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Frequently Asked Questions — Food and Nutrition
Updated 4.5.21

How will you ensure a safe dining environment for students this school year, as a
response to Covid-19?

Keeping students safe while eating with us is our #1 priority. We are constantly working closely
alongside LPS community leaders to prepare and evolve our dining operations to respond to
changing needs. Our key areas of focus will be to:

- Introduce more classroom dining; this will help avoid crowds in the cafeteria, when possible

- Offer pre-packaged boxes or bags; this will help avoid sharing food and utensils.

- Close or minimize communal spaces; otherwise, keep physical distance of at least 6 feet
apart and stagger use of these spaces, while cleaning and disinfecting between use.

Will my child have access to school meals, regardless of the school’s reopening plan
for the 2020-2021 school year — whether at school or in-home learning? Yes. Regardless
of the school’s reopening plan, meal sites will be open to allow families to pick-up meals. There
are grab-and-go meal options available at the following location(s)

All Students are eligible to receive breakfast and lunch at no charge!

Spring 2021
Remote Meals Schedule for LPS Students!

As we welcome more students back to in-person
learning we are adjusting meal service days starting 4/1/21

Daily Pick-Up Sites
Stem Academy - 11:00 am - 1:00 pm

M-W_I Meal Pick Up Sites
LHS - 8:00 am - 9:00 am
Morey - 11:00 am- 12:00 pm
Robinson -11:30 am -12:30 pm
Butler - 12:00 pm-1:00 pm
Wang - 12:00 pm-1:00 pm
Murkland - 12:30 pm - 1:00 pm
Lincoln - 1:00 pm - 1:30 pm
Greenhalge - 2:30 pm - 3:00 pm
Stoklosa - 3:15 pm - 4:00 pm
ALL SITES ARE CLOSED on Friday 4/2
Additional meals are available at all sites on
Wednesday 3/31 and at the Stem Academy on Thursday 4/1/21
ALL SITES ARE CLOSED on Monday 4/19
Additional meals are available at all sites on Friday 4/16/21

Students will receive two breakfasts and two lunches on
Mondays and Wednesdays at M-W-F sites.
Students will also 1 ive meals for the weekend days

on Fridays at all of our meal si

Any questions or concerns please email us at FoodServices@lowell.k12.ma.us
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What will the dining options be at the start of the school year, for breakfast and lunch?

To help ensure the safety of our students, we have modified our service style to reflect the
school’s reopening plan. We have made changes with equipment and staffing, as well as
adapted our menus and packaging to align with each service style. We will be starting with a
limited menu. Menus will be available on the LPS website at https://lowellk12ma.nutrislice.com

As we transition to more in-school learners and continue to provide meals for remote students

we are only offering sandwiches, salads, and platters from 4/5/21-4/12/21. We will add hot
meals on Tuesdays and Thursdays starting 4/13/21.
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What measures are the cafeteria employees taking to ensure a safe and clean
environment?

Our Covid-19 training and tools include a robust re-opening plan that all employees have been
reviewed with our dedicated food service team. This includes instructions on cleaning

procedures and products, social distancing guidance, workplace hygiene, personal protective
equipment, and employee health checks.

:ng additional
Rle‘:;?mes to

SAFELY PREPARED keep you heal:hy

LEANING Each location maintains avariety oftoots and processes desigl d
CLE E: caf ‘

- to ensure the highest 1# of chean ntained - Each
’ igl Js of cleanliness aft e
s C EANING & = as:onn m;;:Dﬂ:np':‘sawﬂmlmgmdzrhemofspgclf\c: aning
' - ! e
‘ TATION mqungmenksfmwerysnmnanﬂgpu
ANITATI LY
i L

HIGH H HIN and frequent cleanin f all surfaces and items
cleaning of all surT:
1 1GH TOUCH CLEAN! G Extra ol gy

4 i ynation (oot
that are at mheuiskuﬁcmmmhnamm
E :
D

-
ity of hand -
STUDENTS Increased “?:;:‘Ll‘z?mum' ”HAND HYG‘ENE .
bt s h:::?:l;e[@d‘signagﬁ and s .
senvice options

~ communication Lo'pwmut!hindhyq iene. q
'
- ]

L]
hand = A
EMPLOVEES Substantia! md‘;g:?d%:unf o it .
e trairing, an incredse : T
bgne LN i every 20 mievis) AT
?ﬂadnawpropmbe \sse of PPE (gloves).
~

»”
ecificalty - .
pLS Specified chemicals aré uasu]nﬂdisuamnmr -
o N CHEMICALS e omments. DiverseY Qua;-ew‘unnn“
od serv b T
£ CHEMICALS, N fro e o e Y
” o MENTE b also maintains 30 Mmﬂgﬂgm s
: p e D-19 wirus-

JOEETE e S et

)
il deaning and Ty
EQUIPM ENT AlL EQ\I’\M[ut;ll‘md;ﬁsc'aamﬁ'd‘imﬁ‘
jitation, i distwashers, 5 for
Gt "::u:::g(he(kad multiple Gmes perﬂd_:;g“am!ql
@E? g ores.concentrations and fun
correct temy "

- -’ SOMAL PROTECT EQUIPMENT (PPE) Dining
PER’ ECTIVE EQUIPM
E rv'o encures that all lecatic s are property equippe
ervices rt

-

withthe n PPE toensure st and amployee
ecessal ot
hd

inclunﬂl\:;lwﬁ‘ m!sks(whemvm:[iled],e!g
“hv.?c;.ion thermometers, aprons/gowns.
prof 3
pPRODUCT )
rS ML
e VENDORS & SUPPLIE RS All uendnrsr:u?:::m =2
and sanitation e to Y
) SlYngnlsaﬁxaL Additional aunrrdawfwell :;::I
T ensre the saf ransfer
on Ve .
products.

ipt, storage.
FOQD SAFETY Standards f;:vrr:::rd;r::::::w = M“‘;.
i on
Il anf::s::;sis morikorad and documente!
gach stepdl

ination
rol, and conkaminal
temperature control.
50 that quality,

[isks are always managed
aramrw


https://lowellk12ma.nutrislice.com/

