Summer Food Service Program

Prior Sponsor Training 2011
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DEPARTMENT OF HEALTH AND SENIOR SERVICES
Bureau of Community Food and Nutrition Assistance
888-435-1464
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Agenda

*Welcome and Introductions
*What’s New
*Planning the Program
-Site Eligibility/Changes
-Outreach
-Meal Planning/Menus
*Administering the Program
-Training
-Civil Rights Requirements
-Monitoring
-Recordkeeping
-Program Payments
«Application/Agreement

New Sponsor Training - 2011

District 2011 Dates Time

Independence March 23 April 13 May 24 9:00-3:00
May 13 9:00-3:00

Jefferson City March 4 April 11

Springfield March 15 April 13 9:00-3:00
Loui March 10 § ’
St. Louis March 25  April 5 9:00-3:00

9:30-3:00

Cape Girardeau March 24  April 8

http://www.dhss.mo.gov/living/wellness/nutrition/foodprograms/sfsp/trainings.php
or 888-435-1464
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SFSP

Total Meals Served

in Missouri 2010

2,926,664

Reimbursement to Sponsors

$7,722,844

Community R-V1 Elementary.

Number of Sponsors

240

Number of Sites

878

2010 Administrative Reviews
Most Common Findings

Sponsor Reviews

*Meal count errors
*Sponsor did not monitor sites
*Meals missing required components

Inadequate milk receipts for number|
of meals claimed

*Documentation not available to
verify that the SESP reimbursement
is used solely for the operation of the|
SFSP

@unt of food prepared did not meet

Site Reviews

minimum serving size requirements

*Average daily attendance not adjusted
on Site Information Sheet

*Meals served outside of approved meal
times

*Meals/Food not kept at proper
temperature

*CN label information not on file

Planning the Program

#Site Eligibility
#Qutreach

“Meal Planning
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Evaluating an Area and Selecting Sites

*A sponsor may contact the following about their

summer programs:

v'Parks and recreation centers

v'Youth organizations, including YMCA, Boys & Girls
Clubs, and scout troops

v'Faith-based organizations

v'Local food bank or pantry

v'Other organizations (housing complexes, community
centers, rural trailer parks) where children congregate

*When selecting sites, a sponsor should evaluate:
v'Meal service facilities
v'Site Supervision
v'Serving Capacity
v'Activities

MAKE CHANGES ON-LINE
it’s quick and easy

*Report ALL changes to site operations (pg. 5)

Log onto the web-based system at: https://dhsswebo4.dhss.mo.gov/cnp/Login.asp
e /el o

or http://www.dhss.mo. iving/wellness/nutrition/f

NOT for NEW sites or permanent LOCATION changes—these

require a new Site Information Sheet (download from Applications and Forms at:
http://www.dhss.mo.gov/living/wellness/nutrition/foodprograms/sfsp/)

Planning the Program

#Site Eligibility
- #Outreach (pg. 6.)

#*Meal Planning




2= Summer Food Service Program
Outreach Toolkitfor Sponsors and Feading Sites.

RESOURCES ARE AVAILABLE

*One in five young people is overweight

*Every site is different. Resources are available.

http://www.fns.usda.gov/eatsmartplayhard

http://teamnutrition.usda.gov/library.html

',: http://healthymeals.nal.usda.gov/chefs.html

[ *Nutrition activities may increase participation at
| yoursite.

Food Service Management Agreements

http://www.dhss.mo.gov/living/wellness/nutrition/foodprograms/sfsp/forms.ph

Agreement with School to furnish Food Service

FSMC Bid Packet for contracts under $100,000

FSMC Bid Packet for contracts over $100,000

¥ N
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Planning the Program

Site Eligibility
#:Qutreach

“Meal Planning (pgs 11— 22)

Missouri Department of Health and Senior Services ~ Bureau of Community Food and Nutrition Assistance

