
 

 

1. There aren’t enough vegetarian options. 

Daily we offer chef salads (with option of beans or cheese); peanut-butter or sun butter and jelly  

sandwiches; cheese sandwiches; yogurt/cheese platters; hummus plates (BJHS/BHS).  Hot vegetarian  

options are provided weekly at all schools and every Friday at elementary schools.  

 

2. Too much processed food! 

In a large foodservice establishment where hundreds of meals are prepared to serve students in a short time frame, it is 

difficult to provide the number of staff and kitchen space needed to scratch cook all meals and meets the demands of 

lunch time periods, number of students, and ample customer service.  So, we do a blend of scratch cooking and using 

some items that are ready to heat and serve to allow us flexibility in providing a nice variety of healthy items for 

students in a timely manner to meet the needs of all involved during the lunch hour. Daily, fresh fruit and vegetables are 

available, lean protein sources, whole grains, and low-fat milk—all components for a well-balanced and healthy diet! 

 

3. My child doesn’t get enough to eat—portion size is too small. 

We are regulated through ISBE by USDA on nutritional requirements for meals over a weekly basis. We are restricted to 

a range of calories, saturated fat, Trans fat, sodium, and more!  So, this lends itself to decreased portion sizes in some 

cases to keep meals in line with the recommendations which are intended to build a healthy student.  It should be 

known that students can take up to 5 components at a meal: entrée (grain/protein), fruit, vegetable, and milk daily. So, 

make sure your student is taking advantage of all food items that are available! 

 

4.  I want my children to eat local—where is Farm to School? 

District 87 is working with Farm Logix, a company designed to bring local foods to schools. We order fresh, local produce 

through Farm Logic and get delivered with our weekly food deliveries. We also receive information on the farmer and 

location of the produce that we receive.  We hope to continue this effort and increase it as pricing becomes more 

affordable for local produce. 

 5.  I want my child to eat healthier meals 

District 87 provides well-balanced meals daily.  Each day a student can take up to 5 items!  Grain, protein (or 

You asked, we answer! 
A recent survey sent out to parents yielded some common questions and concerns about our meal 

program. Below you will find our TOP 10 issues, concerns, questions we felt were important to 

address.  Answers are attached and found on our website. 



combination entrée), fruit (up to 2 at BHS), vegetable (up to 2 at BHS), and a milk.  All grains are whole grains. Many lean 

protein sources are available including turkey, legumes (beans), hummus, yogurt, and reduced fat beef.  Fresh fruits and 

vegetables daily.  Milk is low-fat or skim flavored.  Every day can include all food groups and good choices from each 

group.  Our al-a-carte items starting in 2014-2015 meet Smart Snacks guidelines which strictly limit, calories, fat, sugars, 

vitamins/minerals, and requires the item to fall into a food group.   

6. I want my child to eat a well-balanced meal, not just a sandwich with milk. 

As mentioned above, each student is entitled to up to 5 components (grain, protein, fruit, vegetable, milk) on their tray 

and MUST take a fruit or vegetable at lunch to make a complete meal.  Speak to your child about this option if you are 

concerned they do not take all items that are available. 

 

7. We want real people cooking real food 

Each day “real” school nutrition staff arrives to work and work hard to prepare the day’s menu.  We are fortunate in 

District 87 to have a cook and staff at each building with their own kitchen to prepare their own meals.  Many districts 

have to satellite meals which can make quality more difficult.  District 87 students are fortunate to have their own 

school nutrition staff preparing and serving fresh meals every day! 

 

8.  But you sell junk food 

The “junk food” is likely referring to al-a-carte items.  Over the last few years we have been decreasing the number of 

items that are high in fat, sugars, calories, and other nutrients of concern.  In 2014-2015, Smart Snacks guidelines will 

take effect which strictly limits what can be sold during the school day (including vending, and fundraisers).  All items will 

need to be nutritional guidelines that govern calories, saturated and Trans fat, sugars, and sodium in addition to 

providing a food group.  Take a look! 

 

9. Student meal account questions, contact the School Nutrition Office. 

 

10. I didn’t know I could offer comments or suggestions on the menu! 

You can!  Please call Julie McCoy MS, RD, LDN at 309-827-6031 ext. 1023 or email at mccoyj@district87.org.  OR talk to 

your school’s school nutrition manager! 

 

If you had a specific comment that was not addressed, please feel free to contact 
the School Nutrition Office and we will be happy to answer your questions! 
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