
 

 
 
Today’s School Cafeteria Food Is Healthier, Tastier 
TUPELO, Miss. — Food. 
 
When it looks great, tastes wonderful and it’s nutritious while being served with smiles, students 
will love what’s being offered. 
 
That’s the goal every day when more than 7,000 breakfast and lunch meals are provided for 
students of the Tupelo Public School District. 
 
Although it’s a tedious and challenging job, it’s one Lynne Rogers embraces every day and finds 
so rewarding for the 13 schools she and her cafeteria teams provide meals for and encourages 
healthy eating habits daily. 
 
As the director of nutrition services, she plans the menu a month in advance and ensures the 
recipes and meals follow the regulations set forth by state and federal government, while also 
meeting standards established by the United States Department of Agriculture (USDA). 
 



“There’s been so many changes since I’ve first started,” said Rogers, who is entering her 22nd 
year with the district. “The food today isn’t the same. It’s tastier, more nutritious, and we ask for 
input from the students.” 
 
Another big difference is available options. 
 
That wasn’t the case years ago. Now, students have many item choices when going through the 
line. One of the reasons for that change is due to USDA requirements that must be offered. 
 
Students can choose up to two vegetables and two fresh fruits, while side items such as breads 
and pastas are now whole grain. As for fried foods, well, that’s a part of school lunch history and 
no longer exists. 
 
Options aren’t limited to just lunch. For breakfast, both hot and cold meals are available and at a 
great price. A total of five items with juice and milk included is just $1. 
 
“It’s the best deal in town,” Rogers said. 
 
There are other regulations she has to be aware of as well, such as calorie, sodium and 
saturated fat maximums per grade groups. 
 
For students in grades K-5, they can have up to 650 calories, while the maximum is 700 for the 
middle school and sixth graders. At the high school, students are allowed to have 850 calories. 
 
But like any restaurant, Rogers has to keep her customers happy. So, she pays close attention 
to what the students like and will listen to their suggestions. Cafeteria managers also provide 
food item and menu input. 
 
The favorites? 
 
At the high school, it’s the Stromboli supreme. It is easily the top seller. For the lower grades, it’s 
spaghetti, while at the middle school, it’s pizza. And like breakfast, it’s a fantastic deal at $2.75 
and includes an entrée, bread, two vegetables, two fruits and milk. It’s convenience, nutritious 
and enjoyable and the best value for your lunch dollars. 
 
“The key is having great managers at all the schools, and we have the best,” Rogers said. “And 
our managers have a caring cafeteria staff. It’s a great team effort.” 
 
A team effort that results in healthy meals that also taste great and equips students to perform 
their best in school. 
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