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Areas of Discussion 
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The Perception of School 
Food Service  

  Poor Customer Service 
¤ See Media images 

 Compliments of Google image 
search 

CAMBRIDGE 
PUBLIC SCHOOLS 
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The Perception of School Food Service  

 
  Unhealthy Food 

¤ Brown & Soggy 
¤ Canned Fruit & 

Vegetables 
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The Perception of School Food Service  

 
  Unhealthy Food 

¤ Brown & Soggy 
¤ Canned Fruit & Vegetables 
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The Perception of School Food Service  

 
  Contributing to Obesity 

¤ High in Fat & Sugar 
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The Reality of School 
Food Service CAMBRIDGE 

PUBLIC SCHOOLS 
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¤ Most highly regulated 
food industry 
 Federal funding imposes 

stringent guidelines 
¤ Large volume food 

production 
 Meals offered to  6,000 

students at 13 locations each 
school day. 

¤ Low budgets with high 
expectations  
 Relies heavily on federal 

reimbursement 
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Regulation  
THEN and NOW CAMBRIDGE 

PUBLIC SCHOOLS 
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   Former Standards 
 Food Based/Nutrient Analysis 
 Fruit = Vegetable 
 Whole Grains… meh 
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¤ Former Standards 
 Food Based/Nutrient 

Analysis 

 Fruit = Vegetable 

 Whole Grains… meh 
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Regulation  
THEN and NOW CAMBRIDGE 

PUBLIC SCHOOLS 
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   Current Standards 
 Food Based Only 
 Fruits & Veg Separate with 

Subgroups 
 All grains MUST be whole 

grain rich 
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Regulation THEN and NOW 
Breakfast 
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Grain Requirement  

Grade Level K-5 6-8 9-12 

Daily 
Requirement  

1 oz eq 
required daily 

1 oz eq required 
daily 

 

1 oz eq required 
daily 

 

Weekly 
Requirement 

At least 7 oz 
eq/week 

At least 8 oz eq/
week 

At least 9 oz eq/
week 

 Grains: Cereal, Toast, Muffin, Bagel, etc 
 Meat/Meat Alternate as grain: eggs, yogurt, etc 
 All grains MUST be whole grain rich 
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 Grains: Rice, Pasta, Tortillas, Breads, etc 
 All grains MUST be whole grain rich 
 

Grain Requirement  

Grade Level K-5 6-8 9-12 

Daily 
Requirement  

1 oz eq required 
daily 

1 oz eq required 
daily 

2 oz eq required 
daily 

Weekly 
Requirement 

At least 8 oz eq/
week 

At least 8 oz eq/
week 

At least 10 oz 
eq/week 

Regulation THEN and NOW 
Lunch 
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Regulation  
THEN and NOW CAMBRIDGE 

PUBLIC SCHOOLS 
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Regulation THEN and NOW 
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Regulation THEN and NOW 
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 District by the Numbers 
¤ 13 Kitchens, 6,000 students 
¤ Around 45% of students qualify for Free/Reduced 

Meals 

Cambridge Operations 
CAMBRIDGE 

PUBLIC SCHOOLS 
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Cambridge Operations 
CAMBRIDGE 

PUBLIC SCHOOLS 

 District Assets 
¤ Fully Equipped Kitchens 

  Increased Cooking Capabilities 
¤ Partnership with City Health Department 

  Early Implementation 

¤ Garden at Every School 
  Increased student awareness 
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Cambridge Operations 
CAMBRIDGE 

PUBLIC SCHOOLS 
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 District by the Numbers 
¤ 128 Schools, over57,000 students 
¤ 93 CACFP Supper Programs 
¤ 44 Full Preparation Kitchens, 84 satellite kitchens 
¤ 31 Fresh Fruit & Vegetable Program Sites 
¤ Community Eligibility Provisions  

Boston Operations 
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 Orchard Gardens 
¤ 44 Full Preparation Kitchens, 84 satellite kitchens 

Boston Operations  
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 Orchard Gardens 
¤ 44 Full Preparation Kitchens, 84 satellite kitchens 

Boston Operations  



22 

22 

 Henderson Inclusion Uppers 
¤ 44 Full Preparation Kitchens, 84 satellite kitchens 

Boston Operations  
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 Henderson Inclusion Uppers 
¤ 44 Full Preparation Kitchens, 84 satellite kitchens 

Boston Operations  
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 Perry School 
¤ 44 Full Preparation Kitchens, 84 satellite kitchens 

Boston Operations  
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 Perry School 
¤ 44 Full Preparation Kitchens, 84 satellite kitchens 

Boston Operations  



Thank You So Much 

 
Samantha Weiss Kimball, MPH, RD 

Boston Public Schools 
sweiss@bostonpublicschools.org 

 Mellissa Honeywood, RD  
Cambridge Public Schools 

Mhoneywood@cpsd.us 
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The Reality of School Food Service  
CAMBRIDGE 

PUBLIC SCHOOLS 



Questions? 

 
Samantha Weiss Kimball, MPH, RD 

Boston 
 

 
Mellissa Honeywood, RD 

Cambridge  

 Coleen Donnelly 
Moderator  

 


