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Who are we? 
• Mountview is a semi-rural school, about 5kms from the downtown core of Williams Lake.  We currently have 165 

student who come to us from a variety of demographic situations, as most schools have.  We live in central BC in 
the Cariboo-Chilcotin, one of the largest geographical School Districts and areas in our Province.  Our main 
sources of income are forestry, mining, cattle ranching and tourism.  Some agriculture in terms of fruits and 
vegetables does exist as well.  Due to our small size, Mountview has a strong “family” base.  Our parents and our 
staff are very active and can be counted on to help in all areas of the school and community.   
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What are we looking at? 
• What don’t I know? 

• What do I think I know? 

• Where/How do I start? 

• What about helpers? 

• What about money? 

• Is it sustainable? 

• Is self-serve the best way? 

• How about those portions? 

• Where are my farmers? 
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All in a day’s work! 
A quick look at what our F2SSBar looks like. 
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F2SSBar prep starts around 8:30am. 

Meet the Tuesday 
morning prep crew: 

Kelly – Coordinator 

Cynthia – Volunteer 

Bonnie – Volunteer 

Wendy – 2nd in 
command. 

A friendly group in a very small space! 
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Students help set-up at 10:40am 
Kay-Cee 

Ariel 

Cody 

Sam 

4 crews of 4 students 
to set-up and clean-
up on Tuesdays and 

Thursdays. 
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And here’s where it all happens … 

We use ¼ of our 
gymnasium.  It 
used to be in an 
empty classroom 
but moved to gym 
3 years ago. 

Set-up takes 
about 15 – 20 

minutes. 
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The girls bring the salad bar units in and set them up  ….. 
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Meanwhile, the boys are bringing the tables in  ….. 
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Now we sanitize everything with vinegar  …. 

Sneeze guards 

Slide rails 

All table tops 
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Ice Packs 
Sanitizer 

Plates 

Cutlery 

Napkins 

Salad Dressings 

Table for volunteers 

Bowls for noodles 

Cottage Cheese 

Special salad goes here! 

Greens 

A bit more prep  … 
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Still a bit more prep  … 

Enter 
the 

food! 
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Questions? 

13 



Kindies enter @ 11am  … 

• Enter 

• Sanitize 

• Help yourself 

• Stomach is as large as your fist 

• Take a little bit of everything but not a lot of anything! 
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More Kindies  ….  more food  … 
• Adults and older students are 

always there to help but never do 
the serving for the little ones  ….  
Even the Kindies can do it on 
their own! 
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What’s on 
today’s menu? 

• Carrots, tomatoes, peppers, 
celery, asparagus 

• Apples, banana, oranges 

• Cottage cheese & Chinese noodles 

16 



K’s to Grade 6’s 

All of the classes are through  … 
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• Morning and 
afternoon crew 
together for 
lunch. 

• Very important! 

• About 150 meals 
in 15 – 20 
minutes! 

• Volunteers and 
their children do 
not pay for lunch. 

11:20  …..  Time for a break  ….. 
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Questions? 
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Lunch is over – let the cleaning begin  … 

• Finley 

• Parker 

• Cleary 

• Isabelle 

At 12:00, right after lunch, 
the clean-up crew reports 
for duty.  This takes about 
15 minutes, but sometimes 
as long as 30 minutes. 
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Reverse the order  ….. 
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Put everything away  … 
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• Wendy 

• Becky 

• Karen 

Almost done  …..  It must be 1:30 or so …. 
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Some tid-bits for you  ….. 
A quick look back over the years. 
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Comparison over the years  ….. 
Then Now 

No salad bar units?  No problem!  Improvise with tubs and bowls.  Use ice if needed? 
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Comparison over the years  ….. 
Then Now 

We started in a classroom and now we use our gym.  Both work very well! 26 



Comparison over the years  ….. 
Then Now 

Old stove, dishes by hand, limited counter 
space, working on tiled cement floor, no 
under counter lighting. 

