spotlight ON:  Hot Lunch!

The hot lunch program has undergone a number of changes in the last few years; first moving to an online ordering system from paper-based as well as shaking up our vendor offering with more diversity.  Our Hot Lunch Coordinators puts a lot of thought into the vendors selected, the distribution of food and ongoing administration.  We’d like to share some of these with you and thank you for the continued support of this volunteer-run program.  

Principles of a Good Hot Lunch Program

· Meet school nutrition requirements
· Meet school food & beverage policy
· Healthy options
· No pop, candy or deep-fried foods
· School safe
· Nut-free environment
· Clean kitchen
· Clean bins
· Served by clean hands
· Remove hardship/admin work from school
· Online ordering & payment
· Overdue amounts owing to be managed by PAC treasurer
· Convenient for parents & students
· Earth-friendly packaging/committed to a sustainable environment
· No Styrofoam
· Encourage recycling program
· Encourage kids to bring their own utensils
· Fantastic fundraising program that supports the entire school community


Hot Lunch FAQs

Q:  I would like to help with hot lunch.  What does that look like?
A:  The program is completely volunteer-operated but does not actually require many people on the same day. Most tasks require lifting, bending and math!  Volunteers shop for add-on items prior to food day.  On food day, volunteers fill food bins with the orders for each classroom.  Usually student helpers come at 12:00pm to distribute the 16 food bins to classrooms.  We are currently testing an online volunteer sign-up system.  If you can volunteer some time to serve our kids or just want to check out what a hot lunch day looks like, please email Kay and Karin:  munchalunch.dixon@gmail.com

Q:  What do I do if my child is sick or we are going to be away?
A:  Online ordering/changes close 7 days prior to a hot lunch day and 14 days prior to popcorn days.  These deadlines are implemented by our vendors to assist them in order preparation - it’s easy to forget we’re not the only school they serve!  Understandably absence isn’t always planned.  However, we ask that if your child is sick/away and you have missed the deadline, please have a sibling or friend pick up the food ordered or consider it a donation to staff/volunteers.  All food orders are distributed to the classroom.  Lunches not collected will be sent back to the kitchen and placed in the fridge.  If there are no instructions for pick-up, it will be donated by 1pm.  Volunteers leave by 1pm and it is not aligned with food safe policies to leave unclaimed food on the counter or in the fridge for an extended period of time.  

Q:  What do I do if I’ve missed the ordering deadline, but my child really wants hot lunch?
A:  There are usually some food items available for sale at the Dixon kitchen on hot lunch days.  However, selection and quantity are not guaranteed so the best way to avoid disappoint, is still to place all orders for the entire food session as soon as you know ordering is open!  The work involved in administering our hot lunch program multiplied by the number of kids, multiplied by the number of orders, simply does not make any manual handling manageable.  Thank you for understanding.  

Q:  Do students bring home uneaten hot lunch?
A:  All uneaten lunch should be taken home or thrown away in the compost bins at school.  If your child Is likely to bring home leftovers, please send them to school with a container in case the delivery container is damaged.  

Q:  How are vendors chosen?
[bookmark: _GoBack]A:  Vendors are selected that meet the BC Health Link Guidelines for Food & Beverage Sales in BC Schools.  Preference is also given to vendors that will package in environment-friendly containers, label items and will pack them per division.  To align with Dixon’s mission statement, we look for a variety of food options that will enrich our palates through cultural and individual diversity.  

Q:  How is the menu chosen?
A:  The BC Health Link Guidelines for Food & Beverage Sales in BC Schools require that 50% of the menu be from the “Choose Most” category.  This category indicates that food should be “higher in essential nutrients and lower in sodium, sugar and fat”.  We also adhere to a “Do Not Sell” category when a food option is in the “Sell Sometimes” category the portion sizes are reduced.  

