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Presentation Notes
Welcome to the Working WITH your Food Service Management Company webinar.

We will take note of attendees and send Certificates of Completion.

The link to the Survey Monkey link for evaluation is in the Chat Box.
https://www.surveymonkey.com/r/FSMCEval 
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Presentation Notes
Your agency has taken a lot of steps to secure the best Food Service Management Company. 

Determine the pros and cons of an FSMC
Cost analysis and budget impact
Convincing the school board
Prepare Request for Proposal
Solicit fairly and competitively
Review respondents’ proposals
You were able to find the perfect FSMC
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Now you can rest, turn over the kitchen and responsibilities of the School Nutrition Program to your new best friend forever the FSMC.
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Sorry.
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Presentation Notes
You know the kiddos will be well fed - that is the reason you completed that work intensive process, but per regulation, the responsibilities of operating the School Nutrition Program remains with the SFA.


Regulations - Food Service Management Company contracts
7 CFR 210.16

Any school food authority that employs a food service
management company in the operation of its nonprofit school
food service shall:

(a)(1) Adhere to the procurement standards specified in §210.21
when contracting with the food service management company;
(2) Ensure that the food service operation is in conformance with
the school food authority's agreement under the Program;

(3) Monitor the food service operation through periodic on-site
visits
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USDA FSMC Guidance for School Food Authorities 
***There are ten specific responsibilities listed in Regulation 7 CFR210.16.

***Compliant purchasing methods will be followed when acquiring an FSMC for the school.
***The SFA ensures the FSMC is operating the program according to the SFA agreement with SD DOE– this is the biggie
***Two on-site monitoring visits per serving site is required.


(4) Retain control of the quality, extent, and general nature of its
food service, and the prices to be charged the children for meals;

(5) Retain signature authority on the State agency-school food
authority agreement, free and reduced price policy statement
and claims;

(6) Ensure that all federally donated foods received by the school
food authority and made available to the food service
management company accrue only to the benefit of the school
food authority's nonprofit school food service and are fully
utilized therein;
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***4. SFA will determine and maintain the character of the program and the cost to students.
***5. The SFA will be the only one to update the program, make claims, and issue free and reduced prices
***6. USDA foods will be used as practicably possible to benefit the food service and will only be received for that school’s use.


(7) Maintain applicable health certification and assure that all
State and local regulations are being met by a food service
management company preparing or serving meals at a school
food authority facility;

(8) Establish an advisory board composed of parents, teachers,
and students to assist in menu planning;

(9) Obtain written approval of invitations for bids and requests
for proposals before their issuance when required by the State
agency. The school food authority must incorporate all State
agency required changes to its solicitation documents before
issuing those documents; and
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***7. Ensure all health and safety regulations and certifications are being met.
***8. An advisory board of parents, teachers, and students will assist in menu planning.
***9. SD uses a prototype IFB or RFP – this will include any State Agency requirements

https://www.law.cornell.edu/definitions/index.php?width=840&height=800&iframe=true&def_id=ee00916277860bf6770612bba1372bd8&term_occur=999&term_src=Title:7:Subtitle:B:Chapter:II:Subchapter:A:Part:210:Subpart:C:210.16
https://www.law.cornell.edu/definitions/index.php?width=840&height=800&iframe=true&def_id=535678d2b55f5ce4c2f4c3962dadb285&term_occur=999&term_src=Title:7:Subtitle:B:Chapter:II:Subchapter:A:Part:210:Subpart:C:210.16
https://www.law.cornell.edu/definitions/index.php?width=840&height=800&iframe=true&def_id=ee00916277860bf6770612bba1372bd8&term_occur=999&term_src=Title:7:Subtitle:B:Chapter:II:Subchapter:A:Part:210:Subpart:C:210.16

* (10) Ensure that the State agency has reviewed and approved
the contract terms and that the school food authority has
incorporated all State agency required changes into the
contract or amendment before any contract or amendment to
an existing food service management company contract is
executed. Any changes made by the school food authority or a
food service management company to a State agency pre-
approved prototype contract or State agency approved contract
term must be approved in writing by the State agency before
the contract is executed. When requested, the school food
authority must submit all procurement documents, including
responses submitted by potential contractors, to the State
agency, by the due date established by the State agency.
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***10. The State Agency will approve the RFP or IFB before it is advertised and will pre-approve the Contract and any amendments to the Contract. 
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The School Nutrition Program is complex at best covering Civil Rights, Nutrition Requirements, Reimbursable Meal Requirements, Food Safety, Purchasing, Wellness, Documentation all while promoting participation.
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Besides the kiddos being fed well, the purpose of the School Nutrition Program is to claim program compliant Reimbursable Meals

***So, if all roads lead to Reimbursable meals then the Food Service Director is the Pilot Car that will oversee daily operations of the program, menu plan, order items, hire/manage food service staff, and enforce policies and procedures.

