PUBLIC SCHOOLS

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 receive meals for the weekend days
on Fridays at all of our meal sites.

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