Meeting at BUSD

Tuesday, October 15, 2002, 2:00 PM

Re: Planning Issues regarding the BHS Food Service Facility

Present: Michelle Lawrence, Sup.

Steve Marshall, Marshall and Assoc. Food Service Consultants

Gabriel McCurtis, BHS Vice Principal 

Dibsy Machta, parent representing BHS Facilities Committee

Karen Candito, director, BUSD Food Service, 

Bob Rudometkin, Project Manager, Milvia Street Building Construction

Lew Jones, Manager, BUSD Facilities

Bruce Wicinas, parent representing Citizens’ Construction Advisory Committee

Eric Weaver, parent representing Nutrition Advisory Committee

Long Range Goal
“It’s my (M. Lawrence) hope to close the BHS campus within three years.” To do this the campus must by then have capacity to feed the students on campus. The rule, as is typical on high school campuses, is we must be serve food to 30% of the students. The rest bring their food or do not eat. Hence we need to serve food to about 1000 students. It must be accomplished in one, 25 minute lunch period. There are overwhelming educational reasons to hold to a single rather than a double lunch period. This is the challenge.

Capacity and Costs of the Milvia Street Facility

As designed, the new facility can serve 250 – 300 students in 25 minutes. The equipment is already ordered and on its way. In spite of this we are prepared to change our plans right now even though it will have a cost consequence.

Steve and Lew have gone over the plan for the new facility. It’s a food court, not a speed line. As a food court it’s pretty well planned. There is enough cooking capability. There is flexibility about what can be prepared and served. It is possible to serve “fresh” items (“fresh” defined as prepared an hour before.)

But it is possible to modify the facility to make portions of it a one-sided “speed line.” This can increase the serving capacity to 425 – 450 students. It requires replacing some elements of the front row of equipment and casework. Guide bars must be added which would parallel the counter front. This is a modification, not a major re-design of the facility.

The staff costs of the new facility are significant. It needs a serving and cashier staff of about eight people. Inherent in its design are multiple points of payment (cashiers.) The most labor-frugal arrangement of food service, which is quite different from our design, entails only two cashier stations.

Bruce asked Steve, is our scheme for the Milvia Street facility extravagant compared to ones at other high schools? Steve said “no”, in fact everybody wants food courts. Kids don’t like speed lines. An additional problem of speed lines is the volume of theft. Prepackaged commodities can be easily slipped into pockets and backpacks. The serving and cashier staff will not police this. Curbing theft requires additional staff. This is a cost tradeoff.

Dibsy asked if transaction speed, which is the rate limiting factor of food service, can be speeded up by means such as “swipe” cards? Steve said, possibly. But there are only about two high schools which have those. One is Folsom. To see costs savings via a swipe card it is necessary to make everything a uniform price so that items do not have to be keyed into a register. So at Folsom portions are sized and are combined so that all choices, all varieties of “meal”, cost $2.50. This uniform size of purchase rather than the swipe cards accounts for transaction speed. Steve said that Folsom is innovative on other accounts as well. It has an “entrepreneurial” model; the guy behind it has a web site, etc.; Dibsy offered to visit and report back. Michelle and others were delighted by the offer.

Some wondered, “will the new facility be used to its capacity?” Gabriel observed that all BHS kids presently situate during lunch in fixed locales of the campus. The Latino kids gather at X; the Black kids gather at Y, the White kids “hang” at Z. Can this new facility, even if architecturally dramatic, be regarded as sufficiently “cool” that kids will eat there and use it to its capacity? Gabriel observed that it’s easy to serve a large number of kids quickly if they are well behaved. He believes that this facility is apt to attract a civilized crowd which will help it function to expectation.

Delivery, Storage, Conveyance of Food

Bruce asked whether arrangements for food deliveries were adequate. The alternate options for delivery are backing a truck into the gate between the new building and A building, or parking a truck at the double access doors on Milvia Street near Kittridge. Backing a truck into the gate would always require the help of security monitor personnel. Stopping a truck alongside the building on Milvia would interfere with the bike lane and impact traffic on Milvia. But Milvia is a very wide street and might accommodate some special lane arrangement in vicinity of this door for loading’s sake. The space for receiving the delivered food is adequate depending upon how often the food is delivered. If deliveries are only a couple times per week, then some space of the attendance suite – adjacent to the kitchen - may need to be surrendered to food storage.  (Note – the explanatory plan most of us have of Level I, dated, “1998”, is obsolete. The arrangement of rooms in the vicinity of the food service kitchen differs.)

How to feed 1000 students in 25 minutes?

Lew briefly outlined the infrastructure anticipated for feeding 1000. It’s a long-term plan because it requires extensive modifications of buildings which entails review by the state. It implies three years from start of planning to occupancy. 1) The new food service facility is modified so it can serve 425 -450. 2) The Good Food Café is completely redesigned so it can deliver meals for 375. This is a radical change from its present role, and requires major physical changes. 3) The existing service in the Community Theater space would remain and serve 125; 4) The existing portable (not yet opened) would remain and serve 125; 3) Two small food carts could be purchased to serve 25 children each. Total capacity is 1000.

Bruce observed that the plan envisions a huge infrastructure, with a significant total “footprint”, scattered over several locations of the BHS campus. Its use is limited to 25 minutes per day, M-F. It will require substantial staff to operate. In turn, each facility will have to be opened, powered up, warmed up, powered down, closed, cleaned and secured each day. Thus it will a significant cost to maintain. The facilities located out of doors or in rooms used at other hours may be subject to vandalism. The magnitude of the whole is daunting. Nearly all this labor cost will be addition to the District’s budget, since it is not replacing anything currently in the budget.

Bruce asked whether the District had calculated the anticipated operating costs of the Milvia St. facility? Michelle answered with a grimace. Steve told us that a high school our size with a well-run food facility loses $50,000 per year. This is on cost of food, food preparation, food delivery and food selling.  Other costs of labor such as custodial and security costs are typically born completely by the District general fund.

Bruce recalled that the food carts at U.C. serve quite a large number of people. Steve reminded that the carts at U.C. can sell throughout the day, making them a viable business. According to our plan the selling opportunity is limited to 25 minutes only. No private operator is likely to be interested.

Bruce suggested, since the Good Food Café upgrade and other changes could take three years because they involve major construction, a resolution could be put before the board right away, asserting that the campus will be closed on X date about three years in the future. This will force serious community debate and ultimately test the community’s will. If it passed, then it would start the clock on the expensive, long-term changes.

Dibsy and others disagreed, recommending a step-by-step approach. First get the new facility up and running, hopefully with a 450 capacity. Its inauguration will change the BHS mindset and alter student social behaviors. We’ll then be better able to assess the viability of going to the next step. Lew agreed that the planning and even the design of the Good Food Café upgrade could go ahead even without certainty about closing the campus. If the whole strategy were aborted we’ll only be out the design costs, about 10% of the project.

Conclusion

The meeting concluded with the understanding that the District would go ahead with the proposed modification to the new food facility. The design team would be consulted regarding the physical changes, particularly about the need to add guide bars to route the one-sided speed line. Dibsy will go to Folsom. Karen will make an estimate of labor costs for operating the new facility. The representatives would carry these tidings back to their committees. We thanked the administration for the opportunity.

Notes by Bruce Wicinas

