PUBLIC SCHOOLS

Frequently Asked Questions — School Dining

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

- Use disposable food service items;

- 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, add physical barriers such as plastic flexible screens if needed, 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):

Daily Meal Pick-Up Sites M-W-F Meal Pick-Up Sites
Rogers- 11:00 am - 1:00 pm **Stoklosa- 3:15 pm - 4:00 am
Robinson -11:30 am -12:30 pm **Greenhalge- 2:30 pm - 3:00 pm
Butler- 12:00 pm-1:00 pm **Murkland- 12:30 pm - 1:00 pm

Morey: 11:00 am- 12:00 pm **Lincoln- 1:00 pm - 1:30 pm
Wang- 12:00 pm-1:00 pm **LHS- 8:00 am- 9:00 am

Daily includes Breakfast and Lunch **2 Breakfast, 2 Lunch on Mon and Wed
3 Breakfast and 3 Lunch on Friday’s **3 Breakfast and 3 Lunch on Friday’s

Any questions or concerns please email us at FoodServices@lowell.k12.ma.us



mailto: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 labor, 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://www.lowell.k12.ma.us/Page/4374

Find out more!



https://www.lowell.k12.ma.us/Page/4374
https://lowellk12ma.nutrislice.com/
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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.
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