The FSMC is required to have a Food Service Director to properly operate the program.
The SFA is required to have a Food Service Director that is capable of monitoring the FSMC in their operation.

As a Food Service Director how do you know what is and is not compliant?




Required Training for School Nutrition
Program Employees (All Local
Educational Agencies)

Continuing education/training annually

o Directors- At [east 12 hours
o Managers- At |east 10 hours
o Full-time staff- At least 6 hours
o Part-time staff- At least 4 hours
o Other staff - Training as needed

12
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Training.
The Food Service Director is required to have at least 12 hours of training annually. This counts as one, by the way. 
They may choose from a variety of topics pertinent to the position. There are many trainings on the CANS website and listed on the Institute of Child Nutrition web page.


.

7 CFR 210.16
(a)(1) Adhere to the procurement standards specified in §210.21 when
contracting with the food service management company

How you adhere to the
procurement standards will
depend on who you are.

Who are you?

13
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The first requirement in the regulation was about procurement of the FSMC.
How you adhere to the standards will depend on who you are.
So, Who are you?


FOOD SERVICE MANAGEMENT COMPANY

School Food Authority /
Competitive
Contract

School not operating a School

Nutrition Program — Becomes SFA Site
CACFP Head Start operating on the

SFA premises

School Food Authority
Non-Competitive Operating a School Nutrition
Inter-Agency Program
Agreement

Child and Adult Care Food Program
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If you are a:
***SFA – You will award a contract to the FSMC from a competitive bid process. We’ll come back to you after we see who these other people are.
***If you’re a School not operating a Nutrition Program, but you’d like your students to enjoy the benefits, you may become an additional SITE under an SFA. The Multiple SFA will assume all responsibility for meals served to your student.

***Maybe you’re a CACFP operating a Head Start on the school premises, the SFA may include your students as part of their student body.

***If you are another SFA in the area operating a Nutrition Program, you may award a competitive bid contract OR a non-competitive vended meal contract to an Agency operating a Nutrition Program.

***And if you are a CACFP agency operating a daycare, you, too, may award a competitive bid contract OR a non-competitive vended meal contract to an Agency operating a Nutrition Program.

OK – back to the original SFA. The interagency agreements meet the requirement of full and open competition because when you go out to bid the specifications of services will include any additional meals intended for the interagency agreements. All potential bidders will understand the opportunity for additional meal sales and will base their bid on that information.
As this slide suggests if you have direct business with an FSMC, then a competitive bid must have occurred.



Responsibilities — School Food Authorities (SFA)

The SFA shall ensure that FSMC operation of the SFA’s school food service is in

conformance with the SFA’s agreement under the program. (7CFR
210.16(a)(2)).

Establish an advisory board composed of parents, teachers, and students

The SFA shall monitor the food service program through periodic on-site
reviews to include the inspection of meals, food preparation, storage and
service areas, sanitation practices, and, if included in the contract, procedures
for accurately counting meals for the claim. (7CFR 210.16(a)(3)) The SFA shall
be responsible for resolution of program review and audit findings.

Execution of all contracts and amendments is contingent on approval by the
South Dakota Department of Education (SDDOE).
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Because of regulation requirements the, the bid document and contract will specify items for which the Agency will remain in control.

.***Here’s that biggie number two – Ensuring the FSMC is in conformance with the SFA’s agreement to operate the program. We will talk about what the SFA’s Food Service Director needs to know with Nutrition Standards, Production Records, Offer Vs Serve and Reimbursable Meals.
Maintaining responsibility of your Program helps you align your FSMC’s labor with the requirements of the Program.
***We’ll discuss the Advisory Board
***And the responsibility of the Two annual monitoring visits for each site the FSMC serve.
Documented monitoring of the FSMC’s performance will verify your Program is being operated according to regulations
*** Finally we’ll talk about the Contract renewal process.



