . TOTAL TOTA
1y ISTRICT SCHOCL EQUIPMENT NUMBER CosT MEAL
\D#37
‘ High School Convection Oven 2 $ 7,000 1,153
Freezer Storage 1 16,542
Refrigeration 1 10,500
Tote Boxes v 10 1,000
Transportation Vans 2 8,000
\D #38
Etna Convection Oven = 1 1,200 284
' Freezer Storage 1 4,000
Refrigeration 1 2,900
Tote Boxes 2 200
Transportation Vans 1 3,000
AD #39 ’
High School Convection Oven * 2 2,400 533
Freezer Storage 1 7,600
Refrigeration 1 5,200
Tote Boxes 5 500
Transportation Vans 1 4,000
AD #40
High School Convection Oven- 2 7,000 1,009
' Freezer Storage 1 14,500
Refrigeration 1 10,000
Tote Boxes 10 ’ 1,000
Transportation Vans 1 8,000
Middle Convection Oven 1 3,500 782
Freezer Storage 1 10,750
Refrigeration 1 7,900
Tote Boxes 7 700
Transportation Vans 1 4,000
Washington Convection Owven * 2 2,400 461
Freezer Storage 1 7,200
Refrigeration 1 4,700
Tote Boxes 4 400
T: .sportation Vans 1 4,000



/0

yCHOOL BASE TOTAL TOTA
YISTRICT SCHOOQL EQUIPMENT NUMBER COSsT MEAL
aD #41 _
: High School Convection Owven 2 $ 7,000 1,313
Freezer Storage 1 18,782
Refrigeration 1 11,000
Tote Boxes 13 1,300
Transportation Vans 3 12,000
AD#42
High School Convection Oven 2 7,000 983
Freezer Storage 1 14,000
Refrigeration 1 10,000
Tote Boxes 9 900
Transportation Vans 1 8,000
AD #43
High School Convection Oven 3 10,500 1,405
Freezer Storage 1 21,000
Refrigeration 1 13,000
Tote Boxes 14 1,400
Transportation Vans 2 12,000
AD #44
High School Convection Oven 2 7,000 1,242
Freezer Storage 1 17,800
Refrigeration 1 11,000
Tote Boxes 12 1,200
Transportation Vans 2 8,000
AD #45
Washburn Elementary Convection Oven 1 3,500 800
Freezer Storage 1 11,000
Refrigeration 1 8,000
Tote Boxes 7 700
Transportation Vans 1 4,000
AD #46
High School Convection Oven 3 10,500 1,500
Freezer Storage 1 21,600
Refrigeration 1 13,500
Tote Boxes 15 1,500
T. sportation Vans 3 12,000



"

5CHOOL RASE TOTAL TOTA
JISTRICT SCHOOL EQUIPMENT NUMBER CosT MEAT
AD # 47 High School 1,521
' Convection Oven 3 $10,500
Freezer Storage 1 21,800
Refrigeration 1 13,500
Tote Boxes 13 1,300
Transportation Vans 1 38,000
Belgrade Convection Oven # 1 1,200 237
Freezer Storage 1 4,000
Refrigeraticn 1 2,400
Tote Boxes
Transportation Vans
Sidney Convection Oven * 1 1,200 211
Freezer Storage 1 4,000
Refrigeration 1 2,100
Tote Boxes
Transportation Vans
SAD #48
High School Convection Oven 3 10,500 1 521
Freezer Storage 1 21,800 !
Refrigeration 1 13,500
Tote Boxes 14 1,400
Transportation Vans 2 12,000
Palmyra Convection Oven 1 3,500 778
Freezer Storage 1 10,800
Refrigeration 1 7,900
Tote Boxes 6 6,000
Transportation Vans 1 4,000
AD #49
High School Convection Oven 2 7,000 1 152
: Freezer Storage 1 16,528 !
Refrigeration 1 10,800
Tc* =~ Boxes 10 1,000
Ty «Sportation Vans 2 8,000
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' 3CHOOL BASE TOTAL TOT?
JISTRICT SCHOOL EQUIPMENT NUMBER COST MEAI
S.Grammar Complex Convection Oven 2 $ 7,000 1,038
Freeger Stgrage 1 14,850
Refrigeration 1 10,300
Tote Boxes 3 800
Transportation Vans 1 8,000
Clinton Elementary Convection Oven 2 7,000 982
Freezer Storage 1 14,000
Refrigeration 1 10,300
Tote Boxes 9 900
Transportation Vans 2 8,000
AD #50
St. George Elementary Convection Oven x 1 1,200 284
Freezer Storage 1 4,000
Refrigeration 1 2,900
Tote Boxes 2 200
Transportation Vans 1 4,000
High School Convection Oven 2 7,000 838
Freezer Storage 1 12,550
Refrigeration 1 8,700
Tote Boxes 7 700
Transportation Vans 1 4,000
AD #51
Chebeague Convection Oven 1 1,000 39
Freezer Storage 1 1,500
Refrigeration 1 1,000
Tote Boxes
Transportation Vans
Mabel Wilson Convection Oven 3 10,500 1,837
Freezer Storage 1 23,800
Refrigeration 1 16,000
Tr = Boxes 17 1,700
T. .asportation Vans 2 12,000



i3.

iCECOL BASE TCTAL TOTA
3 ISTRICT SCHOCL EQUIPMENT NUMBER COSsT MEAT
AD #52
High School Convection Oven 2 $ 7,000 1,120
Freezer Storage 1 16,100
Refrigeration 1 10,500
Tote Boxes 10 1,000
Transportation Vans 2 8,000
Grane Convection Oven * 2 2,400 561
Freezer Storage 1 5,500
Refrigeration 1 5,700
Tote BoxXes 5 500
Transportation Vans 1 4,000
AD #53 :
Vickery Convection Oven 2 7,000 1,056
Freezer Storage 1 15,000
Refrigeration 1 10,300
Tote Boxes 9 900
Transportation Vans 2 8,000
Burnham Convection Oven * 1 1,200 77
Freezer Storage 1 2,000
Refrigeration 1 1,000
Tote Boxes
Transportation Vans
Detroit Convection Oven * 1 1,200 67
Freezer Storage 1 2,000
Refrigeration 1 1,000
Tote Boxes
Transportation Vans
AD #54 -
' High School Convection Oven 4 14,000 2,324
Freezer Storage 1 35,000
Refrigeration 1 20,000
Te+e Boxes 23 2,300
- T. isportation Vans 2 16,000
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sCHOOL BASE TOTAL TOTA
JISTRICT SCHOOL EQUIPMENT NUMBER COSsT MEAT,
Smith Convection Oven 2 $ 7,000 1,003
Freezer Storage 1 14,400
Refrigeration 1 10,000
Tote Boxes 9 9500
Transportation Vans 1 8,000
AD #55
High School Convection Oven 2 7,000 1,253
Freezer Storage 1 18,000 .
Refrigeration 1 11,000
Tote Boxes 1 1,200
Transportation Vans 2 8,000
AD #56
Stockton Springs Convection Oven 2 7,000 1,127
Freezer Storage 1 16,200
Refrigeration 1 11,000
Tcte Boxes 1 1,000
Transportation Vans 2 8,000
AD #57
Newfield Convection Oven * 1 1,200 396
Freezer Storage 1 6,000
Refrigeration 1 4,000
Tote Boxes 3 300
Transportation Vans 1 4,000
High School Convection Oven 2 7,000 396
Freezer Storage 1 14,000
Refrigeration 1 10,000
Tote Boxes 8 800
Transportation Vans 2 8,000
Alfred Cenvection Oven * 1 1,200 418
Freezer Storage 1 6,000
Refrigeration 1 4,000
To+e Boxes 4 400
T. :sportation Vans 1 4,000
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CHOOL BASE" : ) TOTAL TOTA
ISTRICT SCHOOL EQUIPMENT NUMBER cosT MEATL
D#58
: Eustis Convection Oven * 1 $ 1,200 116
Freezer Storage 1 2,000
Refrigeration 1 1,200

Tote Boxes
Transportation Vans

High School Convection Oven 2 7,000 1,124
Freezer Storage 1 16,100
Refrigeration 1 11,000
Tote Boxes 10 1,000
Transportation Vans 2 8,000
231383 High School Convection Oven 2 7,000 1,373
Freezer Storage 1 19,650
Refrigeration 1 12,000
Tote Boxes 12 1,200
Transportation Vans 2 8,000
AD #60 .
High School Convection Oven 4 14,000 2,266
Freezer Storage 1 33,000
Refrigeration 1 20,500
Tote Boxes 2.0 ’ 2,000
Transportation Vans 2 16,000
AD #61 N
High School Convection Oven 3 10,500 1,848
Freezer Storage 1 26,500
Refrigeration 1 17,500
Tote Boxes 18 1,800
Transportation Vans 3 12,000
‘AD #62
Pownal Convection Oven * 1 1,200 209
Freezer Storage 1 1,500
Refrigeration 1 2,100

Tc’ ~ Boxes
Ti _.sportation Vans
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.CHOOL BASE TOTAL TOTA
' ISTRICT SCHOOL EQUIPMENT NUMBER COsT MEAL
3AD #63
' Holbrook Convection Oven * 2 2,400 517
Freezer Storage 1 7,200
Refrigeration 1 5,000
Tote Boxes 5 500
Transportation Vans 1 4,000
Eddington Convection Oven * 1 1,200 242
Freezer Storage 1 2,500
Refrigeration 1 1,200
Tote Boxes
Transportation Vans
SAD #64
Cornish Jr. High School Convection Oven * 3 3,600 724
Freezer Storage 1 10,500
Refrigeration 1 7,500
Tote Boxes 5 500
Transportation Vans 1 4,000
Kenduskeag Convection Oven * 1 1,200 456
Freezer Storage 1 7,200
Refrigeration 1 4,500
Tote Boxes 4 400
Transportation Vans 2 8,000
SAD #67
Mattanawcook Academy Convection Oven 3 10,500 1,662
Freezer Storage 1 23,900
Refrigeration 1 14,500
Tote Boxes 16 1,600
Transportation Vans 2 16,000
SAD #68
Junior High Convection Oven 2 7,000 1,027
Freezer Storage 1 14,750
Refrigeration 1 10,000
Tote Boxes 10 1,000
T isportation Vans 2 8,000
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5CHOOCL BASE TOTAL TOT!
JISTRICT SCHOOL EQUIPMENT NUMBER COSsT MEAI
SAD 470 :
New Elementary Convection Oven 2 S 7,000 811
Freezer Storage 1 11,250
Refrigeration 1 8,500
Tcte Boxes 6 600
Transportation Vans 1 4,000
SAD #71
High School Convection Oven 2 7,000 1,416
Freezer Storage 1 20,400
Refrigeration 1 13,000
Tote Boxes 12 1,200
Transportation Vans 2 8,000
Port Convection Oven = 1 1,200 484
Freezer Storage 1 7,200
Refrigeration 1 4,500
Tote Boxes 4 400
Transpcrtation Vans 1 4,000
SAD #72
Brownfield Convection Oven * 1 1,200 171
Freezer Storage 1 2,500
Refrigeration 1 1,800
Tote Boxes 1 100
Transportation Vans 1 4,000
C.A.Snow Convection Oven * 1 1,200 474
Freezer Storage 1 7,200
Refrigeration 1 4,500
Tote Boxes 4 400
Transportation Vans 1 4,000
Lovell Convection Oven * 1 1,200 178
Freezer Storage 1 2,500
Refrigeration 1 1,800

T = Boxes
Teensportation Vans
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ISTRICT SCHOOL EQUIPMENT NUMBER CosT MEAL
SAD #74
: Carrabec Convection Oven 2 $ 7,000 979
Freezer Storage 1 14,000
Refrigeration 1 10,000
Tote Boxes 9 900
Transportation Vans 2 8,000
New Portland Convection Oven * 1 1,200 121
Freezer Storage 1 2,000
Refrigeration 1 1,100
Tote Boxes
Transportation Vans
3AD #1 :
High School Convection Oven 7 24,500 3,839
Freezer Storage 2 72,000
Refrigeration 2 36,000
Tote Boxes 38 3,800
Transportation Vans 3 24,000
JNION 2
Acton Convection Oven * 1 1,200 112
Freezer Storage 1 2,000
Refrigeration 1 1,200
Tote Boxes
Transportation Vans
Jr.&Sr. High School Convection Oven 2 7,000 1,182
Freezer Storage 1 16,950
Refrigeration 1 11,000
Tote Boxes 18 1,800
Transportation Vans 2 8,000
NION 3
Saco Commercial School Convection Oven 2 7,000 905
Freezer Storage 1 14,000
Refrigeration 1 9,400
To*= Boxes 9 200
T1 .sportation Vans 1 8,000
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CHOOL BASE TOTAL TOTA.
ISTRICT SCHCOL EQUIPMENT NUMBER COST MEAL
Burns Convection QOven 2 $7,000 1,133
Freezer Storage 1 16,275
Refrigeration 1 10,800
Tote Boxes 10 1,000
Transportation Vans 1 8,000
Dayton Convection Oven * 1 1,200 106
Freezer Storage 1 2,000
Refrigeration 1 1,100
Tote Boxes
Transportation Vans
JNION1S
Raymond Convection Oven 1 3,500 325
Freezer Storage 1 5,000
Refrigeration 1 3,400
Tote Boxes
Transportation Vans
High School Convection Oven 2 7,000 1,317
Freezer Storage 1 17,850
Refrigeration 1 12,000
Tote Boxes 12 1,200
Transportation Vans 1 8,000
Elementary Convection Oven 2 7,000 919
Freezer Storage 1 14,400
Refrigeration 1 10,000
Tote Boxes 8 800
Transportation Vans 1 8,000
UNION 25
Middle Convection Oven 2 7,000 1,087
Freezer Storage 1 15,600
Refrigeration 1 10,300
Tote Boxes 9 900
T:1 sportation Vans 1 8,000
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CEOOL BASE TOTAL TOTA
ISTRICT SCHOOL EQUIPMENT NUMBER COsT MEAL
High School Convection Oven 2 $ 7,000 1,213
Freezer Storage 1 17,400
Refrigeration 1 11,000
Tote Boxes 12 1,200
Transportation Vans 2 8,000
Virginia Convection Oven * 1 1,200 324
Freezer Storage 1 5,000
Refrigeration 1 3,400
Tote Boxes 2 200
Transportation Vans 1 4,000
UNION 29
Elm Street Convection Oven * 2 2,400 518
Freezer Storage 1 7,200
Refrigeration 1 5,200
Tote Boxes 4 400
Transportation Vans 1 4,000
Minot Convection Oven ¥ 1 1,200 181
Freezer Storage 1 3,000
Refrigeration 1 1,900
Tote Boxes
Transportation Vans
Poland Convection Oven « 2 2,400 532
Freezer Storage 1 7,750
Refrigeration 1 5,200
Tote Boxes
Transportation Vans
UNION 30
Durham Convection Oven * 1 1,200 279
Freezer Storage 1 4,500
Refrigeration 1 3,000

Tote Boxes
" ‘nsportation Vans
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3CEOOL BASE TOTAL TOTZ2
JISTRICT SCHOOL EQUIPMENT NUMBER CcosT MEATI
Sabattus Convection Oven =* 1 $ 1,200 367
Freezer Storage 1 5,500
Refrigeration 1 3,800
Tote Boxes
Transportation Vans
High School Convection Oven 3 10,500 1,542
Freezer Storage 1 22,200 ’
Refrigeration 1 13,500
Tote Boxes 1 8,000
Transportation Vans
UNION 34 :
Elementary Convection Oven 2 7,000 1,087
Freezer Storage 1 15,625
Refrigeration 1 10,800
Tote Boxes 5 500
Transportation Vans 1 4,000
Glenburn Convection Oven * 1 1,200 308
Freezer Storage 1 4,500
Refrigeration 1 3,200
Tote Boxes
Transportation Vans
UNION 37
Elementary Convection Oven 1 3,500 291
Freezexr Storage 1 4,500
Refrigeration 1 3,200
Tote Boxes 1 100
. Transportation Vans 1 4,000
JNTION 48
Dresden Elementary Convection Oven * 1 1,200 127
Freezer Storage 1 2,000
Refrigeration 1 1,200
T » Boxes 1 100
Transportation Vans 1 4,000
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;CHOOL BASE TOTAL TOTA
JISTRICT SCHOCL EQUIPMENT NUMBER COSsT MEAL
Woolwich Convection Oven * 1 $ 1,200 378
Freezer Storage 1 5,600
Refrigeration 1 3,900
Tote Boxes
Transportation Vans
Georgetown Convection Oven * 1 1,000 59
Freezer Storage 1 1,500
Refrigeration 1 1,000
Tote Boxes
Transportation Vans
Phippsburg Convection Oven * 1 1,200 249
Freezer Stecrage 1 4,500
Refrigeration 1 2,500
Tote Boxes
Transportation Vans
. Convection Oven 2 7,000 950
Wiscasset Elementary Freezer Storage 1 14,000
Refrigeration 1 9,800
Tote Boxes 9 900
Transportation Vans 1 4,000
UNION #42 cSD. Jr.-Sr. H.S. Convection Oven - 2 7,000 838
Freezer Storage 1 11,650
Refrigeration 1 8,900
Tote Boxes 8 800
Transportation Vans 2 8,000
Rome Convection Oven 1 1,000 67
Freezer Storage 1 1,500
Refrigeration 1 1,000

Tote Boxes
T. sportation Vans



CHOOL BASE TOTAL TOTA
ISTRICT SCHOCL EQUIPMENT NUMBER CoST MEAL
NION #43
' Litchfield Central Convection Oven 1 3,500 327
, Freezer Storage 1 4,500
Refrigeration 1 3,400
Tote Boxes 2 200
Transportation Vans 1 4,000
Cottrell Convecticn Oven 1 3,500 518
Freezer Storage 1 7,400
Refrigeration 1 5,000
Tote Boxes 1 4,000
Transportation Vans
Jr. High Convection Oven 1 3,500 591
Freezer Storage 1 8,500
Refrigeration 1 6,400
Tote Boxes 5 500
Transportation Vans 1 4,000
Wales Convection Oven * 1 1,200 142
Freezer Storage 1 2,500
Refrigeration 1 1,600
Tote Boxes
Transportation Vans
INTION#47
Primary Convection Oven 3 10,500 1,258
Freezer Storage 1 18,000
Refrigeration 1 11,300
Tote Boxes 1 1,000
Transportation Vans 1 8,000
Fisher Convection Oven 1 3,500 348
Freezer Storage 1 5,200
Refrigeration 1 3,700
Tc+2 Boxes 3 300
T. .sportation Vans 1

4,000
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CHOOL BASE TOTAL TOTA
1ISTRICT SCHCOL EQUIPMENT NUMBER CcosT MEAL
Newell Convection Oven 1 $ 3,500 391
Freezer Storage 1 5,900
Refrigeration 1 4,200
Tcte Boxes 3 300
Transportation Vans 1 4,000
Jr. High School Convection Oven * 2 2,400 648
Freezer Storage 1 9,300
Refrigeration 1 6,900
Tote Boxes
Transportation Vans
West Bath Convection Oven =+ 1 1,200 165
Freezer Storage 1 3,500
Refrigeration 1 1,750
Tote Boxes
Transportation Vans
UNION #49
Boothbay Harbor Elementary Convection Oven * 1 1,200 440
Freezer Storage 1 7,000
Refrigeration 1 4,500
Tote Boxes 2 200
Transportation Vans 1 4,000
High School Convection Oven * 1 1,200 463
Freezer Storage 1 7,100
Refrigeration 1 4,700
Tcte Boxes 2 200
Transportation Vans 1 4,000
Edgecomb Convection Oven % 1 1,000 85
Freezer Sterage 1 1,500
Refrigeration 1 1,000

Totr.e Boxes
T sportation Vans
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3CHCOL BASE TOTAL TOT2
JISTRICT SCHCOL EQUIPMENT NUMBER COST MEAT
South Post Convection Oven * 1 $ 1,000 63
Freezer Storage 1 1,500
Refrigeration 1 1,000
Tote Boxes
Transportation Vans
JNION #52
Carl B. Lord Convection Oven 1 3,500 328
Freezer Storage 1 5,000
Refrigeration 1 3,500
Tote Boxes 2 200
Transportation Vans 1 4,000
High School Convection Oven 2 7,000 1,045
Freezer Storage 1 15,000
Refrigeration 1 10,000
Tote Boxes 9 900
Transportation Vans 1 8,000
Jr. High Convection Oven 2 7,000 1,066
Freezer Storage 1 15,325
Refrigeration 1 10,000
Tote Boxes 9 900
Transportation Vans 1 8,000
China Convection Oven * 1 1,200 418
Freezer Storage 1 7,000
Refrigeration 1 4,200
Tote Boxes
Transportation Vans
JNION #69
Isleboro Convection Oven =x 1 1,200 86
Freezer Storage 1 1,500
Refrigeration 1 1,000

Tote Boxes
T sportaticn Vans
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CHEOOL BASE TOTAL TOTA]
ISTRICT SCHOOL EQUIPMENT NUMBER COosT MEAT.!
NION #74 .
Bremen Convection Oven * 1 $ 1,000 66
Freezer Storage 1 1,500
Refrigeration 1 1,000
Tote Boxes
Transportation Vans
CSD GS Bay Convection Oven 1 3,500 459
Freezer Storage 1 7,100
Refrigeration 1 4,700
Tote Boxes 3 300
Transportation Vans 1 4,000
Bristol CSD Convection Oven * 1 1,200 265
Freezer Storage 1 4,300
Refrigeration 1 2,700
Tote Boxes 2 200
Transportation Vans 1 4,000
S. Bristol Convection Oven * 1 1,200 114
Freezer Storage 1 2,000
Refrigeration 1 1,100
Tote Boxes
Transportation Vans
JNION #76
Brooklin Jr. H.S. Convection Oven * 1 1,200 126
Freezer Storage 1 2,200
Refrigeration 1 1,200
Tote Boxes 1 50
Transportation Vans 1 4,000
Sedgewick Primary Convection Oven =* 1 1,000 39
Freezer Storage 1 1,000
Refrigeration 1 1,000

Tota Boxes
Ti1 ,sportation Vans



SCHOOL BASE _ TOTAL TOT:Z
DISTRICT SCHOOL EQUIPMENT NUMBER cosT MEAI
Deer Isle Elementary Convection Oven = 2 $ 2,400 595
Freezer Storage 1 8,600
Refrigeration 1 6,400
Tote Boxes 5 500
Transportation Vans 1 4,000
JNION. #87
Adams Jr.-Sr. High School Convection Oven * 3 7,500 1,287
Freezer Storage 1 18,500
Refrigeration 1 11,300
Tote Boxes
Transportation Vans
Veazie Convection Oven * 1 1,200 266
Freezer Storage 1 4,500
Refrigeration 1 2,700
Tote Boxes
Transportation Vans
JNION %88
Dedham Convection Oven * 1 1,200 111
Freezer Storage 1 2,000
Refrigeration 1 1,200
Tote Boxes
Transportation Vans
Buchill Convection Oven * 1 1,000 70
Freezer Storage 1 1,500
Refrigeration 1 1,000
Tote Boxes
Transportation Vans
AURIOIa Convection Oven % 1 1,000 60
Freezer Storage 1 1,500
Refrigeration 1 1,000

Tote Boxes
T sportation Vans
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CHOOL BASE _ . TOTAL TOTA
ISTRICT SCHCOL EQUIPMENT NUMBER cosT MEAL
INION #90 .
Ziton Convection Oven * 1 $ 1,200 54
Freezer Storage 1 1,500
Refrigeration 1 1,000
Tcte Boxes
Transportation Vans
BRradiey Convection Oven 1 1,200 219
Freezer Storage 1 4,000
Refrigeration 1 2,300
Tcte Boxes
Transportation Vans
Greenbush Convection Oven x 1 1,200 147
Freezer Storage 1 2,500
Refrigeration 1 1,600
Tote Boxes
Transportation Vans
Milford Convection Oven x 2 2,400 425
Freezer Storage 1 7,000
Refrigeration 1 4,500
Tote Boxes
" Transportation Vans
UNION #91
Bucksport H.S. Convection Oven 3 10,500 1,459
Freezer Storage 1 21,000
Refrigeration 1 13,000
Tote Boxes 12 1,200
Transportation Vans 1 8,000
Orlzand Convection Oven* 1 1,200 254
. Freezer Storage 1 4,500
Refrigeration 1 2,600.

