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The Summer Food
Service Program
provides children

in low income
areas free,
nutritious meals
when school is out!

Summer Food Service Program

food That & le When Sehoo fe Dut!




Summer Food Service Program

Provides free meals

Provides payment to
SpoNsors

Operates primarily in the
summer months



SFSP Sponsors

A sponsor is an organization that contracts with the
Missouri Department of Health and Senior Services to
operate the SFSP.

An SFSP sponsor...
may have multiple sites
must sign agreements with unaffiliated sites

is responsible for overseeing program operations at all sites



Who Can Be A SFSP Sponsor?

A public or private nonprofit school food authority

A unit of local, county, municipal, state, or federal
government

A public or private nonprofit college or university
participating in the National Youth Sports and Upward
Bound Programs

A public or private nonprofit residential camp

Any other type of private nonprofit organizations, such as
the YMCA or Boys and Girls Club



2020 Reimbursement Rates

Breakfast $2.3750
Lunch/ Supper S4.1525
Supplement $0.9775
Breakfast $2.3300
Lunch/ Supper S4.0875
Supplement $0.9550



SESP Sponsor Responsibilities

Demonstrate financial and  Financialand Written Agreements
o o o oMo Administrative eContract with the state
administrative capability Capability

*Sign written agreements

Ol i) e with all unaffiliated sites

control over all sites

Exercise management
control over sites

Exercise
Management Control

Sign written agreements over Sites

*Maintain contact with staff

eEnsure staff are adequately
trained

*Monitor sites



Non-Contractible
Management Responsibilities

Complete SFSP training
Locate and recruit eligible sites

Conduct pre-operational visits of
sites

Competitively procure foods to be
prepared or contract with a vendor
for meals to be delivered to meal
sites

Monitor all sites

Prepare and submit claims for
reimbursement

Conduct a nonprofit food service

Order meals

Assume official recordkeeping
responsibilities

Train and monitor administrative
and site staff

Announce availability of meals to
the news media

Determine income eligibility and
maintain income eligibility
statements

Enforce corrective action

Prepare program applications

Sponsors may not delegate out these responsibilities!



SESP Sites

Sponsors may operate one or more
sites, or locations, where meals are
served to children in a supervised
setting

Eligible sites are those that serve children in
low income areas or those that serve specific
groups of low income children

Sponsors must provide documentation that
sites meet the income eligibility criteria

Sponsors must complete a pre-operational
site review of all new sites and for those
sites that experienced operational problems
in the previous year



Pre-Operational Site Review Form

* Completed for all new sites

* Completed for sites that experience
operational problems in the
previous year

* Maintained in the SFSP Sponsor files
for 3 FFY

Available on the SFSP website!
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Operation Guidelines

All meals provided by a site must be eaten onsite

Second meals may only be served after all children have
received a first meal

The maximum number of second meals a sponsor can be

reimbursed for is 2% of sponsor’s total first meals in a claiming
period

Parents may assist their children in carrying or opening meal
packages, but may not consume any part of the meal



Dates and Times of Operation

Meals may only be served during the
approved meal times

Submit changes to meal service
times, dates, and locations at any
time through the online system

Submit changes online prior to
implementing the changes

Have a plan for meal service during
inclement weather

If applicable to your sites, apply for
the Excessive Heat Demonstration
Project



Planning for Extreme Weather
Conditions

Sponsors must plan for extreme weather
conditions to prepare for the health and
safety of the children you serve

Sponsors must make arrangements for
food service during periods of inclement
weather



Excessive Heat Demonstration Project

Allowed for approved outdoor meal sites without temperature
controlled alternate sites

May operate as a non-congregate site on days when
experiencing excessive heat

Permitted only on days when the National Weather Service has
issued a Heat Advisory, Excessive Heat Warning, or Excessive
Heat Watch for the area of the meal site

Requires USDA and CFNA approval
Additional reporting may be required

Application is available on the SFSP website
and will be mailed to SFSP Sponsors!



Required Excessive Heat Demonstration Project
Documentation Required Documentation

sent by email to

CFNA includes:

National Weather Service
notice:

Excessive Heat
Advisory

Excessive Heat
Warning

Excessive Heat Watch

Name of the site or sites
participating

Meal types that will be
non-congregate

Maintain the National
Weather Service Advisory
Notice in the SFSP files!




Excessive Heat Demonstration Project
Weekly Required Documentation

Specific dates that participants
were allowed to take food off
Site

Total number of days each site
participated in the Excessive
Heat Demonstration Project

Meals allowed to be taken off
site

By meal type, the number of
meals claimed that participants
took off site



Summer Food Service Program Sites

AN SFSP SITE IS THE PHYSICAL LOCATION WHERE
PROGRAM MEALS ARE SERVED AND WHERE CHILDREN
CONSUME MEALS IN A SUPERVISED SETTING



Types of SFSP Sites

Open Site
o Restricted Open Site

Closed Enrolled Site

Camps
o Residential Camps and Nonresidential Camps

Migrant Site
National Youth Sports Program

Upward Bound Program



Open Site

50% or more of the children residing in the area are eligible
for free or reduced-price meals

Meals are available to all children

Take steps to allow meal service access to all children
requesting a meal at the site

