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The National School Lunch/Breakfast program is a “federally assisted meal program operating in public…schools. It provides nutritionally balanced, low-cost or no-cost lunches (and breakfast) to children each school day”. It is a great program that allows kids whose families income is less than 130 percent of the Federal poverty level are eligible to receive their meals for free and kids whose families income falls between 130 and 185 percent are eligible for a reduced price that does not exceed 40 cents per meal. The meals that are prepared must meet Federal requirements on which foods can be served and the way that the foods are prepared. 
Within the foodservice industry, four different types of foodservice operations prepare and serve food. Conventional, ready prepared, commissary, and assembly/serve. Each service has helped the industry cut labor costs and the need for highly skilled employees. Some of these operations are used by themselves, but some establishments use a combination to optimized production and service. Before deciding on which service is the best for the case study, more research needed to be done on each to decide which would fit the situation.
Conventional foodservice is a type of food service where food is prepared and served under the same roof. The flow of food production includes procurement, production, hot/cold holding, meal assembly, transportation, and service to customers. It has been the most widely used service of all the four food services and is used mostly in restaurants and hospitals. There are two types of plating and serving services in conventional foodservice centralized and decentralized. In centralized, plates or trays are assembled close to the production area. In decentralized, the food is transported in bulk to the location of serving away from production then the plates or trays are assembled in the serving location. The advantages of this type of service are the food quality can be high depending on the time the food is held, and a variety of foods can be served. On the other hand, the disadvantage is there is less time flexibility due to the amount of time the food can be held.
The next foodservice type is ready prepared foodservice. In this type of food service, the food is prepared then chilled or frozen until it is needed. Then it is reheated and served to the customer. This is different than conventional because instead of the food being made to be immediately served it is produced for inventory and subsequent withdraw. There are three different types of methods for serving food in this foodservice type; cook-chill, cook-freeze, and sous vide. Cook-chill is the process of partially cooking food then rapidly chilling it, holding it in chilled storage, then reheating it right before it is needed to be served. This method is very limited and only 10% of schools and hospitals use this method. Cook-freeze is a method of partially cooking food then rapidly freezing it, holding it in freezer storage from 2 weeks to 3 months, then reheating it right before it is needed for service. This method is used even less than the cook-chill method in schools and hospitals. Lastly, sous vide is the process of sealing raw and fresh food under a vacuum in plastic pouches, held in chilled storage, then cooked in boiling water right before it is needed to be served. Disadvantages of ready prepared foodservice include quality of the food may suffer due to freezer burn or texture changes, a lot of equipment is needed such as large refrigerators, freezers, and re-heaters. Advantages include a variety of foods that can be used, and the food can be prepared in bulk which makes it more convenient. 
The third type of food service is commissary foodservice and has been widely used in schools that commonly combine it with conventional foodservice. During this type of food service, centralized food factories distribute prepared food items to several remote areas for final preparation and service. The food is usually delivered hot or cold/hot and served immediately but can also be delivered chilled or frozen then reheated and the remote site. Cooking during this foodservice is usually done in two stages. First, the food is cooked to the appropriate safety conditions for transport. Next, the food is cooked for complete doneness and correct temperatures for consumption. Initially, this foodservice is very costly due to the costs of commissary construction, transportation equipment, operation, and transportation. On the other hand, once the site is established, commissary foodservice reduces the duplication of production, labor, and equipment. Since food production equipment is limited, space can be minimized as well also reducing costs. 
Lastly, the fourth food service type that is used is assembly/serve foodservice. Assembly/serve is a foodservice where menu items are purchased already cooked and prepared which requires minimal cooking before being served. The food product flow operations only require storage, assembly, heating, and service which greatly reduces labor and equipment costs. During heating though, quality control is a concern, and the thawing of foods requires control of time and temperature. While this foodservice might seem great it does have its disadvantages. The availability of the required highly processed, high-quality foods is challenging especially with restricted diets. Also, assembly/serve lacks variety and a lot of the food is the same. 
After looking at all the different types of foodservice I think that would work with the situated presented is commissary food service. The middle schools and high schools that have adequate kitchens will then be centralized production facilities or food factories and will prepare the food and transport the prepared food to the 4 elementary schools still hot or hot/cold. The 4 elementary schools will act as the satellite service centers and serve the already prepared food to the students with little to no processing. I believe that this would be the easiest solution because it is the most cost-effective out of all the food services since the other schools already have the equipment, requires the least work from the elementary schools without kitchens, and will have the highest quality food. 
No matter what foodservice is used, quality and quality assurance or food are important for every operation. According to our book, quality assurance is a “procedure that defines and ensures maintenance of standards within prescribed tolerances”. Quality assurance is vital for the food industry and services. It is important for not only the financial wellbeing of a food service but the satisfaction of its customers as well. SpendEdge made a great point that most people tend to buy the same product brand based on their perspective of quality and if that quality is compromised in any way, then the consumer will stray from that brand. This causes the brands profits to decrease and, in some cases, cause them to go out of business. With the case study, it is the same concept. If the food is not prepared and transferred properly, the quality of the food and decrease, causing students to stop buying the food and the school's profits decline.
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