Tote Boxes
T 1sportation Vans
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yCHOOL BASE TOTAL TOTA
YISTRICT SCHOOCL EQUIPMENT NUMBER COST MEAL
Center Drive Convection Oven 1 $ 3,500 542
Freezer Storage 1 7,500
Refrigeration 1 5,500
Tote Boxes 3 300
Transportation Vans 1 4,000
NION #92
Ellsworth Jr.Sr. H.S. Ceonvection Oven 3 10,500 1,342
Freezer Storage 1 19,200
Refrigeration 1 12,000
Tote Boxes 12 1,200
Transportation Vans 1 8,000
Hancock Convection Oven * 1 1,200 245
Freezer Storage 1 4,000
Refrigeration 1 2,600
Tote Boxes
Transportation Vans
Lamoine Convection Oven =% 1 1,200 138
Freezer Storage 1 2,000
Refrigeration 1 1,400
Tote Boxes
Transportation Vans
Bonsey Convection Oven * 1 1,200 118
Freezer Storage 1 2,000
Refrigeration 1 1,200
Tote Boxes
Transportation Vans
Trenton Convection Oven * 1 1,200 90
Freezer Storage 1 2,000
Refrigeration 1 1,100

Tr"e BoxXes
T. .sportation Vans
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CEOOL BASE TOTAL TOTA
' ISTRICT SCHOOL EQUIPMENT NUMBER COST MEAL
JNION #93
"Blue Hill Convection Oven * 1 $ 1,200 216
Freezer Storage 1 3,500
Refrigeration 1 2,250
Tote Boxes
Transportation Vans
Brooksville Convection Oven * 1 1,200 104
Freezer Storage 1 2,000
Refrigeration 1 1,200
Tote Boxes
Transportation Vans
Castine Convection Oven * 1 1,200 82
Freezer Storage 1 1,800
Refrigeration 1 1,000
Tote Boxes
Transportation Vans
Penobscot Convection Oven * 1 1,200 150
Freezer Storage 1 3,000
Refrigeration 1 1,600
Tote Boxes
Transportation Vans
UNION #96
Gouldsboro Convection Oven =* 1 1,200 216
Freezer Storage 1 4,000
Refrigeration 1 2,200
Tote Boxes
Transportation Vans
Steuben Convection Oven * 1 1,200 200
Freezer Storage 1 3,500
Refrigeration 1 2,200

Tote Boxes
T 1sportation Vans
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iCOL BASE TOTAL TOTAL
STRICT SCHOOL EQUIPMENT NUMBER CoSsT MEALS
Schoodic Consol. Convection Oven 2 $ 7,000 782
Freezer Storage 1 10,750
Refrigeration 1 8,000
Tote Boxes 6 600
Transportation Vans 1 7,000
High School Convection Oven 782
Freezer Storage
Refrigeration
Tote Boxes
Transportation Vans
IION #98
B.H. Emerson Convection Oven 1 3,500 535
Freezer Storage 1 7,600
Refrigeration 1 5,200
Tote Boxes 4 400
Transportation Vans 1 4,000
Consolidated Convection Oven 1 3,500 641
Freezer Storage 1 9,175
Refrigeration 1 6,900
Tote Boxes 5 500
Transportation Vans 1 4,000
Cranberry Isles Convection Oven 22
Freezer Storage
Refrigeration
Tote Boxes
Transportation Vans
Frenchbow Convection Oven 9

Freezer Storage
Refrigeration

Tots Boxes

Tre portation Vans
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CHOOL BASE : TOTAL TOT

ISTRICT SCHOCL EQUIPMENT NUMBER cesT MEA
Mt. Desert Elementary . Convection Oven, 1 $ 1,200 294
. Freezer Storage 1 4,500
Refrigeration 1 3,200

Tote Boxes
Transportation Vans

S. West Harbor Convection Oven x 1 1,200 2\‘97
Freezer Storage 1 4,500
Refrigeration 1 3,200
Tote Boxes
Transportation Vans
Tremont : Convection Oven = 1 1,200 . 175
Freezer Storage 1 3,500
Refrigeration 1 1,850
Tote Boxes
Transportation Vans
II0d #102
J. Beal High School Convection Ovenx 2 2,400 493
Freezer Storage 1 7,200
Refrigeration 1 5,200
Tote Boxes 3 i 300
Transportation Vans 1 4,000
Jonesport Cove Convection Oven* 2 2,400 216
: Freezer Storage 1 4,000
Refrigeration 1 2,200
Tote Boxes 1 100
Transportation Vans 1 4,000
JIOd $#104 »
‘ Charlotte Convection Oven 19

Frcezer Storage
Refrigeration

Tote Boxes

T 1sportation Vans



SCHOCL EASE TOTAL TO"
JISTRICT SCHOOL EQUIPHENT NUMBER COSsT ME?
Eastport Grammar Convection Oven 1 $ 3,500 559
Freezer Storage 1 8,000
Refrigeration 1 5,600
Tote Boxes 4 400
Transportation Vans 1 4,000
Pembroke Convection Ovenx 1 1,200 131
Freezer Storage 1 2,000
Refrigeration 1 1,400
Tote Boxes
Transportation Vans
Perry Convection Oven* 1 1,200 109
Freezer Storage 1 2,000
Refrigeration 1 1,200
Tote Boxes
Transportation Vans
Robbinston Convection Ovens 1 1,000 46
Freezer Storage 1 1,500
Refrigeration 1 1,000
Tote Boxes .
Transportation Vans
NIOW #106
Alexander Convection Oven¥* 1 1,000 34
Freezer Storage 1 1,500
Refrigeration 1 1,200
Tote Boxes
Transportation Vans
Calais High School Convection Oven 3 10,500 1,166
Freezer Storage 1 16,725
Refrigeration io li'ggg
.2 Boxes 1 37000

Tvansportation Vans
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1 e Boxes

T¥ansportation Vans

CHOOL BASE TOTAL TOT
ISTRICT SCHQOOL EQUIPMENT NUMBER CosT MEA
IION #107
‘ Woodland High School Convection Oven 1 $ 3,500 734
. Freezer Storage 1 10,300
Refrigeration 1 7,750
Tocte Bcxes 6 600
Transportation Vans 1 4,000
Princeton Convection Oven* 1 1,200 229
Freezer Storage 1 3,500
Refrigeration 1 2,400
Tote Boxes 1 100
Transportation Vans 1 4,000
NION #108 -
Vanceboro Convection Oven * 1 1,000 71
Freezer Storage 1 1,500
Refrigeration 1 1,000
Tote Boxes
Transportation Vans
Topsfield Convection Oven * 1 1,000 35
Freezer Storage 1 1,500
ReZrigeration 1 1,000
Tote Boxes
Transportation Vans
JION #113
Schenck Convection Oven * 2 5,000 1,016
Freezer Storage 1 14,500
Refrigeration 1 10,300
Tote Boxes 2 900
Transportation Vans 1 7,000
Medway Convection Oven =* 2 2,400 366
Freezer Storage 1 5,424
Refrigeration 1 3,850
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yCHOOCL BASE . TOTAL TOT
YISTRICT SCHOCL EQUIPMENT NUMBER CosT MEZ?

JIoW +#115

Benedicta Convection Oven x 1 $ 1,200 72
. Freezer Storage 1 2,000
Refrigeration 1 1,000
Tote Boxes
Transportation Vans
JAI0H 4122 .

New Sweden Convection Oven* 1 1,200 133
Freezer Storage 1 2,500
Refrigeration 1 1,400
Tote Boxes
Transportation Vans

Stockholm Convection Ovenx 1 1,000 75
Freezer Storage 1 1,700
Refrigeration 1 1,000
Tote Boxes
Transportation Vans

Woodland Consolidated ggg:ig;lgzogzgz* i %:588 226
Refrigeration 1 2,300
Tote Boxes .
Transportation Vans

NION #151 , )

Chelsea Convection Ovenx* 2 : 2,400 333
Freezer Storage 1 5,000
Refrigeration 1 3,400
Tote Boxes :
Transportation Vans

Jefferson Convection Ovensx 1 1,200 231
Freezer Storage 1 4,500
Refrigeration 1 2,400

Tr~-.e BoXes
7 nsportation Vans
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yCHOOL BASE : TOTAL TO1
YISTRICT 'SCHOCL EQUIPMENT NUMBER CosT ME?
UBURN
: Central Convection Oven 5 $17,500 3,890
Freezer Storage 2 56,000
Refrigeration 2 36,000
Tote Boxes 38 3,800
Transportation Vans 2 20,000
Walton Convection Oven 4 14,000 2,414
Freezer Storage 1 36,000
Refrigeration 1 22,000
Tote Boxes 24 2,400
Transportation Vans 2 20,000
UGUSTA : |
‘ Vocational Conveaction Oven 7 24,500 4,476
Freezer Storage 2 72,000
Refrigeration 2 40,600
Tote Boxes 45 4,500
Transportation Vans 2 20,000
ANGOR .
High School Convection Oven 6 21,000 3,484
Freezer Storage 2 50,000
Rerigeration 2 32,800
Tote Boxes 35 3,500
Transportation Vans 2 20,000
Down East Convection Oven 4 14,000 2,266
Freezer Storage 1 33,000
Refrigeration 1 20,300
Tcte Boxes 22 2,200
Transportation Vans 2 14,000
IDDEFORD
: High School Convection Oven 5 17,500 3,300
Freezer Storage 2 49,800
Refrigeration 2 31,500
T~te Boxes . 32 '3 300
* nsportation Vans 2 20,000
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3CHOOL EASE TOTAL TON
JISTRICT SCHOOL EQUIPMENT NUMBER CcosT ME?
ACHIAS
' High School Convection Oven 2 $ 7,000 737
g Freezer Storage - 1 10,400
Refrigeration 1 7,750
Tote Boxes 7 700
Transportation Vans 1 7,000
Whitneyville Convection Oven = 1 1,200 ‘g
Freezer Storage 1 1,000
Refrigeration 1 1,000
Tote Boxes
Transportation Vans
ADAWASKA -
' Sr. High Convection Oven 3 10,500 1,846
Freezer Storage 1 27,500
Refrigeration 1 18,000
Tote Boxes 15 1,500
Transportation Vans 1 8,000
ILLINOCKET
Jr. High Convection Oven 3 10,500 2,238
Freezer Storage 1 32,150
Re’rigeration 1 20,300
Toe Boxes 20 2,000
Transportation Vans 1 8,000
LD TOWXd
High School Convection Oven 2 7,000 1.484
Freezer Storage 1 21,600 !
Refrigeration 1 13,500
Toie Boxes 12 1,200
Transportation Vans 1 7,000
Jr. High Convection Oven 2 7,000 969
Freezer Storage 1 14,000 .
Refrigeration 1 10,300
Tote Boxes 8 800
T .nsportaticn Vans 1 7,000
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SCHCCL BASE TOTAL TO1
JISTRICT SCHCOL EQUIPMENT NUMBER CosT ME?
ORHAM
: High School Convection Oven 3 $10,500 2 056
: Freezer Storage 1 29,000 !
Refrigeration 1 18,000
Tote Boxes 18 1,800
Transportation Vans 2 14,000
ITTERY
Kittery Point Convection.Oven 7 24,500 4,013
Preezer Storage 2 58,000
Refrigeration 2 36,000
Tote Boxes 40 4,000
Transportation Vans 2 20,000
AY .
' High School Convection Oven 3 10,500 1,279
Freezer Storage 1 18,350
Refrigeration 1 13,000
Tote Boxes 10 1,000
Transportation Vans 1 7,000
EWISTON
Comprehensive Convection Oven 9 31,500 5,298
Freezer Storage 3 79,200
Refrigeration 3 49,600
Tote Boxes 50 5,000
Transportation Vans 2 22,000
All Purpose Convection Oven 4 14,000 2,493
Freezer Storage 1 36,000
Refrigeration 1 22,500
Tote Boxes 24 2,400
Transportation Vans 2 14,000
[MESTOLE
' High School Convection Oven 4 14,000 2,400
Freezer Storage 1 36,000
Refrigeration 1 22,500
Tote Boxes 20 2,000
7 nsportation Vans 1 10,000
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SCHOOL BASE TOTAL 7o
JISTRICT SCHOOL EQUIPHENT NUMBER COST ME;
REWER
g Jr. IHigh Convection Oven 5 $17,500 2,920
: Freezer Storage 2 43,200
Refrigeration 2 27,000
Tote Boxes 25 2,500
Transportation Vans 2 20,000
RUNSWICK
Jordan Acres Convection Oven 6 21,000 3,837
Freezer Storage 2 53,200 '
Refrigeration 2 36,000
Tote Boxes 35 3,500
Transportation Vans 2 20,000
APE ELIZABETH ’
' High School Convection Oven 4 14,000 2,253
Freezer Storage 1 32,300
Refrigeration 1 20,300
Tote Boxes 20 2,000
Transportation Vans 2 14,000
ARIBOU
High School Convection Oven 5 17,500 3,299
Freezer Storage 2 47,400 :
Refrigeration 2 31,600
Tote Boxes 30 3,000
Transportation Vans 2 20,000
ALMOUTH
High School Convection Oven 3 10,500 1,660
Freezer Storage 1 23,850
Refrigeration 1 15,800
Tcte RBoxXes 15 1,500
Transportation Vans 2 8,000
REEPORT
’ High School Convection Oven 4 14,000 1,348
Freezer Storage 1 19,300
Refrigeration 1 13,500
Toze BCcxes 12 1,200
7 nsportation Vans 2 11,000



JCECCL

BASE

TCTAL TO1
YISTRICT SCHOOL EQUIPMENT NUMBER COST MEZ
Palermo Convection Ovens 1 $ 1,000 148
Freezer Storage 1 3,000
Refrigeration 1 1,600
Tote Boxes
Transportation Vans
Somerville Convection Oven=* 1 1,000 56
Freezer Storage 1 1,500
Refrigeration 1 1,000
Tote Boxes
Transportation Vans
Whitefield. Convection Oven * 1 1,200 244
Freezer Storage 1 4,000
Refrigeration 1 2,600
Tote Boxes
Transportation Vans
Windsor Convection Oven=* 2 2,400 338
' Freezer Storage 1 4,500
Refrigeration 1 3,500
Tote Boxes .
Transportation Vans
JIO0J #3
Arundel Convection Oven* 2 . 2,400 316
Freezer Storage 1 4,750
Refrigeration 1 3,300
Tote Boxes :
Transportation Vans
Jr. High School Convection Oven 3 10,500 1,359
. Freezer Storage 1 19,500
Refrigeration 1 12,000
Tote Boxes 12 1,200
7 nsportation Vans 1 3,000



3CHOOL BASE TOTAL TOo"
JISTRICT SCHOOL EQUIPMENT NUMBER CCSsT ME:
DRTLAND ) i
) Clifford Convection Cven 5 $7,000 1,156
Freezexr Storage 1 '18,600
Refrigeration 1 12,000
Tote Boxes 10 1,000
Transportation Vans 4 16,000
Jack Convection . Oven 6 21,000 3,868
Freezer Storage 2 56,000
Refrigeration 2 36,000
Tote Boxes 35 3,500
Transportation Vans 2 20.000
Lyseth Convection Oven 3 10,500 1,966
Freezer Storage 1 28,3800
Refrigeration 1 18,000
Tote Boxes 17 1,700
Transportation Vans 1 7,500
Xing Convection Oven 3 10,500 1,197
Freezer Storage 1 17,200
Refrigeration 1 11,000
Tote Boxes 10 1,000
Transportation Vans 1 7,500
Hall Convection Oven 1 3,500 697
Freezer Storage 1 10,000
Refrigeration 1 7,400
Tote Boxes
Transportation Vans
Lincoln Convection Oven 5 17,500 3,289
Freezer Storage 2 49,000
Refrigeration 2 31,600
Tnte Boxes 30 3,000
‘* .nsportaticn Vans 2 20,000



a1

SCHEOCL BASE | TOTAL -
SISTRICTE SCHOOL EQUIPMENT NUMBER cosT ME;
ANFORD
' Middle School Ccnvection Oven 6 $21,000 3,749
Freezer Storage 2 55,000
Refrigeration 2 36,000
Tote Boxes 35 3,500
Transportation Vans 2 20,000
CARBORO
High School Convection Oven 6 21,000 3,749
Freezer Storage 2 55,000
Refrigeration 2 36,000
Tote Boxes 35 3,500
Transportation Vans 2 20,000
0. PORILAND -
‘ Memorial Convection Oven 3 1,900
Freezer Storage 1
Refrigeration 1
Tote Boxes 18
Transportation Vans 2
Manhoney Convection Oven 3 10,500 2,136
Freezer Storage 1 30,000
Refrigeration 1 20,000
Tcte Boxes 20 2,000
Transportation Vans 2 15,000
ATERVILLE
High School Convection Oven 3 10,500 1,375
Freezer Storage 1 27,000
Refrigeration 1 18,000
Tote Boxes 17 1,700
Transportation Vans 1 7,500
Brookside Convection Oven 3 10,500 1,948
Freezer Storage 1 28,000
Refrigeration 1 18,000
T~te Boxes 18 1,800
1 .nsportation Vans 1 7,500



yCHOOL BAST

TOTAL TO1
YISTRICT SCHOCL EQUIPMENT NUMBER CosT ME2
3STBROOK
' Jr. High School Convection Oven 10 $35,000 4 499
. Freezer Storage 2 65,000 !
Refrigeration 2 45,000
Tote Boxes 45 * 4,500
Transportation Vans 3 30,000
High School Convection Oven 2 7,000 1 150
Freezer Storage 1 16,500 T
Refrigeration 1 11,000
Tote Boxes
Transportation Vans
IALLER MUNICIPALITIES
Brooklyn Convection Oven=* 1 1,200 21
Freezer Storage 1 1,000
Refrigeration 1 1,000
Tote Boxes
Transportation Vans
Connor Convection Owven * 1 1,200 95
Freezer Storage 1 1,200
ReZrigeration 1 1,000
Toie Boxes
Transportation Vans
Edmunds Convection Oven * 1 1,200 106
Freezer Storage 1 1,200
Refrigeration 1 1,000
Tote Boxes
Transportation Vans
ringman Convection Oven * 1 1,000 51
Freezer Storage 1 1,000
Refrigeration 1 1,000

Tote BOXes
7 nsportation Vans



;CHCCL BASE : TOTAL TO1
JIETRICT SCH00L EQUIPMENT NUMBER CosT MEZ

Rockwood - Convection Oven* 1 $1,000 8
Freezer Storage 1 1,000
Refrigeration 1 1,000
Tote Boxes
Traznsportation Vans

Theriault Convection Oven* 1 1,000 183
Freezer Storage 1 1,000
Refrigeration 1 1,000
Tote Boxes
Transportation Vans

Indian Island Convection Oven*® 1 1,000 35
Freezer Storage 1 1,000
Refrigeration 1 1,000
Tcte Boxes
Transportation Vans

P.D. Point Convection Oven* 1 1,000 58
Freezer Storage 1 1,000
Refrigeration 1 1,000
Tote Boxes
Transportation Vans

Rafferty Convection Oven* 1 1,000 116
Freezer Storage 1 1,000
Refrigeration 1 1,000

Tocte RBoxes
Transportation Vans

TOTAL VALUE OF BASE KITCHEN EQUIPMENT-RECONSTITUTE 230,000 MEALS

TOTAL VALUE OF BASE KITCHEN EQUI

PER D/ 55,250,000

PER DAY= $8,890,559

PMENT-RECONSTITUTE 125,000 MEALS



TABLE 4

MODEL OF A FOOD SERVICE
TRANSPORTATION AND DISTRIBUTICN SYSTEM
FOR MAINE'S PUBLIC SCHOOLS

BASE SCHOOL & RECEIVING SCHOOLS TCTAL MEALS TRANSPORTATION RATE TRANSPORTATION RATE
SCHOOL DISTRICT SERVED AND COST PER 1 WEEK AND COST PER 2 WEERK
DELIVERY DELIVERY
SAD #2 - GREENVILLE
Consolidated Nickerson, Shirley, 624 X .0506 =$31.57 .0506 = $31.57
Rockwood
SAD #3 - UNITY
High School Mt. View Elem, Jr H.S., 1596 X .0251 = $40.06 .0207 = $33.04
Unity, Troy, Brooks, &
Monroe=
Liberty 115 F.R. - $5.00 F.R. - $5.00
SAD #L - GUILFORD
High School Abbot, Sengerville, 939 X .0307 = $35.40 .026lL = $21.80
Middle, Primary
Parkman Cembridge & Wellington 137 X .0307 = $5.17 026l = $3.61
SAD #5 - Rockland
High School Jr H.S., North, South, 1783 X .0251 = $44.75 .0207 = $36.91
Mc Lain
Owl's Heed South Thomeston 262 X .0251 = $6.57 .0207 = $5.42
SAD #6 - BUXTON
Junior High School High School, Jeck Memorisl, <242l X .0156 = $37.77 .0126 = $30.51
George E. Jack, Johnson,
Buxton Ctr, Hanson Elemen. A
Emery Limington Academy 187 X .0506 = $9.46 .0506 = $9.46
Hollis Consolidsted Hollis Elementsry 376 X .0156 = $5.86 .0126 = $4.72



ey

SCHOCL DISTRICT RECEIVING SCHCOLS TOTAL MEALS TRANSPORTATION RATE TRANSPORTATION RATE
& BASE SCHOOL ' SERVED AND COST PER 1 WEEK AND COST PER 2 WEEK
DELIVERY DELIVERY
SAD #7 - NORTH HAVEN
North Haven 87 X F.R. - $5.00 F.R. - $5.00
SAD #9 -
Wilton Centrsl Acedemy, Primery, 815 X .0202 = $16.46 L0140 =$11.41
Cushy, Weld
High School Jr. H.S., New Sharon, 2167 X .0202 = $,,9.83 L0140 = $1,.53
Ingall, Mallet
SAD #10-
Consolidated High School 135 X .0506 = $6.83 .0506 = $6.83
SAD #11 - GARDINER
High School Jr. H.S., Central, 2574 X .0177 = $,45.55 .0121 = $31.1}4
N. Mills, Plummer, Pray,
S, Gerdiner, W. Gerdiner
Pittston Rsndolph 578 X .0177 = $10.23 .0121 = $6.99
SAD # 12- JACKMAN ‘
Consolidated Middle 299 X .0506 = $15.12 .0506 = $15,12
SAD # 13 - BINGHAM
High School Quimby, Moscow, Carratunk, 592 X .0377 = $22.31 0264 = $15.62
West Fell, Plessant Ridge
SAD #1), - DANFORTH
Eest Grand 355 X .0506 = $17.97 .0506 = $17.97



