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Fact Sheet

Setting the Stage for Service

A school nutrition program’s goal is  
not only to provide meals but also to pro-
vide good customer service in a pleasant 
environment. Making the dining experi-
ence more positive can include anything 
from running the service line efficiently 
so students have adequate time to eat, to 
cooking food on-site to create appealing 
aromas. 

Improving the atmosphere of the dining 
room can make meal periods more enjoy-
able for school nutrition staff and custom-
ers. Here are some ways to create a more 
pleasant dining experience: 

 

1.   Maintain a clean and attractive  
serving line. 

      Remember, customers eat with their 
eyes first – the food must look good. 

2.   Be positive and friendly in interac-
tions with customers. 

      This includes attitude, expression, tone 
of voice, and appearance.

3.   Decorate the dining room and  
serving line according to season. 

      Keep in mind the customers’ ages and 
grade levels. 

4.  Try to remember customers’ names.

      Going the extra mile for customers leads to 
better perceptions of service.

5.   Respond to the needs, wants, and wishes 
of customers.

      It is important to help students meet their 
nutritional goals while also providing  
foods they like to eat.

Quick Tip: What are some ways to determine 
and fulfill the needs and wants of customers?

Answers:

    •   Implement customer service programs  
for school nutrition employees.

    •  Form youth advisory councils.

    •   Conduct student satisfaction surveys or 
questionnaires.

    •   Involve students in planning and/or  
production of meals.

    •   Listen to and address customer   
complaints.

Source: National Food Service Management Institute. 
(2008). Growing your professional skills: Competencies, 
knowledge, and skills for successful school nutrition assistants. 
University, MS: Author.



i

This project has been funded at least in part with Federal funds from the U.S. Department of Agriculture, Food and Nutrition Service through an agreement with the Institute of 
Child Nutrition at The University of Mississippi. The contents of this publication do not necessarily reflect the views or policies of the U.S. Department of Agriculture, nor does 
mention of trade names, commercial products, or organizations imply endorsement by the U.S. government.

The University of Mississippi is an EEO/AA/TitleVI/Title IX/Section 504/ADA/ADEA Employer.

In accordance with Federal law and U.S. Department of Agriculture policy, this institution is prohibited from discriminating on the basis of race, color, national origin, sex, age, 
or disability. 

To file a complaint of discrimination, write USDA, Director, Office of Civil Rights; Room 326-W, Whitten Building, 1400 Independence Avenue, SW, Washington, DC 20250-
9410 or call (202) 720-5964 (voice and TDD). USDA is an equal opportunity provider and employer.

© 2017, Institute of Child Nutrition, The University of Mississippi, School of Applied Sciences

Except as provided below, you may freely use the text and information contained in this document for non-profit or educational use with no cost to the participant for the train-
ing providing the following credit is included. These materials may not be incorporated into other websites or textbooks and may not be sold.

The photographs and images in this document may be owned by third parties and used by The University of Mississippi under a licensing agreement. The University cannot, 
therefore, grant permission to use these images. 

                                                                                               For more information, please contact helpdesk@theicn.org.                                                                          01/2017

Fact Sheet


