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RAISE YOUR HAND
GERM FREE!

HANDS-FREE SINKS
TO HELP PREVENT

SPREADING OF GERMS

7-PS-90
• Pedestal Base
•  Foot Pedal

Actuated

7-PS-58
• Spacesaver
•  Knee Pedal

Actuated

7-PS-131
•  Touch Free

Soap & Faucet
•  Sensor Actuated

advancetabco.com/handsfree

Industry Leader In
Hand Washing Sinks

OPTIMIZE YOUR SERVING LINE

SAVE LABOR

REDUCE COSTS

RMC = ROI

Do the math with 
our online ROI 
calculator:

traulsen.com     |   Traulsen © All Rights Reserved.

THE 1, 2, 3’S  
OF RMC 
Our RMC Milk Coolers save  
you time and money.   

Top Ten School Foodservice Trends

Breakfast All DAy
Handheld food
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Campus Students Craving
When it comes to snacking, on-demand fresh and healthy 
snacks are very popular.

MAKING THE CONNECTION

83% of college students surveyed said they 
prefer healthy options for snacks.

95% of campus food directors surveyed 
said they use social media to connect

85% said social media tools are very important for promoting 
foodservice venues. In addition, the real time feedback helps 
directors improve their foodservice programs.

CAMPUS DINING APPS
MAKE IT EASY and INTERACTIVE! College dining apps help 
operators connect their offerings with student lifestyles. For 
example, students utilize apps to find food choices available 
across campus in real-time. Features that allow students to 
track calories, among other things, are top-rated.
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Build Your 
Custom Cart www.cambro.com

The Newly Designed 
Cambro Vending Cart

• Safety-First Design 12" barrier standard with optional Merchandisers.

• Open-Well feature for a variety of serving configurations.

• Eye-Catching graphic options to suit any operations - Customizable by request.

• Ample storage for restock food and beverages.

Menu Development
When planning menus, school nutrition pro-
fessionals must:

Understand and abide by school meal regula-
tions, including complex nutrition standards
Ensure cafeterias have the necessary equip-
ment and trained staff to prepare and safely 
serve each item to hundreds of students each 
lunch period;
Meet the taste preferences of increasingly 
diverse student bodies;
Stay on budget!

Today’s students have had nutrition education and are 
well-versed in the benefits of healthy food. This knowledge 
is what is driving the choices they make for themselves.

There was a time when hiding the healthy ingredients in 
menu items was considered the way to go.  The desire to 
have full transparency on the ingredients for health and 
allergen awareness is what is important to students today.

There are more fruits and 
vegetables on the menu than 
ever before and healthy fats 
have found their place in a 
balanced diet. 

Although in place for many years in public schools, 
a recent Y-Pulse study found... 

Campus Students Craving Fresh, Fast... Fuel!

Students want 
fresh, fast fuel 
for wellness

82% of universities said their campus has
a wellness policy or program in place.

Of the other 18% that did not have a formal policy, 45% 
said a program was pending.

Mood-Boosting Foods
Students are connecting what they eat to brain health and 
how they feel emotionally. Awareness of food choices that 
can help consumers be more calm, alert, confident, and more 
are attracting students more than ever.
Educating students on the benefits that food can have on 
mental wellness and offering menu items that include these 
foods is a great addition to a successful wellness program.

Blueberries are loaded with antioxidants, vitamin C and a 
compound called anthocyanin.  Blueberries promote brain 
health, boosting short-term memory, concentration, and 
focus.
Kale contains vitamin B6, folate, and iron, which are all 
essential for the production of serotonin and dopamine, the 
feel-good hormones.
Chickpeas support the production of the feel-good 
hormones serotonin and dopamine and vitamin B6, which 
can help prevent anxiety.
Spinach contains the vitamin folate which reduces anxiety 
and promotes a feeling of calm.
Carrots contain lutein, which can help you feel more alert.

Watch for more trends, challenges, 
solutions, and opportunities throughout 
the upcoming pages.
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Better Steel. Better Tools. Better Results.

S1458PCP

The Duke Waterless Hot Food Well 
gently holds hot food for that just-cooked, 
straight-out-of the-oven taste.