Food Chart — Summer Food Service Program

Fluid Milk 1 cup (8 fluid ounces)’
B Juice or Fruit or Vegetable Vacup
bBr Bread, or Tslice
Cold Dry Cereal, or % cup or 1 ounce”
Combread, Biscuits, Rolls, Muffins, etc., or 1 serving
Cooked Cereal or Cereal Grains Y cup
Pasta, Cooked Noodles Yacup
Fluid Milk 1 cup (8 fluid ounces)®
Meat, Pouliry, Fish, Cheese, or 2 ounces
Lunchor gy o 1 large egg
Supper Cooked Dry Beans, Peas, or Y cup
Pl Peanut Butter or other Nut Butters, or 4 tablespoons®
Peanuts, Soynuts, Tree Nuts or Seeds, or 1 ounce = 50%"
Yogurt. plain or sweetened. flavored Leup
Vegetables and/or Fruits (must serve at least two different varieties) | % cup totals
Grains/Breads, Tserving
Fluid Milk cup (8 fluid ounces)"
Juice or Fruit or Vegetable 4 cup
7
Snack Meat or Meat Alternate ounces
Serve 2 of 4 components  ~GrainyBread serving
T
2 1, or weight (unces). whicheve i
5. Mustbe ered s abevrsge
A unchor uppe, s s an ddtonal mesnea e it et ot
S
b i may
Not whole orfits el the —
hole.gr

‘This Institution is an equal opportunity provider.

o100

«Strive for balance
*Emphasize variety
*Add contrast

*Think about color

For Kids

My

Eat Right. Exercise Have Fun.

Pyramid

*Consider eye appeal

http://www.fns.usda.gov/tn/kids-pyramid.html
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STRIVE for BALANCE

*We eat using our senses (sight, hearing, smell, touch and
taste) but taste (flavor) determines how delicious a food is.
*Menus should include a balance of color, texture, shape,
flavor /taste (sweet, sour, bitter, salty and umami) and
temperature

*Balance foods for better nutrition — maximize food lower in
fat and saturated fat and minimize higher fat choices

*Include a wide variety of foods from
]gaydto day; take advantage of seasonal
00

*Vary the types of main dishes served
eInclude different types of foods and
prepare theém in a variety of ways
*Periodically, include a small amount of
a new or unfamiliar food as an extra for
the kids to sample. )

g -

ADD CONTRAST

*Think about the texture of foods as well
as their taste and appearance.

*Avoid having too much of the same type
of food in the same meal.

*Use a pleasing combination of different
sizes and shapes of foods.

This Meal or This One?

" S N




THINK ABOUT COLOR
We eat with our EYES!

*Avoid using too many foods of the
same color in the same meal.

*Remember that vegetables and fruits
are great for adding natural color to
side dishes as well as entrees.

*Use colorful foods in combination with
: those that have little or no color.
4 *Add flavor & color with herbs & spices!

B

CONSIDER EYE APPEAL

*Think of the total presentation.

*Plan the way you will place the menu items
on the tray or plate.

*Be aware of the condition of the sack
lunches when they arrive on site.

4 & g\
| Py @g




Child Nutrition (CN) Label Documentation is REQUIRED for Processed Food — A
CN LABEL tells how a product contributes to the Meal Pattern Requirement(s) that
We Cannot Determine for Ourselves

Asample CN e

o

R
This 2.31ce fll cooked Bacf Paty with estured Soy Four prcides
200 oz equivalent meat/ meat altemate forthe Child Nurition Meal
Pattern Requiremerts. {lJse of this Ioge and statement atthorized by
theFond and Nutriion Servies, USDA XI-D* ) |
o

* C dentfction rumber
= Morth & Ve of apral

Food Safety Should Be a Top Priority

Follow these basic principles:

* Practice good hygiene |wqﬂ.|dvto)3r
* Avoid cross-contamination Q’o HANd/ L,

* Keep foods out of the “danger zone”
* Check food temperatures regularly




Keep Foods Out of the Danger Zone

Store, cook, and hold foods at safe temperatures
— Keep hot foods hot

— Keep cold foods cold
Use tools to check the internal temperatures and calibrate thermometer

often N i @
-l l‘c‘_)l' @
/ I" HotYoods |H
Sl HOt, s
- - N Keep z
‘su%nﬁg:”“wwmm Cold Toods =l
g oo, &
e e Cld! @
(=2 e

Evaluating Your Menu & Eating Environment

*Daily Dated Menus are required and must
show all food items served — form on page 14

. *Use the Summer Menu Checklist on page 15
- to evaluate your menus

*Evaluate the Eating Environment:
*Make mealtime a happy time
*Consider the physical environment
*Promote nutrition education
*Merchandize your meals

Meal Service Requirements — workbook page 16

Unallowable Meals — Meals that MUST
a NOT be Claimed — workbook page 17

Food Production Records
Required for Vended Sites —
workbook page 18 & 19




Leftovers

Minimize the amount of waste and unusable
leftovers:

*Monitor sites’ reports of the number of children attending
and the number of meals being served

*After first meals are served to all children, a limited
number of complete meals can be claimed for
reimbursement as second meals

*Extra meals can be transferred from a site with too many
meals to a site with a shortage, if allowed by the local
health code

*Designate a “sharing table”, if allowed by local health code

: ¥ B

Administering the Program

“#Training (pg 23-24)

Civil Rights Requirements

“*Monitoring
“#:Recordkeeping

““Program Payments

Training
Training is one of the sponsor’s major administrative
responsibilities. Refer to workbook pages 23 & 24

*Sponsor Requirements:
-Training of monitors
-Training of site supervisors
-Training of site staff

*No food service site may operate until personnel at
the site have attended at least one of the sponsor’s
training sessions.

