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WHAT’S NEW 
FOR SUPPER 
2020?

Supper available for all students at every working school site.

Supper served curbside during regular meal service times. 

Supper along with NSLP are now mobile. We’ve partnered up with 
Transportation providing meals to students at designated bus 
stops. 

Supper is also part of the drop off program, where meals are 
dropped to a local community center for distribution to our 
students. 

Nutrition Services has been given a waiver to provide weekend 
meals and allowed flexibility to the program meal contributions.



Supper Program- Manager’s Cheat Sheet

Insert here



Supper Produce
 All Fresh Produce is ordered by Supper Program.  
The Program Specialist (Jen) will place this order 
directly onto your ProPacific order guide in the Supper 
column. 
 Do not make changes to this column! 
 Weekly vegetable choice will be ordered by Program 
F.S. Kim and sent with your ProPacific order.
 Contact Louise or Kristina for any changes you need 
to make to your orders.



Curbside Model – Meal Pattern 
Breakdown

Monday – Thursday Meals

 Breakfast – 1 entrée, 1 fruit, 1 milk

 Lunch – 1 entrée, 1 fruit, 1 milk

*Offer vegetable

 Supper – 1 entrée, 1 vegetable

Weekend Meals (Fri-Sun)

 Breakfast – 3 entrée, 3 fruit (choice)

 Lunch – 3 entrée, 2 fruit (choice), 1 veg (choice)

 Supper – 3 entrée, Fresh Veg offering

 Milk – 2 (Friday only)

*Fresh veg offering will be delivered weekly 
with your Pro-Pacific order and it will cover 
your Fri-Sun vegetable serving for Supper.



Packaging for 
Curbside Service

 Packaging needs to be uniform keeping in line 
with good presentation.

 Products need to be packed with heavy items 
on the bottom.

 Keep Food Safe flyer must be included with 
meals that require cooking.

 Verbal Disclaimer must be given when 
serving PB&J meals to students. 

 Please serve entrees on the day they are 
intended for, maintaining quality control.



Supper Paperwork 101

 Team Lead will be responsible for Supper Paperwork during curbside service.

 Attendance numbers must match your Lunch & Breakfast numbers.

 Transfer sheets must be filled out completely. 

 The current Transfer sheets have 2 copies on one page. Both must be filled out.

 One copy must be held at the site. One copy must be sent to Nutrition Services. 

 Starting in October (tentatively)Tri-copy transfer sheets will be used. 

 Yellow copy goes to Winona. The Pink copy will stay at the site and filed away. 

* If you need assistance with your paperwork contact your Field Supervisor.



Keeping Our Staff Safe
Supper Driver Protocol

All Staff should be wearing the proper PPE 
when receiving deliveries and taking all the 
necessary precautions.

 Limited contact should be made. Use a cart to 
receive or send out products and paperwork.

Communicate with our Team through email or 
by phone.



Curbside Delivery

Driver will knock upon 
arrival. Put a cart 
outside the kitchen 
door for your driver to 
place your delivery.

1
Driver will place 
product on the cart 
and knock when they 
are finished, and you 
can retrieve your 
product.

2
Paperwork will be 
placed with product 
on the cart. 
Paperwork going out 
needs to be put in a 
manilla envelope and 
placed on the cart.

3



Drivers Route Schedule



Product Needs
Order Changes
Questions

Contact our Buyer Team
Louise Romo
Louise.Romo@twinriversusd.org

Kristina Mason
Kristina.Mason@twinriversusd.org

mailto:Louise.Romo@twinriversusd.org
mailto:Kristina.Mason@twinriversusd.org


Special Diets

Please contact -
Lisa Vorce
Lisa.Vorce@twinriversusd.org
for all questions or dietary   
needs you may have for your 
students. 

mailto:Lisa.Vorce@twinriversusd.org


Contact your Field Supervisor

 Emergency Needs
 Staff Assistance
 Sensitive Information
 Site Incidents 
 Menu Production Record Support
 Forecasting Support
 Technical Support

This Photo by Unknown Author is licensed under CC BY-SA

https://en.wikipedia.org/wiki/Fire_class
https://creativecommons.org/licenses/by-sa/3.0/


Thank you ALL 
for your hard 
work and 
dedication to our 
Students and 
Staff!
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