Final Rule Nutrition Standards in the National School Lunch and School Breakfast Programs — May 2020

Breakfast Meal Pattern

Lunch Meal Pattern

Grades K-5 Grades 6-8 Grades 9-12 Grades K-5 Grodes 6-8 Grodes 9-12
Meal Pattern Amount of Food® Per Week (Minimum Per Day)
Fruits (cups)® S(1)° 5(1)*° 5(1)c 2% [3%) 234 (22) 5(1) 2%
Vegetables (cups)® 0 0 0 334 (34) 334 (34) 5 (1)
Dark green ¢ 0 0 0 14 14 14
Red/Orange 9 0 O [v] 3 34 1%
Beans/Peas
/ d 0 0 0 o) Y2 1
(Legumes)
Starchy® 0 0 0 % 14 4
Other 9= 0 0 0 s 3 24
Additional Veg to . o
Reach Totalf o o o = 1 Lo
Grains (oz eq) E 7-10 (1) 8-10 (1) 9-10 (1) 2-2 (1) S-10 (1) 10-12 (2)
Meats/Meat Alternates h h h _
(oz eq) o o 0 8-10 (1) 9-10 (1) 10-12 (2)
Fluid milk (cups)’ 5 (1) 5 (1) 5 (1) S5 (1) 5 (1) 5 (1)
Other Specifications: Daily Amount Based on the Average for a 5-Day Week
Min-max calories
-[k:cal}: 250-300 400-550 A50-500 350-550 &00-7 00 F20-250
Saturated fat i ) : . .
(% of total calories) <10 =10 <10 =10 <10 <10
Sodium Target 1(mg)*
=340 =00 =540 =1,230 =1,3a0 =1.,420
sodium Target 2{mg)'™ = 485 = 535 = 570 = 935 = 1,035 = 1,080

Trans fat!

Mutrition label or manufacturer specifications

serving.

must imdicate

zero grams of trans fat per
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The SFA will need to understand the Nutrition Standards, Offer Vs Serve, and what constitutes a Reimbursable Meal.
The following slides are a high level summary only. There are in depth trainings designed for each of these topics.


Amount of Food Per Week
(Minimum Per Day)

Fluid Milk (cups) 5 (1)

Meal Pattern

17
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Here we have the Breakfast Meal Pattern for K – 12.
This table shows both the daily – in parenthesis -  and weekly minimum requirement for each food component of fruits, milk, and grains.
A minimum of 4 items is required to be served of the 3 components.
1 cup of fruit and 1 cup of milk is required for all grade groups.
But you can see here the weekly grain requirements different for the Grade Groups.
For breakfast, vegetables are not required but may be substituted for fruits with some stipulations.�And same with Meat/Meat Alternatives - they may be substituted for grains with some stipulations.

So that’s a Breakfast Meal Pattern.
What does that look like? 


The Menu (5 items)

1 oz eq WGR bread
1 oz eq Cereal

1 orange (1/2 c fruit)
%2 ¢ 100% apple juice
1 c milk

18
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5 items on this menu
Only 4 items are required to be offered –Why are 5 offered?


 Grades K-5 Grades 6-8 Grades 9-12
Amount of Food Per Week

Meal Pattern (Minimum Per Day)

Fruits (cups) LS ) 5(1) 5L}

Fluid Milk (cups) 5(1) 5(1) 5(1)
No requirement, substitution for fruit

Vegetables (cups) | ~ allowed.

Grains (oz eq) 7-10 (1) 8-10 (1) 9-10 (1)

‘No requirement, substitution in place of

Meat/Meat Alternates grains allowed after 1 oz eq daily
(oz eq) requirement met.

The Menu (5 items)

1 oz eq WGR bread 1 orange (1/2 c fruit)
1 oz eq Cereal ¥ ¢ 1009% apple juice

1 c milk

19
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Remember the grain requirement for the grade groups? At some point in the week, more than one oz grain will be required to be served. This seems to be the day.

What about Offer Vs Serve and Reimbursable meal requirements?

If offer vs serve is not operated at breakfast, then all items must be on the tray at the point of service for the meal to be claimed as reimbursable.



Offer vs. Serve at Breakfast — Optional for Elementary, Middle and
High School

4 food items equaling the full amount of three components must be
available to every student for a reimbursable meal: Fruit, Grains, Fluid Milk
e A student must select at least 3 food items AND

 Student must select at least a %2 cup fruit or %2 cup 100% fruit juice

The Menu (3 tems

1 0z 6 WGR bread L orange (1/2c ru

1 0zeq Cerea A 1: o apple |uice
L ¢milk
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If Offer vs Serve is an option – and this is a School’s decision,
The SFA will need to know what that means and direct the FSMC how to implement it.

Breakfast OvS s optional for elementary, middle, and high school. You can learn the pros and cons in an Offer vs Serve specific training.
Part of what you’ll learn is that for a reimbursable meal:
Each student must select at least 3 food items and one of those items must be least ½ cup of fruit/veg.