-Training required for the release of second advance

payment
-Training must be documented with an agenda and sign-in

sheet of those attending — see page 24 training form

10



Training

) @ Yes © Mo Prior to the start of our SFSP operation, | will cover the following minimum
required topics in my training sessions for administrative and site personnel
-Purpose of the Program ~ -Meal Pattem Requirements  -Site Eligibility
-Site Operations -Record Keeping -Duties of a Monitor
~Civil Rights Compliance

45 @ Yes O No

1 understand the following procedures must be used to correct program deficiencies
or areas of non-compliance, and will incorporate them into my SFSP operations:

1. Monitor sites and note areas of non-compliance

2. Discuss problems with site supenisor

3. Recommend corrective action

4. Follow-up in one week to assure corections are made

Administering the Program

Training

+Civil Rights Requirements (25-26)

“Monitoring e

Recordkeeping

“Program Payments

Definitions

Civil Rights Discrimination
“The nonpolitical rights of a citizen; “The act of distinguishing one
the rights of personal liberty person from others, either
guaranteed to U.S. citizens by the intentionally, by neglect, or by
13th and 14t Amendments to the the effect of actions or lack of
U.S. Constitution and by acts of actions based on their
Congress.” protected classes.”

11



Protected Classes

The United States Department of Agriculture (USDA) statutes and regulations
prohibit discrimination in Child Nutrition Programs based on:

*Race

*Color
*National Origin
*Age

*Sex

«Disability

>

I

"Il

Civil Rights Legislation
«Title VI -- Civil Rights Act of 1964
Prohibits discrimination based on race, color, and national origin
«Title IX of Education Amendments of 1972
Prohibits discrimination based on sex under any education program or
activity that is receiving federal financial assistance
Section 504 of the Rehabilitation Act of 1973
Prohibits discrimination based on disability
*Age Discrimination Act of 1975
Age
*Americans with Disabilities Act (ADA) of 1990
Prohibits discrimination based on disability
*USDA Regulation 7 CFR Part 16, Equal Opportunity for Religious
Organizations
*FNS Instruction 113-1

http://www.fns.usda.gov/cr/crregulation.htm

T DN

| 2. Ethnic/Racial Collection - once at each

Civil Rights Compliance Areas

1. Public Notification - “and Justice for All”
And Federal Relay Service posters

Site on 15t or 4th week monitoring form

3. Compliance Reviews

4. Complaints Procedure

5. Civil Rights Training of Staff - required
Annually*

6. Reasonable Accommodation

7. Limited English Proficiency (LEP)

*http://www.dhss.mo.gov/living/wellness/nutrition/foodprograms/sfsp/laws.php

12



ring the Program

“Training

“Civil Rights Requirements

““Monitoring (pgs 27-33)
‘*Recordkeeping

“:Program Payments

Sponsors Must Monitor Sites
“*Pre-operational monitoring (pg 27)

#15 and 4t week monitoring
(self-prep pg 28-29 and vended pg 30-31)

“#Ethnic/racial information required once per summer
(Beneficiary Data on back of form)

Administering the Program

#Training

=:Civil Rights Requirements
“Monitoring
“:Recordkeeping (pgs 34-38)

#:Program Payments

13



How do you keeg records organized?

*All SFSP records must be maintained for three years
plus the current year

*Records must be available for review at all times

Site Management, Recordkeeping &

Documentation
_ *Administrative Guidance

The Summer Food Service Program
Food That's In When School is Out!