S

SCHOOL DISTRICT RECEIVING SCHCOLS TOTAL MEALS TRANSPORTATION RATE TRANSPORTATION RATE

& BASE SCHOOL SERVED AND COST PER 1 WEEK AND COST PER 2 WEEK

DELIVERY DELIVERY

SAD #15 - GRAY

Russell Jr. He.S., Memorisl, 1306 X .0156 = $29.73 L0126 = $24.02
: High School
SAD #16 - FARMINGDALE
Elementary High Schocl, Hallowell
Elem, Jr. H.S., Meris Clerk 1299 X 0177 = $23.00 .0121 = $15.72
SAD #17 - SOUTH PARIS
High School Herriscon, Waterford, Norwsy, 3,691 X .0202 = §74.56 .0140 = $51.67
Welchville, Oxford, Otisfield,
Jr. H.S., Fox, Hebron
SAD #19 - HILLTOP
Hilltop South St., High School 1,96 X .0506 = $25.10 .0506 = 25.10
SAD #20-
High School Jr.’H.So, Jenkins Gremmar 385 X 033 = $h2. 7L .0363 = $35.83
Esston Elem High School 269 X .0433 = $15,98 .0363 = $13.40
SAD #21-
High School Elementary, Grammnar, 368 X .0202 = $19.55 .0140 = $12.55
Carthege, Cesnton
SAD #22- HAMPDEN
Earl Mc Graw Hsmpden Acedemy, Weatherbee, 2285 X .0259 = $59.18 .0235 = $53.70

Newburgh, Winterport



4

' 3CHCOL DISTRICT RECEIVIRG SCHOCLS3 TOTAL MEALS 1 WEEK DELIVERY TRANSPCRTATION RATE
* BASE SCHOCL SERVED TRANSPORTATION RATE AND COST PER 2 WEEK
AND COST DELIVERY
SAD #23- CARMEL
Juniocr High School Csrmel Grammer, 482 X .0259 = $12.48 .0235 = $11.33
C.A. Newcomb, Leveant
SAD # 2 -
High School Jr. HeS., Chemplein St, 1761 X .0h12 = $72.55 .0363 =$613,92
John Kindle, Keegesn, Grend
Islie
SAD #25 - SHAERMAN
High School Stacyville, Shermen Elem, 1003 X 0412 = $41.32 .0363- $36.140
Jr. H.S., Patten Gremmsnr,
Patten Jr. H.S.
SAD #26 -
Csve Hill Elementery 26 X F.R.- $5.00 F.R.- $5.00
SAD #27 - FORT KENT
Elementsry High School. Market Street, 2248 X .0407 = $92.62 . 0285 = $6L.07
St. Francis, Wellgress
Esgle Leke 187 X .0407 = $7.70 .0285 = $5.32
SAD #28- CAMDEN
High Schoocl Mery E. Teylor, Elm St, 1620 X .0251 = $40.66 .0207 = $33.53
Rockport
Lincolnville Hope, Appleton 300 X .0293 = $8.80 L0247 = $7.L1
3AD # 29-
High School Bowdein St, Lambert 1523 X LOL12 = $62.75 .0363 = $55.28
Elements~y Littleton, Monticello 792 L0h12= $32.63 .0363 = $28.75



S

BASE SCHOOL & RECEIVING SCHOOLS TOTAL TRANSPORTATION RATE TRANSPRTATION RATE
SCHOOL DISTRICT MEALS AND COST PER 1 WEEK AND COST PER 2 WEEK
SERVED DELIVERY DELIVERY

SAD #30 - LEE

Lee Junior High School- Elementary, Winn, & 13 X .0506 = $20.80 .0506 = $20.80
Springfield
SAD #31 - HOWLAND
High School Ring Street, Middle School 853 X .0433 = $36.9) L0178 = $1518
Enfield Burlington 303 X L0433 = $1312 .0178 = $5.4L0
SAD #32- ASHLAND
High Schoel 755 X 0407 = 30.73 .0285 = $21.52
Portage 71 X F.R. = $5.00 F.R. - $5.00
SAD #3l- BELFAST
High School Jr. H.S., Pierce, 1637 X .0293 = $47.97 .0247 = $40.10
Robertson, Northport
Eest Belfest Swensville 268 X .0293 = $7.85 027 = $6.62
Sesrsmont Meorrill, Belmont 257 X .0293 = $7.53 027 = $6.35
SAD #35- ELLIOT |
High School Elementsry, Jr. H.S., 200& X .0252 = $50.50 .0178 = $35,67
Central
SAD #36-
High School Jr. H.S., Gremmsr, Primsry, 1997 X  .0252 = $50.132 .0178 = $35.54

Feyette, Livermore, Element-
ery, Psyson Smith



4.

BASE SCHOOL % RECEIVING SCHOCLS TOTAL TRANSPORTATION RATE TRANSPRTATION RATE
SCHOOL DISTRICT MEALS AND COST PER 1 WEEK AND COST PER 2 WEE
SERVED DELIVERY DELIVERY
SAD #37-
High. School Village, Addison, Cherry- 1153 X  .0506 = $58.132 .0506 = $58.34
. field, Columbis Falls, Mill-
bridge
SAD #38-
Etns Dixmont elementary 281 X .0336 = 89.5) .0288 = $8.17 .
SAD #39- '
High School Buckfield elementery,
Hsrtford, Sumner ) 533 X .0336 = 31791 .0288 = $15.3)4
SAD #L0
High School Werren Primery, Intermediste 1C09 X .0251 = $25.123 .0207 = $20.89
Middle Friendship St, Jr.H.S., Friend-
ship Villsge . 782 X .0251 = $1963 .0207 = $16.18
Weshington Union 361 X .0251 = $11.537 .0207 = $9.5,
SAD #L1-
High School Milo Primsry, Specisl Ed., 1313 X .0377 = $49.50 026l = $3L.66

Le Grange, Atkinson, Brown-
ville Primary, Jct. elem,
Jet, Middle

SAD #L2-
High School Bridgewster Primery, Grsmmsr, 983 X .0407 = $4,0.00 . 0285 = 428,00
‘ Fort St.
SAD #43-
High School Jr.H.S., Middle, Kimbsll, 14,05 X  .0377 = $52.96 .026l, = $37.09

Abbot
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RECEIVING SCHOOLS

Turner Flam & Poimoarw

BASE SCHOOL & TOTAL TRANSPORTATION RATE TRANSPRTATION RATE
' 3CHOOL DISTRICT MEALS AND COST PER 1 WEEK AND COST PER 2 WEEE
SERVED DELIVERY DELIVERY
3AD #lli-
High School Andover, Bisbee, Crescent . 1242 X ,0202 = $,,3.00 0140 = $23.00
Park, Locke Mills, Wewry, :
Woodstock
3AD #I5-
Washburn Elemsntary Foster, High School, 800 . X 0407 = $32.56 .0285 = $22.80
Perhsm
3AD #L,6- \
High School Primary, Middle, Ripley, 1500 X .0377 = $56.50 L0286l = $39.60
Exeter, Gsrland
SAD #h7
High School Primery, Tapley, Jr.H.S. 1521 X .0251 = $53.238 .0200 = $30.42
Belgrede 237 X .0251 = $5.95 .0200 = $5.29
Sidney 211 X .0251 = $5.00 .0200 = $5.00
SAD #1, 8
High School Elementary, Junior High, 1521 X .0377 = $57.34 .026h = $,0.15
‘ Corinne Elem, Jr.H.S,
Pelmyre St. Albans, Hsrtlend Comsol, 778 ° X .0377 = $29.33 .026l4 = $20.53
Hertlsnd Jr. H.S. .
3AD #1419
High School Shawnut, Hinckley 1152 X .0202 = $23.27 L0140 = $16.13
S. Gremmer Complex Junior High, Central 1038 X .0202 = $20.96 L0141 = $14.53
Clinton Elementsry Middle, Benton, Albion 982 X .0202 = $19.93 L0140 = $13.75
elem and Albion Middle
SAD #50 ’
St. George Element. Annex 28L X .0407 -= $11.56 .0285 = $8.94
High School Laure Libby, Gremmer, 838 X . 0202 = $16.93 L0140 = $11.73
Cushing
3AD #51
Cheteaque . 39 X F.R. - $5.00 F,R. - $5.00
Mebel Wilson Elementery, Sweétser, Jr.H.S,1837 X 0133 = $24.43 .08l = $15.153
H.S., North Yarmouth
JAD #52
High Sch- 1 Junior High, Turner Cente~ 1120 X .0377 = $42.20 .026l = $29.57



& .

BASE SCHCOL & RECEIVING SCHCOLS TOTAL TRANSPORTATION RATE TRANSPRTATION RATE
SCHEOOL DISTRICT MEALS AND COST PER 1 WEEK AND COST PER 2 WEE!
SERVED DELIVERY DELIVERY
SAD #53-
Vickery Gremmsr, Manson Perk, 1056 X  .0377 = $39.81 026l = $27.87
Jr.H.S., Bradford .
Burnhem 77 X F.R.- $5.00 F.R. - $5.00
Detroit 67 X F.R.- $5.00 F.R. - $5.00
34D #5h : '
High School ‘Smithfield, Mercer, 2324 X .0202 = $L16.95 L0140 = $32.53
Worridgewock, JHR.H.S., .
Lincocln, Garfield
Smith Cansen, Cornville, Nerth, 1003 X .0202 = $20.26 01L0 = $1h04
Park St., Acsdemy St.
SAD #55 '
High School Cornish, S. Hirsm, Milliken, 1253 X .0202 = $25.31 0140 = $17.54
Primary, Perscnsfield Consol,
Porter, Bsldwin, Mt. Artee
SAD #56
Stockton Springs Frenkfort, Seesrsport elem, 1127 . X .0251 = 328.2¢9 .0207 = $23.32
Brick, Centrel, High School,
Jr.H.S,
SAD #57
Newfield Limerick, Shapleigh, Memorisl 396 X .0202 = $8.00 .0140 = $5.54
High School Eest Weterboro, Elem, Middle 95, X .0202= $19.27 .0140 = $13.35
Alfred Lyman 18 X .0202 = $8.L46 .0140 = $5.85
SAD #58 _
High School Phillips, Elem, Grammsr; 1124 X . 0506 = $56,87 .0506 = $56,87
Strong, Gremmar; Kingfield, ,
Primery & Elementery
SAD #59- Madison .
High Schocl Cld Pocint Ave, Wesston Ave, 1373 X .0377 = $51.76 .026l, = $36.25

Jr.H.S,, Rasle, Athens,
Starks



g .

RECEIVING SCHOOLS

_BASE SCHOOL & TOTAL TRANSPORTATION RATE TRANSPRTATION RATE
SCHOOL DISTRICT MEALS AND COST PER 1 WEEK AND COST PER 2 WEE
SERVED DELIVERY DELIVERY
JAD #60
High School Sterbrook, JR.H.S., 2266 X .0252 = $57.10 .0178 = $4,0.33
N, Berwick Elem, Lebsnon
JAD #61
High School Bridgton Elem, Jr.H.S., 1848 X .0377 = $69.67 L0264 = $48.79
Neples, Casco, Memorisl,
Sebago, Jr.H.S.
SAD #62 -
Pownsl 209 X .0377 = $7.88 026l = $5.51
SAD #63
Holbrook Consoclideted . 517 X .0336 = 3$18.92 .0288 = $11,.89
Eddington 212 X .0336 = $8.13 .0288 = $6.96
SAD #6l
Cornish JR.H.S. Memorisel 724 X .0433 = $31.34 .0178 = $12.89
Kenduskeag Hudson, Bradford, Stetson L56 X .0433 = $9.75 .0178 = $8.16
SAD #67 _
Mettanswcook Acsd. Elle Burr, Jr.H.S., Ballard 1662 . X .0433 = $71.96 .0178 = $29,.58
Hill, Mattswesmkeag
SAD #68
Junior High Pleasant Street, Elementary, 1027 X 0433 = $hlh.l47 .0178 = $18.28
. Mayo Street, Gremmar, Monson ' ) :
Primery and Middle, Chsrleston
SAD #70 ’
New Elementary High School, Linna2eus 811 X .0506 =-$41.03 .0506 = $41.07
SAD #71 . .
High School Middle Street, Park Street, 1416 X .0252 = $35.68 .0178 = $25.20
) Cousens .
Port S. Church L8y X .0252 = $1220 .0178 = $8.62
SAD #72 :
Brownfield Denmerk 171 X .0506 = $9.00 .0506 = $9.00
C.A. Sno™ Annex, Sedie Adams h?% X ,0252 = $11.94 .0178 = 88.43
Lovell 17 X .0506 = $9.00 . 05 = $9.00



)0

; RECEIVING SCHCCLS TOTAL TRANSPORTATION RATE TRANSPRTATION RATE
géigoicg§g£R§CT o MEALS AND COST PER 1 WEEK AND COST PER 2 WEE
. SERVED DELIVERY DELIVERY

SAD #7h

Carrabec Mery Emery, Gerret Schenck, 379 X .0377 = $36.91 .026l; = $25.85
Emden, Sclon
New Portlend 121 X F.R. - $5.00 F.R. - $5.00

SAD # 1-Presque Isle

High School Skyway, Lippel, Cunninghsm, 3839 X .0407 = $156.25 .0285 = $109.41
Pine Street, Treining, ~
Gouldville, Westfield, Mapletcn

UNIQON 2

“Acton 112 X .0506 = 85,67 .0506 = $5,67
Jr &Sr.H.S. Elementery, Ogunguit Village 1182 X .0206 = $24.34 011 = $16.66

JNION 3
Seco Commercisl School  Young A & B 905 X .0202 = $18,28 L0140 = $12.67
Burns Fisrfield 1133 X .0202 = $22.88 .0140 = $15.86
Deyton 106 X .0506 = $5.36 .0506 = ¢5.3

JNICN 15
Re ymond 325 X .0252 = $8.19 .0178 = $5.78
High School Jr.H.S., Field Allen, Newhell 1317 X .0252 = $33,18 .0178 = $22.57
Elementary Arlington, Andrew 919 ' X .0252 = $23.15 .0178 = $16.26

JNICON 25
Middle Peru, Junior High 1087 X .0202 = $21.95 .0140 = $15.21
High School Franklin, Bisbee, Chisholm 1213 X .0202 = $21,.50 L0140 = $17.00
Virginis Center 32h X .0202 = $6.55 0140 = $5.00

TNION 29 :

“Eim St. Water St. 518 X .0202 = $10.146 L0140 = $7.25
Minot 181 X .0506 = $9.15 .0140 = $9.15
Poland 532 X .0202 = $10.75 L0140 = $7.45

INION 30 |
Durhem 279 X .0206 = $5.75 F.R. = $5.00
Sabattus 367 X .0206 = $7.56 F.R. = $5.00
High School. Elementsry, Middle, Elem 15h2 X . 0206 = $31.77 F.R. = $17.58
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BASE SCHOOL & RECEIVING SCHOOLS TOTAL TRANSPORTATION RATE TRANSPRTATION RATE
SCHOOL DISTRICT . MEALS AND COST PER 1 WEEK AND COST PER 2 WEE
SERVED DELIVERY DELIVERY
JNION ﬁik
Elementary High School 1087 X .0377 = $,40.98 .026l, = $28.70
Glenburn 308 X .0377 = $11.61 .026L4 = $10.24
JNION ﬁiz
Elementary Rengeley High School 231 X  .0377 = $10.97 026 = 37,68
Mazallowsy Elementsry
INION #L8
Dresden Elem Bridge 127 X F.R. = 35,00 F.R. = $5.00
Woolwich 378 X .0251 = $9.50 .0207= $7.82
George town 59 X F.R. = $5.00 F.R. = $5.00
Phippsbhurg 249 X .0251 = $6.25 .0207= $5.15
Wiscesset Elem High School, Primary 550 X .0251 = $23.85 .0207= $19.67
JNION ﬁ)__@
CSD. Jr-Sr HE.S. Reedfield Elem, Wsyne, 8138 .0202 = $16.93 .0140 =%$11.73
Mt. Vernon, Msnchester
Rome 67 F.R. = $5.00 F.R. =%$5.00
'NION #'-_L3
Litchfield Centrasl Libby, Tozier 327 X .0252 = $8.25 .0178 = $5.82
Cottrell Center 518 © X .0252 = $1305 .0178 = $9.22
Junior High Mercis Bucker, High School 591 X .0252 = $14.50 .0178 = 810.52
Weles 142 X F.R. = $5.00 F.R., = $5.00
INION #UL7
Primery High School 1258 X .0156 = $19.63 .0126 = $15.85
Fisher Mitchell 348 X .0156 = $5.42 .0126 = $4.38
Newell Dike 391 X .0156 = $6.09 .0126 = $l4.92
Jr. H.S. 648 X .0156 = $10.10 .0126 = $8.16
West Bath 165 X .0506 = $3.50 .0506 = $3.50
INION ﬁg‘)
Boothbay Hsrbor Elem. East Boothbay hbho X .0251 = $11.04 .0207 = $9.10
High School Boothbay Center B63 X .0251 = $11.62 .0207 = $9,58
Edgecomb 85 X F.R. = $5.00 F.R. = $5.00
South Post 63 X PF.R. = $5.00 F.R. = $5.00



ol -

BASE SCHOOL & RECEIVING SCHOOLS TOTAL TRANSPORTATION RATE TRANSPRTATION RATE
SCHOOL DISTRICT MEALS AND COST PER 1 WEEK AND COST PER 2 WEE!
SERVED DELIVERY DELIVERY
UNION 2 »
erl B. Lord East Vassaslboro, Riverside 328 X .0377 = $12.37 - .,026l = $8.66
High School Garrerd St,. Hslifax 1045 - X .0202 = $21.11 L0140 = $14.63
Junior High St. John, Boston Avenue 1066 X .0202 = $21.53 .0140 = $11.93
Chins 418 X .0377 = $15.76 026l = $11.04

UNION #69 _ ' | |
Tsleboro . 86 X F.R. = $5.00 F.R. = $5.00

UNION #7! ,

UNION 474 66 X F.R. = $5.00 F.R. = $5.00
CSD GS Bey Nobleboro, Newcaestle, Demaris U459 X  .0251 = $11.88 .0207 = $9.50
Rristol CSD Lonfellow cotte 265 X .0251 = § 6.65 .0207 = $5.49
S. Bristol 114 X F.R. = $5.00 F.R. = $5.00

UNION #76 :

Brooklin Jr.H.S. Elementary 126 X . 0506 = $6.38 .0506 = $6.138

Sedgewick Primary : 39 X F.R. = $5.00 F.R. = $5.00

Deer Isle Elementary High School, Stonington 595 X .0506 = $30.10 .0506 = $30.10
" Elementary

UNICHN £87 :

Adsms Jr-Sr.H.S. 1287 + X .0336 = $43.24 .0288 = $26.77
Veszie 266 X .0336 = $8.93 .0288 = $7.66

UNION #88 )

~ Dedhem 111 X F.R. = $5.00 F.R., = $5.00
Buchill . 70 X F.R. = $5.00 F.R. = $5.00
Aurors : : 60 X F.R. = $5.00 F.R. = $5.00

UNION #90 . '

Alton Sh X F.R. = $5.00 F.R. = $5.00

Bradley ' 219 X .0433 = $9.4,8 .0178 = $5.00
Greenbush ‘ 147 X .0h33 = $6.36 0178 = $5.00
Milford . 425 X .0433 = $18.40 .0178 = $7.56

UNION ﬁ?l ’

Bucksport H.S. Werren, Jewett, Jr.H.S. 1,59 X .0336 = $,9.02 .0288 = $1,2.00
Orlend 254 X .0336 = $8.53 0288 = $7.21
Center Drive Blake, N, Orrington 5h2 X .0336 = $18.21 .0288 = $15.61
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RECEIVING SCHOOLS

BAST SCHOOL & TGTAL TRANSPORTATION RATE TRANSPRTATION RATE
SCHEOCL DISTHICT MEALS AND COST PER 1 WEEK AND COST PER 2 WEE
SERVED DELIVERY DELIVERY
JNION #92 _
Elisworth Jr.Sr. H.S. Knowlton, Moore 1342 X .0336 = $445.09 .0288 = $38.67
Hancock 245 X .0336 = 3$7.89 .0288 = $6.77
Lamoine 138 X .0336 = $6.10 .0336 = $6.10
Bonsey Surrey 118 X .0336 = $5.97 .0336 = $597
Trenton 90 X F.R. = $5.00 F.R. = $5.00
UNIOH ﬁgg
Blue Hill 216 X 0412 = $8.90 .0363 = $7.8, .
Brooksville 104 X .0412 = $5.26 L0412 = $5.26
Cestine 82 X F.R. = $5.00 F.R. = $5.00
Penobscot 150. X .0506 = $7.59 .0506 = $7.59
UNION #66 _
Gouldsboro 216 X .0506 = 9.35 .0506 = $9.135
Steuben 173 X .0506 = $7.49 .0506 = $7.49
Winter Harbor 200 X .0506 = $8.66 .0506 = $8.66
Schocdic Consol. Flanders Bsy Consol
High School Frepnklin, Sulliven Gremmsr, 782 X .0336 = $26.30 .0288 = $22.52
Sorrentc
UNION ﬁ98
B.H Emerson Commercial 535 X 012 = $22.04 .0363 = $20,00
Consolidsted High School 6h1 X 0412 = $26.40 .0363 = 823,27
Cranberry Isles Longfellow, Islesford 22 X F.R. = $5.00 F.R. = $5.00
Frenchbow 9 X F.R. = $5.00 F.R. = $5.00
NT. Desset Element 294 X 0412 = $12.11 .0363 = $10,67
'S, West Herboer Pemetic 297 X .0h12 = $12.23 .0363 = $10.78
Tremont 175 X .0h12 = $7.62 .0363 = $6.35
UNION #102
J. Besl High School Besls Elementery, 1,98 X .0506 = $25.20 .0506 = $25,20
Jonesport Cove West Jonesport 216 X .0506 = $10.92° .0506 = $10.92
ONION #10L
Charlctte . 19 X F.R. = $S.OO F.Re = $S'OO
Eestport Grammar Primery, High School 559 X .0506 = $28.28 .0506 = 328,28
Pembroke 131 X .0506 = $6.62 0506 = $6.62
Perry 109 X .0506 = $551 .0506 = $5.51
Robbinston L6 X F.R., = $5.00 F.R. = $5.00
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BASE SCHOCL & RECEIVING SCHOOLS TOTAL TRANSPORTATION RATE TRANSPRTATION RATE
SCHOOL DISTRIGT MEALS AND COST PER 1 WEEK AND COST PER 2 WEE
SERVED DELIVERY DELIVERY

UNION 106
TAlexsnder 34 F.R. = $5.00 F.R. = $5.00

Cslais High School Elementary, Grade 1166 .0506 = $56.00 .0506 = $59,00
UNION #107 .

