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Built for Healthy Universal School Meals

HUSM raises the bar. Your kitchen has to be ready.

New Mexico schools are serving more meals, improving meal quality, and expanding scratch cooking. The right
equipment and infrastructure plan can turn grant funding into safer workflows, higher throughput, and a kitchen your
team can actually operate.

WHAT HUSM FUNDING CAN SUPPORT

New Mexico's HUSM rule allows School Food Authorities to use program funding for meal-quality improvement needs,
including equipment, staffing/labor, training and technical assistance.

PUT EQUIPMENT & INFRASTRUCTURE

DOLLARS WHERE THEY MATTER MOST NMRS HELPS YOU BUILD THE PLAN
Replace bottleneck equipment that limits meal volume. On-=site kitchen and workflow. assessment
Add combi ovens, braising pans, steam, holding or prep Equipment selection, alternates and specifications
capacity for scratch cooking. Commercial kitchen design / CAD + KCL support
Improve refrigeration, hot holding, warewashing and Procurement support and project coordination

food-safety workflows. - . . . )
y Receiving, delivery, set-in-place and installation

Plan utilities, ventilation, clearances and space before coordination

equipment is ordered. Warranty and after-sale support

Modernize serving lines to move students faster without
sacrificing meal quality.

ONE PROCESS. FEWER SURPRISES.

PROUD TO SUPPORT NEW MEXICO SCHOOL NUTRITION

New Mexico Restaurant Supply is committed to the New Mexico School Nutrition Association and to the professionals who
feed New Mexico students every day. We believe better kitchens support better meals - and stronger school nutrition
programs.

New Mexico Restaurant Supply

Informational sources: NMPED Healthy Universal School Meals / 6.12.16 NMAC; NM School Kitchen Infrastructure Improvement Grant; USDA NSLP Equipment Assistance Grants.
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