Scan to discover what the Duke Waterless Hot Food Well can add to your 
serving system and visit dukemfg.com to see what else Duke has to offer

easy-to-clean 
non-stick liner

easy-to-use 
touchscreen

The Concerning Challenges for School 
Foodservice Professionals
The School Nutrition Association conducted a survey identifying 
the top challenges reported from foodservice operators across the 
country. See the findings below.
1. Menu	items	not	being	available	in	sufficient	quantities
2. Supplies/packaging	not	available	in	sufficient	quantities
3. Menu items discontinued by manufacturers
4. Staff shortages

90% of districts with 25,000+ enrolled students reported staff
shortages as a significant challenge. The increased need for
staff to accommodate adjustments needed due to supply
shortage challenges and covid protocols, and everything else
increases the labor shortage concern.

5. Rising costs
In the survey, 97% of respondents said higher labor and product
costs created significant challenges.

USDA Response to Supply 
Chain Disruptions

Promised $1.5 billion in assistance to 
schools for purchasing supplies to 
ensure students have access to 
healthy meals.

Waived	financial	penalties	for	any	meal	
pattern shortcomings caused by supply 
chain issues.

Permitted school districts to enter 
into emergency, non-competitive 
procurement contracts with companies 
for the 2021-22 school year. This allows 
schools to make last-minute purchases 
at grocery stores.

School Lunch Foodservice Professionals
With all of the challenges, they never give up!  Their dedication to making sure all children have healthy food to 
eat is remarkable. With resilience, creative solutions, successful partnering, connection to the needs of every 
child, and a lot of extra work, they are keeping students well-fed and nourished.  They are the true super heroes!
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It is the determination of school foodservice professionals that 
ensures all students have healthy meals available to them, which in 
some cases is the best meal of the day for them. See page 12 for a 
look at how some operators are navigating the challenges.

Source: School Nutrition Association, www.schoolnutrition.org

Source: USDA, FACT SHEET: USDA Provides Broad 
Support to Ensure School Meal Programs Succeed

https://www.fns.usda.gov/fact-sheet/fns-0006.21
https://www.fns.usda.gov/fact-sheet/fns-0006.21
https://l.ead.me/bcFBqq
https://schoolnutrition.org/
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School Packages
2022

STEAMCHEF BOILERLESS STEAMERS 
• 3-Year Warranty on Electric Models with Filter Purchase*
• 5-Year Generator Warranty on 10-Pan Steamers
• 3-Year Warranty on All Steamer Doors
• 1-Year Door Gasket Warranty on ALL Steamers
• ENERGY STAR models qualify for energy rebates

(www.energystar.gov/rebate finder)
• FREE Equipment Stand on electric SteamChef models:

22CCT6, 22CET3.1, 22CET6.1

STEAM JACKETED KETTLES 
• NEW 3-Year Parts and Labor Warranty

on Tabletop and Floor Mounted Kettles
• NEW 10-Year Kettle Jacket Shell Warranty

TILT SKILLETS
• NEW 3-Year Parts and Labor Warranty

on all Floor Mounted Tilt Skillets
• NEW 10-Year Skillet Pan Warranty
* Filter not required for connectionless model 22CCT6

KET12T KGL40

SGL40TR           SGL40T1

22CCT6 24CGA10.2ES
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All-in-one  
Innovation.

Table-Top
Access!

Storage!

Introducing the New! Quick Access Can Opening Station from Edvantage® by Edlund. With our exclusive 
table-top mounted can dispensing racks, there’s less bending and lifting of heavy cans, which can reduce  

the stress on your back. Plus, opening cans has never been easier with the included built-in  
Stainless Steel Can Opener.  Available in mobile models with locking casters or fixed leg versions,  

our NEW! Quick Access Can Opening Station puts every other can rack station at a DIS-Edvantage!

Where Inspiration Meets InnovationTM

Edlund Company LLC, 319 Queen City Park Road, Burlington, VT 05401, USA  www.edlundco.com     An ISO 9001:2015 certi ied company

It’s time to table worker fatigue. 

NEW! 
Quick Access 
Can Opening 
Station.

Shown with included  
Model S-11 Can Opener

Table comes with a  
Lifetime warranty

Built-In
Opener!

TM
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Merchandisers, 
Ice Machines, 
Steam Tables... 

and more!