Double oven stove, dishwasher, moveable 
counter, floor mats for comfort & safety, 
under counter lighting. 27 



Comparison over the years  ….. 
Then Now 

Paper & plastic cuts down on help 
needed, low cost in short term, but 
adds to our environmental foot print. 

Using dishes & metal cutlery reduces 
waste, requires more staff, and has a 
higher initial cost. 28 



What about cost/meal? 

K’s, 1’s & 2’s used to pay 
$3/meal.  Now they pay 
$2.25/meal. 

Gr. 3’s & 4’s used to pay 
$3/meal.  Now they pay 
$3.25/meal. 

Gr. 5’s & 6’s used to pay 
$3/meal.  Now they pay 
$4.25/meal. 
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Who tracks the money?  
• Once a month I type up a newsletter, secretary runs them off and 

teachers pass them out to students to take home.   

• Teachers collect returned forms and $$$ and send to the office. 

• Secretary tracks who has paid using class lists.  Rarely ever used. 

• Secretary gathers money and deposits it twice monthly. 

• Secretary (and I) write cheques for shopping. 

• Secretary and I complete forms for honorariums. 

• Secretary passes all $$$$ info on to me and I track it on a monthly 
spreadsheet. 
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How the 
money is 
tracked … 
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What about getting help? 
• I have two paid Coordinators.  Cost is around $1000/month. 

• The main coordinator receives an honorarium of $75/meal.  She 
plans the menus, does all the shopping, and gets all volunteers. 

• The 2nd coordinator is paid $50/meal and helps with the above 
plus takes over in case of an absence. I pay her more on these days. 

• Both coordinators work full days on Tuesdays and Thursdays.  The 
main coordinator shops on Monday. 

• Having great coordinators makes everything else work!!!!! 

• Don’t forget to use your students ….. They are wonderful helpers! 
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Tell me about portions  ….. 
• Teachers teach, and I stress, a few items, on a regular basis: 

– Your stomach is about the size of your fist – but take a bit more. 

– Take those things you like and try a wee bit of those things you’re not sure of.  
You never know! 

– Be respectful of others – Take a little bit of everything but not a lot of anything! 

– You can always come back for seconds! 

• At first the younger ones always take too much but over a very short 
period of time they learn what they like and how much they can eat. 

• At first the younger students find using the tongs difficult so we have 
their reading buddies help them.  After a couple of weeks all is good! 

• Compost buckets are put in every classroom.  It’s easy to see which 
rooms are taking too much food and/or wasting food.  Teachers and I 
deal with this on a room-by-room basis. 
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Where are my farmers? 
• In your community.  Sources to use: 

– Public  Health’s Community Dietician 

– Local Farmer’s Coop 

– Local Farmer’s Markets – mostly in summer months when we’re not in school  

– Local Health Authority – Dietician from your local hospital 

– Locally owned/operated food stores and/or grocery chains – they too carry locally grown foods! 

• I’ve never met a farmer/producer that didn’t want to help!  Most just don’t know how to. 

• In many parts of Canada the growing season and the school year don’t match.  Can you: 

– Arrange for long term cold storage? 

– Promise to use a certain amount of produce and expect the farmer to store & deliver until all is 
consumed? 

– Make deals with your local Farmer’s Coop to store and sell to you? 

– Purchase from locally owned food stores the vegetables and produce from as close to home as 
possible? 

• In the end, teaching children where their food comes from (field trips???), and teaching 
them about proper eating and nutrition, is the best way to ensure their health and a 
healthy life style for years to come. 
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We’re back where we started!!! 
• Where/How do I start? 

• What about helpers? 

• What about money? 

• Is it sustainable? 

• How about those portions? 

• What don’t I know? 

• What do I think I know? 

• Where are my farmers? 
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Questions? 
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Time’s Almost Up!!! 
Any other questions? 

Thanks for having me!  Hope this was helpful! 38 


