
HELPING SCHOOLS MEET 
SMART SNACK GUIDELINES

Pure, Fresh Espresso Everytime
Espresso beverages are approved for Smart Snacks in Schools because they 
combine two allowable beverages (espresso + milk) and meet the beverage calorie 
and size restrictions. Fat-free and low-fat (≤1%, white) milk calories are exempt 
from beverage standards because of the nutritional value they provide. 

Freshly made espresso beverages are a 
healthier option than instant coffee blends 
and sodas. Using freshly ground beans, 
milk-based beverages such as Lattes, 
Cappuccinos, and Mochas add essential 
vitamins and minerals making a more 
nutritional drink.

With Franke’s superautomatic espresso 
machine, beans are freshly ground 
seconds before the drinks are dispensed 
into the cup. This means there are no 
preservatives, colorings, flavorings or any 
other additives added to the grounds - 
simply all-natural, great tasting, quality 
espresso.

COFFEE SYSTEMS



Espresso Based Beverages on the Rise 
As shown by the National Coffee Association’s yearly National Coffee Drinking Trends Report, younger  
consumers are driving double digit growth in specialty coffee/espresso based beverages. With today’s ‘on-the-
go’ living, why not offer products that your students would otherwise purchase elsewhere; before, during and 
after school.

Source: National Coffee Drinking Trends

According to the National Coffee Association, 
while the frequency of daily consumption 
continued to grow for all age groups, the most 
robust increase in 2017 occurred among those 
ages 13-18, whose daily consumption rose 
to 37% in 2017 from 31% in 2016, capping a 
14-point increase of 23% in 2014. The 40- to 
59-year-old age group showed an 11-point 
uptick over last year, moving from 53% in 2016 
to 64% in 2017, but the increase essentially 
restored levels seen in 2014. Those 60+ moved 
to 68% in 2017 from 64% last year, while the 
25- to 39-year-olds increased from 60% to 
63%, and the 18-24 cohort edged up to 50% 
from 2016’s 48%.

Bill Murray, NCA President and CEO commented on 
this trend we are seeing: “More of us are drinking 
coffee, and younger consumers appear to be 
leading the charge,” he said. “A steadily growing 
taste for gourmet varieties is also driving a wider 
trend toward specialty beverages.” 



So Why Espresso? 
The rewards of establishing a coffee program on campus are abound for both students and schools.   
Schools can enjoy great new profit centers from specialty coffees, while students can benefit from the 
convenience of having great quality drinks and more products all right there on campus. 

12oz Latte (Plain)

- 84 calories
- 0 grams of fat
- 23% daily calcium
- Variable caffeine
- 150-200% mark up

ROI Daily drinks sold for payoff (in months) based on 165 day year

This return on investment is a guide only. Utility 
costs, labor, overhead, raw materials, and other 
factors will ef fect overall ROI.

Nutritional Analysis*:
Drink 
Type

Cup 
Size Calories

Non-
Milk 

Calories

Fat 
Calories

Total 
Fat

Saturated 
Fat

Trans 
Fat Cholesterol Sodium Total 

Carbs Fiber Sugars Protein Vitamin
A

Vitamin
C Calcium Iron

Latte Flavored** 12oz 55 0 0 0 0 0 5.5 0 14.58 0 14.58 8.36 3.44 0 203.5 0

Latte Plain 12oz 75 0 0 0 0 0 7.5 97.5 11.7 0 11.7 11.4 4.69 0 277.5 0

Cappuccino 12oz 70 0 0 0 0 0 7 91 10.92 0 10.92 10.6 4.38 0 259 0

LatteMacchiato 12oz 70 0 0 0 0 0 7 91 10.92 0 10.92 10.6 4.38 0 259 0

Americano 12oz 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0

Steamer 12oz 73.5 0 0 0 0 0 7.35 95.55 11.47 0 11.47 11.17 4.6 0 271.95 0

*The nutritional chart is a guide only — values will vary depending on various products/ingredients. Nutritional information assumes a 33% increase in volume from steaming milk. 

** The nutritional analysis for Latte Flavored  is based on Sugar Free Vanilla Syrup.
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Drink Build Examples

HOT WATER

ESPRESSO  

AMERICANO 
Espresso & hot water

QSR
Fast 
Casual Chain Independent

12 oz $2.09 – 2.15 2.00

16 oz $2.59 – 2.55 2.50

STEAMED MILK

MILK FOAM

ESPRESSO  

CAPPUCCINO 
Espresso, steamed milk, & milk foam

QSR
Fast 
Casual Chain Independent

12 oz $2.39 2.65 2.95 3.50

16 oz $2.89 3.40 3.65 4.00

STEAMED MILK 

SUGAR FREE SYRUP

QSR
Fast 
Casual Chain Independent

12 oz – – 2.25 2.50

16 oz – – 2.50 3.00

STEAMER 
Steamed milk & sugar free syrup

STEAMED MILK 

LATTE MACCHIATO 
Steamed milk & milk foam marked with espresso

QSR
Fast 
Casual Chain Independent

12 oz $2.39 2.65 2.95 3.50

16 oz $2.89 3.40 3.65 4.00

ESPRESSO  

STEAMED MILK 

ESPRESSO  

SUGAR FREE SYRUP

FLAVORED LATTE  
Espresso, steamed milk, & sugar free syrup

QSR
Fast 
Casual Chain Independent

12 oz $2.39 3.20 3.45 4.00

16 oz $2.89 3.90 4.15 4.50

STEAMED MILK 

ESPRESSO  

LATTE 
Espresso & steamed milk

QSR
Fast 
Casual Chain Independent

12 oz $2.39 2.65 2.95 3.50

16 oz $2.89 3.40 3.75 4.00



Do coffee and espresso beverages meet Smart Snack Guidelines?
Yes, coffee and espresso beverages are considered allowable beverages in high schools because they meet the beverage calorie 
restrictions. High school beverages must meet calorie restrictions of no more than 12 fl oz portions with ≤ 40 calories per 8 fl oz, or ≤ 60 
calories per 12 fl oz.