Bold and adventurous flavors are very 
popular with kids today. They are 
interested in exploring exciting new 
flavors and learning about fresh spices.
It is a great time to be creative, especially 
as school foodservice operators work more 
and more with what they have on hand 
while minimizing waste.
A wide variety of sweet and savory spices ignite the taste buds, 
including Cinnamon, Turmeric, and Chili Peppers. So whether it’s 
a Nashville Hot Chicken sandwich or a Curried Vegetable Quinoa 
Bowl, students have discovered the flavors and benefits of spice.
As plant-based menu items continue to gain popularity with 
students, more creative plant-based offerings such as Apple Beet 
Wheatberry Wraps, Watermelon Edamame Poke Bowls, and 
Vegetarian Sloppy Joe Lentils are hitting the menu.
Creative flavors can also be used to pump up healthy snacks. 
Ideas for various fun, delicious and healthy snack ideas include 
homemade beet fries, ranch popcorn, Sunbutter banana rollups, 
and hummus with veggies to keep them energized all day.
Source: Chartwells, www.chartwellsk12.com

Flavor Trends Students Love
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School Packages
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GREAT 
PRICING!

K-12 Warranty
5 Year Door

3 Year Warranty 
On Convection 
Ovens!

with purchase of any 
Double Stack 
Convection 
Ovens 

Casters 
FREE

Convection Ovens
MCO-GS-10M

MCO-GS-20M

MCO-GD-10M

MCO-GD-20M

MCO-ES-10M

MCO-ES-20M

MCO-ED-10M

MCO-ED-20M

Convection Ovens
MCO-GS-10-ESS

MCO-GS-20-ESS

MCO-GS-10-S

MCO-GS-20-S

MCO-GD-10-S

MCO-GD-20-S

MCO-ES-10-S

MCO-ES-20-S

MCO-ED-10-S

MCO-ED-20-S

SUMG-GS-10-ESS

SUMG-GS-20-ESS

SUMG-100

SUMG-200

SUME-100

SUME-200

*Limited time: Offer valid until June 30th, 2022

*model “M” with NEW easyTouch digital control

GARLAND’S BACK-TO-SCHOOL SPECIALS 

*Only valid for U.S. Schools

Features:
§ Largest Oven Capacity in the Industry
§ Stainless Steel Construction
§ Gas or Electric
§ 6 Racks / 13 Positions
§ Dependent-60/40 doors
§ Cooking range of 150° to 500°F
§ .6 HP, 2-speed motor
§ Fully porcelain lined interior

including Coved Corners
§ Energy Star available
§ Consistency and Precision
§ Easy to Use, Clean and Maintain
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Heated Merchandisers for your 
Hot Grab-and-Go Food Program

The sleekly designed horizontal or slanted Heated LED Merchandisers safely 
hold hot packaged food that will attract students to pick up your grab-and-go 
food offerings. Available in both single and dual shelf models. 

FOODSERVICE SOLUTI     NS

Explore our entire product line 
at www.hatcocorp.com.

Glo-Ray® 
Designer 
Merchandising 
Warmers  
keep hot foods 
at proper serving 
temperatures while 
placing the focus 
where it belongs 
– on your food 
product.

Attract students to your hot food offerings in this sleekly designed  
horizontal or slanted Heated LED Merchandiser. These units safely 
hold hot packaged food and are available in both single and dual 
shelf models. 

GR2SDS-30D  in optional  
Designer Warm Red

HXMS-36D  in standard  
Designer Black

Hatco-Sefa-School-Flyer-Ad-7.5x 5.25.indd   1Hatco-Sefa-School-Flyer-Ad-7.5x 5.25.indd   1 2/3/2022   3:46:54 PM2/3/2022   3:46:54 PM

Tips for Successful Campus Grab-and-Go

1. Turn Popular Menu Items Into Perfect Grab-and-Go Options
Consider providing a variety of garden-fresh, prepackaged salads 
for those students missing salad bars. Serve your popular hot 
menu items in trendy grab-n-go bowls that travel easier. 

2.	Reimagine	Your	Current	Equipment	
You may be able to convert your existing equipment to meet 
your grab-n-go needs. For example, turn the heated wells you 
use at your buffet into grab-n-go shelves by adding heated 
well covers. And keep your to-go products at optimum serving 
temperatures by placing them under your buffet warmers. 
Likewise, if your cold wells are adequately chilled, they can hold 
prepackaged and prechilled items, such as sandwiches, salads, 
and cold drinks, fresh and ready to go. 