Woodlend High School Elementery 734 .0506 = $37.14 .0506 = $37.14

Princeton 229 .0506 = $11.58 .0506 = $11.58
UNION #108

Vanceboroe 71 .05C06 = .06 .0506 = .

Topsfield 35 5 $5 5 $5.06
UNION #113 |

Schenck Elementsry 1016 0433 = $41.00 = $18,08

Medway 366 .0433 = $15,.85 = $15.85
UNION #115

Benedicta 72 F.R. = $5.00 = $5.00
UNION #122 .

New Sweden 133 . .0506 = $6.73 .0506 = $6.7L

Stockholm 75 .0506 = $5.00 .R. = $5.00

Woodland Consolideted 226 .0506 = $11.45 .0506 = $11.45
UNION #1651

Chelses 333 .0377 = $12.55 . = $8.79

Jefferson 231 .0377 = $8.70 .026l = $6.10

Palermo 1,8 .0506 = $7.48 .0506 = $7.48

Somesville F.R.= $5.00 F.R. = $5.00

Whitefield zu% .0506 = $9.19 .0506 = $9.19

Windsor 33 .0506 = $12.75 .0506 = $12.75
UNION iB

Arundel . , 316 .0206 = $6,50 .0206 = $6.50

Hunior High School High School, Jamescn, 1359 . 0206 = $28.00 = $15.50
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BASE SCHOOL & - RECEIVING SCHOOLS TCTAL TRANSPORTATION RATE TRANSPRTATION RATE

SCHOOL DISTRICT . MEALS AND COST PER 1 WEEK AND COST PER 2 WEEK
SERVED DELIVERY DELIVERY
\UBURN
Central Chemberlain, St. Louis, Sherwood 3890 X .0177 = $68.85 .0121 = $4,7.07

Heights, Edward Little, Fesirview,
Stevens Mills,

Welton Webster, C.P. Wight, Weshburn, 2h1L X 0177 = 84412.73 .0121 = $29.,20
) Merrill Hill, Lake Street,
Frenklin, Eest Auburn
\UGUSTA _
Vocetionsl Buker, Nssh, Lincoln, Gilbert, 4h76 X .0177 = $79.22 .0121 = $53.71
Hodgkins, Hussey, Willisms, Cony,
Farrington
3ANGOR
High School Mary Snow, Fruit St, Garlend St, 3814 X .0182 = $63.41 .0182 = $63.41
: Lincoln, Hsrlow
Down Esst Unicn, 1ljth St., Dow Lane, Vine, 2266 X .0182 = $h1.2) .0182 = $41.2,
Sth St.
3IDDEFORD
High School Emery, Birch, Jr. High, Kennedy, 3300 - X .0252 = $83.16 .0178 = $58.74
Wentworth, St, Andres
3REWER
Junior High . Stete St, Wesshington, Capri, High »
. School, School St, Dirigo, Pendleton 2920 X .0330 = $96.36 .0250 = $73.00
3RUNSWICK A
Jordan Acres Hewthorne, Longfellow, Coffin, 3637 X .0156= $56.73 .0126 = $45.82
Junior High, High School ’
CAPE ELIZABETH
High School Pond Cove, Cottage Farms, Middle 2253 X .0113 = $25.1416 008l = $18.92
JARIBQOU )
High School Junior High, Tesgue Park, Inter-

mediste, Hilltop, Sincock, High St. 2299 X  .0LO7 = $134.27 .0288 = $93.00
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BASE SCHOOL & RECEIVING SCHOOLS TOTAL TRANSPORTATION RATE TRANSPRTATION RATE
SCHOCL DISTRICT MEALS AND COST PER 1 WEEK AND COST PER 2 WEE
SERVED DELIVERY DELIVERY
ALMOUTH
High School Underwood, Plummer, Motz, 1660 .0113 = ¢€1i8.85 .,008L = $13.95
Pine Grove, Houston, Lunt
Graves
FPREEPQORT :
High School Grove St, Soule, Mcrse St, 1348 .0156 = $21,03 .0156 = $21.03
Middle ‘
GOREAM
High School Jr. High, Village, Charlotte,
Millet, Little Fslls, White Rock 2056 ,0113 = $23.23 .008L = $17.17
KITTERY 4
Kittery Point Mitchell, Dennett, Shepleigh, 4013 .0252 = $101.12 .0178 = $71.43
Prisbee, Trap
JAY
High School Elementsry, Junipr High 1279 .0252 = $32.23 ,0178 = $22.76
LEWISTON
Comprehensive Martel, Ferwell, Holy Family,
Mc Mehon, Pettingill, Monticello 5298 .0182 = $96.2 .0178 = $96.12
A1l Purpose Denely, Frye, Wellace, Jordsn, 24193 .0182 = $45.37 .0182 = $,5.37
Junior High
LIMESTONE
High School Demon, Elementery 21400 .0412 = $58.88 ..0285 = $68.40
MACHIAS . '
High Schocl Gafney, Cempus, Wesley Corner, 737 .0506 =%$31.62 .0506 = $31.02
Whitney ville 28 F.R. = $5.00 F.R. = $5.00

MADAWASKA
Senior High

MILLINOCKET
Junior High

St. Thomes Public, Evangeline, Acadis 18L6

Gravité St, Katehdin Ave, Arocostook

Avenue, Ztearns High, Msin Ave

2238

.0h12 = $76.05

.0L07 = $91.08

.0285 = $52.61

.028r : $52.61
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S4SE SCHCOL & RECEIVING SCHOOLS TOTAL TRANSPORTATION RATE TRANSPRTATION RATE
SCHOCL DISTRICT MEALS AND COST PER 1 WEEK AND COST PER 2 WEE
SERVED DELIVERY DELIVERY |
OLD TOWN
High School Grey, Helen Hunt, Jefferson 148 X .0336 = 3)49.86 .0288 = $42.73
St. St. Joseph
Junior High Ssrgent, Lewis Stairs 969 X .0336 = $32.56 .0288 = $27.90
PCRTLAND :
Clifford Cliff Islend, Pesks, Long Islend, 1156
Reiche
Jeck Adems, Emerson, Sheiler, North
Portlend, Portlend High., Presump-
scott, Cummings 3868
Lyseth Moore, Peary, Reed 1966
King Sherman St, West 1197
Hell 697
Lincoln Longfellow, Deering, Roosevelt, 3289
Baxter, Morrell '
Totel- 12083 X 008l = $102.25 .008L = $102.25
yANFORD
Middle School 9 Schools 37hL9 X .0206 = $h2.36 .011l = $31.50
yCARBORO .
High School Junior High, Elementary, Plesssnt 3749 X .0113 = $L2.36 .008L = $31.4L9
Hill, Dunstain, Eight Corners, ' .
Osk Hill, Bessey, Plue Point
30UTH PORTLAND | |
Memorial Skillin, Thorston Heights, 1900 X .0113 = $21.47 . 008l = $15.96
Redbank Village, .Lincoln Dyer
Mshoney High School, Kaeler, Roosevelt, 2136 X .0113 = $24L.14 L0008 = $17.94

Henley, Small, Willerd, Hemlin,
Brown
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RECEIVING SCECOLS TOTAL

IASE SCHOOL & TRANSPCRTATION RATE TRANSPRTATION RATE
yCHOOL DISTRICT MEALS AND COST PER 1 WEEK AND COST PER 2 WEEX
SERVED DELIVERY DELIVERY'
JATERVILLE
High School Averill, S. Grammsr 1875 X .0177 = $33.19 .0121 = $22.69
Brookside Plessant St, Junior High 1948 X 0177 = $34.148 .0121 = $23.57
{ESTBROCK
Junior High School S schools L1592 X .0113 = $50.76 .0084 = $37.73.
High School 1150 X .0113 = $13.00 .008 = $9.66
SMALLER MUNICIPALITIES
Brooklyn 21 X
Conaor g5 X
Edmunds 106 X
Kingmen 51 X
Rockwood 8§ X F.R. = $5.00 for each
Therisult 83 X school
Indisn Island 35 X
P.D. Point 58, X
Rafferty 116 X
COST PER YR COST PER YR.
WEEKLY DELIV, BI-WEEKLY DELIV
Totel Trensportation Costs - 230,000 mesls SI,0I4300 2500, 000

- 125,000 meels $700,000 $551,250



COST OF TRANSPORTING FROZEN MEALS FROM PORTLAND, MAINE

TRANS PORTATION
COST OF DELIVERING
MEALS PERCENT QUANTITIES SHOWN ($/MEAL) (2)

: PER OF 1 WEEK'S 2 WEEKS'

TO: DAY (1) TOTAL SUPPLY SUPPLY
Augusta 2,017 10.3 .0177 .,0121
Bangor 6,550 33.5 .0182  .0182
Bath 885 4.5 .0156 .0126
Berwick 913 4.7 . .0206 .0114
calais 160 .8 .0506 . 0506
Caribou 2,370 12.1 . 0407 .0285
Ellsworth 932 4.8 .0336 .0288
Guilford 754 3.9 .0377 .0264
Houlton 675 3.5 . .0412 .0363
Kennebunk 565 2.9 .0252 .0178
Lincoln 565 2.9 .0433 .0178
S. Portland 924 4.7 .0113 . 0084
Rockland 896 4.6 .0251 . 0207
Rumford 1,358 6.9 .0202 .0140
Weighted Average Cost/Meal For Model = .0245 .0193

(1) volume Figures From Map In E. Potter's Correspondence Dated 9/30/74.

(2) Cost Of Delivery Calculated As Follows:
a - Meals/Day X Days/Week X 1IB/Meal = Total Weight Of Delivery.
b - Cost/Meal For Delivery Weight Was Obtained From Class 100 Rates
Found In Maine Motor Rate Bureau Tariff M-1-H And Supplements.



CHAPTER IV

A REGIONATL FOOD SERVICE DELIVERY SYSTEM



CHAPTER IV
THE REGIONAL FOOD SERVICE DELIVERY PROGRAM

A regional food service delivery system consists of several
strategically located kitchens throughout a state that prepare
school meals and deliver them to schools in specified terri-
tories or regions within the state. In general, the kitchens
prepare preplated meals and bulk foods which can be delivered
hot to nearby schools and served directly to the students, or
the meals can be delivered the day prior to the day of con-
sumption and reheated in satellite kitchens in each school.

In addition to serving schools in the immediate vicinity, a
regional kitchens prepares and freezes preplated and/or bﬁlk'
meals and delivers them to schools in outlying districts. A
regional system, therefore, crosses school district lines and
may provide meals for several districts.
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Most central kitchen operations in the United States, as
noted previously, are located in metropolitan areas, and oper-
ate primarily as regional or base kitchens. Regional kitchens
have nnt been developed for rural areas for a variety of
reasons. In many states, such as Connecticut, Massachusetts,
New York and New Jersey, most of the student population that
was excluded from food service was located in metropolitan
areas, and these states concentrated on developing school food
programs for the urban schools. Furthermore, the feasibility
of regional school kitchens has been considered greater for
urban areas than for rural regions. No studies of various
alternative school food service systems have been conducted for
an entire state, and regional kitchens for rural areas is one
area that has not been explored by any state or the federal
government. Consequently, the lack of knowledge and experience
regarding food service systems for rural schools has been one
significant reason for the inattention to rural school food

service needs.,.

Another problem confronting the development of a regional
food service system has been the historic operation of school
food service. Each local community owns and operates its own
school and food service program, and in some states there has

been resistance to the regionalization of facilities. 1In



Connecticut, for example, a number of towns such as North
Stonington rejected regionalization because the community
wanted to maintain its control over the town's educational

facilities.

Some rural schools in states which have passed legislétion
requiring food service in all schools have adopted commercial
frozen meals. Lacking kitchen facilities and fﬁnds to con-
struct and equip schbolrkitchens, many smmall commnities
discovered the commercial frozen meal program to be the
easliest solution, but not necessarily the most inexpensive.
On-site kitchens and base kitchens can usually provide meals
that are more nutritious and less expensive than commercial
frozen meals which average 90¢ to $1.00 per meal (includes all

direct and indirect costs).

Construction and equipment costs have been serious obstacles
to the development of onésite or regional kitchens. A school.
kitchen providing 100 meals a day will probably cost approximately
$14,000 to $22,800 to construct and at least $10,000~$12,000 to
equip. A regional kitchen serving 1500 meals per day will cost

roughly $157,500 to construct and $75,000-$80,000 to equip. If five



communities are involved in the regional kitchen facility the
construction and equipment costs could range from $60,000 to

$100,000 per town depending upon the town's school population.

In addition to costs and the wwillingness of small com-
munities to relinquish their autonomy in regard to education,
the failure of the state and federal governments to study food
service systems specifically for rural‘éfeas héé prevénted
small remote Schoolé from developing any food service system.
The states have received no federal funds whatsoever to study
delivery systems for urban and rural schools. Since a study
of several alternative systems could be as much as $100,000
the Food and Nutrition Office of each state has not had suffi~
cient funds to conduct these studies from state food service

and education funds.



GOALS OF A REGIONAL FOOD SERVICE SYSTEM

One goal of a regional kitchen is to produce quality
school meals at minimum cost for schools without kitchen
facilities. To achieve the goal, a regional operation depends
upon the support of several communities and schocl districts.
It is most successful in regions where the schools are small
(up‘to 100-150 students) and economically cannot afford to

develop and operate an on-site kitchen.

Another goal of a regional kitchen is to provide hot
meals for other groups such as low income and elderly persons.
The meals can be distributed to the schools aﬁd the elderly
can be bussed to the schools for a hot meal as well as for
activities. A number of towns and gities are already involved
in this program. Milwaukee, Cleveland, Boston, as well as
smaller towns such as Malden and Quincy are examples of
communit ies providing meals from regional or base kitchens

for the elderly.



ADVANTAGES OF THE REGICNAL KITCHEN

There are a nunber of advantages that a regional kitchen
pbssesses in relation to the other syétems‘ The regional
kitchen is primarily a cross between the decentralized
system and the central food productilion facility and thereby

can provide many of the benefits of both Systemé.

ADMINISTRATIVE AND GENERAL

1. Does not require the managerial and tech-
nmical expertise of a central kitchen oper-
ation. A regional kitchen serving 5,000
meals, for example, can operate with one
or two managers who are experienced in
management and in food and nutrition.-

The Malden, Massachusetts, school kitchen
exemplifies a 5,000 meal per day production
unit which has only one manager.

2. Requires less managerial talent fhan several
on-site kitchens in one region would require.

3. Requires less skilled labor than a central
kitchen or several on-site kitchens require.

4, There are a large nunber of base kitchen
operations in the U.S. from which a regional
kitchen operation can be developed.



5. Provides uniform and standard control over
quality amd nutritional value of food as
well as sanitation.

6. Allows much greater community input into
the food service system than a central
kitchen.

7. Provides flexibility of service to dif-
ferent age groups. A regional kitchen
can produce meals for elementary and secon-
dary school children as well as for pre-
schoolers and the elderly.

8. Utilizes Maine food products such as

potatoes, poultry, fish, fruits and
vegetables.

COSTS AND OPERATION

1. Maximizes efficiency via economies of

scale.

a. Operating costs of kitchen producing
50 meals per day are ¢7 7 greater per
child than a kitchen producing 2,000
meals per day. The reduction in the
labor force is one of the major cost
savings.

2. Reduces duplication of equipment and fac-
ilities that are inherent in a decentral-
ized system.

a. The equipment required to operate 20
school kitchens with anactive daily
participation rate of 100 for each
school will cost approximately
$300,000. A regional kitchen serving
as many as 4,000 per day requires
equipment that costs roughly $200,000.
Twenty on-site kitchens each serving
50-100 students per day will cost a



- minimum of $720,000 to construct
compared to $600,000 for a regional
kitchen serving 4,000-6,000 students

per day.

3. Permits greater food purchasing savings.
Most small rural schools in Maine can
purchase food supplies from only one vendor
in small quantities. There are cholces
of vendors available to them. A regional
kitchen will purchase much larger quanti-
ties of food at lesser prices and from a
variety of purveyors.

I, Will increase Jjob opportunities and hire
local people especially in regions where
there is no food service program at the
present time.

DIETARY

1. Will provide meals that are popular in
particular regions and commmmnities of the
state.

2. Will provide nutritious meals that may be
better in quality than in schools which
have a low food service budget.

DISADVANTAGES OF A REGIONAL KITCHEN

The disadvantages and problems of a regional kitchen relate



primarily to the impact it will have on the local communities

which it serves.

ADMINISTRATIVE AND OPERATIONAL

1. Creates a transportation problem. It is
necessary to develop truck routes and
trucking schedules.

2. Creates a jurisdictional problem. An
administrative model will have to be
developed that satisfies all the com-
munities and districts involved.

3. Local opposition may develop to a regional
kitchen because of the total control that
the community has exerted over the school's
operation.

4. Schools which are operating small kitchens
may oppose a regional kitchen because their
food service personmnel may not be usable
in the regional kitchen.

5. Requires a higher level of managerial
competancy than does an on-site kitchen.

6. Creates problems with regard to breakfast
programs in the schools. Satellite schools
will have very limited equipment which con-
sists primarily of appliances for the
reconstitution of meals and not for the
preparation of meals. ‘

7. Will require frozen food storage facilities
that may be expensive to operate as a result
of the energy crisis.
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8. ©Satellite kitchen labor may be very diffi-
cult to find. Individuals in a satellite
kitchen would work no more than 3 hours
a day. It is difficult to find part-time
labor in Maine for the schools.

RECOMMENDATIONS

1. An in-depth study of the number and location of regional
kitchens that ae required for the State of Maine. Presently
there are almost no regional food service models that can
be applied to the State of Maine.

2. A study of the labor market in different regions of the
state. The type and size of the labor market are essential
to a regional kitchen operation.

3. Regional kitchens may be adaptable to a rural state, but
the regions must be cwmpact. Although there is no evidence
to support this assumption, it appears that a regional
kitchen situated in Bangor and serving Washington, Piscat-
aquis, Penobscot and Hancock counties would be too
difficult to operate. A very complex transportation-
distribution system would have to be developed, the skilled
labor and managerial talent required to operate the facil-
ity would have to be secured and the capital investment
would be substantial (over $4,000,000 for kitchen construc-
tion).



a. A smaller kitchen would encounter similar problems,
but not to the degree that the regional kitchen
described above would pose.

Consequently, criteria for a regional kitchen operation
must be developed that will insure maximum efficiency
without sacrificing quality.

One of the criteria appears to be that regional kitchens
are appropriate where central base kitchens cannot operate
efficiently (see chapter on base kitchens).

11
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FOR MAINE'S PUBLIC SCHOOLS



A MODEL OF A REGIONAL FOOD DELIVERY SYSTEM

FOR MAINE'S PUBLIC SCHOOLS

The model of a regional food delivery system(RFDS) for Maine
consists of three regional kitchens located in Portland, Bangor,
and Caribou, each of which contains a frozen food storage facility
with a two week storage capacity. Porthnd, Bangor, and Caribou
are well suited as regional production centers because each city
is centrally located in its region, has relatively easy access to
the surrounding towns and communities, possesses commercial storage
and transportation facilties, and possesses a sizeable proportion
of the regional population within its metropolitan limits.

A line drawn from Jackman to Owl's Head on the coast divides
the state into two sections, each of which consumes approximately
62,500 school lunches per day. The Portland regional kitchen serves
an area extending from Kittery to Waterville and produces 62,500
meals per day. The Bangor regional kitchen serves an area north
of the line, excluding Aroostook County, and produces 40,000 to
45,000 meals per day. The Caribou regional kitchen serves all of
Aroostook County and produces 20,000 meals per day.

According to the model, the regional kitchens prepare the
meals for all the schools in their respective regions, and make
bi-weekly meal shipments to base schools. Each regional kitchen
prepares and blast freezes the meals, and the meals are reconstituted
in base school kitchens. From the base schools,.the hot meals are
delivered to all the satellite schools in the school districts.

The regional kitchens, therefore, operate primarily in the same

manner as the central kitchen. The major difference between a



CFPF and a RFDS is that each regional facility is smaller and
serves a smaller geograﬁhical area compared to the central kitchen.

There are three theories under investigation in the RFDS model.
One theory is that three facilities will reduce transpoftation costs
compared to a central kitchen. Another theory assumes that re-
gional kitchens are easier to operate and offer more regionally
accepted foods than central kitchens. A third theory presumes
that regional kitchens can produce meals at a lower cost than the
conventional system and can provide them for all schools in the
region regardless of the size of the school.

On the foliowing page is a table which presents the capital
investment costs of a regional food delivery system(RFDS) producing
125,000 meals per day és well as the operating costs of the three
regional kitchens. Some of the figures are very precise and include
the present rate of inflation, while others are egtimates based
upon information provided by the United States Department of Agri-
culture(USDA) and by private consulting firms.

The statistics indicate that the capital investment costs for
a regional food production and delivery system are 20 percent
greater than those of a central food production facility. The
regional system is also approximately 12,5 percent more costly to
operate than the centralized system. Food, labor, and warehouse
costs comprise the primary areas in which a centralized operation
realizes substantial savings compared to the regional operation.

For example, compared to a regional system, a centralized system
incurs a labor cost saving 12 percent, a food saving cost of 13.8
percent, and a warehouse cost saving of nearly 50 percent. 1In a

regional food production and delivery system, the average per meal



TApLE O
CONSTRUCTION AND OPERATING COSTS

OF A REGIONAL FOOD PRODUCTION

AND DELIVERY SYSTEM

Square feet of Structure
~Land Costs

Building Construction Costs
Equipment Costs
. Warehouse Construction Costs g

Base Kitchen Equipment Costs

.. - [Rp— - n.,_kT, - [ . .,, e g
. Construction Insurence ! 3,630
_Architect Fees 332,850

JFund Raising Costs

DIRECT DPERATING COSTS .

