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Everest Upright Reach-In Refrigerators and Freezers are engineered

for the demands of K-12 foodservice. From daily meal programs fo
strict compliance requirements, Everest delivers unmatched
dependability, food safety, and energy efficiency. Certified to NSF,
EPA, DOE, ETL, and ISO standards, our products help schools meet
regulatory requirements with confidence. Backed by the longest
warranty in the industry, Everest protects your investment year

after year, because school kitchens can't afford downtime.
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Ask your Sales Representative
about our Exclusive Sale Offers!

www.EVERESTref.com




How Gen Alpha

is Reshaping School Menus
(and What Kitchens Need to Keep Up)

Who is Gen Alpha?

Born roughly between 2010 and 2025, Gen Alpha represents the current and
upcoming K-12 population. This generation has grown up with food content, global
exposure, and personalization as the norm. Students increasingly view school meals
through the same lens as restaurants, fast-casual concepts, and social media food
culture. Participation rates are influenced not just by nutrition, but by perceived
quality, variety, and presentation.

The Gen Alpha Menu

* Increased demand for flavor variety
and cultural variety

e Growing interest in customizable
meals

e Strong interest in breakfast foods
beyond traditional morning hours

e Higher acceptance of plant-forward
options when flavor and presentation
meet expectations

e Students lean towards visually
appealing meals that feel restaurant
quality

e Short lunch periods demand the
efficiency of “grab-and-go” options
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Nemco Heated Shelf Merchandisers
Keep lines moving and participation growing with hot grab-and-go meals.

Cleveland

RELIABILITY
YOU CAN
TASTE.

K-12 Limited Time Offers:
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Extended K-12 Warranty
Free Water Filter
And Morel!
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(MBdels Shown: 22CET31 & 22CETE.2)
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FOOD PROCESSOR

7-IN-1 ADJUSTABLE BLADE
. Built to handle the daily demands

of a busy school cafeteria. With a
7-in-1 adjustable blade and over 30
other cutting options, it's perfect for

slicing, dicing, shredding, and more.

TITAN SERIES
MAX-CUT"

Your all-in-one manual prep solution—no power
needed. Slice, dice, wedge, or core fruits and
veggies anywhere, even create apple or potato
fries with ease and speed.
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Breakfast for Lunch is Booming.
Are School Kitchens Designed for It?

WHY BREAKFAST FOODS ARE SURGING IN K-12

Students consistently rank breakfast items among their favorite school
meals. Familiar foods like pancakes, waffles, eggs, and breakfast sandwiches feel
approachable and comforting. Serving breakfast items at lunch can also increase
participation among picky eaters.

PARTICIPATION AND REVENUE BENEFITS

/ Breakfast-for-lunch days often produce measurable spikes in meal participation
7 Higher participation supports program funding and financial sustainability

7 Offering variety within familiar categories encourages repeat participation

7 Breakfast menus can appeal across all grade levels from elementary to high school

BREAKFAST PRODUCTION EQUIPMENT CONSIDERATIONS

High-capacity griddles and tilting skillets for egg and protein production
Combi ovens for batch cooking eggs, casseroles, and baked breakfast items
High-speed ovens for finishing sandwiches quickly during service

Holding cabinets to maintain temperature and texture

Waffle and specialty cooking equipment for menu differentiation

<
Y/
v
&
v
<

Refrigeration solutions to support fresh ingredients and advance prep




@a158) FOODSERVICE SOLUTIONS FOR K12 SCHOOLS

Drop-In Induction Dry Wells
offer an energy efficient,
plumbing-free solution for
your operation

¢ Durable and tough glass-ceramic well bottom can be
easily adjusted to accommodate a 2.5” or 4” deep pan

* Made for use with a combination of full-size, half-size,
third-size and quarter-size stainless steel food pans

e Contains two heat zones with two temperature probes
in each zone

e Fasy-to-use, mountable control panel with temperature
arrow keys for adjusting the unit’s temperature in
Fahrenhsit, Celsius or by five preset temperaturs levels
betwesn 150°F and 210°F
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IWELB-FUL-A shown with 2.5” deep pan IWELB-FUL-A adjusted for a 25" deep pan IWELB-FUL-A adjusled for a 47 deep pan

Heated Merchandisers for your
Hot Grab-and-Go Food Program

Attract students to your hot food offerings in this sleekly designed
horizontal or slanted Heated LED Merchandiser. These units safely
hold hot packaged food and are available in both single and dual
shelf models.

Glo-Ray®
Designer
Merchandising
Warmers

keep hot foods
at proper serving
temperatures while
placing the focus
where it belongs
— on your food
product.

HXMS-36D in standard
Designer Black

Explore our entire product line

at www. hatcocorp com GRZ505-300 in cpticnal

fesigner Warm Red




Why just rinse when you can

ULTRA

RINSE

o

now in EVERSTEEL

Make your kitchen more versatile with our patented UltraRinse® faucet in premium stainless steel. The fan-spray
nozzle tips help make food cleaning easier than ever, saving time and labor by freeing up both hands.

Learn more about UltraRinse at tsbrass.com/ultrarinse.




TEXTURE, COLOR,
& VISUAL APPEAL:

The Instagram Effect
on School Dining

THE VISUAL GENERATION HAS ARRIVED

Today’s students are highly influenced by visual food culture through social media
and digital platforms. Presentation plays a significant role in how students perceive
taste and quality, so meals that look appealing are more likely to be selected, consumed,
and remembered positively. Visual appeal can directly impact participation rates and
reduce food waste.

MENU TRENDS DRIVEN BY VISUAL APPEAL

Grain and protein bowls with colorful toppings and sauces
¢ Fresh fruit and vegetable presentations with strong color contrast
e Handheld items with visible ingredients and textures
e Branded or themed menu days that create excitement
e |nteractive stations that allow students to customize visually appealing meals

THE ROLE OF EQUIPMENT IN FOOD PRESENTATION

e Cooking equipment that preserves color and texture improves plate appeal
* Rapid-cook or finishing ovens support crisp textures without long wait times
* Proper holding equipment prevents food from becoming soggy or dried out
e Refrigeration solutions support fresh ingredients that maintain visual quality
e Display and serving equipment influence how food is perceived before selection



Countertop,
Undercounter,
Stackable,
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Customize your holding with Metro

HotBlox™ holding cabinets. Improve il

guality & productivity by holding different ! |

foods, different ways...even in different, T | Vents .tO
more efficient places. Hold Crlspy

| or Moist

We put space towork.

Visit www.metro.com







®@CookTek

INDUCTION EQUIPMENT

Efficient and Safe for School Foodservice Operations
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No Open Flames Low Energy Usage No Water or Drain Lines

INDUCTION COOKING INDUCTION HOLDING

COOKTEK.COM



