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The Mission

Community Consolidated School District 
59’s mission, in partnership with the Food 
Service Management Company (FSMC), is 
to work together to provide quality, 
nutritious and satisfying meals to our 
diverse student body.





Food Service Management Company Team

OrganicLife
● Erica Arlinsky, V.P of Food Service Management
● Lisa Hagens, Food Service Manager at D59
● Julie Remian, Assistant Manager at D59
● 16 Kitchen staff at the Wheeling Commissary
● 45 Food Service Staff in D59 schools

○ Team Leaders - Must have Food Sanitation License
○ Servers - Must have Food Handlers Certification



Process of School Meals In District 59

● Kitchen staff arrive at Wheeling commissary at 5:00 
am to prepare meals.

● Meals are then transported to D59 schools in two 
trucks.

● Food Service staff receive food in Cambro hot boxes.

● The food is then prepped and transferred to the steam 
tables or cold bars for meal service. 







National School Lunch Program (NSLP) 

● The NSLP meal pattern establishes food quantities 
based on students’ ages/grade groups. K-5, 6-8, 9-12

● K-8 range is an option of implementing a meal 
pattern for a combined grade group.  This allows the 
same serving size  of food to be served for all K-8 
students.

○ This is beneficial for D59, as we don’t have 
kitchens on-site.  This enables us to move food 
from one building to another, without concern of 
matching component sizes.





School-Based Child Nutrition 
Programs Rates of Reimbursement





National School Breakfast Week 2024

Waffle Week Votes:  Chocolate Chip = 611, Wild Blueberry = 561,  
Sweet Cinnamon = 551, Buttery Maple = 514, Fun N’Fruitti = 493







Questions?