_Direct Lebor - OFFF | 41,667 |
_Indirect Labor. ﬁ-QFPF ; 160,000 |

Administretion wwwwwgw 24,285

Lebor-Management Benefits ' ; -
_Utilities - CFPF ' 42,000
.Warehouse Labor/Msnagement 39,000

Marehouse Utilities
Food

Er&nﬁpgrtation from REFPF
Equipment Repair
@as@ Kitchen Labor

Bage Kitchen Utilities
" TRANSPORTATION From Base o
. Schools to Sattelite Schools

Horehonse FocPITETE"

"INDIRECT OPERATING COSTS

Depr801ation, o ;E
}

Bond Payments. .. . ”QW
faLgLerest | u N A
:Equggm@nt/Building Insurance‘A 3163O'hy
|_Frozen Food Insuquge , |

Base ochool gu pment

~ Insuranc

—
L.TOTAL CONSTRUGTION cosTs
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CHART ?
REGIONAL FOOD PRCDUCTION SYSTEM
REGIONAL WAREHOUSES:
CONSTRUCTION AND POWER COSTS

62,500 meals per day
2 Week Storage Facility

40,000 meals per day
2 Week Storage Facility

20,000 meals per day
2 Week Storage Facility

JIMENSIONS OF BUILDING 120'x 40'x 30" 60'x40"x 307 45'x 40'x 20!
[OTAL SQUARE FEET 6,240 3,120 2340
\CTUAL CUBIC FEET OF
STORAGE SPACE 140,000 70,000 36,000
JACKS $100,000 $50,000 $25,000
JRANES $100,000 $100,000 $100,000
SONTROLS $80, 000 $80,000 $80, 000
PATLETS §12,500 $6,250 $3,125
{ISCELLANEOUS EQUIPMENT
AND CONVEYORS Q $10,000 $10,000 $10,000
C0ST OF BUILDING $218,400 $109,200 $81,900
[OTAL CAPITAL INVESTMENT 520,900 $355,450 $300,025
INERGY CONSUMPTION

PER DAY
TONS OF REFRIGERATION 17.25 10 7
COMPRESSOR HORSEPOWER 35 20 15
FAN HORSEPOWER 7.50 5 2.50
<ILLOWATT HOURS PER MONTH 24,300 14,400 9,900
COST OF KILLOWATT HOURS $440.76 $274 .56 $255.95
FUEL ADJUS™ENT COST $228.42 $135.00 $112.68




cost is 84 cents compared to the average per meal cost of 79 cents
in a Crpr.

There is only one area in which a RFDS produces a significant
cost saving compared to the CFPF. Transportation costs for the
delivery of meals from regional kitchens and warehouses to base
school kitchens are 10 percent less than the delivery of meals from
a central kitchen/warehouse to base school kitchens. The shipment
savings incurred by the RFDS, however, are eliminated by the high-
er labor, food, and storage costs of the system.

Another theory which presumes that state owned and operated
warehouses generate lower operating costs compared to commercially
operated warehouses appears to be true. Crude estimates indicate
that commercial facilities are 12 percent more costly than state
owned and operated facilities. The 12 percent saving includes
the state warehouses's share of the total per annum bond interest.
In 20 years following the last bond payment, and assuming that the
operating costs of the public warehouses and the fees of commer-
cially operated facilities rise at the same rate, the state owned
facilities will be 48 percent less costly per annum than the fees
charged by commercial facilities.

The question regarding the feasibility of instituting food
reconstitution kitchens in every Maine school has the same result
as the one described in the central kitchen operation. The central
kitchen and regional kitchen systems have the same costs in regard
to the distribution of meals to base schools. Thus, the regional
food delivery system also incurs a 5 percent saving[in the distri-
bution of meals to base schools for reconstitution as opposed to
the reconstitution of meals in every Maine school.

Despite the 12.5 percent cheaper per annum operating costs of



a central food production and delivery system compared to the
regionalfood production and delivery system, the RFDS allows for
differences in regional taates and needs. 1In addition, the RFDS
does not symbolize state control over local communities to the
degree that does the CFPF. Nevertheless, the regional operation
does not provide much flexibility or local participation compared
to the present system, and the higher operating costs of the RFDS
does not warrant the creation of- regional food production and

delivery system.



CHAPTER V
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CHAPTER V

THE CENTRAL BASE KITCHEN CONCEPT

A base kltchen food service program 1s a system comprised
of a central kitchen located in a school district er community
and provides meals to all or many of the schools 1n the town
or district. According to the United States Department of
Agriculture definition, a base kitchen 1s ai kitchen which
prepares type A lunches for serving within the facility in
which the kitchen 1s located, and delivery and service at the
receiving school. For the purpose of this report,however,
the base kitchen may be considered one that serves all or
many of the schools in a community, regardless of the location
of the kitchen. By means of the modified definition, the reader

will not be confused by the term central kitchen.

A number of metropolitan areas have adopted the base kitchen
concept. Malden and Quincy, Massachusetts are examples [See
Chapter VIIL ]. 1In many towns and cities in which the base
kitchen system has been adopted, it has been successful. The
base kitchen can provide all the school meals in a community
without duplicating facilities and equipment, by employing

people, and by distributing the finished product wilthout any
significant transportation—distributioh problems at less cost:

than self-contained kitchens can produce meals.



The base kitchen concept is not new in Malne. There are a
number of school systems which have adopted the program and it
has been successful in some places because the communities have
seen the need for 1t and supported it. School Administrative
District #17 whlch includes Norway, Parils and Oxford has a base
kitchen for the district and distributes 1700 meals per day to
the schools in the district. Both preplated and bulk food i1tems
are sent to the schools. 1In Sanford, 1900-2100 meals are prepared
dally and sent to 7 schools iIn the district. The Van Buren base
kitchen in district 24 provides approximately 1500-1600 meals
per day and distributes to three schools. The town of Madison
operates a central kitchen that prepares 768 meals per day for
3 schools and trucks them to Athens and Starks which are respectively
15 and 10 miles away from Madison.

Sanford's central kiltchen is 21 years old. Presently, the
kitchen facilities as well as some of the equipment are inadeduate
to prepare 2000 meals per day. An adequate kitchen facility to
meet Sanford's present school lunch participation needs would
require approximately 5,000 square feet at a constructilon cost
of $300,000. The equipment costs of the kitchen facllity would
be roughly $65,000. A more modern facility would offer a greater
variety of meals and thereby increase the ADPR which now averages 50
per cent of the total school enrollment. Neverthéleés;'the»kitchen is

very well managed. The average daily meal costs are 51 cents



compared to the state average that ranges between 60 and 70 cents.
There are 10 full time personnel and 16 part time employees who
operate the central and satellite kitchens.

One of the major cost producers in a central kitchen operation
of any type is transportation. In Sanford, each school 1s no
more than a mile from the kitchen. The cost of utllitlies and
transportation 1ls 5 cents per meal, and the cost of labor 1s
3.17 cents per meal. In Madlson, on the other hand, which pre-
pares meals for two schools 15 and 10 miles away from the town,
utility and transportation costs average 19 cents per meal.

In addition, labor costs average 29 cents per meal. The
increased labor costs are most probably the result of the smaller
number of meals that the Madlson central base kitchen provides
compared to the Sanford central kitchen.

Portland 1s 1n the process of developing a central base
kitchen operatlion for the schools. The kitchen will produce more
than 12,000 meals per day, 1f the city approves the plan. Pre-
sently, the proposal is only in the planning stage.

Although the evidence is weak, it may be safe to assume that
a central base kitchen operates most efficiently and at least
cost in areas in which the receiving schools are relatively close
together and the kitchen prepares more than 1000 meals per day.
According to Julius Candella of the Massachusetts Office of Food
and Nutrition and George Cole, Quincy food service director, the

greater the production rate the lower the cost per meal.



Goals of the Base Kitchen

To reduce operational costs and to increase the nutrition and
quality of school meals.

By combinlng several small food service operatlons into one,
a larger operatioh can work more efficiently and produce better
meals with more variety.

Another objJective 1s to increase dailly participation 1n the
school lunch program which is the product of ilncreasing the
quality of school lunches

Advantages of the Base Kitchen

The base kitchen has all the advantages and few of the
dlsadvantages of an on-site kitchen and a reglonal kitchen.
It is large enough to benefit from economics of scale, without
being too large which creates administrative, distributive and
operational problems. The advantages may be enumerated as
follows:

ADMINISTRATIVE

1. Consolidates food service management and employees.
a. Provides for better supervision of personnel with
less managerial and supervisory indlviduals compared
to on-site kitchens.

b. Provides better quality and gquantity control
compared to on-site kitchens.

¢c. Provides better control over operational costs
and maximizes efficiency compared to on-site kitchens.
d. Requires fewermanagers and people with technical

expertise than on-site kitchens need.



2. The central base kitchen remains solely under the
control of the community which insures local support of the program.

COSTS AND OPERATION

1. Reduces the number of kitchen facilltles, equipment and
operating costs requlred to operate on-site kitchens. Five schools
each with an ADPR of 50-100 would incur construction costs in excess
of $250,000 whereas one kitchen would cost $60,000 - $90,000,

a. The satellite kitchens would cost an additional
$20,000.
b. Equipment costs for the base kitchen would cost
approximately $75,000 while the equipment costs of the
on-silte kitchens would be in excess of $100,000.
c. In order to construct and equip 107 conventional
kitchens which presently have no facilitles, the
cost would be $1,200,000 for equipment and $50,000,000
to $90,000,000 for construction.
2. Purchase Maine food items including poultry, fish,
potatoes, vegetables and fruits.
3. Utilize local people for production personnel
a. A base kitchen preparing 1500 meals per day
will require a minimum of ten individuals and at
least two people in each satellite kitchen.
. Provides flexibility for a system to produce meals
for all school age groups and for the elderly.
DIETARY
1. Produces meals that are well accepted in the local area.

Permits specialization of lunches. 1In some schools that have



adopted base kitchens school lunch participatlion has 1ncreased
slipnificantly.

2. Provides meals that are more nutritlous than schools
with a low budget for food service or schools which routinely use
convenience items.

3. Provides meals‘for all age groups from elementary

school to the elderly.

The disadvantages of a central base kitchen are enumerated as

follows:

ADMINISTRATIVE

1. Requires an administrator or a manager with more managerial
experience and food and nutrition knowledge than an on-site kitchen
requires.

2. Creates a transportation-distribution problem that
increases in complexity as the size of the territory covered by
the kitchen increases.

DIETARY

1. Compared to regional and central kitchens, the base kifchen
does not incur many food purchase savings. School district super-
visors purchase the food for the entire district schools regardless
of the number of schools.

a. A regional kitchen purchases food for two or more
districts and can thereby realize some food savings

compared to a central base or on-site kitchen.



OPERATIONAL
1. A base kltchen that covers a wide school distrlct territory
willl have to engage In several processes.

a. Hot preplate / bulk distribution
b. Frozen preplate / bulk distribution
¢. Cold preplate / bulk distribution
(1) The smaller the school district territory is

the less complicated is the food preparation

process.
RECOMMENDATIONS
1. PFurther research is required to develop a model for the

state which 1ndicates the means by which as well as the number of
central base kitchens that could be created in Maine.
a. Costs of construction, renovation, equipment and
operation need to be developed for each possible
base kitchen.
2. Criteria for the development of base kitchens must be
established.
a. Some of the criteria have been analyzed above.
Unsubstantiated evidence indicates that a base kitchen
maximizes efficiency by serving a number of schools in
a small compact area. Additional criteria is needed,
however, to measure the efficiency of a base kitchen.
3. A central base kitchen can only be established in a district
for which it 1s best suited. Therefore, the base kitchen cannot
be a solution for all school districts. It must be part of a

much larger system.



4., A number of school districts in Malne have 1inadequate funds
to develop and institute a base kitchen concept. At the same time,
school food service in some systems is 1inadequate and in a few
cases low in quality. A central base kitchen could reduce food
service operating costs, but financially 1t is impossible for the
poor school districts to adopt it. A means of funding a base

kitchen operation for small communities must be developed.



A MODEL OF A CENTRAL BASE KITCHEN FOOD SERVICE SYSTEM

FOR MAINE'S PUBLIC SCHOOLS



Central Base Kitchen System

The central base kitchen system may be one of the most feasible
food service alternatives for Maine's public schools. A cursory
poll of four school districts with central kitchens which produce
5 percent of all the school meals prodUCed each day in Maine
indicates that the average cost per meal ranges between 51 and 60
cents. The base kitchen system is not the answer for all Maine
schools! nevertheless it is applicable to more schools than other
systems.

On the following page is a table that analyzes the costs
involved in a statewide central base kitchen food service system.
The model assumes that 287 base school kitchens prepare either
preplated or hot bulk school meals and ship them to other schools
in the district. Some of the figures are excessive because the
lack of information required an estimation. The estimates have
been purposely inflated in order to compute the maximum cost per
meal that can be expe cted in the base kitchen system. The model
makes the following assumptions:

1. That the 287 base kitchens have little or no equipment.

2. That there will be no reduction in the school food
service labor force as a result of the transition to the base
kitchen operation;

3. That the school food service employees will receive the

same benefits as state employees.



TABLE 6

BASE KITCHEN FOOD SERVICE SYSTEM

§

‘Base Kitchen Equipment Costs

o

Indirect Labor-Msnageriesl etc

Administration

L3

Food

Labor/Management Beneflts

Direct Labor-Preparation ete

7 $5,250,000

$ly,,202,000

100,000

118,150
630,000

9,526,000

Transpertation

Equipment Repair

675,000

L8,150

_Non-Food Supplies
Base Kitchen Utllities

Depreciation

1,50, 000

375,000 %

52,500

‘?ondm?gymgntsrr>r V a 262,500
Totorost ,w ) 1,150
Insurenco 5,000
_TOTAL_OPERATING COSTS i $16, 388,750
i 4

.
}

. TOTAL COST PER MEAL

$.72




4.That food costs have risen 15 percent in the past year.

5. That base kitchens require freezer and refrigerator
storage facilities with a two week food and frozen meal capacity.

The maximum cost per meal is 72 cents which is 12.5 percent
less than the per meal cost of the CFPF, 19.5 percent less than
the per meal cost of the RFDS, and 46 percent less than the
commercial frozen meal.

The base kitchen requires very little capital investment in
equipment compared to the CFPF and RFDS system. In addition, the
base kitchen incurrs no coﬁstruction costs. As a result,
depreciation, bond payments, interest and insurance (Indirect
operating costs) are 700 percent less than those of a CFPF.

While the indirect operating costs of a CFPF are only 15 percent of
its total operating costs, a 700 percent increase in these costs

is substantial enough to make per meal costs greater than those

of the base kitchen.

Despite the 12.5 percent per meal cost advantage of the base
kitchen system, the CFPF system may be less expensive to operate ‘in
the long run. Following the liquidation of the bonds and interest
in 20 years, as well as the greatly reduced rate of depreciation,
per meal cost in a CFPF may be less than per meal cost in a base
kitchen operation. Nevertheless, the greater flexibility, local
participation, and hot bulk food of the base kitchen operation

make it more acceptable in general than the CFPF or other systems.
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CHAPTER VI

THE COMMERCIAL FROZEN FOOD SERVICE PROGRAM

Frozen meals have been on the market since the early 1950§.
Commercial frozen vegetables and other foods first appeared
in 1933 as a result of the freezing techonology perfected by
Clarence Birdseye in the 1920's. The demand for frozen meals
and convenience items (mixes and ready-to-serve foods) in the
1950's rose and was accelerated by the increased employment
of women in the economy, the growth of the national economy
and the rise in the standard of living, and the general increase
of leisure time activities that were also, in part, stimulated

by the development of frozen meals and convenience items.

It was not until thé late 1960's that schools and hospitals
throughout the nation adopted frozen meals. Institutions
adopted frozen meals as a means of avoiding construction and
labor costs. The Kaiser chain of hospitals in California
adopted frozen meals along with disposable paper and plastic
surgical, medical and housekeeping supplies. Other hospitalé
throughout the country have been adopting the model that Kaiser
developed, in whole or in part. Initially there were substantial

savings. Food preparation, construction and equipment costs,



labor costs, and utility costs were significantly reduced.
Another cost saving that many hospitals experienced was
produced by the reduction of food services to hospital

employees and concentrating services for the patients.

The energy crisis, along with rising food prices, however,
recently increased the costs of frozen meals. Packaging
materials which utilize an oil base, frozen storage facilities
and the components of the frozen meals have risen in costs to
the point that many hospitals would like to return to the
conventional self-contained kitchen. In some cases, the
hospitals have locked themselves into a program from which

they cannot extricate themselves.

A number of elementary and secondary schools in the United
States began to adopt frozen meals in the early 1970's. The
basic force behind the adoption of commercial frozen meals
has been the pressure exerted by social activist groups to
reduce hunger in the United States and to feed all low income
children. 1In states such as Massachusetts and Connecticut,
which enacted 1laws requiring all elementary, junior high and
high schools to implement food service programs, a number of

towns adopted commercial frozen meals. Firms such as Durkee,



National Portion Control, Morton and Pronto are presently

furnishing meals to public and parochial schools.

In general, the commercial frozen food service program
has not been adopted on a system wide basis by many school
districts. It has been perceived as a quick solution t
a situation created by the law and the courts. 1In Bridgeport,
Connecticut, for example, the courts ruled in 1972 that the
city's food service programs which were operating in the
more affluent schools, ghetto schools and schools with
a large percentage of low income students did not possess food
services and denied equal rights to the city's total school
population. Ag a result, several Bridgeport schools lacking

food service instituted the commercial frozen food program.

Maine has no schools which utilize frozen dinners. Several
rural schools such as Calais and New Sweden have asked commer-
cial firms to supply them with frozen meals, but the firms
have refused. The commercial enterprises prefer large markets,
preferably in ufban areas. In addition, school systems outside
Maine which have instituted the commercial frozen meal program
have not sent material and information concerning frozen schooi

meals that was requested more than two months ago in the name



of the Education Committee. Furthermore, commercial frozen
meal producers have not sent information regarding the quality
of their meals or their operation that was requested three

months ago.

A completely commercial frozen school lunch system would
consist of a central warehouse facility from which the schools
could draw their supply of meals. By means of commercial or
contract carrier, the frozen meals would be distributed to
the schools on a weekly or bi-weekly basis. Each school
would be equipped to receive and store the meals, reconstitute
the meals, and serve them to the students. The equipment
required at each satellite kitchen would cost approximately
$6,000. In order for schools with an ADPR of 300-350 per
day to store meals for more than a week, additional freezer
storage space would be needed. The cost of the increased

storage space could be as much as $3,000 or $5,000.

One or two people can operate a satellite kitchen in a
school with an ADPR. of 350 pupils. In addition, the kitchen
employees could complete their jobs in 3 hours compared to the
6 or 7 hours that each employee works in the present self-

o ntained kitchens. There would be little need for individ-

uals with managerial or skilled talents.



ADVANTAGES OF THE COMMERCIAL FROZEN FOOD SYSTEM

The commercial frozen food system has some advantages,
but the number and type of disadvantages posed by the system
do not make it feasible for the entire state of Maine. The
strengths and advantages of the commercial system can be

enumerated as follows:

1. Eliminates the need for complete kitchen
facilities and thereby reduces capital
investment costs which would be especially
great for schools with a small average
daily participation rate (ADPR).

a. A school with an ADPR of 300-350
requires 121 square feet of space for
the reconstitution of meals compared
to 1050 square feet for a conventional
kitchen producing 300-350 meals daily.
The equipment costs for a satellite
kitchen serving 350 students per day
are $6000 compared to $35,000 for a
conventional kitchen.

2. Provides a product of standardized quality.

3. Reduces food preparation waste by pro-
viding precisely the number of meals
required for each school.

4. Reduces the need for highly trained
production personnel and managerial talent.
Individuals with ordinary skills and with-
out any background in nutrition can operate
the equipment and serve the meals.

5. Reduces labor costs, but the school would
still be paying for the labor that produced
the commercial meal.



DISADVANTAGES OF THE COMMERCIAL FROZEN FOOD SYSTEM

The disadvantages of commercially prepared frozen meals are

described as follows:

GENERAL CHARACTERISTICS

1. Locks the school/state into a system that
provides no flexibility or alternatives.

a. The individual kitchen equipment and
space cannot be converted into a conven-
tional kitchen or used for any other
purpose than the reconstitution of
frozen meals.

2. Provides meals for a very limited group of
consumers, specifically, elementary children.
There are no commercial frozen meals pro-
duced for junior or senior high school
students.

3. Creates a very significant disposal
problem.

a. Most schools using the commercial
dinner would accumulate large supplies
of disposable trays and packages that
would require a special service for
their disposal.

DIETARY

1. Lacks flexibility and wmld not provide
meals that conformed to regional and
local tastes.

a. All the meals are standardized.



2. Lacks the nutritional value of meals
produced in on-site kitchens, regional and
central kitchens.

a. The United States Department of
Agriculture, Food Nutrition Service,
does not endorse commercial meals
for schools except for schools
which have no other alternative.

3. Inspection of food quality is questionable.
a. Federal inspectors inspect quantity
and weight of individual portions as
well as the bacterial and sanitation
count, but the inspectors do not
investigate the actual quality and
nutritional value of each food item.

4, Provides an inadequate variety of meals.
In order to obtain an acceptable variety
of meals which represent the best quality
and student acceptability, it is necessary
to buy from several firms, such as Morton,
Pronto, Durkee and National Portion Control.

5. Commercial frozen meals may contaln harmful
~additives and imitation food items that are
currently being investigated by Harvard
University.

ADMINISTRATION AND OPERATION

1. Reduces the number of local employees
working in the school kitchen. This
could create community opposition to
the new program.



In Bridgeport, Connecticut, as well as
in Woburn and Waltham, Massachusetts,
for example, a school with an ADPR of
350 consuming commercilial frozen meals
operates with 1 employee while a
conventional school kitchen serving
350 students requires at least 5-6
employees.

Eliminates local control and operation of
the food service program, which is the
basis of the present system. Local com-
munities would, therefore, resist the
commercial frozen food system.

The commercial frozen food system will
depend on part-time labor (3 hours per

day) to operate the satellite kitchens.

It is nearly impossible to find a labor
supply that will work for only a few hours.

Requires a large storage facility for froz-
en foods which is costly to operate and
maintain.

a.

The energy crisis has made frozen

food storage an expensive operation

at the present time. In order to
service the schools on a weekly basis,
a central warehouse should have a
week's supply of frozen meals. Com-
mercial frozen storage costs approx-
imately .75¢ per pound per day which
would establish a total cost of roughly
$9500 per two week period for a
central storage facility.

Requires a highly organized, efficient and
rapid delivery and distribution system of
frozen meals over a wide territory.

a.