Meal service must be publicized in the community served

Sponsor is reimbursed for complete meals served to all
children at an open site

A school operating an accredited summer school program
must operate as an open site on SFSP



Restricted Open Site

Site that is open but limits the meal site’s attendance for
reasons of space, security, safety, or control

Site must publicize that it is open on a first-come, first-serve
basis to the community, but will be limited

Site must be located in a needy area where 50% or more of
the children residing in the area are eligible for free or
reduced-price meals

Sponsor is reimbursed for complete meals served to all
children at a restricted open site



Closed Enrolled Site

Serves only the identified group of children enrolled at the
Site

Closed to the community at large

At least 50% of the children enrolled at the site are eligible
for free or reduced-price school meals

Reimbursed for complete meals served to all children
Household income eligibility forms or area eligibility

Area eligibility may be offered to document eligibility at
closed enrolled sites if waiver approved by the USDA



Camps: Residential and
Nonresidential Summer Camps

Offer regularly scheduled food
service as part of the program
for enrolled children

Do not have to establish area
eligibility
Must collect and maintain

individual household income
eligibility forms

Reimbursed only for those
enrolled children that meet the
free or reduced-price eligibility



Migrant Sites

Organization certifies that site serves over 50% migrant
children initially

Site can be open or restricted open

Reimbursed for complete meals to all children (migrant and
non-migrant children)

Migrant certification documentation required annually




Other Sites

National Youth Sports
Program

Upward Bound Program
Continuous School Calendar
Mobile Sites

Farmers Market Sites



Game Time:
Name that Site!




Documenting Site Eligibility

School Data

Census Data

v’ Area Eligibility Mapper available one the
USDA website

Household Income Eligibility Forms (IEF)

Certification from Migrant Organization

v' Check out the SFSP Area Eligibility

SFSP Area Eligibility Mapper on the USDA website!
Mapper



https://www.fns.usda.gov/areaeligibility

Income Eligibility Forms

Income Eligibility Forms must be
used to determine income eligibility
of children enrolled in:

Nonresidential Camps
Residential Camps

Closed enrolled sites

IEFs are valid for 12 months.



Income Eligibility Forms

Automatic eligibility
o SNAP
o TANF

Foster Children
Maintain IEF on file
IEF must be completed by parent/guardian

Parent/guardian must sign and date and include SSN if eligibility based on
income

Sponsor representative must determine eligibility, then sign and date IEF
IEF is effective from the first day of the month signed

IEF is effective for one year



Let’s Talk
Applications!

SPONSOR AND SITE APPLICATIONS

ONCE APPLICATION IS APPROVED, BE SURE TO LOG ON TO
CNP WEB AND VERIFY THAT ALL OF YOUR SITES ARE
LISTED AND THAT THE INFORMATION IS CORRECT!




Application Deadlines

April 1t = May Commodities
May 1t = June Commodities
May 1t = June Advance

Final deadline: All applications are due by May
15t or 30 days prior to the first day of
operation!




Tools For Success!

v'Use Application Checklist

v'Use Site Operation Checklist

v'All Applications and Forms are
available on the SFSP website

v"Make sure all blanks are
completed

v’ Submit eligibility documentation
for each open site

v'Retain a copy of your SFSP
application for your files



Applications

New Applicants
o Complete full application packet www.health.mo.gov/sfsp

Returning Sponsors

o Complete online application
https://dhssweb04.dhss.mo.gov/cnp/Login.asp

REMEMBER: Applications are due by May 15t or 30 days
prior to the first day of operation!



http://www.health.mo.gov/sfsp
https://dhssweb04.dhss.mo.gov/cnp/Login.asp

Applications:
New SFSP Applicants

Sponsor Application and Budget Food Service Management Contract
for sponsors with vended/catered
meals

Site Information Sheet(s) for
site
IRS letter for Non-profit

Policy Statement for New Sponsors organizations

Network User Access Request Business Management Analysis
Form must be completed for one (BMA)

to two individuals for access to
SFSP database Submit E-verify with signed

o contract
Vendor Input/ ACH-EFT Application

(direct deposit form)



Applications:
Returning SFSP Sponsors

Update Sponsor Information Sheet
on CNP web-based system

Update all Site Information Sheets
on CNP web system

Food Service Management
sponsors with vended/catered meals
only

Business Management Assessment
(BMA)



Returning Sponsor Applications:
Meal Site Review Waiver

v'Pre-Operational
Required for new sites and sites that had significant findings in prior years

v'1st Week Site Review
Must visit all sites at least once during 1%t week of operation

v 4th Week Site Review

Must review each site within the first 4 weeks of operation even if 15t week review
waived

- Monitoring Forms will be discussed later in this training!



Meal Preparation Methods

Self- prep
o Prepares their own meals on site or at a central kitchen
o Receives the higher reimbursement

Central Kitchen
o A type of self-prep

o Prepares meals on site at one centralized location and delivers to other sites under the same
sponsor

Vended

o Purchases meals from a School Food Authority (SFA) or a Food Service Management Company
(FSMC)

o Requires a contract between the sponsor and the vendor

o Receives the lower reimbursement if they are urban vended

o School Food Authority-Written agreement between the SFA and sponsor
> Does not require the formal competitive purchasing procedures

o Food Service Management Company-Competitive purchasing practices must be
followed

> DHSS must be present for bid openings exceeding $250,000
o FSMC Bid Packet at , Applications and Forms


http://www.health.mo.gov/sfsp

Budget:
How to calculate reimbursement?

