
Sample Business Case Set B: Middle & High School 
Kitchens 

Higher Volume, Menu Variety, and Student Participation 

 

Summary 

Middle and high school kitchens operate at a different scale than elementary schools: 
higher meal counts, broader menus, à la carte programs, and intense peak-period 
demand. As USDA nutrition standards continue to evolve—driven by the Dietary Guidelines 
for Americans—secondary schools face increased scrutiny around execution consistency, 
food safety, and reliance on compliant preparation methods. This business case outlines 
targeted equipment investments that help secondary schools meet compliance 
requirements, protect federal reimbursement, and maintain student participation without 
increasing staffing levels. 

 

Policy & Funding Background: Why Secondary Schools Face Greater Risk 

USDA nutrition standards tied to the National School Lunch Program (NSLP) and School 
Breakfast Program (SBP) apply equally across grade levels, but secondary schools carry 
higher exposure due to: 

• larger daily meal volumes, 
• more complex menus and à la carte offerings, 
• higher per-site reimbursement totals, and 
• greater operational variability during audits. 

When execution is inconsistent—or when kitchens rely heavily on processed foods that no 
longer meet thresholds for sodium, added sugars, or meal pattern components—districts 
increase their risk of: 

• corrective action plans, 
• reimbursement delays or reductions, 
• higher food costs due to limited vendor options. 

In short: secondary kitchens must scale compliance reliably, not just plan it. 



 

Operational Reality in Middle & High Schools 

Secondary kitchens typically contend with: 

• large student populations concentrated into short lunch periods 
• expanded menus, including hot entrées, sides, and à la carte items 
• higher throughput expectations with the same or fewer staff 
• pressure to maintain quality to sustain student participation 
• increased food safety and storage demands 

Equipment in these environments must support speed, consistency, and flexibility—not 
just basic cooking. 

 

Recommended Equipment Focus for Middle & High Schools 

B1. Medium–High Capacity Combi Oven 

Scalable Scratch Cooking Without Adding Labor 

Estimated Cost Range (planning): $30,000–$75,000+ 
(Final pricing depends on capacity, rack configuration, controls, accessories, utilities, and 
installation scope. See attached quote.) 

Why this matters for compliance and funding 

Combi ovens enable consistent scratch preparation of proteins, vegetables, and grains at 
volumes required by middle and high schools. This directly supports USDA-compliant 
cooking methods while reducing dependence on processed foods that may no longer 
qualify for reimbursement. 

What a higher-capacity combi oven enables 

• Large-batch roasting of vegetables with consistent results 
• Steaming and roasting proteins at scale 
• Baking whole-grain items with uniform quality 
• Reheating prepped food without drying or quality loss 
• Producing multiple menu components concurrently 

Why secondary schools value combi ovens 

Higher throughput without adding staff 



• faster cook cycles and fewer steps during peak periods 

Consistency across lunch waves 

• reduced quality drop-off between first and last lunch 

Waste reduction 

• fewer overcooked batches, fewer re-fires 

Menu flexibility 

• supports rotating menus and student-preferred items that remain compliant 

Operational impact leadership cares about 

• faster service during short lunch windows 
• improved consistency that supports participation 
• reduced stress on staff during peak demand 

See Attached Quote for recommended capacity, rack configuration, accessories, utility 
requirements, installation scope, and final pricing. 

Fill-In Notes (Combi Oven – Secondary) 

• School(s): _______________________________________ 
• Average daily meal volume: ________________________ 
• Number of lunch periods per day: __________________ 
• Menu expansion planned (entrées, sides, à la carte): 

 

• Current service bottlenecks (speed, quality, staffing): 

 

• Expected benefits (check all that apply): 
☐ Faster throughput ☐ Improved consistency ☐ Reduced waste ☐ Menu flexibility ☐ 
Labor efficiency 

 

B2. Food Prep Equipment for Throughput 

Supporting Volume, Portion Control, and Compliance 

Why this matters for compliance and reimbursement 



As menus expand and fresh ingredients increase, prep speed and portion consistency 
become compliance issues—not just efficiency concerns. Inconsistent portioning can 
affect: 

• meal pattern compliance, 
• cost control, 
• audit findings related to component quantities. 

Typical equipment scope 

• High-capacity food processors 
• Slicers for vegetables, proteins, and cheese 
• Durable prep tables designed for continuous use 

Operational value in secondary kitchens 

• faster prep during early production windows 
• consistent portions across multiple lunch periods 
• reduced repetitive labor and staff fatigue 
• improved food safety through controlled workflows 

See Attached Quote for recommended equipment list, capacity, layout considerations, 
and final pricing. 

Fill-In Notes (Prep Equipment) 

• Prep bottlenecks today (describe): ______________________________ 
• Items currently limiting menu execution: ________________________ 
• Portion consistency issues observed (if any): ____________________ 
• Equipment requested (check all that apply): 

☐ Food processor ☐ Slicer ☐ Prep table ☐ Other __________ 

 

B3. Refrigeration & Freezer Capacity 

Protecting Fresh Menus and Reducing Waste at Scale 

Estimated Cost Range (planning): $20,000–$45,000+ 
(Varies by configuration and site conditions. See attached quote.) 

Why this matters for compliance and funding 

Fresh menus increase on-hand inventory of produce, dairy, and proteins. Without 
adequate refrigeration and freezer capacity, secondary schools face: 



• food safety risks, 
• higher spoilage and waste, 
• emergency purchasing at higher cost, 
• audit exposure related to storage and temperature control. 

Common operational needs in secondary schools 

• Multiple reach-in refrigerators for daily prep 
• Walk-in coolers to support volume purchasing 
• Freezer capacity for batch production and holding 

Typical planning ranges 

• Walk-in cooler: $6,000–$28,000 
• Freezer units: $2,000–$10,000+ 
• Reach-in refrigeration as needed 

See Attached Quote for site-specific refrigeration design, capacity recommendations, 
installation scope, and final pricing. 

Fill-In Notes (Cold Storage) 

• Existing refrigeration capacity issues: _________________________ 
• Number of units recommended: _________________________________ 
• Estimated waste reduction opportunity: ________________________ 
• Menu items requiring additional storage: ______________________ 

 

Recommended Approval Language  
These equipment investments are recommended to ensure middle and high school 
kitchens can consistently execute USDA-compliant meals at required volumes while 
maintaining service speed, food quality, and food safety. Approval is requested based on 
the attached quote, which provides detailed pricing, specifications, and installation 
requirements. 
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