Grades K-5

Grades 6-8

Grades 9-12

Lunch MMeal Pattern

Amount of Food? Per Week (Minimum Per Day)

Fruits (cups)® 2.5 (0.5) 2.5 (0.5) 5(1)
Vegetables (cups)P 3.75 (0.75) 3.75 (0.75) 5(1)
Dark green® 0.5 0.5 0.5
Red/Orange® 0.75 0.75 1.25
Beans and peas (legumes)© 0.5 0.5 0.5
Starchy* 0.5 0.5 0.5
Otherecd 0.5 0.5 0.75
Additional Veg to Reach Total® 1 1 1.5
Grains (oz eq)f 8-9 (1) 8-10 (1) 10-12 (2)
Meats/Meat Alternates (oz eq) 8-10 (1) 9-10 (1) 10-12 (2)
Fluid milk (cups) & 5 (1) 5 (1) 5(1)

Other Specifications: Dai

ly Amount Based on the Average for a 5-Day Week

Min-max calories (kcal)" 550-650 600-700 750-850
Saturated fat

(% of total calories)” <10 <10 <10
Sodium (mg)h <935 < 1035 < 1080

Trans fath

Nutrition label or manufacturer specifications must indicate

zero grams of trans fat per serving. 21
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Breakfast is the easy one.
Here is the Lunch Meal Pattern for K-12.

Again, the daily requirements are located inside parentheses and the weekly requirements outside.
At lunch the daily requirements differ as well as the weekly minimum for each grade group.
Vegetables are required at lunch and notice there are vegetable sub-groups in specific quantities that must be met as well through the week.
We also see different daily and weekly Meat/Meat Alternative requirements.
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The Menu
Smoked Turkey Sandwich 1 orange (1/2c Fruit)
2 oz WGR Bread Steamed Broccoli (1/2 cup)
2 oz turkey 1 c. Fluid Milk

Salad / Fruit Bar N
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And this is what that could look like:
I only see 4 items, but I said 5 components
Here we have a combination of grains and meat/meat alternative in the sandwich – so all five components are here.


Grades K-5 Grades 6-8 [ Grades 9-12
Lunch Meal Pattern Amount of Food?® Per Week (Minimum Per Day)
Fruits (cups)® 2.5(0.5) 2.5(0.5) 5(1)
Pr— Vegetables (cups)? 3.75(0.75) 3,75(0.75) 5 (1)
i Dark green* 0.5 0.5 05
B 1Lk
| Red/Orange* 0.75 0.75 1.25
Beans and peas (legumes) 05 05 0.5
Starchy* 0.5 0.5 05
Other 0.5 0.5 075
Additional Veg to Reach Total* 1 1 15
Grains (oz eq)f 89(1) 8-10 (1) 10-12(2)
Meats/Meat Alternates (oz eq) 8-10(1) 9-10(1) 10-12(2)
Fluid milk (cups)®
The Menu uid milk (cups) 5(1) 5(1) 5(1)
Smoked Turkey Sandwich 1 orange (1/2c Fruit)
2 oz WGR Bread Steamed Broccoli (1/2 cup)
2 oz turkey 1 c. Fluid Milk

Salad / Fruit Bar 23
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OK we see for all age groups that 2 oz of grains and meat/meat alternative are met, but what about the quantity of fruit and vegetables? A Salad Bar is available to all students where they may select additional items. The Point of Service employee will ensure the minimum amounts are on the tray for a reimbursable meal.


At Lunch Offer vs. Serve is required for high school students in grades 9 — 12
Optional for Elementary and Middle School

Smoked Turkey Sandwich

2 0z WGR Bread

2 oz turkey
1 orange (1/2c Fruit)
Steamed Broccoli (1/2 cup)
1 c. Fluid Milk

Salad / Fruit Bar

The student may decline food components of their choice.
For a reimbursable meal, students must take at least 3 of 5 components and
1 component must be % cup fruit or vegetable

24
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Offer vs Serve is a program requirement for High School grades 9 – 12. Again the SFA will decide whether it will be implemented for the elementary and middle school grades.
In offer Vs. Serve the student has the option to decline food components. It is the students’ choice of what they accept or decline, not the server.
For a reimbursable meal, the student must take at least 3 of the 5 components and 1 component must be ½ cup fruit or vegetable.
Full amounts of each component must be made available to every student, and they should always be encouraged to take the full planned servings.


o)

DATE: 04/01/208X

Signature:

School Dist: PR Activity

Site Name;

Offer Wersus Serve:  Yes: X Mo: OV3S Grades: K-
12

Purchased A la Carte? Yes: Mo: X

Free Seconds? Yes: Mo _ X

I
Menu ltem
[ rowed bood commed cark )
Fecipe Mame & # Spaghetti jmen
Froduct Mame & Code# [ Deres L2547

MeatMeat Alternate

Hamburger patty [Tyson #3780] CREESE12 - 2 ozeqmma

Chicken Muggets [Tyson #1234] Ch#1234 - 2 ozeq mma

PAac i Cheese wikdeatballs [(MooF ood #4321 ChE4321- 2 ozeqmma
Grains!/Bread

Hamburger Bun [0ld Home #77394) CR#7T34 - 2 ozeq

Angel Biscuit [Old Home #7743 CR#7T4E - 2 ozeq

MWac & Cheese wiheatballs [(MooF ood #4321) ChE#4321 - 2 ozeg

Fruits

| SeeFood BarForm

‘watermelon Chunks

Yegetables

Broceoli 8 Cauliflower
Babwy Carrots

| SeeFood Bar Farm

2 Milk: Choices: 152 unflavered, skim flavared, skim unflavored

Chocloate Skim 134 White

Other Foods [Condiments., etz. ]

\/- "‘/ See FoodBarForm

m

e poo

DAILY LUNCH MENU PRODUCTION RECORD SCHOOL YEAR 20XX-20XX

Serving Size

Lunch Menu

] 312
1ea 1ea Hamburger on WW Bun Hamburger on WW Bun
Healea | 5eall ea Chicken Muggets/Angel Biscuit
Meal Counts 12c&3 | 1/2c &3 Mac & Cheese/Meatballs
Planned Actual
K-8: 105 130 12 cup | 12 cup Broccoli & Cauliflower
12 cup | 12 cup Baby Carrots
9-12: 125 120
1/2 ea 1ea Fresh Banana
8 10
Adults:
12 cup (1 cup Watermelon chunks
Total: 238 260 ) .
1 cup 1 cup Milk choice
[ ] F G H | i
[ Grades: k-2 Grades: 9-12 Elanned Seconds [Fig Grade &g Carte, odults Total Units Prepared
Groups] Total Flanned [lb=, #10 Cans=,
Servings [slices, # Recipes, etz hmo:::r;i‘:?:_[;] =
Planned Eerving Fioe Planned Eerving Size Planned Zerving Fize plapned cups, etc)
Serving Zioe Servings Servings Servings Earvings
lea 15 1ea 75 lea ] b 2 cases, Bllcase +10 patties
fea a0 fea g0 Beallea 1 m 2oaszes, 2E0ealcase -15 nuggets
W2 &0 W2 0 W2cid 1 E1 2 cazes, Jlswicase -7 sugs
lea 15 1ea 7h lea ] 238 bun= 20 dozen +10 buns
lea =11 lea =11 Beaflea 0
W23 ] W3 0 Wil 1]
W2 cup 105 1cup 125 1cup g 186 cups=s 1244 none

W2 cup Fil
W2 cup a0

W2 pint 112 T
pink 45

W2 cup 100
W2 cup 100

W2 pint 112 a0
pint 45

W2 cup 112
cUp

WE pint 2
pint

42 cups
99 cups

2410 cans
100 cups [-1322)

150
a0

-2 cups
-3 cups

nane
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Production Records are a Program Requirement

It is basically a chart of 
Who and how many is expected to participate
What they will be served
How much is prepared and served

As the SFA Food Service Director, you won’t be completing them, but you do need to know what is on them and what they mean.