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

Estimated SFSP reimbursement for budget

n < X




Business Management Assessment

The Business Management Assessment or BMA is an online
administrative and data collection form

The BMA must:
be completed by all DHSS contractors
be completed by both new and returning SFSP sponsors
be completed each calendar year

The BMA is completed on the Missouri Department of Health and
Senior Services website

Print confirmation and note date of completion for your records
Questions?

contact the Missouri Department of Health and Senior Services,
Division of Administration at 573-526-5548



New SFSP Sponsors: 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 ON MDHSS
COVER LETTER.

COMPLETE AND RETURN ALL APPLICABLE ATTACHMENTS!



Making Changes

Notify CFNA of any site changes, such as:
o Meal service times

> Meal types - Meals may not be
o |ncreases or decreases in estimated attendance

> Field trips claimed for a site
° Site closings until the site is

(e]

Changes in personnel
approved!!
Changes are made on the CNP web-based system

Q/Iake sure changes made online are submitted into Pending Approval
tatus

— Use the Site Information Sheet form for new site openings and site
location changes

—> Submit via fax or email



Applesauce,

Unsweetened e
Peach Slices 6/ #10 cans
Green Beans 6/ #10 cans

* DSS, Family Support Division,
Food Distribution Unit (FDU)
* Sponsors may scan, email, or fax

the USDA Foods
Agreement/Offer Notice to FDU

* Contact information will be on

Applesauce Cups 96/ 4.5 ounce cups

2020 USDA Commodity Food ltems




Procurement Methods

Micro-Purchases Competitive Sealed Bids
o Purchases $10,000 or less o Purchases over $250,000

o Preparing the Invitation for bid
Small Purchases Paring

o Purchases between $10,000-
$250,000

o Sponsors are required to
document the date, vendor
consulted, and quotes received

o Bid packet available on SFSP
website

o Public Announcement not less
than 14 days before bids are
open

o Publicly opening all bids

o Submitting bid to State Agency
prior to accepting

o Must have a bid bond



Schools Agreements

If seeking a vendor, sponsors are encouraged to first consider
their local School Food Authority (SFA) as a source for
obtaining meal service

Sponsors that use local SFA facilities must enter into a written
agreement with the school, but are not required to utilize the
competitive bid procedures if the school itself does not
obtain its meals from a FSMC

Sponsors cannot enter into an agreement with an SFA who
uses a FSMC



Training Requirements

Must train all administrative and site staff prior to
operation of the program or any site

Must document training with a sign-in sheet and
list of topics covered

Must submit proof of training prior to an advance



Training Requirements

Purpose of SFSP

Meal Pattern Requirements

Site Eligibility

Site Operations
Recordkeeping
Duties of a Monitor

Civil Rights




Training Checklist

MONITORING STAFF

How to conduct site visits and Local sanitation and health laws

reviews . :
Civil Rights requirements

Sites for which they will be , _ ,
responsible Reporting racial/ethnic data

Monitoring schedule Personal safety precautions

Reporting procedures

Office procedures

Check out the Sponsor Monitor’s Guide!



Training Checklist:
Food Service Staff

Importance of
preparing nutritious
foods

Food Safety rules
Sanitation guidelines

Operation of food
service equipment

Development and
following of
standardized recipes




Training Resources
USDA Manuals

Administration Guide
Nutrition Guide

Site Supervisor’s Guide
Sponsor Monitor’s Guide

Available on the SFSP

website!




Definitions

Civil Rights

“The nonpolitical rights of a
citizen; the rights of personal
liberty guaranteed to U.S. citizens
by the 13t and 14t Amendments
to the U.S. Constitution and by
acts of Congress.”

Discrimination

“The act of distinguishing one
person from others, either
intentionally, by neglect, or by the
effect of actions or lack of actions
based on their protected classes.”




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

Race

Color

National Origin
Age

Sex

Disability

51



Civil Rights training is
required annually

Online Civil Rights Training
available on the SFSP
website

Civil Rights Requirements




Civil Rights

DISPLAY FULL 117X17”
POSTER IN PROMINENT
PLACE AT ALL SPONSOR
AND SITE LOCATIONS




Civil Rights Requirements

Make SFSP information available to ~ Include the nondiscrimination
the public upon request statement and instructions for

Take steps to ensure meaningful filing a complamt in their public
access to services for limited English ~ release and in any program

proficient persons information

Ensure that translated materials are Ensure meals are served to all

gﬁ%urqitt?i%%?‘cggr‘]'g i ttshgfzmaellablllty attending children regardless of

program their race, color, national origin,

e sex, age or disabilit
Make reasonable modification in & y

policies and procedures to ensure :
Individuals with disabilities have Ensure that chlldren have-e:*q‘ual
equal access to the program access to services and facilities at

the site regardless of their race,
color, national origin, sex, age or
disability



