
CulinArt/Compass has developed new processes for food
storage, prep/handling and services (delivery , serving

lines for dorm).

We are working with CulinArt on lunch service that is
prepared, packaged, and delivered

Lunches will be served and eaten in classrooms
Housekeeping and hygiene protocols are being put in

place to accommodate this type of usage in classrooms

We are determining what menu options can be made

available in this scenario

We are working to minimize the impact to the
environment (type + quantity of packaging)
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SEE THE VIDEO HERE

https://vimeo.com/422789973

