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Back to School 2011: 

School nutrition in Gwinnett schools for 2011-2012 …  
 

2011-12 School Meal Prices 
Lunch                                 Breakfast 
Student lunch (elementary) $2.00         Student breakfast                     $1.25 
Student lunch (middle and high)   $2.25                Student breakfast (reduced)    $  .30 
Student lunch (reduced) $  .40                Adult breakfast                        $1.50 
Adult lunch         $3.00 
 
New menu items for 2011-2012: 
Chewy Granola Bars, All Natural Fruit Strips, Amazin’ Raisins, Premium Roasted 
Chicken, Yogurt Muffin Fruit Platter, Tortellini Alfredo, Chicken-Sausage, Sweet 
Potato Tots.   

 

This school year …  
 127 school cafeterias will offer breakfast daily 
 128 school cafeterias will serve lunch daily 

 

Last school year …  
 GCPS served 22,231,157 student lunches and 9,917,172 student breakfasts 

 
Popular items served last school year: 
100% Orange Juice -- 3,459,680 servings 
Spring Water -- 1,777,052 bottles 
Strawberry Yogurt, low-fat -- 1,635,136 servings 
Whole Grain Pizza -- 1,432,440 servings 
Asian Chicken Boneless Wings -- 1,378,400 servings 
Vanilla Pudding, non-fat -- 758,304 servings 
Broccoli Florets -- 617,472 servings 
Apples, local (farm-to-school) -- 261,000 servings 
Watermelon, local (farm-to-school) -- 224,094 servings 
Bell Peppers, local (farm-to-school) -- 146,412 servings 
 
 
     Come 2011-2012, Gwinnett County students will learn more about the benefits of 

eating locally grown products. Last school year, the school district launched its Farm-

to-School initiative, a partnership with local farmers featuring a Georgia-grown item 

on the school menu once a month. Based on the success the school district 

experienced last year in terms of students consuming local produce, the School 

Nutrition Program will continue its Farm-to-School initiative, also focusing its 

ongoing Nutrition Education and Training (NEAT) project on educating students 

about eating locally. 

--more-- 



     “Eating locally grown foods are more nutritious and taste great,” says Karen 

Hallford, the school district’s registered dietitian. “The minute a crop is harvested 

the nutrient content begins to decline. Therefore, the sooner we can get the foods to 

our students, the more nutrient dense they are.” 

     The NEAT project, implemented at each Gwinnett school, educates and 

encourages students about making healthy choices as part of the ongoing education to 

equip Gwinnett children with lifelong nutrition lessons. 
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