Collecting Ethnic and Racial
Data

Collect and maintain the ethnic/racial category data for each site

Collect data annually
Use visual identification

Document on Monitor Site Review Form

Maintain all records for 3 years




Meal Service Requirements

7 CFR 225.16




Meal Service
Requirements

Allowable meal
combinations

Allowable Meal Combinations

Breakfast Only Lunch Only
Supper Only Snack Only
Breakfast and Lunch Breakfast and Snack
Breakfast and Supper Lunch and Snack
Supper and Snack Two Snacks

Camps or migrant site sponsors may serve up
to 3 meals (including snacks) per day with
CFNA approval! 57



Meal Service Rules

Serve the same meal to all children at the site

Ensure children eat all meals on site

Ensure all children are served one meal before any second
meals are served or any adult meals are served

Adhere to local sanitation codes and health department
regulations

Make arrangements for inclement weather
Serve meals at the approved and advertised times

Vended meals may not be delivered sooner than one hour
prior to start of the meal service



Taking a food
component
off site...

Sponsor’s discretion
to allow

One food item only

One fruit, vegetable,
or grain

Taken from child’s
own plate or a share
table

Unused, whole, or
unopened pre-
packaged item

No perishable foods

Adequate site staff to
monitor




Share Table
Guidelines

Must be in compliance
with state and local
health safety codes

Must be unopened,
unused, whole items

Other children may take
food from share table, if
want additional helpings

Leftover, unopened
cartons of milk may be
left on share table, but
must be held at proper
temperature

Sponsors may create a share table or stations where
children may return whole items they choose not to eat.

60



Meal Pattern Adjustments

Teenagers, ages 12-18

(e]

(e]

May provide larger portion sizes
Reimbursement remains the same

Young Children, ages 1 to 5

(¢]

Smaller portion sizes for younger
children may be approved

Requires prior CFNA approval

Must follow Child and Adult Care
Food Program age appropriate meal
pattern

Must follow all meal pattern
requirements such as fat content of
milk, whole grain foods, sugar limits,
etc.

May be required to maintain
additional documentation

Infants, ages 0-11 months old

o Needs based on individual
development

o Requires prior CFNA approval

o Must follow Child and Adult Care
Food Program infant feeding
guidelines

o May be required to maintain
additional documentation



4 Food Components
in SFSP Menu Planning



SFSP Meal Pattern Requirements-

Required components by meal type




Breakfast

One 8-ounce
serving of milk

One serving of a
vegetable, fruit, or
100% juice

One serving of
grain or bread

May serve a meat or meat
alternate but it is not
required

64



Lunch and
Supper

One 8-ounce serving
of milk

Two or more servings
of vegetables and/or
fruits or 100 % juice

One serving of grain
or bread

One serving of meat
or meat alternate

65



Snack

Must contain two of
the four components
listed below:

One 8-ounce serving of
milk

One or more servings
of vegetables and/or
fruits and 100% juice

One serving of a grain
or bread

One serving of meat or
meat alternate

66



Milk Component

The milk component includes pasteurized fluid milk. It can be
unflavored or flavored; whole milk, reduced-fat milk, low-fat milk,
fat-free milk, buttermilk, or lactose-reduced milk.

*Can be served as beverage or on cereal
at breakfast or snack meals

*Must be served as a beverage at lunch
or supper meals

*Required component at breakfast,
lunch, and supper

*Milk may be served as one of the two
components at snack



Meat or Meat Alternates
Component

The meat and meat alternates component includes lean meat,
fish, poultry, eggs, cheese, yogurt, dry beans and peas, nuts seed
and their butters.

*Nuts and seeds may fulfill the entire
requirement at a snack meal and up
to half the requirement at lunch and
supper meals

*Commercially processed meat/meat
alternates require a CN label or
Product Formulation Statement (PFS)

*Limit lunch meats and cold cuts
including hot dogs to one time per
week



Vegetables and Fruits
Component

The vegetable and fruit *Two different types required at lunch

. and supper meals
component includes fresh,
canned, dried, and frozen *May be ONE of the two components at

fruits and vegetables. SIEES R

Juice can meet half of the component at
lunch and supper meals

Juice must be full strength 100% juice

*Juice cannot be served with milk as the
only two components at a snack meal

*Cooked dry beans or peas may be used
as a meat/meat alternate or as a
vegetable but not as both in one meal



Grains or Breads Component

The grains or breads component
includes whole grain or enriched
bread, cereal, crackers, pasta,
cereal, tortillas, rolls, and rice.

*Serve ready-to-eat cereal at
breakfast and snack only

*Non-sweet snack foods such as hard
pretzels, hard bread sticks and chips
made from whole grain or enriched
meal or flour can be used to meet
the grain requirement at lunch,
supper, or snack meal

* These foods should be limited to no
more than two times per week

*Sweet type breads and grains are
creditable at breakfast and snack
meals only

*Recommended to limit sweet type
breads and grains to no more than
two times per week



Activity:
Is this a reimbursable Breakfast Meal?

8 ounces of low-fat milk
¥ cup of homemade granola
% cup fresh blueberries

Is this a reimbursable breakfast meal?




