B11 Remodeling

Interim Operations Plan

· Partition off area toward front of the cafeteria, as far away from construction as possible.

· Request plastic barrier for protection of food service area.

· Prepare all food at B3.

· Use only disposable plates, cups, cutlery, etc.

· Have mostly cold items ready to go: Sandwiches, salads, wraps, cold plates.

· Chick-Fil-A available every day.

· Sushi available once per week.

· Set up a Hot soup station.

· Hot buffet available twice per week.

· B3 – Have 3-2-1 Lunch available every day.

· Increase number of pre-packaged salads and ready to go.

· Increase Breakfast selection:

· Yogurt/fresh fruit/granola cup

· Spinach Frittata

· Bagels

· Croissant Sandwiches

· Egg/Sausage Biscuit

· Increase number of grill specials: 

· Hot paninis

· Po’boys

· Steak Sandwich

· Increase delivery service, include:

· 3-2-1 Lunch

· Hot Entrees

· Revive Family Meals to Go program. Package in microwave proof containers – new choices: 

Pot Roast, 

Pork Tenderloin, 

Roasted Turkey Breast, 

Chicken Enchiladas

Spinach Quiche,

Chicken Florentine

Vegetable Casseroles

Salads

