


WHAT IS INDIRECT COSTS  

Based on All Expenses incurred by the 

Program except: Food, Supplies, & Food 

    Processing Supplies 

The base used to figure Indirect Cost is 

taken from Data 2 Years Prior 
 

The Percentage is determined for each 

District by DPI 



INDIRECT COST   

 

Child Nutrition is charged 10-15% 

Other programs are charged 1-4%  

 

Until 2008 Lenoir Co. Schools was 
Paying  $350,000.00 per year 

 



WHY LENOIR DOES NOT PAY 

 INDIRECT COSTS  

 

CNP is negative = Local districts pay 

 

Why take $ from CNP to give it back? 

 Wastes time & $ 
 

 

 

 

 



LENOIR COUNTY  

2006 CNP - $ 560,000.00 

2010 CNP + $ 81,359.52 

1 month operation cost = $488,760.05 

Based on 2010 SY      Lenoir:   .1623% MOC 

Federal Regs allows CNPs’ to be charged only if 

they have over 1 Month Operating Balance 

 

 



FRESH IN THE MENU 
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

 
 

 
 

1 

Breakfast Pizza 
 

Roasted Chicken or  
Chef Salad 

Turnips, Yams 
Pears, Apple 

Crackers 
Whole Wheat Roll 

Mac & Cheese 

2 

Poptart 
 

Beef Fiestada Pizza or 
Chef Salad 

Corn, Broccoli 
Applesauce 

Banana 
Crackers 

3 

Pancake & Sausage 
 

Catfish or Ravioli 
Whole Potatoes 

Coleslaw 
Pineapple 

Orange 
Corn Muffin 

6 

Apple Muffin 
 

Grilled Cheese Sandwich 
or Turkey Hoagie 
Vegetable Soup 
Glazed Carrots 
Peaches, Apple 

Crackers 
 

7 

Sausage Biscuit 
 

Chicken Fajita or 
Cheeseburger 
Black eye Peas 

Steamed Cabbage 
Mixed Fruit 

Orange 

8 

Breakfast Pizza 
 

Spaghetti w/ meat 
sauce or Chef Salad 

Green Beans 
Beets 
Pears 

Grapes 
Whole Wheat Roll 

Crackers 

9 

Donut 
 

Sausage Pizza or   
Chef Salad 

Corn  
Broccoli 

Applesauce 
Banana 
Crackers 

10 

Cheese Toast 
 

Catfish or BBQ 
Whole Potatoes 

Coleslaw 
Pineapple 
 Orange 

Corn Muffin 
Mac & Cheese 

13 

Blueberry Muffin 
 

Grilled Cheese Sandwich 
or Turkey Hoagie 
Vegetable Soup 
Glazed Carrots 
Peaches, Apple  

Crackers 
 

14 

Grits & Cheese Toast 
 

Nachos w/topping or 
Chick Fillet 

Green Beans 
Pinto Beans 

Mixed Fruit, Orange 

15 

Breakfast Pizza 
 

Roasted Chicken or 
Chef Salad 

Collards, Yams 
Pears, Banana 

Whole Wheat Roll 
Crackers 

16 

Poptart 
 

Pepperoni Pizza or  
Chef Salad 

Corn, Broccoli 
Applesauce, Grapes 

Crackers 

17 

Pancake & Sausage 
 

Fish Sandwich or 
Ravioli 

Whole Potatoes 
Coleslaw 

Pineapple, Orange 
Crackers 

20 

Apple Muffin 
 

Grilled Cheese Sandwich  
or Turkey Hoagie 
Vegetable Soup 
Glazed Carrots 
Peaches, Apple 

Crackers 

21 

Sausage Biscuit 
 

Salisbury Steak or 
Chicken Nuggets 
Mashed Potatoes 

Green Peas 
Mixed Fruit, Orange 
Whole Wheat Roll 

22 

Breakfast Pizza 
 

Roasted Chicken or 
Chef Salad 

Turnips, Yams 
Pears, Grapes 

Whole Wheat Roll 
Crackers 

23 

Poptart 
 

Peanut Butter Sandwich 
or Turkey Hoagie 

Fresh Carrots 
Raisins 

 
EARLY OUT 

24 

 
 
 

WORKDAY 

27 

Blueberry Muffin 
 

Grilled Cheese Sandwich  
or Turkey Hoagie 
Vegetable Soup 
Glazed Carrots 
Peaches, Apple 

Crackers 

28 

Grits & Cheese Toast 
 

Nachos w/topping or 
Chick Fillet 

Green Beans 
Black Beans 
Mixed Fruit 

Orange 

29 

Breakfast Pizza 
 

Roasted Chicken or 
Chef Salad 

Collards, Yams 
Pears, Banana 

Whole Wheat Rolls 
Crackers 

 
Menu subject to change 

A choice of low-fat milk & juice served daily 
 

MEAL PRICES: 
 Breakfast                1.25                 Lunch – K – 12    2.00 
Breakfast Reduced  .30                 Lunch Reduced    .40 

 
 

Adult – Al a carte Prices For Breakfast & Lunch 

 

 

 



BARRIERS FOR FRESH 

• Product Cost: Fresh is more expensive 

• Storage Space: Old Schools/Old 

Refrigerators, limited space for New 

Refrigerators 

• Preparation Space: Small kitchens 

• Equipment: Needs for updated, proper 

equipment 

 

 



MORE BARRIERS 

• Labor Cost: More Time to Prepare 
Fresh  

• Training for Staff 

• Availability: Seasonal, Weather, Cost 
out of season 

• Waste: Thrown away if not consumed 

• Regulations on Procurement-GAP 
 



CASHIER RESPONSIBILITY 

Reimbursable         Reimbursable 

    Breakfast                         Lunch 

 

Plate Must Have at least 3 of the components offered:   Plate Must Have at least 3 of the components offered: 

 

At least 4 components have to be offered     At least 5 components have to be offered. 

 

 

1 Meat/Meat Alternate (Egg, Cheese Sausage)    1 Meat/Meat Alternate 

 (1 oz.)          (2-3 oz.) 

 

2 Breads           2 Servings Bread 

 (1 oz. each)          (2 oz. total) 

 

1 Fruit/Fruit Juice        Combination: 1 Vegetable, 1 Fruit 

 (4 oz.)               2 Different Vegetables 

                 2 Different Fruits 

1 Milk/Dairy            (Each must be 4oz. or ½ Cup)  

  (8 oz.)        Fruit Juice at Lunch must be 6 oz.  

and counts as a Fruit Serving     

     

           1 Milk/Dairy 

            (8 oz.) 

 

         



LUNCH PREPAY  

Lunchprepay.com is available in Lenoir Co. 

 Payment can be made anytime, 24/7 

 Payment is fairly current, except the system does 
not update between 9:30am-2:00pm 

  -Too much exchange during service time 

 Parents can track students activity 

 System notifies parent by email when balance is 
low 

  



NEW STANDARDS/CASHIERS 

• To be Reimbursable, Cashiers will have to be 

sure all plates contain a Fruit or Vegetable 

 

• Retrain Staff – Labor before School Begins 

•Sending students back is time-consuming 

 

• Retrain Students, Parents, & Teaching Staff 

 

 

 