=

DAILY LUNCH MENU PRODUCTION RECORD SCHOOL YEAR 2020(-20XXX Serving Size Lunch Menu
DATE: 04/01/20%% K-8 1=
1ea 1ea Hamburger on W& Bun Hamburger on WW Bun
Seallea | 5ea ea Chicken MuggetsiAdngel Biscuit
Signature: Meal Counts 1283 102 &3 Mac & Cheese/Meatballs
School Dist: PR Activity Planned Actual
Site Name: K-8: 105 130 12 cup | 142 cup Broccoli & Cauliflower
Offer Versus Serve:  Yes: X Mao: OVS Grades: K- 1/2 cup | 12 cup Baby Carrots
12
9-12: 125 120
1/2 ea 1ea Fresh Banana
8 10
Adults:
12 cup |1 cup Watermelon chunks
Purchased Ala Carte? Yes: Mo _ X Total: 238 260 . .
1 cup 1 cup Milk choice
Free Seconds? Yes: Mo: _ X
2 B [ [} F G H | i
Menu Item & | Grades: k-2 Grades: 9-12 Elonned Seconds [Fig Grade & la Carte, Sdult Total Units Frepared
[grounda ool sonmed cor ) T Groups) Total Planned [lb=, #10 Cans,
Fiecipe Mame & # Spaghetti g5 ° 3 Servings [slices, # Riecipes, etc.) .ﬁmo:::t.ﬁ;iﬁ_[;] ar
Product Mame & Codedt [ Feeen 2547 :‘ Planned Eerving Fize Planned Ferving Size Planned Zerving Fi2e Planned cups, etc)
- Serving Tiae Servings Eervings Servings Eervings
Meat!Meat Alternate
1ea 15 1ea 5 1ea g a8 2 caszes, Bllcaze +10 patties
Hamburger patty [Tyson #3780] CRMEES512 - 2 ozeqmma
Chicken Muggets [Tyson #1234] CR#1234 - 2 0zeq mma ﬁ’;_"' o gg 1 EE‘; . fﬂ” if;”;; } ‘g: 22“595- 2:3“:“'59 "5?"'”5'5'9‘5
Iz & Cheese wibdeatballs (Mool ood #4321 CR#4321 - 2 ozeqmma ° ° = Gazes, Jlsurcaze T EVAE
Grains/iBread
Hamburger Bun [Old Home #7794) CHR#7734 - 2 ozeq lea 15 lea h lea g 238 bun= 20 dozen +10 bun=
Angel Biscuit [Old Home $#7748] CRU#TT4S - 2 ozeq lea &0 lea 1] Beaflea i}
[lac & Cheese wikeatballs [MooFood #4321) Ch#4321 - 2 azeq Wachs 50 Wil 10 W2l 1]
Fruits
W2 cup 105 1cup 125 1cup 2 186 cups 124 none
| SeeFoad Bar Farm
‘Wl atermelon Chunks
Eroccali 8 Cauliflower W2 cup Fil W2 zup 100 W2 cup 142 2 92 cups= 2 #10 zans -2 cups
Babuy Carrotz W2 cup a0 W2 cup 100 cup g 99 cups 100 cups [1-1382] -3 cups
| See Food Bar Form
ed, skim unflavored
I . W2 pint 112 o W2 pink 102 an W2 pink 112 0 150 150 none
Chocloate Skim 134 White pint 45 pint 45 pint 5 a5 100 5

Other Fo

ndiments,

\/ V{ = e FeamA B ar Farm
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The full menu should be listed for the meal



M = Milk Chaices: 1% unflavors

=

DATE: 0410200

-

DAILY LUNCH MENU PRODUCTION RECORD SCHOOL YEAR 20XX-203X

enu

Signature: —
Counts

School Dist: PH A
Site Name:

Offer Wersus Serwe:

| i P

FPurchased 8 la Carte?

Free Second=s" B

Hamburqer pakky [T
oxcq mma
Chicken Hugqetr (T

Hamburqer pakky (T
=4

ax
J Chicken HuiiotriTi
1

| See Food Bar Farm
watermelan Chunk=

Eraoccali & Cauliflawer
Eaby Carrotz

| See Food Bar Form

Choslaate Skim 14 Whike

Qther Foods [Condiments, «kc.]

] v v See Food BarForm

Serving Size

K-8

9-12

Lunch Menu

1 ea
Seallea
1/2¢&3

1 ea
Seall1 ea
1/2¢c &3

Hamburger on WW Bun Hamburger on WW Bun
Chicken Nuggets/Angel Biscuit
Mac & Cheese/Meatballs

1/2 cup
1/2 cup

1/2 ea

1/2 cup

1 cup

1/2 cup
1/2 cup

1 ea

1 cup

1 cup

Broccoli & Cauliflower
Baby Carrots

Fresh Banana
Watermelon chunks

Milk choice

TWZ pint 5 a5

at=fingel Biscuit
=elMeathalls

1Hamburger on v Bun

Cauliflower
Carrots

Sanana

on chunks

thoice

rFropared
10 Canr,

[N I |

JEfzare +10 pakkicr
Sl afzare =15 nugqqekr
Flrudcar -Tru
oz +10 burnr

a
2
-]

[ E J n

0 zanr &=y
ril-1%22] -Fzcu

o

Amennl Added || ur
Lefl Garr |-
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If there is more than one entrée planned all should appear on the menu – and the serving size of each item.