Presently no commercial or contract
carrier has the facilities to distrib-
ute 125,000 meals per day or 625,000
meals per week to 718 schools in Maine.



b. Frozen school meals are vulnerable
during transportation and need to be
kept at -20° Farenheit. The frozen
dinners would be particularly vulner-
able during the periods when large
tractor trailer loads were broken down
among smaller vans and during periods
when meals were delivered to each
school.

c. The meals would have to be transported
over 21,000 miles of highway to roughly
750 schools.

6. There is no state which has adopted the
commercial frozen school meal on a state-
wide or regional basis. As a result, no
firm has experience providing meals for
distribution over a large territory.
Furthermore, frozen meal producers have
been unwilling to service rural, sparsely
populated areas and prefer to supply urban-
metropolitan schools.

a. For example, Calais, New Sweden, and
several other small communities have
requested service from Morton and
other commercial producers. Up to the
present time, these firms have been
unwilling to supply rural schools.
Morton has requested the State's
Food and Nutrition Office to institute
their meals in the Portland area.

The Food and Nutrition Division has
refused to promote one system over
the others. Nevertheless, it is
evident that the Morton firm is not
interested in rural Maine.

COSTS AND IMPACT ON THE STATE

1. Commercial frozen meals are more expensive
than the average cost per meal produced in

self-contained or base kitchens in Maine.
Although the average cost per school meal
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in Maine does not reflect some indirect

costs, the commercial frozen meal is still

more expensive.

a. For example, the Morton school type A
lunch costs 58¢ per meal. Added to
this is milk, distribution costs, labor
to operate satellite kitchen and to
serve the meals, utility costs in
satellite kitchen, additional food to
supplement the commercial frozen meal,
and other costs. The State of Massachu-
setts has studied the total cost per
commercial meal and estimates that it
ranges in cost from 90¢ to $1.00

b. The average cost per school meal in
Maine is approximately 60¢. This fig-
ure does not reflect all janitorial
and clerical costs as well as the time
devoted by superintendents and principals
to the school lunch progaam. If all
these costs were taken into account by
every school (some schools do), the
average price per meal could be as high
as 70-75¢.

The commercial frozen meal would not utilize
Maine produce such as vegetables, fruits,
potatoes, and fish which are used in Maine's
school kitchens at the present time.

Maine schools could not use government
surplus foods in their menus, which do
significantly reduce meal costs. 1In
addition, Maine could not receive addit-
ional federal monies in lieu of the com-
modities.

The profits and earnings of the Maine school
lunch program under a commercial frozen meal
program would flow to out-of-state corporations.
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a. Food processors, on the average, earn
a 12% rate of return which would mean
that at least $2,700,000 per year in
profits would be drained out of the
state,

RECOMMENDATIONS

1.

Commercial frozen meals should not be adopted until the
results of the Harvard study have been publicized in
regard to additives, silicilates and imitation food items.

Commercial meals, if adopted by any school system, should
be supplemented or drawn from several companies to provide
variety and to prevent student boredom with the meals
which leads to a decline in the ADPR.

No school should lock iteself into the frozen meal concept.

As prices rise, a school will not be able to choose alter-

native food service programs unless it has facilities

that are sufficiently large enough and the needed equipment

to adopt another program.

a. Morton, for example, will give only a 3 month price
contract. After 90 days, the contract must be re-
negotiated.

Much more information regarding nutritional value, inspec-
tion for quality, minerals and vitamins, etc., should be
obtained from the commercial firms.



A more detailed study of the transportation-distribution
system must be undertaken before any commercial frozen
meal programs are developed. Presently truck routes,
the number of trucks required, delivery times, etc., are
completely unknown.

The "on-site' kitchen facility and base kitchen are more
preferable than the commercial frozen food program. The
commercial frozen food system is a quick or temporary
solution to the problem and cannot serve a school's needs
adequately. 1t should be adopted only if there is no
other possible, workable alternative.

12



A MODEL OF A COMMERCIAL FROZEN MEAL SYSTEM
FOR MAINE'S PUBLIC SCHOOLS



MODEL OF A COMMERCIAL FROZEN FOOD OPERATION

FOR MAINE'S PUBLIC SCHOOLS

A commercial frozen school food service system eliminates the
- need for preparation kitchens in Maine schools. The only major
facility required by the system is a central warehouse with a two
week storage capacity. The frozen meals are transported to a
central warehouse by firms outside the state. The meals are then
shipped from the central facility to either base schools in which
the dinners are reconstituted for other schools in the district
or.to each school in the state which reconstitutes its own meals.
The distribution of commercial frozen meals operates in a
similar manner as the distribution of frozen meals from a central
kitchen. The theories being tested in the commercial system per-
tain only to costs. One theory assumes that commercial frozen
meals reduce operating costs by eliminating food production and
packaging. As a result, the cost per meal is reduced below thé
cost per meal of any other system. Another theory assumes that
commercial meals substantially reduce the school food service
labor force to a greater degree than any other food service
system. A bhird theory presumes that a commercial frozen food
delivery system eliminates the need for equipment and kitchens
in every school which not only reduces the costs of capital in-
vestment, but also decreases operating costs. A fourth theory
assumes that commercial frozen meals can be distributed at less
cost compared to central and regional kitchens.

On the following page is a chart that estimates the cost of



TABLE 7
COMMERCIAL FROZEN MEAL SYSTEM

230,000 mesls/day | 125,000 meals/day
{Weekly deliveries to Bi-weekly deliveries
-~ ) ‘all Msine Schools to Bese SchoolsKltch
— P s REEEEIER
Land E $ 45,000 o
~ Central Warehouse ) % 2,600 1
Kitchen Equipment for B T
Settelite/Base Schools 9,418,000 $ 5,200,000
DIRECT OPERATING COSTS
Indirect Labor 100,000 ' 100,000
! ‘
. Administration e i..90,000 j 48,150
: P =1 \
Lebor/Management Benefits 288,750 315,000
Warehouse Lebor/Mensgement 75,000 §
Warehouse Utilities 11,207
Food snd Milk 3L, 335,000 20,950,000
Transportation fr. Warehouse 1,100,000
e i !
Equipment Repair 51,700 | 28,100
Base/Sattelite Kitchen 1gporywwm1,850,850 2,100,000
Bese/Sattelite Kitchen
Utilities | 750,000 375,000
Transportation fr. Bsse Schl 675,000
INDIRECT OPERATING COSTS
Deprecisastion 970,000 , 5,200
Bond Payments | 510,300 28,000
Interest 28,065 1,300
Insurance- buildings, equlp-
ment. frozen food, etc. , 100,250 - 50,000
TOTAL CONSTRUCTION AND
EQUIPMENT COSTS - 10,205, 600 5,200,000
TOTAL OPERATING COSTS 40,181,057 30,019,700




purchasing and distributing commercial frozen meals throughout
the State of Maine. One table describes the costs involved in
serving 230,000 public school students per day. The model
assumes that the commercial meals are stored in a central ware-
house and shipped weekly to every school in the state. The.
average cost per meal is estimated to be 97 cents. Thus, the
commercial meal which is shipped directly to every school in
Maine is 22.7 percent more costly than the meal produced in a
central kitchen and shipped to base schools throughout Maine.

The other table analyzes the costs involved in serving 125,000
meals per}day. The model assumes that the commercial meals are
shipped directly from the out-of-state commercial producer in
full trailer loads to 287 base schools in Maine. As a result,
there are no transportation charges. The average cost per meal,
however, is $1.05 which is 33 percent more than the average cost
per meal produced in a central kitchen, and 75 percent more than
the average cost per meal produced in the present system.

The most significant cost producing factor in the commercial
system is food. Commercially prepared frozen meals account for
roughly two-thirds of the entire operating cost of the system. .
Since milk is not provided by commercial firms, the cost of milk
must be added to the total food cost of which it comprises 15
percent. Another food cost created by the commercial frozen
meals concerns the lack of frozen meals for junior high and
senior high school students. Commercial meals are available for

secondary schools but on a "custom-made'" basis. Since one-third



of the school population in Maine is composed of seconday school
pupils, one-third of the meals in each model are priced at $1.00
per meal. The price reflects the general fee that a commercial firm
would charge to produce meals for secondary schools.

The theory that commercial frozen meals reduce operating
costs by the elimination of food processing has been proved
false in the modél. Another theory which assumes that the commer=
cial frozen meal operation substantially reduces the school food
service compared to most of the other food service systems is also
valid. Wages and salaries for food service personnel in a commer-
cial frozen meal system are 50 percent less than wages and salaries
in a central or regional food production system. Labor reduction,
however, cannot compensate for the increased food costs. A 50
percent reduction of the CFPF labor force does not have a substan-
tial effect compared to a 16 percent increase in food costs(creat-
ed by the commercial operation) which comprise 50 percent of the
total operating costs of a CFPF. 1In a CFPF, labor accounts for
only 16.5 percent of total operating costs.

Another theory which presumes that commercial frozen meals
can be distributed at less cost compared to central and regional
food production systems is valid, provided that each base school
accepts a full trailer load. Nevertheless, transportation costs
account for only 11.8 percent of the total operating costs of a
CFPF system.

In the omparison between the commercial frozen meal system
and a central food production system, it is clear that the

commercial system reduces operating costs primarily in areas

(labor, transportation, frozen food storage) which do not comprise



a substantially large cost factor in the CFPF system. On the
other hand, commefcial frozen meals substantially increase the cost
of the most expensive factor(food) in the CFPF system.

The commercial frozen meal, while considered a food cost in
the model, also includes a variety of other costs such as labor,
transportation, frozen food storage, etc. which are incurred at
the manufacturing plant. 1In reality, the commercial frozen
meal system increases all costs compared to other food service
systems.

The advantage of a commercial frozen meal system lies in the
capital investment cost savings that it creates. Compared to a
CFPF with a capital investment of $12,000,000, the commercial
system requires a capital investment of approximately $5,000,000.

Statistical evidence indicates that commercial frozen meals
are not economically feasible for an entire state or large region.
The commerical product is more suited for small communities which

need a quick, but temporary solution.
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CHAPTER VII

THE MASSACHUSETTS EXPERIENCE; THE MALDEN AN QUINCY SOLUTIONS

During the 1968 legislative session, the Commonwealth of
Massachusetts enacted a law that required all schools, both
public and private and including kindergarten through grade 12,
to institute lunch programs by September 1973. Subsequent leg-
islation also required that schools in which 50% of the student
population could be categorized as needy according to federal
guidelines establish breakfast programs by the beginning of the
1973 academic year. The legislature of the Commoniwealth did
not include a waiver proviso in the act as did the Maine legis-
lature which postponed the requirement for a specific period of

time in order to alleviate pressure on schools which could not

possibiy meet the deadline.

In 1968, Massachusetts had approximately 2400 schools, of
which 880 had no fdod service program whatsoever. Most of the
880 schools were located in large towns‘or in metropolitan
areas. In order to comply with the legislatures mandate, the
Bay State towns and cities had to act quickly, and in some cases,
in an unrealistic manner. A number of the urban schools did not
possess any kitchens or kitchen space, and most of them were
located in congested areas in which there was no room for any
additions. Furthermore, the cost of constructing 880 kitchens

would have been prohibitive.



As a result of the Massachusetts food service law, approximately
120’of the Staté's schools must operate breakfast programs. The
Office of Food and Nutrition would like to reduce the criteria for
mandatory breakfast programs and provide»that any school with a
needy school population that comprises 25 percent of the total
school enroilmént must institute a breakfast program. In such a
case, 670 schools would be required to institute school breakfast

programs.

In addition to breakfast programs, many Massachusetts schools
have programs to feed the elderly and low income pre-schools.
‘Presently, Bay State schools are providing meals to 6500 elderly

shut-ins and 100 day care/head start centers per day.

As a result of the Legislative mandate, the Food and Nutrition
Division of the Massachusetts Department of Education discussed
every possible food service alternative available to the communities
affected by the new law. In Massachusetts, as in Maine, each
community controls its own food service program. The superinten-
dant and school board act as the officers and board of directors
of the program and are the authority in the development and
operation of the food service system. The State's Food and Nutri-
tion Office, therefore, tried to help each superintendant and
school board develop a system. The state officials described the
different food service alternatives to each superintendant, but
they preferred to show local communities the various programs in
oﬁeration. Owing to the lack of time, however, it was impossible

to implement the plan, and each community had to make a decision



based upon a description of each alternative.

In addition to the very short period of time provided by the
legislature to implement the new state law, the tendency of some
communities to employ ungqualified or inexperienced food service
personnel also posed problems to the Office of Food and Nutrition
(OF&N) to meet the legislative mandate. In order to provide
efficient, economical, and nutritious school meals, the Bay State
OF&N) instructs the local school systems to hire qualified and
experienced food services managers and production staff. Many
communities, however, do not hire the type of personnel suggested
by the OF&N, for a number of reasons. In cases in which commun-
ities hire inexperienced orxr unqualified staff for the sole reason
to cut costs, the long run result has actually been significantly

increased costs.

.Another problem that adversely affected some school systems
concerned the lack of knowledge of some of the consultants who
were hired to develop a kitchen operation. In order to develop
an efficient system, the consultant must not only be knowledge-
able in engineering, but also in food and nutrition and in

school kitchens. Engineers without any background in nutrition



and state laws governing school kitchen operations can create
a considerable nunber of problems and significantly increase

the costs of the program.

Some Bay State schools having to move rapidly into a food
service program, adopted commercial frozen meals which wefe
less nutritious and provided less variety than meals served
. in many on-site kitchens. Consequently, the schools hired
additional labor to supplement the commercial dinner with
more meal components. By inéreasing the labor force and
serving more food, lccal comunities significantly increased

the costs of school meals.

The commercial frozen meal posed another problem. . Some
school systems signed contracts that locked the system into
the program of one particular firm. In order to increase
variety and to avoid student boredom with the meals (which led
to rapid decline in the ADPR) many schools have contracts with
three or more firms which gives the school lunch program not
only greater variety, but also provides iny those meals that

have been child tested and have met with over-all child acceptance.

Another problem connected with the commercial frozen meal
involves the additi and imifation supplements and flavorings
in the food. A Cali rnia study was concerned with silicilates
in commercial frozen meals and in natural foods,‘and the effect

of silicilates on hyper-active children. A Hérvard study is



also studying the same problem as well as additives and food
imitations in commercial frozen dinners. Unsubstantilated
evidence up to this point indicates that some of these food

additives and imitations may be harmful to children.

Schools with on-site kitchens producing good quality food
which decided to adopt frozen dinners because they appeared to
be cheaper than the meals served by the school kitchen soon
discovered that the average daily participation rate (ADPR)
dropped significantly. Students who had been eating good
meals served on china plates would not accept commercial frozen
meals. On the other hand, students who consumed meals produced
in on-site kitchens which used many convenience items have

often found frozen meals more acceptable.

In addition to politics, indifference, impulsiveness, and
cost, labor unions in some communities have fought the transi-
tion in school food service and obstructed the implementation
of some new programs. In Quincy, Massachusetts, for example,
the food service director found that some employees who worked
in on-site kitchens and who used many convenience items in
their preparation work did not want any change in the system.
The labor unions supported the employees, and the director
has had an uphill battle with the union to develop his base
kitchen. One solution is to involve the employee's union in
the planning of the new system rather than present the union

and employees with a fait-accompli.



A number of school kitchens that have recently been developed
failed to include sufficient storage space within the kitchen
complex. In Quincy, Massachusetts, for example, the base kitchen
acts as a central commissary for all the other schools with on=~
site kitchens. The base kitchen can cut inventory costs and
food purchasing costs by centralizing stock. The Quincy Com-
missary facilities, however, are too small. Furthermore, food
costs change weekly, and larger storage facilities which could
store from a'week to a month's supply could help cut costs.

None of the kitchen facilities in Massachusetts, however, has
storage facilities for more than a week's supply, and some have

facilities for only a few days' stock of supplies.

Today in Massachusetts, approximately 1000 schools have on-
site kitchens, while roughly 1400 schools have satellite kitchens
(to reheat precooked food) and/or base kitchens (which serve
pre-plated meals or bulk products to several schools in a
small geographic area). There are approximately 35 base kitchens
in Massachusetts which serve hot meals to 5 or more schools
within a community. Many of the schools lacking kitchen facil-
ities adopted cold lunches to comply with the state law with
the intention of gradually converting to another system, such |
as the base kitchens that prepare pre-plated hot meals for or
send food in bulk to various schools to be served to each student.
Some schools such as Lawrence and Lynn adopted commercial frozen

meals following the institution of cold lunches.



Unlike Maine, most Massachusetts schools which lacked food
service programs were located in metropolitan or urban areas.
One of the solutions that several of the towns adopted has
been the base kitchen concept which acts as a central kitchen
and prepares meals for all the schools in the community.
Generally speaking, the schools served by the base kitchen are
within a short distance from it, and transportation therefore,
has not been a problem. Two school systems which have adopted
‘the base kitchen model (Malden and Quincy) are described in the
following pages. The most significant feature of the two systems
is their versatility. Although their transportation routes are
. very short, compared to Maine communities, they could ship
meals long distances by freezing the meals and shipping them

in the frozen state.

THE MALDEN BASE KITCHEN

The Malden base kitchen produces roughly 4,000 meals per day
for school children, 300 meals per day for elderly shut-ins,
and 800 "brown-bags'" or cold lunches for high school students.
Approximately 80 percent of all the school meals are manu-

factured from the raw state into the finished product at the



kitchen, and 20 percent of the meals are prepared from covenience
items. A meal utilizing a particular convenience item is served
once every 20 days. Convenience items are used only to permit
longer periods for the preparation and production of meals

from basic staple products. The kitchen operates for approx-
imately 6 hours (excluding lunch and coffee shifts) with
approximately 12 production people. By noon time, all the

meals that have been prepared on that day have been packaged

and are ready for shipment to the schools to be used the next
day. The meals are pre-cooked at the Malden base kitchen, and
reheated 12-14 minutes in a convection oven at the satellite

kitchen.

Meal costs lor clementary and junior hiph students at the
Malden Kitchen average 86.7 cents per meal (60 cents per meal in
Me) while the "brown bag'" high school lunches cost 72¢ to
produce and meals for the elderly shut-ins cost $1.19 to
produce, The operating cost figures include all direct and
indirect costs including labor to serve the meals in each
satellite kitchen as well as utilities in the satellite kitchen,
gasoline and truck transportation, receiving costs, custodial

service, and all clerical work and record keeping time.

The kitchen could produce and package as many as 10,000
meals per day by increasing the labor force by one-third,
and increasing the work schedule by another 4 hours. The

major problem that would be incurred would be storage space



for supplies. Presently, the base kitchen receives daily
deliveries of supplies and has found that it could still use

much more storage space.

The present base kitchen occupies aﬁproximately 8000 square
feet of which actual kitchen production space accounts for
approximately élightly more than one-half the total space of
the building. The city acquired the building from the Wilbur
Catering Service for $43,000, renovated it at a cost of $193,000
and equipped it at a cost of $180,000. The total cost for the
building remodelling, equipment, and the truck was $443,000.

In comparison to the construction of and equipping of kitchens
for nine schools in Malden for a rough cost of $3,000,000 the
base kitchen was by far the cheaper in terxms of capital in-
vestment costs. The operating costs for the base kitchen
school lunch program,exclusively, averages 86.7¢ per meal
compared to 91¢ per meal in the Malden schools with on-~site

or self-contained kitchens. One of the many factors involved
in the reduced operating costs of the base kitchen is the very
low utility costs. The base kitchen uses electricity exclusively,
for power aﬁd heat (there is an emergency generator). Since

it is a public institution, it receives the public utility rate
which is the lowest priced rate. Another important factor in
reducing costs is the strict control over food preparation and
packaging that the system affords and the limited amount of

waste in food preparation, labor and time.



THE QUINCY BASE KITCHEN

In 1968, Quincy, with 21 elementary and 8 secondary schools
of which more than half of the elementary schools lacked kit-
chens, had to make a decision about the type of food service
system that it would develop. The Quincy school committee
decided to institute cold lunches in all the schools and
gradually tie the schools into a Ease kitchen which could
send pre-plated meals to the schools. Presently 13 schools
with an ADPR of 3500 are tied into the base kitchen. The
kitchen began operation in April, 1974, and has slowly added
schools until all the schools, excluding the three high schools,
will be involved in the system by the end of December, 1974,
By early 1975, the base kitchen will be producing as many as
5,000 - 6,000 school meals per day.

The cost of changing a school building into a modern base
kitchen and equipping it for operation was $740,000. The cost
of constructing kitchen facilities to serve each school was
estimated by the firm of Arthur D, Little, a consulting-engin-
eering firm, to range from $7,500,000 to $10,000,000. The base
kitchen has approximately 15,000 square feet and serves as a

central commissary for all the schools in Quincy.

Initially, city officials were hostile to the concept of a
base kitchen and sought to resist the legislature's mandate.
Some school committee officials have tried to influence the

process of employment and location of school food service

10
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employees, but the city's food service director has maintained
his control over the operation and successfully resisted school
board politics. Mr. George Cole, the director of the Quincy
food service program, 1s production oriented and new to his
position. As a result, in the opinion of the Office of Food
and Nutrition, he has maintained an operation free from the

world of politics, up to the present day.

It is very difficult to estimate the operating costs of the
Quincy base kitchen because it has been in operation for less
than 6 months and there has never been a period that meal
production has been steady. There has been a continuous in-
crease in the number of meals produced each day since the
operation began in April. Estimates have indicated that the
total direct_costs of meal production are roughly 50¢ per
meal. There are many indirect costs that could add significantly
to the direct costs. Speculation at this point indicates that
per meal costs may range between 70 and 80 cents. By the time
meal production reaches the most efficient rate of 5,000 meals

per day, per meal costs are expected to be considerably reduced.

The Quincy base kitchen, in the opinion of its food service
director, will not produce meals for the high schools which
have self-contained kitchens. Although the base kitchen could
produce the meals for less cost than the self-contained kitchens,

George Cole believes that high school students will not accept
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the pre-plated meals very well. According to Mr. Cole, high
school students have very individual tastes and are persistent
about their eating habits. As a result, the Quincy school food
service considers on-site kitchens as the best type of operation

for high schools.