*Nutrition Guidance

2010 Administrative Guidance for Sponsors

s, «Site Supervisor’s Guide
£ N
H gﬁ 5 (in English and in Spanish)

17 » . .
- *Monitor’s Guide

*Vended Sponsor’s Guide

Daily Meal Count

(pgs. 35-36)

Toal Fist Mesl Served o Ciken
ComplteSecond Meals Served o Chikden:

Toal Sccnd Meal Seved to Cikden

14



4SSOURS DEPARTUENT OF HEALTH AND SENOR SERVIGES
BUREAL OF COMMAITY FOO0 AND MUTATION ASSITANGE

SITE MEAL COUNT GONSOLIDATION FORM

Site Meal Count

Consolidation Form

ot s
S

vt o]
e

(pg. 38)

Available as an Excel

spreadsheet under

Applications and Forms.

o o]

Enrolled sites serve only identified groups of children on a daily
basis. Children qualify for an enrolled site by:

-Free/Reduced Status

-Income Eligibility Form

Enrolled Sites

Documentation for Enrolled Sites

* Income Eligibility Form

- *School Documentation
| -You may request a list by name and eligibility status of
= enrolled children for free and reduced-price meals from
schools where the children receive school lunch. Parental
consent forms are not required to provide this information to

SFSP sponsors.
-Obtain eligibility on District letterhead.

4
|

,'31 -Participationin Head Start or Early Head Start can be used to

:1 document eligibility.

15
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Administering the Program
¥ Training
+Civil Rights Requirements
““Monitoring

s*Recordkeeping

“Program Payments (pg 39)

¥ DN

il 5 %ﬁ? e

SFSP Reimbursement Rates 2011

Rural or Self-prep Sites

Breakfast $1.8800
Lunch or Supper $3.2925
Supplement $0.7750

Urban Vended Sites

Breakfast $1.8450
Lunch or Supper $3.2375
Supplement $0.7575

AE e

¥ DN

Calculate Potential Reimbursement

Estimated daily meals to be served X # of days X
Reimbursement rate for meal type

Potential SFSP reimbursement for budget

Breakfast Lunch
120 175 Estimated meal count by meal
23 23 # of days of operation
$1.88 $3.29 Meal rate by meal type

$5,188.80 $13,252.31 Potential reimbursement by meal
$18,441.11 Total potential reimbursement

16
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Records of Program Income

v'Government funds or grant
If your agency receives over $500,000 of federal funding in total for all
programs operated, a program specific audit is required

v'Donations of cash

v'"Money received from the sale of food to
adults

¥ DN

What about costs? Are they

Allowable or
Unallowable?
(pgs 40 & 41)

¥ DN

Application Deadlines
*By April 1, 2011 for May commodities (see pg 46)

*By May 2, 2011 for June commodities (see pg 46)
*By May 2, 2011 for June advance

*All due at least 30 days prior to start of operations
or May 16, 2011, whichever is earlier.

(pg 42)

17



Click on “Web Log In Screen” on the Missouri SFSP Website:
http://www.dhss.mo.gov/living/wellness/nutrition/foodprograms/sfsp/
or go to: https://dhssweb04.dhss.mo.gov/cnp/Login.as|

Missouri Department of Health
& Senior Services
Community Food and Nutrtion Assistance

Missouri Department of Health

piesslenisy & Senior Services
Vs Community Food and Nutiton Assistance
Paceort
Schoo! Nutrition Child and Adult Care
~ =) " Erogrem Foad Prog

Summer Food
Service Program

Food Distribution
oaram

€ shove o th CHIA Ntion g 100 ish o cosss!

Welcome to the

Summer Food Service Program The Welcome page has important

v " announcements and information.
PLEASE READ IT!

Dual P: on in the
Child and Adult Care Food Program (CACFP)

ot s ks i i,

cae

SERCE, A, o WhATRURneACh ENEETA corcraae

Unallowable Practices: Day ot eek o

Program End Date

2007 October 1, 2006 ‘September 30, 2007
2008 Octaber 1, 2007 ‘September 30, 2008
2008 October 1, 2008 September 30, 2009
2010 Octaber 1, 2009 ‘Soptember 30, 2010
011 October 1,2010 September 30,2011

Sponsor Summal AAA Test Sponsor (66523)
Users

Click Add to open the
Sponsor Info Sheet.

If not finished may s e e sy et
click “Save” and return
later to Edit.

) AAA Test Sponsor (55523)
Errors messages will u:
tell what remains to

be completed.

18



T
Spomsorlnfo Sheet 0l Submited o Ste

Sponsor Budget 0 ot Submitedto Sute
Site Info Sheet
S tstate! 0 ot Submitedto St

232 wstste2 0 NotSubmitedtoState

When all forms are
completed on the
Application tab go to
the Packet tab.

At the bottom of the
page, click “here” to
update dates on Off-
Line Forms.

