


● Housekeeping: Session will be recorded
● Introductions
● Linsey and Lynn: Menu Drives Your Business
● Q&A: Send your questions into Zoom Q&A Box (not Chat box)
● Wrap Up
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Linsey LaPlant, MS, RDN Lynn Shavinsky, SNS
Regional Sales Manager Regional Sales Manager
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Poll Question:
Are you serving more, less, or the same as normal?
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This year, it is 
easy to feel out 

of control.
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How do you get through this safely?

Focus on the one thing that 
impacts all decisions.

labor

price

delivery
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The
Menu
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● Prep
● Service
● Staffing
● Paperwork
● Exhaustion
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Start with the rules of the road.
Expenses are covered by income.
Federal, State, and Local rules.
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Set Your Meal Maximum =
Reimbursement + Commodity + State + Benefit 

Or
Total Income / Total Meal Equivalents

Meal
Maximum
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Poll Question:
Are you using NSLP or SFSP? 
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MENU

Income Expense

Labor, Indirect 
and Equipment

Food and 
SuppliesDollarsReimbursement
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Expenses

© Health-e Pro 2020



● Identify Cost
● Create Accessible & Comparable 

Reports
● Analyze & Adjust Menu
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Food
Expense 
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● Identify Cost
● Compare Each Cost

○
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Analyze & Adjust 
overall Food Cost

Industry Standard 
for food is 35-45% of 
total expense
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● Type of Service & Foods
● Source
● Student Acceptance

Menu Decisions
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● Mon - quick
● Tue -  thaw
● Wed - delivery
● Thu -  fresh

© Health-e Pro 2020



● Scratch
● Prepackaged
● Speed Scratch
● Bulk
● Combo

Menu Type
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Poll Question:
What kind of service are you doing? 
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Scratch Impact
● Labor
● Equipment
● Preference
● Food
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Cost Of
Scratch Recipe
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● Contribution
● Portion
● Preference
● Cost
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Cost of
Leftovers or 
Poor Planning
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Prepackaged Foods
● Labor
● Equipment
● Preference
● Food Items
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Bulk Service
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Food Source
● Local
● Commodity
● Processed
● Purchased
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USDA Foods
● Will you have enough?
● Can you still afford the 

commercial version?
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Local
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Sourcing of 
Food
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Preference
● Acceptable
● Cost
● Usage
● Adjustment
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Meal Service Influence
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● Menu Cost Baseline
● Evaluate Menu Items
● Analyze Total Food Cost

Food Cost
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Supply Expenses
● Disposables
● Packaging
● PPE
● Single Use
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● Greatest Expense
● Driven by Menu
● 55% of Expense
● Total and Per Hour 

Expense

Labor

© Health-e Pro 2020



Meals Per
Labor Hour
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Poll Question:
What’s your current MPLH?
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MPLH offers 
standards for 
comparison
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Meals Per Labor Hour Calculation

Divided By
Meal Equivalents

Paid Labor Hours
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Labor may change 
significantly with 
menu changes

Labor 
Adjustments
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Necessary based upon 
the type of meals you 
are serving

Equipment
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Indirect 
Expenses
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An Example

© Health-e Pro 2020



Expenses
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Income
● Participation
● Direct Income
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Poll Question:
Are you able to do a la carte sales right now?
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Direct Income
From a la Carte and
Non-Program Foods
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Participation
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How Many 
Meals Are 
Enough?
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The Menu
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What menu 
items are 
driving?
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What menu 
items are 
driving?
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Example
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Is Popular a 
Problem?
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● Mirrors
● Road Signs
● Distractions
● Others
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Use The 
Tools

https://theicn.org/resources/815/key-performance-indicators/109304/essential-kpi-interactive-spreadsheet.xlsx
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Take the Wheel

The Menu Saves your Business

Road off to 
sunshine
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Linsey LaPlant, MS, RDN Lynn Shavinsky, SNS
linsey@healthepro.com
800.858.4856 ext. 105

lynn@healthepro.com
800.858.4856 ext. 106

www.healthepro.com

Questions?
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Take the Quiz for Professional
Development Credit

https://www.healthepro.com/project/the-menu-drives-your-business-crediting/
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