School Meadls in Arizona

How'd they do that?

Humboldt Unified School District g o

Garden Bar

Offered Daily
Approximately 14-17% of total food costs

Itewms Offered

2+ fruits (daily)

2+ vegetables (daily)
Specialty salads (occasionally)
Protein options (occasionally)

Preparation
Equipment/Supplies

e Salad Bar

e Soufflé cups

e Saddle bags

e Tape and tape dispenser

Procurement

e Fruits and vegetables are procured
primarily through USDA Foods
entitlement including DoD Fresh
(Stern Produce)

e Additional fruits, vegetables, and
condiments are procured through
Shamrock Foods

Labor

e Foodservice staff spend 3-3.5 hours daily
preparing the Garden Bar which includes
washing, chopping, and packaging produce.

Food Safety

e Proper handwashing and glove use is required when preparing the Garden Bar
e Keep cold food at or below 41°F
e Training was provided for students on food safety practices when selecting food from the Garden Bar
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