3. Invest In Your To-Go Operation
While repurposing your equipment is a great solution, you 
may need to complement your creative solutions with some 
new equipment. To take your to-go operation to the next level, 
investing in equipment that makes food safer and more accessible 
for students can go a long way. Bring innovation to the scene with 
food lockers, and heated shelves for state-of-the-art solutions. 

Beyond preserving food temperature and quality, they allow 
for frictionless loading and unloading, and can accommodate 
large volumes of food. 

4. Pay Attention To Takeout Containers
Once you’ve made over your menu and know what you’re 
offering, it’s time to start planning your packaging needs. From 
bowls to takeout boxes, take inventory of what kind of takeout 
containers you’ll need. Consider tamper-resistant containers 
or tamper-evident labels for added security. Visible sanitation 
measures and sustainability are important to students; this is 
your chance to demonstrate environmental responsibility with 
eco-friendly packaging.

5. Get The Word Out
Proactively communicate dining hall changes, such as menu 
updates or adjustments in the type of service you’re offering. 
Take advantage of social media to spread the word about your 
to-go food offerings. Be sure to include grab-and-go locations 
and updated menu offerings on an interactive campus 
foodservice app.

Source: Hatco Corporation, www.hatcocorp.com
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C5 High Performance Insulated Cabinets

9 Series 
Control temperature
& humidity.

Scan to
learn more!

Programmable
Timers

Auto-start
Feature

Efficiency
Features

Where Quality Control Meets Sanitation Safety 
5600 Series 

Made In Brazil

Challenges Can Create 
New Opportunities
Many operations are exploring equipment that 
provides more versatility of procedures and 
can automate tasks, allows for more scratch 
cooking, enhances food-to-go concepts, saves 
on labor, controls operational costs, and more. 
For instance, Minneapolis Public Schools 
utilized grant funding to build a kitchen infra-
structure, allowing more than 40 schools in the 
district to get the equipment needed to make 
foods and condiments from scratch. For 
example, the new kitchen tools allowed the 
culinary staff to swap out chicken nuggets that 
didn’t arrive with a whole chicken and tater 
tots with actual potatoes. 

We are here for you!  We make it our business 
to research the challenges you are facing. We stay 
on top of the solutions and opportunities available 
through our partnerships with the top manufacturers 
in the industry. 

Back Together Again

Breaking bread together is something all of us desire to 
increase after COVID. Students are happy to enjoy meals 
together again, and the social interaction is good for them. 
In addition, thanks to the free lunch initiative from the 
USDA’s National School Lunch Program, students have 
the opportunity to enjoy meals at no cost throughout the 
2021-2022 academic year.

Eating together also inspires students to try new foods and 
be more involved in their food choices. 

Source: Chartwells, www.chartwellsk12.com
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School Packages
2022

2-YEAR
Refrigeration Warranty, 
Labor and Parts*

FREE
AlarmPak

Shipments through 
12/31/22 for K-12 and 
advanced educational 
programs.

Kolpak offers a wide range of energy-saving and 
environmentally-friendly products and features. 
We’ve designed our indoor and outdoor units for 
maximum cold holding performance with minimum 
environmental impact, all while saving you money 
on energy costs, operating costs and overall cost of 
ownership. 

Adjustable hinges ensure 
years of trouble-free use and 
an air-tight seal

Popular School Option: 
Kolpak Air Shield

AlarmPak—The new standard
for food safety and  
energy savings

Kolpak meets or exceeds all 
2009 Federal Standards Ideal for 

indoor and outdoor use* 
*for PC models only

*Only valid for U.S. Schools

kolpak.com



How School Foodservice Professionals 
Are Navigating The Challenges

The supply chain problems have caused food delivery delays 
and the advent of food items that never arrive at schools. In 
addition, labor shortages, rising costs, and increased demand 
have caused significant challenges. Below are some of the 
things schools are doing to ensure there is enough food to 
go around to every child.

• Streamlining menus to take advantage of food on hand
with a concentration on minimizing waste.

• Improving communication with vendors to identify
shortages and missing items before trucks arrive.

• Local sourcing and on-premise gardens.