Activity:
Is this a reimbursable Lunch Meal?

8 ounces of milk

2 slices of whole wheat bread
1 small apple

Y2 cup tomato

Ya cup lettuce

2 ounces of lean turkey

Is this a reimbursable lunch meal?

YES



Activity:
Is this a reimbursable Snack Meal?

1 slice of whole grain bread
% cup of avocado slices

% cup of tomato slices

Is this a reimbursable snack meal?

YES




Milk purchase requirements are based on the
sponsor’s claim for reimbursement

If you purchase half pints, you are purchasing 1 for 1. For every meal you claim, you must

have purchased and served a half pint of milk in order for it to be a creditable meal.
74




Milk Purchasing Calculation
Example:

If your claim is a total of 1,527 breakfasts and lunches, then your
required milk purchase is as follows:

For gallons:
1,527 x 8 ounces = 12,216 ounces of milk needed total

There are 128 ounces of milk per gallon.

12,216 divided by 128 = 95.4 gallons of milk needed

For half-pints:
1,527(meals claimed) = 1,527 half-pints (8 ounces)




Meal Pattern Substitutions

Meal pattern modifications must be made when a condition is
recognized as a “disability” by a recognized medical authority.

Disability: A physical or mental impairment which substantially limits
one or more of “Major Life Activities.”

Major Life Activities include the operation of a major bodily function
including but not limited to, functions of the immune system, normal cell
growth, digestive, bowel, bladder, neurological, brain, respiratory,
circulatory, endocrine, and reproductive functions.

If a participant is requesting a substitution to the meal pattern that is
not due to a medical or special dietary reason, it is at the sponsor’s
discretion and will be made on a case-by-case basis.



Documenting Meal Pattern
Substitutions

Requires a written statement from a
state licensed healthcare professional
such as a physician or nurse
practitioner.

Medical Statement should include:

Description of physical or mental
impairment

Explanation of accommodation needed,
such as...
> What foods must be omitted

> What food are recommended as If .acc.ommodat/on can be ma(.je
alternatives within the meal pattern, a written

statement from a medical

Additional information may be requested authority is not required!

if medical statement is unclear or lacks
sufficient detail.



Fluid Milk
Substitutions

Non-dairy milk
substitutions must be
nutritionally equivalent
to cow’s milk

Schools following the
National School Lunch
Program (NSLP) must

receive a written
request from a
physician, nurse
practitioner, or
parent/guardian

Sponsors following SFSP
must only serve non-
dairy beverages in place
of fluid milk when
supported by a medical
statement from a
licensed health care
professional

Vitamin A
Vitamin D
Magnesium

Phosphorus

Riboflavin

Vitamin B-12

Per one (1) cup
(8 ounces)

276 mg.
8 gm.
500 IU.
100 IU.
24 mg.
222 mg.
349 mg.
0.44 mg.

1.1 mcg.



Child Nutrition (CN) Labels and
Product Formulation Statements (PFS)

Processed Food Documentation




Child Nutrition (CN) Label

CN

096123

provide 2.00 0z equivalent meat/meat alternate and 1.00 oz. equivalent CN
CN grains, for the Child Nutrition Meal Pattern Requirements. (Use of this
logo and statement authorized by the Food and Nutrition Service, USDA
05-84.)

CN

A child nutrition label includes:
O A distinctive border

O Product ID number

O USDA/FNS authorization statement
O Month and Year of approval

Sponsor must maintain CN labels on file for state review



Product
Formulation
Statement

(PES)

Product Name
Product Code

Serving or Portion
Size

Creditable
Ingredients

Information to
determine how a
product contributes
toward the meal
pattern
requirements

Must be on signed
company letterhead!

81



Offer Versus Serve (OVS)

Gives children a greater variety of choices and allows them to select
foods they intend to eat!




Food Component

One of the food groups that comprise a reimbursable meal.

Example: Vegetables/Fruit Component

Food Item

A specific food offered within the food components.
Example: Hamburger patty

Combination Food

A food that contains more than one food item from different food
components that cannot be separated.

Example: Beef and cheese burrito

Key Terms

Important Terms for operating Offer Versus Serve (OVS)



OVS Breakfast Meal

Choose at least 3 items from
the 4 items offered:

One serving of fluid milk i Vegetables
Milk X
or Fruits

One serving of vegetable or fruit

One serving of grains or breads
Grains/Bread,

One serving of either: vegetables & || Grains or
o \legetables or fruits I\:;etat/Mteat Bread
ernates

o Grains or breads
o Meat or meat alternates



OVS Lunch or Supper Meal

Choose at least 3 components
from the 5 items offered:

One serving of fluid milk

Two different items of vegetable(s) or
fruit(s)

One serving of grains or breads

One serving of meat or meat
alternates




OVS Snack Meal

NO!

OVS NOT ALLOWED FOR USE IN SNACK MEALS!



OVS and Combination Foods

Combination foods served as an entrée may credit
for a meat/meat alternate plus a maximum of 2 of
the required meal components if amounts are

sufficient to meet the meal pattern requirements.

