
 

 
 

FOOD SERVICE 
DECEMBER 2011 

 
 

Meal Eligibility Numbers  
NOVEMBER 2011 

 
 

 
School         Enroll**         Free         Red         Total Elig       % Elig    
 
OTHS          492            179          25           204            41.46% 
 
LMS            310            124          26           150            48.39% 
  
OTES           541           262          44           306            56.56%   
             
ALTON          47             22            3            25             53.19% 
 
V. RAND        62             12            1            13             20.97 % 

SPRP (residents)             0              4             2             6 

                1452          603          101         704              48.48% 
 
 
*SPRP(non-residents)   37             24             4            28                
         
**Enrollment figures obtained through Infinite Campus and verified w/each 
school.  
 



*We feed all students that wish to participate in the meal program at SPRP 
and receive reimbursement accordingly.  The enrollment of any RSU 34 
resident attending SPRP is reflected in the enrollment of the RSU 34 schools 
they would attend if not at SPRP.  There were four RSU residents enrolled at 
SPRP in September. All four of those students qualified for meal benefits.  
 
 
 
 

AVERAGE DAILY PARTICIPATION 
(NOVEMBER 2011) 

 
Breakfast Meals Served:  161 per day or 11.09% of students attending all 
schools (128 free, 18 paid, 15 reduced) 

                                             
Lunch Meals Served:  754 per day or 50.54% of students attending all schools 
(439 free, 240 paid, 75 reduced)  
 

 
COMMODITIES 

 
On the 1st of December we were offered and accepted the following USDA 
items for delivery in January:  American cheese, fruit mix, salsa, frozen 
strawberries, diced peaches and pears, peas, dried fruit mix, raisins, beef 
patties, and fresh pears.  
 
 

 
FRESH FRUIT AND VEGETABLE PROGRAM AT OTES 

 
Offerings for the month of November and into the first part of December 
have included:  tangerines, pomegranates, pineapple, Red Delicious apples, 
rutabaga, carrot sticks with fat fee dip, ginger root, grape tomatoes, pink 
grapefruit, celery sticks with fat fee dip, fresh garlic, navel oranges and 
Brussels sprouts. 
 
 

 



SERVSAFE 
 

In November our two newest employees took the ServSafe class in Bangor. 
The class was taught by an instructor certified through the Maine Restaurant 
Association.  I am proud to share with you that both staff members did a 
great job and passed with flying colors.  There are now fifteen staff members 
who are certified into either June or November of 2016. 
 
 

PROGRAM REVIEW 
 

On December 6th and 7th Gail Lombardi from Augusta came to review our meal 
program.  I am pleased to report that all is well with the program and thank 
the Food Service staff, teachers, administrators and janitorial staff who 
provide a helping hand each day.   It couldn’t be done without them all!  

 
 
 
 