A contract monitoring tip is to check the Production Records to ensure the FSMC is serving the contracted number of entrees.


)

DATE: 04/01/20%%

Signature:

School Dist: PR Activity

DAILY LUNCH MENU PRODUCTION RECORD SCHOOL YEAR 20XX-20XX

Site Name:

Offer Versus Serve:
12

Free Seconds™?

aod Bar Farm
larn Chunks

Wegetables

Broccoli & Cauliflower
Baby Carrats

| See Food Bar Form

2 Milk Choices: 15

Other Fa

: [Condiments, etz ]

""/ "‘/ See Food Bar Form

Hamburger Bun [0l Home #7734 CH#7794 - 2 ozeq
Angel Bizcuit [Old Home #7743 CRET7T48 - 2 ozeq
Mac & Cheeze wikeatballs [MooFood #4321) CRM#E4321 - 2 ozeq

Chocloate Skim 134 White

Hamburger patty [Tyson #3720] CH#ES51Z - 2 ozeq mma
Chicken Muggets [Tyson #1234 ChEIZ34 - 2 ozeq mma

unflavored, skim flavared, skim unflavared

Serving Size

Lunch Menu

1ea
fea
W2cid

Tea
lea
W2cid

12 cup
12 cup

W2 pint W2
pint

a0

o

1ea
fea
2o

lea
lea
2o

W2 cup
W2 cup

W2 pint 112
pint

o0

an

1ea g
fealles 1
W2cid 1

lea
Beallea 1]
W2cid

W2 cup W2 2
cup g
W2 pint 12 0
pint 1]

k-5 3912
1ea 1ea Hamburger on WW Bun Hamburger on W Bun
HeaMea | Bea ea Chicken Muggets/Angel Biscuit
Meal Counts 12c&3 1/2c &3 Mac & Cheese/Meatballs
Planned Actual
K-8: 105 130 12 cup | 12 cup Broccoli & Cauliflower
Yes: _ X No OVS Grades: K- 1/2 cup | 1/2 cup Baby Carrots

9-12: 125 120
112 ea 1 ea Fresh Banana

Adules: 8 10
12 cup |1 cup Watermelon chunks

Purchased Ala Carte? Yes: Mo: _ X Total: 238 260 . .
1 cup 1 cup Milk choice
Yes: Mo
A [u] F G H I J
Menu Item & Grades: k-2 Grades: 9-12 Elanned Eeeonds [Fiy Grade &l Carte, Bdult Tatal Units Prepared
[ prouma’ ool cammed ooy | & Groups] Total Flanned [lb=, #10 Cans=,
Fiecipe Mame & # Spaghetti soss « 5 Servings [slices, # Recipes, ete.] '*"""E::t'“‘;ifd[_[]‘] or
Froduct Mame & Code# [ Trren 2547 :‘_‘ Planned Serving Fize Planned Ferving Fioe Planned Serving Fize . plapned CUpE, ehe]
- Servings Servings Eervings Servings

a8 2 zazes, Bllcase +1 patties
o 2oaszes, 280ealcase -15 nuggets
E1 2 zazes, J0awcase -7 sugs

238 bun= 20 dozen

+10 bun=

186 cups

92 cups 2 #10 zans -2 cups

39 cups 100 cups [1-1882) -3 cups
150 150 none
=14 100 b



Presenter
Presentation Notes
Below is the Menu Item Section


@ DAILY LUNCH MENU PRODUCTION RECORD SCHOOL YEAR 20XX-203X

-SE'".FiI'lg Size Ll.ll'lt:l-'l Menu
DATE: 0401200 k-8 a-12
lea lea Hamburger on 'w' Bun Hamburger on s Bun
Signature: Meal Seallea | Seallea Chicken Mugget=iAngel Biscuit
Counts W23 | oo &3 Mac & Cheese/Meathalls
Schnnl l—r- - [l ' :.- I 1 1 [ = T e ] I F U 1
Site Nan
Cffer Wers Menu Item § Grades K-8 Grades” 9-12
K12 (ground beef, canned com ) =
Recipe Name & # Spaghetti (D35) ® 5
Product Name & Code# (Tyson 1234 @ o S ‘
(Ty ) z Flanned Seving Size Flanned :
Purchase = Senving Size Senings Senvings

- Meat/Meat Alternate

Hamburger patty (Tyson #9780) CN#68512 - 2 ozeq mma 1ea 1 ea
. Chicken Nuggets (Tyson #1234) CN#1234 - 2 ozeq mma Sea 50 bea 50
' Mac & Cheese wileatballs (MooFood #4321) CN#4321 - 2 0zeq mma 1/2c&3 50 1/2c&3 10