*Combination foods may not be declined for
breakfast because a child may only decline one
of the 4 required items

*Combination foods containing 3 food items may
not be declined during lunch or supper because
a child may only decline 2 food items



OVS Activity: Breakfast

Breakfast Meal Offered:

A serving of ...
Milk

Cereal

Muffin

Strawberries

Note: All food items served meet minimum serving

size requirements.




s this a creditable breakfast?

The child chooses:

Muffin

Cereal

- -

YES




OVS Activity: Breakfast

Breakfast Meal Offered: .
A serving of ...

Waffle with mixed fruit
(combination)

Slice of toast -
Orange slices

Milk

Note: All food items offered meet minimum serving size
requirements.




s this a creditable breakfast?

The child chooses:
Milk
Waffle with mixed fruit

YES




OVS Activity: Lunch

Lunch Meal Offered:

A serving of ... -
Milk

Turkey sandwich with tomato
slices

Green beans

Crackers

Note: All food items offered meet minimum serving
size requirements.




Is this a creditable lunch?

The child chooses:

Turkey sandwich

with tomato slices

YES




OVS Activity: Supper

Supper Meal Offered:
A serving of ...

Milk

Roasted chicken
Brown rice

Broccoli

Note: All food items offered meet minimum serving size requirements.

Apple slices




s this a creditable supper?

The child chooses:

Roasted chicken

Apple slices -
Broccoli -




Serving
Local Foods

Why?
Increased participation

Consumption of healthier
foods

Support of local economies

Improved meal quality and
appeal

How?

Organize gardening activities at
your local community garden

Taste test with local produce at
your meal sites

Take field trips to farmer’s
markets or local farms

Host farmer visits to your
summer meal sites

Serve locally sourced foods to create a positive impact!

96



SFSP Menu-
Meal
Template

Daily Dated Menu

Components by Meal
Type

Keep with SFSP records

Note: Minimum
serving sizes and
guidelines for each
food component
must be met for a
SFSP reimbursable
meal!

97



Point of Service (POS)

Trained site staff must
complete daily meal count
forms at Point of Service!

POS = at the time the child receives
the meal

Staff member conducting meal
count should be at the end of the
serving line to ensure each child
receives a complete meal

o Note: A tray countis NOT an
acceptable meal count method Accurate Point of Service

Meal counts must be consolidated Meal Counts are Critical!
either weekly or monthly



Daily Meal Count Form

Name of Site

Date

Meal

Site Supervisor

Delivery Time

Total Meals Delivered/Prepared

Meal Service Time

T

First Meals Served to
Children*

9. Second Meals Served to
Children*

* Reimbursable Meals



Daily Meal Count Form:
Non-Reimbursable Meals

10.
11.
12.
13.
14.
15.
16.

NON-REIMEURSAELE MEALS

Meals Served to Program Adults:
(1 [2 T3 T4 75767 (8o [1o[1a[12]13]14 (15716 17[18[16[20[21722[23[24[25[26[27]

Total Meals Served to Program Adults

Meals Served to Non-Program Adults:
(L [2 03740757617 T8 Je JTroJuuJal3T4a(5[e[ 171 1e]20 21227 23724[25726]27]
Total Meals Served to Non-Program Adults

Total Meals Served Total Leftover Meals Total Damaged Meals Income from Adult Meals

Site Supervisor's Signature:

Meals Served to Program Adults
Meals Served to Non-Program Adults
Total Meals Served

L
Total Leftover Meals Note: These are Non-

Total Damaged Meals Reimbursable Meals!

Income From Adult Meals

Site Supervisor’s Signature and Date




DENVAWIEE]
Count Record
for Camps

Camps are
reimbursed only for

those children who
meet the free or

reduced-price meal

eligibility standards




Camp Meal Count Instructions

Enter the sponsor name, site name, and supervisor
= Enter the date
= List all children enrolled in the camp program

= For each meal served, place a check mark under the appropriate meal type
for each child

= Enter the total number of meals served to eligible children; total number of
free meals

= Enter the total number of meals served to non-eligible children; total
number of meals that do not qualify as free

= Add the total number of meals served, including meals served to eligible
children, meals served to program adults, non-program adults, and non-
eligible children




Consolidating Meal Counts

WEEKLY MONTHLY

Weekly Consolidation
or
Monthly Consolidation:
Meal Count-Monthly Consolidation Form




Non-reimbursable Meals

Meals that are not
reimbursable include...

o Meals served to adults

o Meals that fail to meet meal
pattern requirements

o Meals not served as a complete
unit

o Meals served at sites not approved
by CFNA

o Meals consumed off site without
prior approval

> Meals not served to children,
including leftovers

> Second meals in excess of
maximum amount

o Meal types not approved by CFNA

More than one meal served to a
child at a time, not referring to
second meals

Meals served outside of approved
time frames

Meals served outside of approved
dates of operation

Meals that are spoiled or damaged

Meals served in excess of the site’s
approved capacity

Meals that were not served

Meals served to anyone other than
eligible children



Food Production Records

List all food items used

o Do not need to include condiments
or seasonings

List the total amount of each food
item used

o Record specific quantities in pounds,
package size, can size, weight

Maintain production records for all
meals, including snacks

List the total number of meals served
to:

Eligible children
Program adults
Non-program adults
Ineligible children

Production records are required for Vended Sites!