THE FOOD AND NUTRITION OFFICE OF MASSACHUSETTS

The Food and Nutrition Office of the Massachusetts Department
of Education, along with the U.S.D.A. Food and Nutrition Service,
considers on-site or self-contained kitchens as possessing the
greatest potential for producing the best quality, most attrac-
tive and most nutritious meals. Following the on-site kitchen
in order of quality and nutritional value of food, the Office
of Food and Nutrition ranks the base kitchen which prepares
and}distributes food in bulk to the schools. Bulk food can
be distributed hot or it can be reheated in satellite kitchens
and then served to each child or student. Pre—plated meals
prepared in base kitchens rank next to bulk food prep aration,
in the opinion of the Nutrition Office, in regard to the

potential for food quality and acceptance.
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Central and regional kitchens that produce more than 10,000
meals per day, according to Julius Candella in the Massachusetts
Office of Food and Nutrition, are too expensive to construct
and operate. In addition, distribution over a wide territory
poses major problems, and a central/regional kitchen would
necessarily serve a very wide territory. TIn light of the
construction costs of self-contained kitchens, the Nutrition
Office considers the base kitchen that serves a number of
schools in close proximity as the best solution for urban
areas to the legislature's mandate. 1In regard to rural,
sparsely populated areas, the Commonwealth of Massachusetts

has not developed a solution.
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CHAPTER VIII

Conclusions and Recommendations

It is clear that there is no one food service alternative
that can best meet Maine's particular and varied needs. Any system
that is developed for the state must be a combination of the alter-
natives. Some alternatives appear to be better for small school
gystems than urban systems while othér alternatives are more
urban that rural oriented. Central kitchens, for example, have
been established exclusively in urban areas, and unsubstantiated
evidence appears to indicate that central kitchens can maximize
efficiency and reduce cost primarily in urban areas.

While geography and logistics require several alternative
food service operations to serve Maine's schools, the diversified
nature of the schools' food service operations require diversified
programs. A number of Maine's public schools are involved in food
service operations that go beyond providing meals to students, and
food service, in general, has become very complex. Public school
food service operations require administrators with good background
and experience in management, nutrition and school food service.
In addition, production personnel and management, in some cases,
must have considerable technical expertise to operate the system.
Thus, the public school food service program has become as
complicated as a business and requires equally competent management
as business. Certain business practices have to be followed in order

to prevent costs from sky rocketing out of control.



Some of the Pine Tree State's schools have inaugurated food
service programs that go beyond some of the objectives of the
federal school lunch acts and have outdisténced programs in other
states. A number of Maine's schools are feeding the elderly,
pre-school children, and low-income pupils. Several school
districts have instituted the universal free lunch system and a
number of others are giving serious theught to it.

As the food service programs have grown more varied and
complicated and have required a business management approach, the
skyrocketing costs of food service operations make it necessary
for them to be managed as a business. Maine's public school
lunch, breakfast, and milk programs comprise nearly 15 per cent
of the total cost of public school education in Maine. More than
$13,000,000 will be expended in the 1974-75 academic year, which
represents a 71 per cent increase from 1971-72. On the other hand,
public school education costs rose 37 per cent for the same time
period. Some of the increased expenditures in school food service
over the past three years have been the result of new programs.
School breakfast and milk programs have been inaugurated in these
past few years and have required some additional funding. The
total number of school lunches served per year have risen from 18,171,000
to 19,443,000 which represents an increase of 1,272,000.

The most significant cost increases, however, have been food
and labor. The average hourly rate of earnings has increased 23

per cent ($3.25-$4.00) between 1970-1974. Most school food service



personnel, however, do not earn the average New England hourly
wage. Nevertheless, Maine food service costs are affected by
out-of-state wages in regard to food, transportation and distri-
bution. The minimum wage 1s more indicative of Maine food service
labor costs which has increased 31% between 1970 and 1974,

Food costs have risen more rapidly than labor costs, The
wholesale price index for processed food increased 45.5 per cent
during the years 1970-1974, and the retail food prices increased
39 per cent. Furthermore, many of Maine's schools pay the highest
food and transportation costs compared to most schools across the
nation as a result of their location and size. As food costs
continue to rise and aé food service personnel are unionized,
school food service will become too costly for many schools in
the State, especially for schools with a student enrollment of
less than 100 students which comprise more than 30 per cent of
all the schools in Maine.

In order to comply with federal and state regulations and
to provide the food services that are presently being offered,
Maine schools need help and direction. Maine school administrators
need a vast amount of information concerning alternative food
service systems. In addition they require professional expertise
to develop the most practicable food service system for their
particular community. For example, several school systems or
districts may discover that a regional kitchen is the best

solution or that a base kitchen can serve their needs.



TABLE 8

COMPARATIVE OPERATING COSTS AND SOURCES OF INCCME:
ALTERNATIVE FOOD SERVICE SYSTEMS

Central Kitchn| Central Regional Base Kitchen | Commercial
230,000 Meals Kitchen Kitchen 125,000 Meals| Frozen Meals
Per Day 125,000 Meals %25, 00 Mealgd Per Day 125,000 Meals
Per_Day er vay Per Day
TOTAL CON-
STRUCTION &
ggg%gﬁENT $20,373,659 $12?254,8®@ $15,184,000 $5,250,000 $5,200,000
TOTAL
ggi?éIING $31,260,516 $17,574,799 $19,668,753 $16,388,750 $30,019,700
TOTAL 5
COST .75 $.79 .84 )
PER MEAL ? 572 #1.05
SOURCES OF
OPERATING
FUNDS
STATE FUNDS
$18,756,310 $10,485,040 $12,801,251 $9,832,890 18,011,820
FEDERAL
FUNDS* $12,504,206 $7,029,920 $7,867,502 $6,555,260 $12,007,880

Federal Reimbursement is based upon the present reimbusement rate which is roughly 40
Percent of the total operating costs, excluding federal farm commodities. 1In a universal
-ee lunch system, the State Office of Nur +=ition expects that the rate of federal - ~im-
warsement will be greater than 50 pe - It is also important to no%g that the c..mer-
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The present public decentralized school food service system
(self-contained kitchens) and the central base kitchen sgystem
rate extremely well compared to the other systems under study in
this report. Both systems require a smaller capital investment
and cost less to operate than the other food service systems. A
central kitchen system costs approximately 13 percent more to to
operate than the self-contained and central base kitchen systems.
The regional system and commercial frozen meal systems cost re-
spectively 20 and 50 percent more to operate than the self-con-
tained and central base kitchen systems.

In addition to the economic advantage of the self-contained
kitchen and central base kitchen systems, there are inherent
benefits in the decentralized systems that state controlled and
centralized systems do not possess. The former provide more
flexibility 'of operation, offer a greater variety of meals,
provide the potentfal for more attractive and nutritious meals,
and involve local communities in the administration and operation

of the systems.



There are several measures that could have a beneficial
impact upon the public school food service in Maine. The measures
that are within the realm of state policy concern increasing the
competency of food service administrato:s and production personnel
and

1. Require that food nutrition be part of every school curri-
culum from kindergarten through grade 12.

2. Increase the personnel of the State Office of Food and
Nutrition to include 10 additional certified nutri-
tionists whose duty will be to supervise and train
food service personnel in food service technology and
technique. The state nutritionists will help supervise
school food service operations over a territory
including several school districts.

3. Provide courses in food service management at the various
campuses of the University of Maine. Food service
managers should be required to attend the courses, at
state expense, during the summer and complete a specified
number of courses. |

4. Expand the breakfast program, especially to needy children,
in all the schools. The federal breakfast program is an

"open-ended" program that could bring as much as $3,000,000
of federal monies into the State of Maine.

5. Encourage school districts to develop food purchase and

distribution models. Several rural districts can pool



resources and obtain more varieties at lower cost
which will increase food quality and nutrition.
a, School boards and superintendents will
need state expertise to develop these models.

6. Encourage community schools to make greater use of
their facilities to serve the elderly and low income
groups.

a. The schools have large modern kitchens
which are used in some cases only once each day.

7. The State of Maine can encourage base kitchen/
regional kitchen operations which can cut food service
costs significantly for many communities. The school
districts need expertise to help develop new food
service systems. The Office of Food Nutrition could
be expanded to help them.

There are measures within the realm of the federal and state
governments that can help resolve community problems with food
service.

1. Develop a model and formula for a food service system

for a rural state.
a. A combination of state and federal funds to devise
a food service program or programs specifically for
a rural state in which there are many small communities.
2. Develop standards for school food service personnel in
regard to technique, training and program operation.
a. Many food service managers, supervisors, and
production personnel do not know federal rules
and fegulations regarding school meals. A course

in federally supported school meal programs, funded



by both the federal and state governments, is

needed for most school food service personnel

throughout the nation.

3. The State Office of Food and Nutrition needs to be expanded
to provide more expertise and supervision to schools
in regard to federal rules and regulations.

a, Federal regulations have been qhanging every few
months and school food service personnel are
generally very confused and ignorant of the
regulations.‘ As a result, many communities are
in violation of the law.

1) The State Office of Food Nutrition tries to
inform every school district about federal
and state regulations as frequently as
possible. Nevertheless, the office is
understaffed and has few funds to undertake
an increased supervisory role. There are
two nutritionists in the Office and three
specialists to work with 888 schools.

4, A universal free lunch program for all school children
a. A universal free lunch program will remove the
stigma attached to needy children. Participation in
the program will increase, and the educational process
will become more effective.

1) Federal and state funds are needed for the program.
a) The present system of state funding of
education can be expanded to incorporate

the school food service program.
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APPENDIX-A

RESEARCH AIDS

General and Technical Information - Food Service

Miss Gertrude Griney

Supervisor, School of Nutrition

Department of Education and Cultural Services
Augusta, Maine

Miss Gene West, Consultant

Miss Barbara Crockett, Consultant

Miss Suzanne Bazinet, Consultant

Miss Mona Ingraham, Accountant

Mr. Kevin Cowperthwaite, Consultant

School of Nutrition

Department of Education and Cultural Services
Augusta, Maine

Mr. Julius Candella, Supervisor
School of Nutrition

Department of Education

Boston, Massachusetts

Mr. Robert Rippe, Project Director

Mr. Ronald Kooser, President

Cini Grisson Associates-Consulting Firm
Cleveland, Ohio .

Mr. Howard Tengquist

Chief, Bureau of Supply and Support
Department of Mental Hygene

44 Holland Avenue

Albany, New York

Mr. Robert Lindsay, Consultant
Murphy and Lindsay Corp
Boston, Massachusetts

Mr. Wid Niebert

Vice President, Flambert and Flambert
2034 Union Street

San Francisco, California

Sky Chef and United Air Lines Flight Kitchens
Denver Colorado Airport
Denver,Colorado



RESEARCH ATIDS

United States Department of Agriculture

Mr. Brad Mc Nulty Mr. Thomas Heafy Dr. Allen Brackfeld

Child Nutrition Program Nutrition and Technical Nutrition and Tech-

School Food Service Services Staff nical Services

Washington, D.C, Northeast Region Northeast Regilon
729 Alexander Road 729 Alexander Road
Princeton, N.J. Princeton, New Jersey

Dr. G.E. Livingston

School Food Service

Child Nutrition Program

Washington, D.C.

Wholesale Food Distributors

Mr. Hugh Stearns "President Jordans=Ready-To =Eat

B.D. STearns Inc. Holmes & Swift Meats

555 Commercial St. No. Main Street 38 India Street

Portland, Maine Falrfield, Maine Portland, Maine

Caw Brothers Swift & Company Armour and Company

217 Commercial St 94 Auburn Street 260 Commercial St

Portland, Maine Portland, Maine Portland, Maine

Transportation

Mr. Lee Greiner Mr Don Hartley Calvin Conant

Traffic Manager Vice President -Operations Director, Surplus

Coles Express Cole's Express Foods & Property

444 Perry Road 444 Perry Road Department of Educa-

Bangor, Maine Bangor, Maine tion

Winthrop, Maine



RESEARCH AIDS

Frozen Food Storage Facilities

Mr. Frenk Wegner
Northeast Cold Storage
165 Read Street
Portlend, Msine

Mr. Joseph Nye
P.0. Box ll
Wellesley Hills
Masgachusetts

The King Company
Traevis Street
Industriel Park
Owa tonna
Minnegsote

Mr. William Prescott
Kennebec Ice Arena
Hellowell, Maine

Commerciel Frozen Meals

Swanson Frozen Food Div.
Campbell Soup Company
375 Memorial Avenue
Camden, New Jersey

Beatrice Foods Company
120 Lessale Street
Chicego, Illinois

Banquet Foods Corporation
515 0Olive Street
St. Louis, Missouri

Mr. Dave Sellick

S & S 8Seles Agsocistes
P.0. Box 183

Yermouth, Msine

The Geldbeck Refrigerator
Company

90 Ethel Avenue

Hawthorne, New Jersey

ACCO Integrated Hendling
Systems

Beiles Road, P.0.Box 1,60

Frederick, Maryland

Advence Equipment Co.
2636-,0 N. Hutchinson St.
Philedelphisa, Pennsylvenia

Morton Frozen Foods
Div, ITT Continentel

Baking Company
Rye, New York

Burnhsm and Morrill Co.
1 Besnpot Circle
Portlsnd, Maine

Stouffer Foods Corp.
5750 Hsrper Road
Solon, Ohio

Belly Cese snd Cooler
Bally,

Pennsylvanis

3.1, Handling Systems
Eeston, Pennsylvenla

Mayer Refrigerating
Engineers Inc.

9 Chepel Hill Roed

Lincoln Park, N.J.

WeJ. Thome, President
Nationsel Portion Control
107 Northern Blvd

Grest Neck, New York

Mrs. Paul's Kitchens
5830 Henry Avenue
Philedelphia, Penn.

R.A. Inflight

Bangor Inbernationel
Airport

Bangor, Maine



Microwsve Oven Manufscturers

Americen Microwave Inc.
2 Research Road
Selt Leke City, Utah

Matsushite Electric

Corporation of Americe
Pan Americen Building
New York, New York

Dispeatch Oven Company
611 S. E. 8TH Street
Minneapolis, Minnesota

RESEARCH AIDS

Hobart Menufscturing Co.
Troy
Ohio

Adam Equipment Corporation
707 Tenth Avenue
Belmar, New Jersey

Ba je Machinery Company Inc
5875 N. Lincoln Ave
Chicago, Illinois

General Equipment and Technology

Profesasor Werner Sell

Univerasities of Gressen
and Sasarbrucken

“leckerwaldweg

.eat Germeny

Mr. K. Kesyser

Juno Works

Multimet Food Distribution
Center

6348 Herborn

West Germany

Mr. Arthur St. Onge

St. Onge, Ruff, & Assoc.
617 West Market Street
York, Pennsylvanie

Ms. Janet Millros

Catering Research Inc

Department of Food
Service

University of Leeds

Leeds

LS2, 9JT, United Kingdom

Crescor/ CrownX

12875 Taft Ave
Cleveland
Ohio

Speedrack Corporstion

Wélbilt Corporation
57-18 Flushing Ave
Maspeth, New York

George Koch & Sons
2112 Pennsylvania
Avenue
Dept TR/T7hL
Bvensville, Indisna

Roper Corporation
1905 W, Court Street
Kankskee, Illinois

Mr. E Effenberzer
Gelsenkuchen 65
West Germany

Flembert & PFlambert
Union Street
SenFrancisco
Californis

Peachey Builders
& Supply :

Water Street

Augustas, Meine
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© FROZEN FOOD WAREMOUSE FACILITIES FOR MAINE'S PUBLIC SCHOOL SYSTEM

230,000 meals/day

230,000 meals/day

230,000 meals/day

Each pallet measures

S PTTOD \ o 48"%40"%x50~-52" (height)
! 1 WEEK SUPPLY 2 WEEK SUPPLY 1 MONTH SUPPLY and weighs 500 pounds.
' - 25 cases per pallet,
REMARKS
JER OF , . _
LUETS 2,300 4,600 9,200
L WEIGHT S
BS.) 1,150,000 2,300,000 4,6ooppoo
ALLETS T e
. PERTOD 125,000 meals/day | 125,000 meals/day| 125,000 meals/day
: " 1 WEEK SUPPLY 2 WEEK SUPPLY 1 MONTH SUPPLY ‘
SBER OF 1,250 2,500 5,000
‘?;JE'J.‘S
"L, WEXGHT
BS.) 625,000 1,250,000 2,500,000
ALLETS
62,500 meals/day (62,500 meals/day {62,500 meals/day
oo :
1 WEEK SUPPLY 2 WEEK SUPPLY 1 MONTH SUPPLY
3ER OF
TETS 625 1,250. 2,500 )
., WEIGHT ,
1S) 312,500 625,000 1,250,000
'ALLETS
: 45,000 meals/day | 45,000 meals/day §45,000 meals/day
. PERIOD '
1 WEEK SUPPLY 2 WEEK SUPPLY 1 MONTII SUPPLY
HER OF ' ; '
.900 :
BT 450 99 1,800 ‘
!, WEIGHT -
.BS.) 225,000 450,000 900,000 .
ALLETS : 5
15,000 meals/day |15,000 meals/day . 15,000 meals/day ;
oo . : :
D 1 WEEK SUPPLY 2 WEEK SUPPLY 1 MONTH SUPPLY
AER OF
BTS 150 300 600
L WEIGHT
1.BS) © 65,000 . 130,000 260,000



FROZEN FOOD WAREHOUSE FACILITIES FUR MAINE PUBL)IC SCHUOL SYSTEM

230,000 meals/day

230,000 meals/day

\d

230,000 meals/day |

hs./ea, variety

TIME PERIOD 1 WEEK'S SUPPLY | 2 WEEK'S SUPPLY |1 MONTH'S SUPPLY REMARKS
A HP- 28,750 Hp- 57,500, Hp- 115,000
NUMBLR OF CP- 28,750 cp- 57,500 cp- 115,000
CASES -
T~ 57,500 T- 115,000 T~ 230,000
HP- 632,500 Hp- 1,265,000 HB- 2,630,000
WEIGHT IN CP- 517,500 cp- 1,035,000 cp- 1,970,000
POUNDS o
T- 1,150,000 T- 2,300,000 T- 4,600,000
CUBIC 89,125 178,250 356, 500
FEET 25>
35 VARIETIES |
ases/ea. variety 1,700 3,400 6,800
bs./ea. variety 34,000 68,000 136,000
TOTAL
COST
| 125,000 meals/day | 125,000 meals/day]|125,000 meals/day .
TIME PERIOD 1 WEEK'S SUPPLY | 2 WEEK'S SUPPLY |1 MONTH'S SUPPLY REMARKS
HDw 15,625 HP- 31,250  |pp- 62,500 .
NUMBER OF Cp- 15,625 cp- 31,250  |cp- 62,500
CASES . '
T- 31,250 T- 62,500 |r- 125,000
\ ip= 343,750 Hp- 687,500 HP- 1,375,000
WEIGHT IN CP- 281,250 CP- 562,500 |CP- 1,125,000
POUNDS :
r= 625,000 T- 1,250,000 |T- 2,500,000
CUBIC ‘
PEET 48,437 96,875 193,750
\5 VARIETIES
sses/ea. variety 900 1,800 3,600
18,000 36,000 72,000

TOTAL
. GOST

2 - liot Pack
P = Cold Packv
T = Total



FROZEN FOOD WAREHOUSE FACILITIES FOR MAINE PUBLIC SCHOOL SYSTEM

62,500 weals/day

62,500 meals/day

¥

!
62,500 meals/dayi

TIME PERIOD 1L WEEK'S SUPPLY | 2 WEEK'S SUPPLY 1 MONTH'S SUPPLY REHARKS
B %
' Hp- 7,812 Hp= 15,625 HP= 31,250
NUMBLR OF Cpe 7,812 Cp- 15,625 CpP= 31,250
CASES
= 15,625 T= 31,250 Te 62,500
HP- 171,864 HP- 343,728 Hp= 08/ ,400
WEIGHT 1IN ope 140,636 Cp- 281,272 CP-= 562, 544
POUNDS . . .
T 312,500 T= 625,000 T= 1,250,000
CUBIC
FEET 24,218 48,437 96,875
35 VARIETIES :
ssesf/ea. variety 447 900 1,800
bs./ea. variety 8,940 18,000 36,000
TOTAL
COST
: 45,000 meals/day | 45,000 meals/day| &5,000 meals/day ,
TIME PERIOD 1 WEEK'S SUPPLY | 2 WEEK'S SUPPLY 1 MONTH'S SUPPLY REMARKS
. t1 P 5,625 HP- 11,250 HP= 22,500
NUMBER. OF CPe 5,625 CpP- 11,250 Cp- 22,500
CASES . ,
1= 11,250 T= 22,500 T- 45,000
1P- 123,750 HP- 247,500 HP- 495,000
WEIGHT 1IN Cp- 101,250 cp- 202,500 |cp- 405,000
POUNDS ' .
= 225,000 T- 450,000  |p- 900,000
CUBIC 17,437 34,875 69,750
FEET i
35 VARIETIES
ases/ea. variety 322 643 1,300
bs./ea., variety 6,440 12,860 26,000

TOTAL
. COST

“we = Kot 2ack
CP = Cold Pack
T = Total '



FROZEN FOOD WAREHOUSE FACILITIES FOR MAINE PUBLIC SCHOOL SYSTEM

W

15,000 meals/day

15,000 meals/day

¥

!
15,000 meals/day |

REMARKS

r{ME»PERIOD 1 WEER'S SUPPLY | 2 WEEK'S SUPPLY 1 MONTH'S SUPPLY
Y .
_ Hp- 1,875  [up- 3,750 np- 7,500
AUMBER OF Cpe 1,875  [cP- 3,750 cP- 7,500
CASES
T 3,750 T- 7,500 Te 15,000
\ HPp- 41,250  WPp- 52,500 Hp- 165,000
WEIGHT IN cp- 33,750  [cP- 67,500 CP- 135,000
POUNDS S
T- 75,000 [T~ 150,000 S 300,000
CUBLC 5,812 11,625 23,250
FEET .
5 VARIETIES i
sesfea. variety 107 214 428
's./ea, variety 2,140 4,280 8,560

TOTAL
COSsT
'{ME PERTOD 1 WEEK'S SUPPLY |2 WEEK'S SUPPLY |1 MONTH'S SUPPLY REMARKS
1P¥ HP - HP-
NUMBER. OF Cp- Cp- {CPp-
CASES
T~ T- T-
{pP- HP~ HP-=
JEIGHT IN Cp- cp- cp-
POUNDS
I T- T-
CuBic
FEET 1

15 VARIETIES
isesfea. variety

5. fea. variety

e e e e

TOTAL
. COsT

P - lict 2ack
;P = Cold Pack‘
.= Total



FROZEN FOOD STORAGE UNIT5 FOR INDIVIDUAL MAINE SCHOOLS

2000 meals/day

2000 mcals/day

¥

!
!