• Increased analysis and planning to identify better where
food shortages may come up and what alternatives could
be applied.

• Partnering with local restaurants, suppliers, and vendors
to replenish food supplies. Have backup plans in place.

• Picking up food from central locations and delivering to
individual schools themselves.

• Raising salaries where possible and applying bonus
plans to attract and keep employees. Some operations
reported that they enlist temporary staffing agencies to
bring in help.

• Getting creative with menu items. Scratch cooking and
combinations of pre-made and homemade items.

• Investing in equipment and supplies that offer more
versatility and labor-saving opportunities.

• Consulting with equipment partners to utilize the
equipment they have for various new applications.

• Staying informed on trends, funding available, and
information from partners, organizations, and fellow
school foodservice operators.

Sources: K-12DIVE, Supply Chain Woes
School Nutrition Association, www.schoolnutrition.org

CONVEYOR 
SERIES

EST 66

EST 44

www.cmadishmachines.com
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Learn more, visit: vollrathfoodservice.com/servingsystems

We don’t just design and manufacture school cafeteria equipment. We also use our 
expertise to provide resources that help you and your school make smarter food 
decisions, tackling challenges like safe food handling, cafeteria layout, and meal patterns. 
We also offer solutions for maintaining student safety: cleaning equipment that makes 
deep-cleaning and disinfecting easier, safety guards for maintaining social distancing,  
and breath guards for protecting food and people alike.

DISCOVER
SERVING  
SYSTEMS
BY VOLLRATH®
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•  Massive Labor 
Savings

•  Ventless &  
Vented Models 
Available

• The Leader in 
Dishwasher 
Quality

Small Footprint,
Big Results.

See our complete line of dishroom  
solutions at ChampionIndustries.com

SENSORACTIVATED
PRODUCTS

Save water and money

tsbrass.com

K-12 Top Food Trends

Chartwells K12’s top 10 food trends for kids for 2022 are:

Breakfast All Day
Here to Stay! – Breakfast, brunch, and “brinner” keep trending 
for kids! Traditional favorites like a Breakfast Burrito and a 
Sausage, Egg & Cheese Biscuit are just as likely to be seen on 
menus as creative offerings from Chartwells K12’s all-day 
breakfast concept, Rush Hour, as a Spicy Chicken & Tater Tot 
Breakfast Biscuit Sandwich, Breakfast Fried Rice or Ham, 
Mozzarella and Spinach Whole Grain Breakfast Popover. 

Handheld Foods
A popular choice and easy option at lunch, as well as between 
school, sports, and fun with friends! Bento boxes filled with 
meats, cheese, veggies and hummus top the list of favorites, 
and who doesn’t love Taco Tuesday?

Veggies and Plant-based Protein
Vegetables and plant-based foods are taking center stage! With 
kids placing a high priority on personal health and the health of 
the planet, protein replacements and vegetarian options are the 
star of the meal. 

Ethnic Flavors
Eating meals at school is often the first place a child will get to 
taste and learn about foods from outside their family’s recipes or 
traditional cultural dishes.
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Culinary experts and registered dietitians from Chartwells K12, 
a company that creates custom dining programs for 4,500 
schools across the country, unveiled the top food trends for 
kids and their families in 2022.



TOOLS THE PROS TRUST

5248369 | 10IN BREAD

5282798 
24 HOUR TIMER

1476FDA 
COMPACT FOLDING

5248365 & 5248371 | 8IN & 10IN CHEF’S

9848EFDA 
WATERPROOF

5262798 
COLD STORAGE

5248381 | 6IN BONING

5248387 | 3.5IN PARING

www.taylorusa.com

FOOD PREP CUTLERY PRECISION MEASUREMENT

DISHWASHER
SAFE

7.5”W x 5.25”H
School Flyer 2022 Ad 
Designer: Wendell W. Cisco II 
Date: 2.4.22
VERSION# 2

Noodles, Noodles, Noodles
Noodles in any form top the list of menu 
picks and have long been a culinary favorite 
for children. 

Fresh From The Garden
Kids are developing a lifelong connection with 
their fruits and vegetables, coming from local 
farms. An indoor, hydroponic garden enables 
students to grow their own produce at school 
and brings the latest innovations and the 
freshest flavors to the cafeteria.

Source: Chartwells, www.chartwellsk12.com
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