View g Daite
View £ Daet

View Ed Deete
View Ed Deet

Sponsor Summar AAA Tost Sponsor (55523)

e et e

Dacumorta 0] Stows

& Notarredd Adant

R T —y

W Paly Stemen:

16 % Vancorlaput Forn

- it a3 et s o= th fm wae st £ the. state

m L e e 2 e <3 b s o the = sbe o

ek e to Useate Dok on OF Live Fms

10k i panas g onewe

1 Pt Sener

Enter dates required
items were sent to
MDHSS-CFNA.

To Submit to State,
click the check box
and then click “Save”

‘Sponsor informaton Shast

2 SponsorButgetFom

3 % Steiomaton Shost 2012

4k Geog 20

5 Documsntation of 01(c13) Status

5 0. vact Iz

7 Emolment Fom

®

5 Notarized At 20
Busieze
Eerty Mamorancum of Understanding 20
Hurtions s Vst zon
Haw Sponsor Training Atandance z0n
Poliey Statoment il
Oict Deposit Forn 2011
Vendor nput Form z0n

bt t Update Dates on O Line Forms.

eckc S

'+ Sparar ot
Sponscr Bt Fom
Sts tin st
Fums Sunited oSt o gt

Gecgpticn Bendry i
5010 s

Busisss Enty Contction
Ve Vi o rdsstndng
STy ———
o Sporcr T e
-
O Fom.
T Vet Fom

ARA Tost Sponsor (65523)

o The application is now in
remies | Pending Approval status.

Pendng vl

AAA Te

it Sponsor (65523)

iy

o Sa0rt | 201
7 coamsmsionat 5010 Sts
5 FoodSenea Contct i vsaon | 35a0ns
s Emolmet rom
0 ot
. 1 Notrssd A v vsan asaont
MDHSS-BCFNA will enter 2 Busines EnyCottatin
) ) 13 Eerty Hamoraun of Unsrtandny v vsan asant
dates forms received, review 14 Nt Pr g Vit ot st | vs0ns
o 15 N Sposor g snsace s saon vz
the application, and approve 16 % Policy Staement R0M | V0N W01
7 Ouec opat Fom s saon sz
as appropriate. 15 Vendorput Fom 01| 30nt | 3ot
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Sign and Return Your Contract!

When you receive the contract
be sure to read it thoroughly. _‘

Then SIGN IT and return it to
the address specified.

Also complete and return the
applicable attachments

17
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ARA Test Sponsor (55523)
Paymens Users

Claims for
Reimbursement

(pg 43)

Comse

Click “Save” to get started. B —

Click “here” to return to Claims tab

Click the “+” sign in folder
Click “Add” to open site level claim

sFsp

tostste 1 (556231)

T AOA OOy

T G B e
T
/= /=
/= /=

=)
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sFsp
Site Gl

sFsp
testsite 1 (855251

tostste 1 (55523:1)

oo
ol e 3

i 5| = [0 [ w

| —) @ [0 [0

[ = e e

Enter site level meal counts. Click

“Calculate” to display Average Daily Attendance (ADA) then click “Submit.”

e i Cain s Complets FcsdloSorsorLow Clim

i 01t Clam Lt rshctror o o e b

"

i i Dsis
214635 Vi £ Duls
oo st

i o U s

oo o G 52 0o
—

Read the certification statement
and if appropriate click the check

box to certify.

Then click “Save”

Department of Social Services, Family Support Di
Unit expects to have the following available for the 2011 SFSP season:

Commodities (pg 46)

ion, Food Distribution

PACKAGE CASE
COMMODITY ENTITLEMENT FOOD ITEMS SIZE VALUE
A061__|GREEN BEANS 6/#10 CANS $14.16
AL10_ |CORN 6/#10 CANS $14.42
A409  |CLING PEACHES, DICED 6/#10 CANS $16.34
BONUS FOOD ITEMS
A408  |CLING PEACHES, SLICED 6/#10 CANS $16.55
A470 |MIXED FRUIT 6/#10 CANS $18.51
A433  |PEARS, SLICED 6/#10 CANS $24.55

Food Program Representative Bob Murphy (573-751-4328)

21
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DHSS monitors SFSP sites & sponsors

«Site visits are unannounced.

*Nutritionist will observe a meal service.

*Sponsor will receive a report with required actions.
*Sponsor reviews will be announced.

*Sponsor will receive a report with required actions.

Share your success stories!

T,

a‘g;

how Me Summer Food

e|deas for the 2012 SFSP
training?

22



