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Agenda

1. About Mt. Diablo Food & Nutrition Services

a. Our Vision, Mission, Core Values, and Goals 

2. Transforming the Student Experience with 

Investment in Modernized Welcoming Cafeterias 

3. Schools and Approximate Timeline 



4,000,000+

180+
Food Service Employees

24,000 +
Meals Served Daily

Meals Served 

Annually

FOOD & NUTRITION SERVICES



FNS Mission and Vision
MISSION   What we do everyday

Everyday, we nourish students for academic success.

VISION   Our North Star; where we want to be in the next 10-15 years 

Food and Nutrition Services is an industry leader with a thriving and 
positive team that serves our students delicious, diverse, scratch 
cooked, locally sourced meals in modern and efficient facilities, while 
embodying the values of equity, sustainability, collaboration, and 
innovation.



FNS Core Values

★ Great Food
○ Scratch cooking
○ Local, sustainable procurement 

★ World Class Student Experience
○ Excellent food presentation
○ Modernized, dignified facilities 

★ Fiscal Responsibility and 
Sustainability

■ Waste reduction

★ Positive Team Culture
○ Professional, collaborative, and 

supportive teams
○ Robust staff training
○ Growth mindset 

★ Diversity, Equity, and Inclusion
○ Universal meals 
○ Cultural responsiveness and relevance 

➔ Our non-negotiables that must be honored in pursuit of our Vision



FNS Goals: How We Will Achieve Our Vision

1. Transform facilities at all schools and the Central Kitchen to have modernized and 
efficient equipment that allows scratch cooking to scale and creates dignified built 
environments for students and staff.

2. Increase scratch cooking at all sites by investing in facilities and staff and leveraging 
the Central Kitchen to prepare and distribute fresh ingredients.  

3. Invest in our team by (1) increasing full time benefited positions; (2) increasing hiring, 
especially of historically disadvantaged groups; and (3) creating a robust staff training 
program and career growth opportunities for all employees.  

4. Invest in the local economy by doubling our procurement of foods from local, BIPOC 
owned, and small/medium family businesses and farms.

5. Reduce waste and improve the student experience by implementing compostable 
packaging and utensils and reducing packaging wherever possible



The Student Experience: It’s More than the Food!
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Redesigns

• Meadow Homes - Spring 2025 

• Gregory Gardens - Spring 2025

• Bancroft - Spring 2025

• Rio Vista - Summer 2025

Schools and Timelines: Elementary 

Serving Lines 

• Gregory Gardens - Spring 2025

• Monte Gardens - Winter 2025

• Fair Oaks - Spring 2025

• Strandwood- Spring 2025

• El Monte- Spring 2025



Redesigns

• Pleasant Hill MS - Spring 2025

• Diablo View MS - Spring 2025

• Northgate HS - Spring 2025

Schools and Timelines: Secondary

Serving Lines 

• Pleasant Hill MS - October 2024

• Diablo View MS - October 2024

• El Dorado MS - Winter 2025 (Bond Site)



Thank You
Contact: emmotta@mdusd.org

925-682-8000 extension 3775

Food & Nutrition Services Website

mailto:foodservicesecretary@mdusd.org
https://www.mdusd.org/departments/business-services/food-nutrition-services