USDA Food Buying Guide

The USDA Food Buying Guide is a
great tool to help sponsors
determine the amount of food to
purchase based on the number of
servings needed.

Available as downloadable version,
interactive web-based tool and as a mobile

app!




Nonprofit Food Service

Sponsors must maintain documentation of all program
income and expenses

All program expenses must be allowable, properly
identified, and properly documented

Excess program funds:
> |Improve the meal service or other aspects of the

current SFSP meal service

> Apply toward next year’s SFSP

> Apply toward other Child Nutrition Programs




Nonprofit
Food
Service

Maintain
documentation of all
revenues received and
expenses paid

All costs charged must
be allowable,
identified, and
recorded

Program Cost Report
available on SFSP
website!




SFSP Program Costs

ADMINISTRATIVE COSTS

Costs incurred by the sponsor for
activities related to planning,
organizing, and administering the
program.

Administrative costs may include:

Labor Costs
Office Costs

Transportation Costs

OPERATING COSTS

Costs incurred by the sponsor for
preparing and serving meals to
eligible children and program
adults.

Operating costs may include:
Food
Labor

Non-food supplies



Unallowable Costs

Bad debts

Repayment of overclaim and other Federal debts

Fines or penalties for non-compliance with Federal, State or local laws
Entertainment and fundraising

Rental cost for periods beyond the close-out date of SFSP operations
Costs for excess meals - such as meals served to non-program adults
Expenditures for non-creditable foods

Costs of meals served in violation of program requirements such as meals
served outside approve serving times

Vended: Cost of meals delivered by a FSMC to a non-approved site, or
meals delivered outside contract delivery times, spoiled meals, meals that
do not meet the requirements, meals in excess of the approved cap




Network Access and Claims

= Must have SFSP user ID and password to enter a claim

=  SFSP Network User Access Request form available on SFSP website
=  Complete and send to CFNA via fax: 573-526-3679

=  Limited to 2 users per program

= |fthereis a change in user, CFNA must be notified immediately

v The claiming website and claiming instructions are available
at www.health.mo.gov/sfsp

v' Claims MUST be submitted within 60 days after the last
day of the month



http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwjBssOo7MbZAhXJ24MKHbaAALgQjRx6BAgAEAY&url=http://www.propertycasualty360.com/2016/01/07/how-to-avoid-the-dark-side-of-claim-best-practices&psig=AOvVaw2_5taZMnkpunbs3AfqHQ7Z&ust=1519846535792600
http://www.health.mo.gov/sfsp

August 29 September 29

October 30

September 28 October 29

Claim Deadlines

November 29




Food Safety
Inspections

SFSP sponsors
must maintain
proper sanitation
and health
standards in
compliance with all
state and local
health regulations.




Food Safety and Sanitation

v'Sponsors must adhere to all applicable State and local sanitation laws

v'There may be some programs that are exceptions — such as those that do
not prepare food onsite
v'Staff should follow safe food handling practices
* Cooking and reheating temps

Cooling procedures
* Hot and cold holding
* Cross-contamination
* Personal hygiene

* Handwashing practices

*  Food storage practices




Food Safety

Promote key
food safety
practices for a
successful
summer meal
site!

1. Practice good personal hygiene

2. Check and document food safety
temperatures

3. Properly clean and sanitize



Personal Hygiene

v'Healthy Staff
v"Handwashing
v'Proper Glove Use



Wash Hands Often!




Handwashing

When should it be done? Set-up: separate sink reserved
> Before preparing food for handwashing or temporary
o Throughout the day, when set-up

soiled o \WWater
o After handling raw meats ° Soap
o After going to the restroom o Paper Towels
o After using a tissue o Wastebasket
o After smoking, eating, or

drinking

o After handling money, cell
phones, etc.

o After cleaning or handling
garbage



Food Temperatures

v"Watch the Temperature Danger Zone

v'Calibrate Thermometers

v"Check and Record Temperatures




Cleaning and Sanitizing

v'Clean and sanitize all tables,
work surfaces, and equipment
that come into contact with food!




Time as
Public Health
Control

A procedure must be

approved by the
local sanitarian
before utilizing time
as control!

Missouri Food Code

3-501.19

Sponsor responsibilities include:

Develop a Time as Public Health Control procedure

Provide training to personnel on procedure

developed

Record how management will monitor and verify
that the procedure is being applied properly

Assure that products in unmarked containers or
packages or those that are marked with a time
that exceeds the time frame specified, in approved
procedure, will be discarded

Contact local public health personnel for guidance

Food Macaroni & Cheese Hamburgers Milk
Employee initials JS JS JS

Number of Trays 2 4 5
Temperature 135° 145° 41°

Time taken out of . . .

temperature control 9:30 am 9:30 am 9:30 am

Time to be discarded or . . .

completely served 1:30 pm 1:30 pm 1:30 pm
Comments Completely served 3 hamburgers discarded | 6 cartons of milk poured

in kitchen garbage

down sink in kitchen
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Monitoring Your Sites

Monitors Must...

v'Participate in annual training from the sponsor and have a clear understanding of
Program requirements
v'Ensure sites operate according to Program guidelines
v'Carry a supply of all necessary forms during site visits and reviews
v'Provide training and technical assistance for site personnel when needed
v'Spend enough time at each site to ensure proper Program operations including:
1.  Site Visits — ensure the food service is operating smoothly and any apparent
problems are immediately resolved

2.  Site Reviews — determine if the site is meeting all Program requirements.
Must observe a complete meal service from beginning to end, ensuring
proper delivery and/or preparation of meals, meal service, and clean up
after the meal service.




