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A Labor of Loving Care
Behind Reseda’s Lasagna

By MARILYN KRIEFF

Reliable sources have estima-
ted that by the end of the semes-
ter, students of Reseda High will
have stuffed $47,000 worth of
rolls, hamburgers, milk, hot dogs,
spaghetti, grilled cheese sand-
wiches, etc., into their cavernous
mouths. By the time the Senior
A's have worn their class sweat-
ers threadbare in June, the Stu-
dent Body as a whole will have
consumed appoximately 61,000
rolls, 32,900 hamburgers, 61,000

students are replenished at cafe-
teria during nutrition.

31,584 grilled cheese sandwiches,
and 18,800 plates of spaghetti.

If students think that with an
income of $47,000 the cafeteria
staff is literally rolling in green
lettuce, they are sadly mistaken.
As Mrs. Agatha Krog, manager
of the cafeteria, puts it, “There
is actually no profit at all. We are
self-sustaining. The sum is
allocated principally for food
products, maintenance, wages
and transportation of food to the
school from a warehouse in down-
town, Los Angeles."

If the current rate of gluttony
continues, by the year 2,000
Reseda will have collected $4.5

million from the food it sells.
Then, at last, we will be able to
solve the age-old trash problem

with a utility we can finally
afford: a garbage disposal system.