May espresso and steamed (or boiled) milk beverages be sold in high schools?
Yes, as long as the beverage sold is comprised of two allowable beverages. Espresso (or coffee) is allowable at the high school level only 
and may be combined with skim milk, flavored or unflavored. Espresso (or coffee) may also be combined with low-fat milk, as long as 
there is no added flavoring. Additionally, it would be acceptable to sell an espresso beverage over ice or blended with ice. All final beverage 
sizes must be no more than 12 fl oz.

What milk types are allowed in high schools?
Low-fat and fat-free milk types are allowable beverages in high schools and exempt from the beverage standard. Calories of low-fat and 
fat-free milk are not included in the analysis when two allowable beverages are combined so the only restriction would be the size of the 
drink. It is important to note that beverages with low-fat milk cannot add any flavoring and full-fat (2%) milk is not allowed.

If coffee and tea beverages are sold, may the students have cream and sweetener for their beverages?
Yes, cream and sweeteners are accompaniments to coffee and tea. The sugar and cream must be included in the evaluation of the coffee 
or tea against the beverage standard. The use of accompaniments may be averaged over the number of drinks sold. The other beverage 
standard in high schools permits ≤ 60 cals per 12 fl oz; this is the same as ≤ 5 calorie per 1 fl oz. If a smaller beverage is served, the 
calories may not exceed 5 cals per fl oz, for example a 6 fl oz beverage may have no more than 30 calories.

Why a coffee bar?
Many of your students and staff are stopping at coffee shops and fast food restaurants before, during and after school. Why not provide a 
service and capture additional revenue for your school?

What is the difference between 2-Step machines versus 1-Step machines?
A ‘2-Step’ superautomatic prepares milk-based beverages in 2 steps. In step 1, the machine prepares espresso by grinding, dosing, 
tamping and automatically brewing the shot at the touch of a button. In step 2, the milk is prepared separately using a pitcher of milk. By 
placing the pitcher of milk under the steam wand and pressing a second button according to drink type, the milk is then steamed with 
the textures and consistency of your chosen drink. (See Franke’s Evolution Machine)

A “1-Step’ machines prepares milk-based beverages by grinding, dosing, tamping, brewing and dispensing espresso and perfect foamed 
milk all at the touch of one button. (See Franke’s FoamMasterTM and A600 Machine)

Do I need a trained Barista to operate the machine and prepare beverages?
The answer is no. Very little training is required to operate superautomatic machines.

How often does the machine need to be cleaned?
The machine needs to be cleaned once a day.

Whom do I call if I have a problem with the machine?
Franke offers a technical support line. Incidents can often be fixed over the phone by our highly trained and professional technical team. 
In the event that your machine cannot be fixed over the phone, a qualified and approved service technician will be dispatched to your 
location. You can reach our free, dedicated service line at 877-379-3769.

Is there additional training available?
Franke has YouTube videos available online that provide overviews of the machines, cleaning, beverage preparation and programming. 
There are also representatives in your area that can provide additional ‘hands on’ training.

What beverages should I offer on my menu?
Popular beverages to offer on your menu are Espresso, Cappuccino, Latte (Sugar Free Vanilla), Iced Latte, Mocha, Iced Mocha, 
Americano and Hot Chocolate. Flavored hot and iced beverages are the most popular drink types.

Where can I buy my espresso beans and supplies?
Arabica beans can be sourced from various coffee roasters. Most broad liners provide beans. Your broad liner should also be able to 
provide you with everything you need.

What should my price point be?
To look at coffee shops and restaurants serving coffee beverages in your area is a good place to start and then price competitively 
against your findings.

What type of promotions should I do to promote the products?
Select the right location on campus and be visible. Communicate via social media, eye-catching posters and banners, flyers, pamphlets, 
coupons, and offer free sampling. This is a great way to spark interest.

Your Questions Answered!



Suggested Supply List 

Evolution ASP 

Cups — 12 oz Hot Beverage Paper Cups
Cups — 16 oz Iced Beverage Plastic Cups
Traveler Lid 
Sleeve 
Straw — wrapped
Whole Bean Espresso Blend — Regular
Whole Bean Espresso Blend — Decaf
Sugar Free Vanilla Syrup 

FoamMaster™ FM850 

Cups — 12 oz Hot Beverage Paper Cups
Cups — 16 oz Iced Beverage Plastic Cups
Traveler Lid 
Sleeve 
Straw — wrapped
Whole Bean Espresso Blend — Regular
Whole Bean Espresso Blend — Decaf
Sugar Free Vanilla Syrup 

Franke Coffee Systems North America 
800 Aviation Parkway 
Smyrna TN 37167 
T + 1 877 379 3769 
coffee.franke.com

Franke Coffee Systems is one of the world’s leading suppliers of coffee machines, used and trusted in tens 
of thousands of locations across the globe, from high school and college campuses, to convenience stores, 
restaurants, and quick-serve restaurants. Delicious coffee makes for wonderful moments; and Franke 
Coffee Systems is committed to providing our customers solutions for coffee preparation at your campus 
and beyond.

A600 

Cups — 12 oz Hot Beverage Paper Cups
Cups — 16 oz Iced Beverage Plastic Cups
Traveler Lid 
Sleeve 
Straw — wrapped
Whole Bean Espresso Blend — Regular
Whole Bean Espresso Blend — Decaf
Sugar Free Vanilla Syrup 


