	
	
	Test tray evaluation

	School location:  South Scranton Intermediate School 
	
	
	
	

	Date: September 22, 2025
	
	
	
	
	

	Meal observed: Lunch
	
	
	
	
	
	

	Evaluator name: Reem Dasa
	
	
	
	
	

	
	
	
	
	
	
	

	 
	Food temp. (Preperation time)
	Food temp. (serving time)
	Taste
	portion
	visual appearnce
	Smell

	 
	 
	 
	 Acceptable (A).       Needs Improvement (NI) Unacceptable (U)
	good (G).          Not good (NG)
	 Acceptable (A).       Needs Improvement (NI) Unacceptable (U)
	 Acceptable (A).       Needs Improvement (NI) Unacceptable (U)

	Lomein noodles
	188
	178
	A
	G
	A
	A

	Popcorn Chicken
	160
	144
	A
	G
	A
	A

	Steamed Carrot
	166
	142
	A
	G
	A
	A

	Orange Juice
	
	40
	A
	G  4Oz
	A
	A

	Mixed Fruit Cups
	
	41
	A
	G
	A
	A

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	


Nutritional compliance
	
	
	
	
	

	· Are all components offered ?
yes all 5 componenet offerd to the students and they choose minimum 3 out of five 
	
	
	

	· Are 2 variations of milk offered ( 1% + Skim)
Yes both White milk and Chocolate milk offered everyday

	
	
	
	

	· Are proper serving size offered based on standardised recipe?
Yes, each item on the menu has a standardized recipe card associated with it and is kept in the recipe book. 

	
	
	

	· Are all trays consistance 
Yes, and the wokers were using the same standard serving utinsiles for each item 

	
	
	

	· Student feedback / overall acceptance?
	
	
	
	
	

	Most of them like it and If they don’t like it, and if they don’t like it they have the option to take from Deli Statio, pizza station or the Grill 
	
	
	

	· any  other feedback?
	


	
	
	
	
	

	I prefer if they were able to add flavor to the steamed carrot 
	
	
	
	

	
	
	
	
	
	
	



