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1- Food:
Student Meals

« Two meals are provided: breakfast and lunch.

e The menu is prepared for two weeks and then repeated periodically.

« A summer and winter menu is designed based on available vegetables and fruits for
students (displayed on the cafeteria wall via Flex) and for parents (sent through the
school's approved communication channels).

o Students who do not prefer one of the main meals may have an alternative meal, which
will be recorded in an additional menu along with their names.

o Meals are served in appropriate portions according to the students' age groups, with the
option for an extra serving upon request.

Teacher Meals

e Lunch is provided at the school's expense.

« Teachers collect their meals from the kitchen only after their students have finished
eating and completely left the cafeteria.

e Teachers must return their designated meal plates to the assistant chef after finishing their
meal.

o A daily meal quality survey is conducted for teachers (Good/Average/Poor). If a
complaint arises and was not reported to the administration, the teacher will be held
accountable.

o If the survey results are consistently "Good" at the end of the week, the assistant chef will
receive a performance bonus.



2- Chef Responsibilities

e Must adhere to required periodic vaccinations.

e Must report any contagious illness to the administration to receive medical leave as per
the supervising doctor's recommendation.

e Must wear the full kitchen uniform, including a head cover and apron, and maintain
cleanliness at all times.

o Prepare meals according to the daily menu at least two days in advance.

e Submit requests for ingredient supplies to the administration.

« Follow designated meal preparation schedules set by the administration.

o Adbhere to health regulations when selecting food items.

« Ensure that no meals are served if they were prepared more than a day in advance.

3- Kitchen Assistant Responsibilities

e Must clean the kitchen as per section 6.

o Assist with hospitality services.

e Wear the designated uniform.

e Wear gloves when serving food or beverages.

e Receive periodic vaccinations.

« Must report any contagious illness to the administration to receive medical leave as per
the supervising doctor's recommendation.

4- Hospitality Staff Responsibilities
The hospitality staff is assigned the following tasks:

e Serving hot or cold beverages.

e Assisting with serving food for the KG stage.

o Helping distribute food to students in the cafeteria.

e The hospitality staff must not be assigned any cooking or kitchen assistance duties.

5- Supplies and Equipment

e Requests for supplies must be submitted to the administration as follows:
o Dry goods: Monthly
o Perishables: Twice a week
o Baked goods: Daily

e Only kitchen staff and supervisors are allowed to enter the kitchen.

Kitchen Cleaning Schedule:

o Clean kitchen appliances once daily after all meals are served.

e Clean the floors twice daily using soap and chlorine—once after breakfast and again after
lunch.

o Clean exhaust fans, cooling system filters, and walls every Thursday after working hours.

e Wash dishes and utensils with special soap and chlorine for proper disinfection.



6- Meal Service: Buffet or Pre-Plated Meals

Breakfast:

Main dish (sandwiches, pastries, or baked goods)
Fruit
Milk

Lunch:

Main cooked meal as per the menu
Salad
Beverage (juice or yogurt)

Food Ingredients:

Eggs and meats must be sourced locally.

Fresh seasonal vegetables and fruits.

Cooking oil should be used only once for frying.

Breakfast must include a serving of milk and a piece of fruit.

Lunch must include a cup of natural juice or liquid yogurt and a fresh vegetable salad
with the main dish.

Fried meals should not exceed twice a week.

When preparing natural juices, high-sugar fruits should be used for sweetening, such as
strawberries, bananas, grapes, and oranges (based on seasonal availability).

A special dish will be served every Thursday.

Organization

Student entry to the cafeteria is scheduled according to capacity.
Students enter the cafeteria in rotation during break time.

Breakfast is served after the first period.

Younger students enter first, followed by older students.

Lunch begins two and a half hours after the first breakfast serving.

The cafeteria supervisor teacher organizes meal distribution for students.

Cafeteria Protocol

The cafeteria supervisor is responsible for guiding students on proper dining etiquette,
emphasizing gratitude for food as a blessing and the importance of respecting it by following
these rules:

Sit properly and avoid loud talking or laughing in the cafeteria.

Eat quietly without making unnecessary noises.

Do not throw food scraps on the floor.

Students from Grade 4 and above must collect and return their own plates.

Teachers of Grades 1-3 must assist in distributing food to students with the help of the
kitchen assistant.

The KG teacher must collect the children's meals in special containers and distribute
them inside the KG building.
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