Monitoring

Pre-operational Site
Review

15t and 4t week Site
Reviews for

Self- Prep Sites

Vended Sites
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State Agency Review:
Site Reviews

Review records and observe meal
service at sites to ensure
compliance.

A review of...

Civil Rights requirements
Meal ordering

Menus

Meal service

Meal counts
Reviews may be announced or unannounced!



State Agency Review:
Sponsor Review

Review sponsor records to determine whether the sponsor is in
compliance with program requirements and regulations.

SFSP Contract Sanitation Inspections
Training Documentation Invoices and Receipts
Monitoring Reviews Civil Rights Beneficiary Data
Menus and Meal Production Outreach Material

Records

Meal Count Records
v Review the Monitoring Checklist!



Monitoring
Checklist

CFNA will conduct site
and sponsor
monitoring reviews of
SFSP Sponsors!

v Organization is key

v’ Binders are your
friends
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Common Findings

Review Common Findings listed in your SFSP Manual!




Review Findings

If non-compliance issues are found at a
site or sponsor review, the sponsor will
be required to provide a Corrective
Action Plan (CAP) to permanently correct
those issues.

What?
° What is the finding?

Why?
o Why is it occurring?
AELTY The CAP is due 3
° How can it be corrected? ks f
weekKs Trom
When?

> When will the finding be corrected? notice of the
Who? findings!

> Who will be responsible to ensure it is
corrected?



Corrective Action Plan

SITE REVIEWS

Site Visit Finding/CAP form
mailed/emailed to SFSP Sponsor

° Indicates if an action is required
o Indicates if finding(s)/no finding

If finding(s), CAP requested to be
completed on the corresponding
Site Visit Finding Form

o Meal and Menu findings

> Food Service Record findings
o Sanitation findings

o Meal Count findings

CAP must be completed on the Site
Visit Finding Form and returned to
CFNA by date indicated

SPONSOR REVIEWS

Monitoring letter sent to sponsor
detailing compliance/non-
compliance

If finding(s), CAP must be completed

CAP form will be included with the
letter for completion by the sponsor

Failure to respond to findings may
affect sponsors ability to participate
in the SFSP

Once CAP approved, a closeout
letter will be sent to the sponsor

CAP due in 3 weeks from notification!




Appeal Procedures

SFSP sponsors have the right to
appeal findings or actions that
result in claim revisions,
disallowances of meals, or
actions that affect participation
in the SFSP.

A written appeal must be
received by CFNA no later than

14 calendar days from receipt
of notice!



Tips for Success

* Serve quality meals
* Keep sound financial records
* Ensure access to the program

* [nclude activities at your meal
sites

* Highlight the program




Annual
Newsletter

Outstanding
Outreach

Magnificent
Menus

Spectacular Staff

Perfectly
Partnered

Share your successes
with us throughout the
year by sending stories

and pictures to
sfsp@health.mo.gov
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SpPONSOors
Requesting
SFSP
Advances..

Must have a fully
executed contract with
DHSS to operate SFSP

Must be in good
standing with MO food
and nutrition programs

Cannot miss a payment
for debt from previous
year’s program

Advance payments will be
deducted from future
reimbursement payments!



Links to these resources and more
on the SFSP website!

Resources

Summer Food Service Food Program  |nstitute for Child Nutrition

website _ ,
> Mobile Map o USDA standardized recipes
o Access to CNP web-based claiming o Training
) f};;t:;z ° Food Safety
o Reference Guides Choose My Plate
o SFSP Signs

o Tips for healthy eating

USDA Summer Food Service
Program

o USDA Summer Meals Newsletter-
highlights new resources

o USDA webinar series

USDA Farm to School

Missouri Department of Agriculture
o Farmer’s market map




At-Risk Afterschool Program

Many SFSP sites are well positioned to
transition to the At-Risk Afterschool
Program when school begins. Both
organizations and communities benefit
when meals are offered to children in
eligible communities year-round!

Program Eligibility
Organization Eligibility
Area Eligibility
Participant Eligibility

Licensing, Health and Safety Requirements

CACFP: At-Risk Afterschool Program



https://health.mo.gov/living/wellness/nutrition/foodprograms/cacfp/after_school.php

True or False

Sponsors that receive a monitoring waiver are not required to review all sites within
4 weeks of operation.

False

Children that are served outside of the alpproved meal time may be claimed for
meals as long as they are served a complete meal.

False

An SFSP sponsor who has attended the state agency training and has only one site is
not required to provide additional training.

False

Milk is a required component at a breakfast meal unless 100% juice is served as a
beverage.

False

Share tables must be in compliance with state and local health safety codes.

True




Thank Youl

You help make Missouri’s future bright by nourishing our
children with the Summer Food Service igram!
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