2000 meals/day

TIMR PERIOD 1 WEEK'S SUPPLY | 2 WEEK'S SUPPLY 1 MONTH'S SUPPLY REMARKS
_ HP: 250 1np- 500. Hp- 1,000
NUMRLR OF CP= 250 CP- 500 Cp- L,OOO
CASES
T = 500 T 1,000 Te 2,000
) HP- 5,500 HP- 11,000 b= 22,000
WEIGHT IN CP- 4,500 CP- 9,000 CP- 18,000
POUNDS .
T= 10,000 T- 20,000 T= 40,000
CUBIC 775 1,550 3,100
FEET - .
15 VARIETIES
ssesfea. variety 14 28 56
5, [ea. varicty 280 560 1,120
TOTAL
COST
1500 meals/day |1500 meals/day 1500 meals/day :
TIME PERIOD 1 WEEK'S SUPPLY | 2 WEEK'S SUPPLY 1 MONTH'S SUPPLY REMARKS
HP¥4 187 .5 HP- 375 Hp- 750
NUMBER OF CP- 187.5 CP- 375 JCP- 750
CASES . ,
T~ 375 T- 750 T- 1,500
,. HP=- 4,114 HP- 8,228 HP- 16,456
WEIGHT IN CP- 3,386 CP- 6,772 CP- 13,544 -
POUNDS .
[ = 7,500 T- 15,000 T= 30,000
CUBIC 581 1,162 2,325
FEET ‘ :
35 VARIETIES
ases/ea. variety 11 99 W
bs./ea. variety 220 - 440 880

TOTAL
. COsT

i2 = ilot Pack
22 = Cold Pack

' = Tatal



FROZEN FOOD STORAGE UNITS FOR INDIVIDUAL MAINE SCHOOLS

(A/

|

1000 meals/day

1000 meals/day

¥

]
1000 meals/day !

REMARKS

TIpe PERIOD 1 WEEK'S SUPPLY | 2 WEEK'S SUPPLY 1 MONTH'S SUPPLY
k3
' HP- 125 . {p- 250 HP=- 500-
NUMBLR OF CP- 125 CP- 250 CP- ' 500
CASES -
- 250 Te 500 - = 1,000
HP - 2,750 HP- 5,500 HP=- 11,000
WEIGHT IN cp- 2,250 CP- 4,500 CP- 9,000
POUNDS ‘ :
T- 5,000 T- 10,000 T- 20,000
CUBIC 387.5 775 3,100
FEET . '
35 VARIETIES
ases/ea. variety 7 14 28
lbs, [ea. variety 140 280 560
TOTAL
COsT
750 meals/day 750 meals/day 750 meals/day B
TIME PERIOD 1 MONTH'S SUPPLY REMARKS

1 WEEK'S SUPPLY

2 WEEK'S SUPPLY

. Pé 82.5 HP- 165 HP- 330
NUMBER OF CP- 82.5 Cp- 165 Cp- 330
CASES . _
- 165 - 330 T- 660
HP- 1,826 HP- 3,586 HP- 7,260
WEIGHT 1IN CP- 1,434 CP- 2,934 CP- 5,940 .
POUNDS _ A , i
r- 3,260 T- 6,520 T 13,200
CUBIC 252,65 503.75 990
FEET i
35 VARIETIES
tases/ea, variety 5 10 20
lbs./ea. variety 100 . 200 400"

TOTAL
. CO3T

He - Yot Pack
CP = Cold Pack‘

T <« Tatnl



FROZEN FOOD STORAGE UNITS FOR INDIVIDUAL MAINE SCHOOLS

500 meals/day

AJ

500 meals/day

!
500 meals/day !

REMARKS

"IME PERIOD 1 WEEK'S SUPPLY | 2 WEEK'S SUPPLY |1 MONTH'S SUPPLY
E3
B 62.5 p- 125 HP- 250 -
AUMBLR OF CP- 62.5 cp= 125 cp- 250
CASES _ :
X 125 T- 250 T- 500
‘ Hp- 1,375 fip- 2,750 fp- 5,500
WEIGHT IN cp- 1,125 cp- 2,250 cp- 4,500
POUNDS . -
= 2,500 T 5,000 T- 10,000
CUBIC 118 387.5 775
FEET ’ ’
i% VARIETIES
‘sesf/ea. variety 4 8 16
;3. /ea, variety 80 160 320
TOTAL B
COST
o 250 meals/day 250 meals/day 250 meals/day _
"{ME PERIOD 1 WEEK'S SUPPLY REMARKS

2 WEEK'S SUPPLY

1 MONTH'S SUPPLY

1P# 31.25 HP-  62.5 Hp- 125
NUMBER OF Cp- 31.25 CP-  62.5 ‘|lep- 125
CASES .
r- 62.5 T- 125 T- 250
| P= 682 HP- 1,375 HP= 2,750
WEIGHT IN CP- 568 CP- 1,125 CP- 2,250
POUNDS
r- 1,250 T=- 2,500 T= 5,000
CUBIC 96.875 193.75 387.5
FEET ‘ .
15 VARIETIES
1ses/ea, variety 2 4 8
5. /ea, variety 40 . 80 160
TOTAL
. COST

i) = Lot Pack
;P = Cold Pack_
Total

S



FROZEN FOOD STORAGE UNITS FOR INDIVIDUAL MAINE SCHOOLS

1

100 meals/day

¥

100 meals/day

!
100 meals/day !

TIME PERIOD 1 WEEK'S SUPPLY | 2 WEEK'S SUPPLY 1 MONTH'S SUPPLY REMARKS
%
G 12.5 lp- 25 . HP- 50 -
NUMBLR OF Ccp- 12.5 CP- 25 CP- 50
CASES ,
(] - 25 T- 50 T= 100
HP- 275 Hp- - 9530 Bp- ¥, 100
WEIGHT IN cpP- 225 Cp- 450 cP- 900
POUNDS . :
1= 500 T= 1,000 T- 2,000
CUBIC .
FEET 38.75 77.5 155
%5 VARIETIES )
ssesfea, variety
, oy o2 e ]
bs./ea. variety 20 40 80
TOTAYL
COSsT
50 meals/day 50 meals/day 50 meals/day -
TIME PERIOD 1 WEEK'S SUPPLY 1 MONTH'S SUPPLY REMARKS

2 WEEK'S SUPPLY

1P¥ 6.25 HP- 12.5 HP- 25
NUM3ER OF CP- 6.25 CP- 12.5 CP- 25
CASES :
T- 12.5 T- 25 T 50
1P 138 HP- 275 HP- 550
WEIGHT IN pe 112 CP- 225 CP- 450 . ,
POUNDS | ,
I 250 T- 500 T- 1,000
CUBIC 19.375 40 80
FEET - ]

35 VARIETIES
ases/ea. variety

bs./ea. variety

i o e o e i wm e e m ] G e e o e e o am  —n mm

TOTAL
. COsT

"2 = Hot fack
CP = Cold Pack
T = Total




! i
0 = 50 frozen|50-100 frozens dinners 101-149 frozen dinomers per day 150-200 frozen dinmners per day
dinners per |per day
day

3

1 shife 1 shife 2 ghifte 1zt shift 2nd shife 3rd ghife ist shift 2ad shift 3zd shift

-
ize Oven . :
equired - : ‘ : . '

- Ovens

!

!

}
Required

I

|

l

Length Time
Reheating
Meals

otal Cost of . ' ®
Ovens

D . T [ S

Maintenance
Costs/yr,

Average Life

|

i

I

]

|

I

!

}

Utiliey/ - '
!

|

!

|

Span of Oven :
{

# Workers
Required for

peration/

Sexve Meals

f cmms e <gmmme e cwm cemm ey e e asoe ome cme Jome o soms smm ey

o g emp Emen egemm Gma e OOS



201-249 frozen dimners per day . 250-300 frozen dinmers per day 301-350 frozen dinnmers per day

ize Oven

Required

cn o e omn vow

# Ovens
Required

Length of
Time Reheating
Meals

Total Cost
of Ovens

o g, @ s, gy e o
o o e g cmm for me v aww wm owe | o ow e

Utiliey/
Maintenanece
Costs/yr.

Average Life
Span of Cven

.
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# Workers
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Operation/
Serve Meals |
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351=500 frozen dinners pef.ﬁgy 500-750 frozen dinners per day 750-1000 freozen dinners per day

|

lze Oven I
Required -
|

|

¢ Ovens
Required

Time Reheating

|

I

B

|

Length of ;
Meals :
|

Total Cost
of Cvens

wd e v o wm. am fee  we eme e e o |, e e

Jeiliey/
Maintenance
Coste/yr.

Average Life
Span of Oven

0
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1001-1250 frozen dinners per day

1251-1500 frozenm dinners per day

1501=1750 frozen dinmners per day

Size Oven
Required

e

# Ovens
Required

Length of
Time Reheating
Meals

Totel Cost
. of Ovens

PP SN S I R

Utiliey/
Maintenance
Costs/yr.,

Average Life
Span of Oven

o o oo s wmm e o G D -

# Workers
Required feo~
Operation/ -

Corve Meale
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1751-2000 frozen dinners per day
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ize Cven
Required

Required

# Ovens

Time Reheating

Length of
Meals

Total Cost
of COvens
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Costs/yr.

Average Life
Span of Qven
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Required for
Operation/
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TCOL CCoTo TOR A CUNTRALIZLD T'COD /

pers .
PRODUCTION TACILIIY
100 MEALS - 12,500 MEALS §7,C0C MIALS | 170,000 MIZALS | 239,000 MEALS
. o - - .“r PRy
per aay par day per day por day per dey
P vr 1o . o g
*CCD TTEMS ‘ SUPPLY TCOR SUZPLY TOR SUDPLY FOR SUPYLY TOR sUPPLY FCR
, TP o t1om - . crme ] ap .. e T
30 DAY @ # 20 DAY PERIOL] 30 2aY PERIOD | 3C DAY 2INIOD

PERI00 | OO DAY PLRICD
CoT

ST AN
QUANT. & CC:

FOOD PRODUCTS

SPem_SKim ' -

eV,
Dzy Milk - Non Q 19,1925 2399.,0625 16697 . 475 32627.25 BEVETLTS

Fat 1bs

ql 48573 6071875 47260,25 82577.5 111722.5

Margerine

Rove. Neo - 1l V ibavom RC

33 4125 23710 56100 75900

Cheese, American Q -
1bs ‘
s C
tggs, Frozen - Q 12,08 1507.5 10492, 20507 27738
whole, 1bs
C
“uent, Frozen Q 6 o 4 6875 32,625 63,75 86,25
Whites, 1bs I
Cl
Eggs, Dried Q 6.0625 757.8 5274,375 10305, 25 13243.75
whole, 1lbs
: s

-

STAPLE PRODUCTS

A Purpose
ERERD Q. 319,412 3999265 277898, %44 543000 7INCHT L6
Flour 1bs

C«
o , Q 100 11052 176514, Q 87117,074 170?”?,54 230010,96
Sugar  1lbg :
C
Lt 1bs . AN 2181,3127 15131.5 20865 40115
e vee .
fortening 1bs Q. 35,6035 65754375 31895,045 62220 04188,05




FCCL CCGSTS TCR A CLYWTRALIZED FCuD

M

PROSUCTICY TACILITY
100 MIALS - 12,500 MEALS 87,000 MEALS | 170,000 MIALS | 220,000 MEALS
per day per day per day per day per day
SUPPLY TOR SURPLY TOR SUPPLY FOR SUPDPLY TOR SUPPLY TCR
'a) =\ \ ~ . Ny -y - o - 1qe v ‘
FCCD ITEMS 30 DAY PERIOO | 30 DaY PLRICH | 20 DaY PLRIOD| 30 DAY PERICD | 2C DAY ©IRIOD

QUANT. & CCST

: Q. 10,5625 1320, 2125 9129,375 17956.,25 24293.75
Brown Sugar lbs ‘
c
3,015 376,875 2623.05 S125.,5 6934.5
Balking Powder Q.
C.
Salad 011 gal Q. 371875 108,983 758.5269 1482, 19 2005.3125
Goy e W/ oluie ok
90k - 10% c.
CHKE S 100 | - :
Corn”t*rch‘?ho Q 3,312 414 2831.44 5630.4 7617.6
C
Q 2.725 281.25 1957.5 3825 5175
rolasses gal o
¢ -
Beans, Pea, Dry Q. 27.750 3468.75 241425 47175 63825
1bhs '
C.
Pore. |
Peanut butter Q. 1.6344 204,25 142153 2777.8 3758.2
#*o ean 3o (bs c.
Grits  1Ibs Q. t 45 556,25 3871.5 7565 10235
C.
Macaront  1bs Q. 10,75 1347, 75 93575 19275 24725
enniched
PINS &L C.
, a1l 1 Q. 3,01 488,75 3401.7 COLT 8093
: bl Qs DS .
EVRICHED
PSS UK C. A
Rolled Oats 1lbs 75 23,75 G52.5 1275 1725




FCCD

CCSTS TOR

A CENTRLLIZED FCOOD

TICN PACILITY

100 MEALS -

MEALS 87,000 MiA

230,050 MZALS

, ,000 EALS
per day per cday r day per doy
SUPPLY TCR FOR SUPPLY FOR 'PRLY FOR SUTTLY TCR
FOOD ITEMS 30 DAY PERIOL PLRIOD | 20 DAY PERTOL DAY PER 30 DAY PIRICDH
QUa¥T., & CG5T
Rice 1b 20.55 2568.75 1737315 34925 L7265
Spaghetti 12 1500 10440 20400 27600
ERICHED
FAS alf
SPICES &.
CONDIMENTS
A5 o715 652 .5 1275 1725
Coconut Shred -
Short Sheed
4 3480 6800 0700
Ray Leaves pach .
8.042 o= 62.828 1bs 437.2838 854.,4625 1156.0375

Cinnamon

Celery seed

125 15,625 103,75 2125 2875
1bs
5 555 38,666 ox 54 2 102,212 o=
Tobasco Sauce 16 drop 555 oz 38.666 o 5.548 o 0 12 o
Worchaster: 5 6559 N219 ma) 17,736 o1 AN A e 12759 6 oal
Qelons
2,021 o= 15.789 lbs 109,891 1b 214,73 1hs

prika

20N 51N 1h.

Vandila (e,

18 TR e

1200 _oal

1N7.0%507 oal

200,18 gl

233,008 2n

<




FCCOD CCSTS FCR A CLYWTRA

rd
4
I\
<

]
—
<
[
]

PROOUCTICY TACILITY

FOCD ITEMS

100 MEALS -
per day

SUPPLY FCR
30 DAY o7

QUANT, &

0 HMEALS

a
Y FOR

0 DAY

fElICL

Nrveuy a

170,000

il LD
. 1
- o Aot
Par Lay
ST TN A )
SUP2LY TOR

50

24Y PERTIOD

A O et
230,030 MEALS
- ¥y n
per ooy
SUIMTLY TCR

r BE U ~
20 DAY 2IRTICD

Pepper, black Q. 1.33 oz 11,015 1bs 17.26 1bs 34,52 1bs 48 1bs
C.
Pepper, rod Q .069 oz 8.625 oz 3.7519 by 7,33125 1bs 9.91875
c
Mustard, dry Q 5.7425 oz h 8594 1h: 312,243 610,141 825.48
’
Mustacd, prepared Ql___ 2,77% 31,75 2378.59 hG6hT .3 6288, 2
- gal, d
Garlic salt 1bs Q 375 46.875 326.25 637.5 2.5
C ) e
1875 oz 23,4375 oz 10.1953 1}s 318,75 1ba 431,25

Garlic Powder

C

Oregano Q. 086875 oz 10,8625 oz 4,72383 1bs 2.23 12,4883
(i‘

| § ' 5 y 54 LOLT ¢ 6U88, 2

Relish gal . 2,734 ML 75 2378.58 W4T 08 ) 2
C

MEAT PRODUGTS -

geut, ground Q. 214 .15 26768, 75 186310.5 364055 £92545

1bs

&-20% Fai c.

Stew, Beefl Q. 18 4750 33050 64600 27400

Thea r )



FCOL CO5'Ts FON A CINTRALTZED TCOD

PROSUCTICY TACTLITY
100 MIALS - 12 500 MEAL 87,000 MALS | 170,000 IZaLs | 220,000 MEALs
per <y per day per day per day per doy
SUPPLY T'CR SUZDPLY TOR SUPDPLY FOR SUPPLY TOR SUPTLY TCR
FOCD ITES 30 DAY PERIOL |30 DAY PERICD | 30 DAY PLATOL| 30 DAY DERIOD [ 3C DAY 2IRICDH
UANT, & COsT
Cunicken, Leg Q. 43.7 5462.5 38019 74290 106510
fcken, |
(223) lbsTo Alb
[bs, | c.
Chicken. whole Q 30.8 3850 26796 52360 70840
hicken, ]
ke - c
Skinléss
C
Q 46,6 5825 40542 79220 10718
Pork chops ~
4 oz chop cl
2.6 3075 21402 41820 56480
Sausage links QL o
l1bs C
Ham w/o hone Q 35 /375 106575 50500 80500
C
A0-dH)bs ]
Turkey, whole Q 26.4 3300 22968 44830 60720
1bs d.
FRULT
Apples, Fresh Q 46,2 5775 40194 78540 106260
Loy . = ) ' L B
C.
pples, slic Q. 3.95 493,75 34365 5715 2085
¥ Loy O 3 . .
canued #10 can  C,
1050 308 14280 197370
Appleaauca #10 Q. 8.4 1050 73 L
¢l




FCOL CC3TS TCR A CLNTRALLIZLED TCTD

SRODUCTICYN PACITITY

100 ‘ZALS - 12,500 MEATS 87,000 MEALS | 170,000 Zals | 220,000 MEALs
per day poToauy pe day por day : por doy
SUPPLY TCR SUEPTY TOR SUDPLY TOR 51TPPLY TOR SUTTLY TCR
FCGD ITEMS 30 DAY PTRIOS | 30 DAY PERICD | 20 DaY PERIOL| 30 Dav PERICD | 2C DAY PIRICD
QUANT, & CCsT :
Bananas 1bs Q. 66.8 8350 58116 113560 153640
C‘
Blueberries Q. ] 125 870 1700 2300
a5, {
canned #10 c.
Citrus sections Q. 8.85 1106,25 7699.5 15045 20355
HHOK- : :
#3083 can c.
Orangees fresh Q 33.4 4175 29058 56780 76820
. O \.)’ . A s
200's 1bs C
Peaches. canned Q- 13.9 1737.5 12093 2355( 31970
2
#10 cl
Pears, canned Q. b 512.5 3567 6970 9430
#10 c, '
Plums, canned & 4,2 525 3654 7140 9560
#10 C. |
Raisins, seedless Q. 1,188 199, 5 277756 5419.6 7332 .4
1bhs
- C.
VEGETABLES
Beans, Green, Q 23,7 2952.5 20619 40290 54510
Ailoy : ¢
: canned
Ghovt Cots ocEEhw.C:
Cabbage, fresh Q. 98,95 ©12368,75 8609%6.5 168215 227585




FCCOD

ST

C5Ts5 TCR A CLNTRALIZED YCOD

PRODUCTICY TACILITY
1C0 MEALS - 12,500 MEATS 87,000 MIAZS | 170,000 MIALS | 230,050 MaAls
per day par duy per day per day per day
SUrpLY TOR SUIPLY TOR SUDPLY FOR SUPDPLY FOR SYTTLY TCR
YOoD P . Lol
FOCD ITES 30 DAY PERIOD | 28 DAY DERIOD | 30 DAY PERIOL 30 DAY PERICD | 30 DAY PIRIOD
QL‘:\:-T. & CCaT
Collards, frozen Q 42.9 5362.5 7323 . 72930 93670
1bs
C
Corn, "JOIA<. Q 7'45 931.25 6&81;5 1?.665 17135
canned #10 c
cucumbers Q 26,5 3312.5 23055 45050 60950
frest, 1lbs ¢
Q 22 2750 19140 374600 50600
Lettuce, head ;
Ibs C
Mustard Greens, Q 10.2 1275 3874 17340 23460
frozen, lbs d o
Oni_ong,’ fresh Q 31.78 3972 ?76/18.6 5/10?6 7_309/}
1bs
Q
Parsley, fresh ) i
1hs Q 047 5.875 40,89 79.9 108.1
35 :
|
d |
PLewr fod
Peas, frozen Q. 60 7500 52200 102000 139000
y - (Rl N
1bs c.
l)(xppf\v(* fror-h Qp ?.312 ’289 ?Ol]./'z‘ 7‘):50.4 r)’}"/.(’
- -} .g‘:‘, L Lo . .
1h I
C.
2lmemios #2 G 1 125 870 1700 2190
1/2 can q
Potatons, fresh Q 164 .75 20593.75 143307 ,5 280074 173925
1bs C. |



FCCOL C

e AEAIE TS S
Voo JUR A

C( NYHOTY
cdast ALy

LIZ:ED I'Co

JRODUCTICY TACILITY

D

100 NIALS -

12,500 MEALS

H
v day
J

ar NAAN AT D
U/,qu PP NS PWe

170,000 1IALS

220,000 MIals

Bﬁfpffy . e per day per <oy puv oy
‘ SUPPLY TSR SUPPLY TOR SUPPLY YOR | SUPPLY FOR SUPTLY TCR
e ; CPTLY TR
FCCD ITES 30 DAY PIRTOD | 30 DAY PERIOD | 20 DAY PiRTOL| 20 maY PERIOD | 3C DAY PIRIOD
QUANT. & CCoT
Potatoes, french Q 54 6750 46980 91800 124200
. frenc
fried, 1bs 3
potato rounds Q. 15.3 1912.5 13311 25010 35190
frozen, 1lbs C.
radishes, fresh Q. 7,876 1109.5 772212 1,5089.2 20414, 8
1bs
J . C,
epinach, fres Q. 5.5 637.5 4785 9350 12650
1bs ~
C.
Spiach, canned Q 20,25 2531,25 17617.5 34425 H6575
I, .
#10 c. - .
Sweet potatoes Q. 13.8 1725 12006 23460 31740
canned #10 C.
Tomatoes, : ) i i
fresh. 1bs Q. 31,25 1906, 25 27187.5 53125 71875
_ , lbs
C.
Tomatoes Q 2,196 2745 1910.52 3733.2 5050.8
PIEISN 3 ,
canned #10 o
Tomato paste Q 3.8 475 3306 6460 8740
#10 e
¢
swato puree Q 2 .04 330 2706,9 H4 88 (072
10 .
Tomato catsup Q} 8.745 1093, 13 7608, 15 148565 20113, 5

#10




FCOD CCSTS TCR

A CL\ ,..de

TIZ:D TGOD

FOCD ITEMS

"O DAy preRIo
'!*\'VrT\. & CO

100 MIALS -
.

T oCay

SUPPLY T'CR

NFAN

o
T

'\RO""Y
12,500 MEALS
Lorocay

SUPPLY TOR
30 DAY PERICD

87,000 MEALS
per day
SUDDPLY TCR

33 DAY PLRICE

Carrots. fresh 11,225 1403.125 97565.75
1bs

Celery, fresh 9.15 1143.75 7960 .5
1bs

VO Ltables 63 7875 5[}810

mixed, frozen 1bs

Onion, dry .562 70,25 488,94

“bs

250,000 MEALS

e A2 20l r T
[ RN L\‘ Lo




APPENDIX C

AVERAGE DAILY PARTICIPATION RATE
MAINE SCHOOL LUNCH PROGRAM
1973-1974
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