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11C.   Report   Date: September 22, 2008 
 
SUBJECT:            CHILD NUTRITION SERVICES 
 
BOARD GOAL: All systems in the Keller Independent School District will be 

effective, efficient, and accountable in support of the district’s 
mission. 

 
FISCAL NOTE: No changes to current budget. 
 
 
Background Information:  
 

• Sodexo started its contract with the district on July 1, 2008. 
 

• Sodexo, in partnership with the district, provides breakfast and lunch to students at all 
34 campuses in Keller ISD. 

 
Administrative Considerations:  
 

• Sodexo’s goal for the child nutrition program is to offer a variety of choices in order to 
drive participation in our program.  We have implemented changes in our offerings in 
order to provide more fresh fruits and vegetables for the students and have moved 
from 3 entrees to 5 in the elementary schools. 

• Sodexo will update the Board on its first weeks of operation in the district and respond 
to any questions. 

 
 
 
 
 
 
 

+++++++++++++++++++++++++++++++++++++++++ 
 
Respectfully submitted, 
 
Chris Maggard,  
General Manager Sodexo School Services 
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Successful Transition

Collaboration 
Thank you!
• HR
• Technology
• Maintenance and Operations

Met with Principals before start of school
Smooth Opening
Point of Sale up and running 1st day
• Thank you to Vanda Sollenberger

Additional Help
• Sodexo’s commitment to partnership with the district 

brought in 14 kitchen managers from out of state



Introduction of the Sodexo Team

Chris Maggard – Child Nutrition Director
Paula Presley – Director of Operations
Reggie Miles – Food Service Supervisor
• CHS Feeder Pattern

Deborah Lawson, R.D. – Food Service 
Supervisor
• FRHS Feeder Pattern

Leroy Claborn – Food Service Supervisor
• KHS Feeder Pattern

Chef Steve Korock – Food Service 
Supervisor/District Chef



Opening 2008-09

Hosted a 3-Day Training for all Employees
• Safety – Expectations 

- Follow up with monthly training
• Standards
• Food/Physical Safety Audits

Changes in Menus
• Posted Online

Moved from 3 to 5 entrees in Elementary School
Salads/Fresh Vegetable offerings at all levels
Link at www.sodexhoeducation.com to ask 
questions

• E-mails are sent directly to me and monitored for timely 
response
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The Future

Prepare for the Coordinated Review Effort 
(CRE)
• CRE will be in January

Implement Promotions
• Kid’s Cooking/Vote and Be Heard/A to Z Salad Bar

Increase meal participation and work with 
district/campus administration in order to be 
successful
• Especially Breakfast

Be Visible in the District
Deliver Exceptional Customer Service



Questions/Discussion