Grains/Bread

Hamburger Bun (Old Home #7794) CN#7 794 - 2 ozeq 1 ea 1ea
Angel Biscuit (Old Home #7748) CN&#7748 - 2 0zeq lea 50 lea 50
Mac & Cheese w/Meatballs (MooFood #4321) CN#4321 - 2 nzeq 1/2c&3 1/2c&3
Fruits

O See Food Bar Form
Watermelon Chunks

Vegetables

| e Fo Broccoli & Cauliflower
B = Mtk Chois Eiaby Carrots a0 100

Chozlaate Skim 12 White

Qther Foods [Condiments, «kc.]

] v v See Food BarForm


Presenter
Presentation Notes
This describes each item, the order number, or recipe number, and how each item credits for the required components.

The hamburger is listed in the Meat/Meat Alternative and the bun is listed in the grain.
The Mac & Cheese is listed in both the Meat / Meat Alternative and Grain because it is a combination credits in both categories.


@ DAILY LUNCH MENU PRODUCTION RECORD SCHOOL YEAR 20XX-203X

DATE: 0401200 k-8 a-12
lea lea Hamburger on 'w' Bun Hamburger on s Bun

Signature: Seallea | Seallea Chicken Mugget=iAngel Biscuit

Counts W23 | oo &3 Mac & Cheese/Meathalls

School Dist: _ PR Activity Planned Actual

Site Name: 105 130 W2 oup | 112 cup Broccaoli & Cauliflower

Cffer Yersus Serve: ves: Fa Mo Ows Grade N2 cup | 112 cup Eabw Carrats

K-1Z 912 125 120

12 == 1=a Frezsh Banana
Ei 10
Adults:
wis 12 cup |[1oup ‘e atermelon chunks
T : : Total:

Purchazed 8 la Carte? “es: Mo b4 ota 1 cup 1cup Milk: choice

:. Free Seconds? “ies: Mo A
& E o a H
Hanw Itam E Gradar- K- Gradar- 9-1 rA I Hir SlaCarks Sduler Tatal Uniktr Fropared
} lrrrrrf §mm, eorrmdrrms | = Gramps] Toral Flanned [lkr, #10 Carr,
Ficzipe Hame & & Spaqheorri jnagy .-..-='- Soruingr [rlicer, cupr, EFociper, kel ﬁ-:_:-‘:.:.‘_‘;‘l!;l"

| FroduzstHame % Code ¥ [ Feeee 0 ..:.. Flaned Errminng Sinr A Erraing Sinr Flamerd Errming Sinr Flamas Py |
L akffleat Alkernake

Hamburgqerpatky [(Tyron #9720 CHECERIZ -2
oxoq mma
Chicken Hugqebr (Tyron #1241 CHE1EZd - FZoxeg
] Grainz/Bread
Hamburqer patky (Tyron #9750 CHECEEIZ -2
LETE]
Chicken Huggebr (Tyron #1234 CHEIZZd - E oxcg

Fruit=

| See Food Bar Farm
watermelan Chunk=

]
J ztables
Eraoccali & Cauliflawer
Eaby Carrotz
i | See Food Bar Farm
: 2 % unflavaored, skim Flay
Chozloate Skim 12 Whike
-

Other Foods

ndiments, cke.]

] v v See Food BarForm

Serving Size

Lunch Menu

1ca
Eeaflca

L=t ]

1ca
Scaflca
e

12 zup

10E zup
12 zup

MWEpine il
pink

105

75
a0

Ta
45

1ca
Scaflca
h [0
1ca
Scaflca
h [0
1cup 125
WE zup h Lol
W cup 10n
e pine 102 a0
pink 45

1ca
Scaflca
b [t

1ca
Scaflca
e

1zup

102 zup 102

cup

1PZ pink
12 pink

156 cupr

150
a5

2 zarcr, S0fzare
Ezarer, 250z afzare

& carcr, Slrudcarc

* #H10 zanr
100 cupr [1-1522]

150
100

+10 pakkicr
=15 nugqqekr



Presenter
Presentation Notes
Finally, we see participation numbers and quantity of planned and prepared food.


@ DAILY LUNCH MENU PRODUCTION RECORD SCHOOL YEAR 20XX-203X
OATE: 0401200

Signature:

Counts

School Diste: _PH Activity Planned
Site Name: K-8 105
COffer Wersus Serve: “es: H [1f=H Ovs Grade§

K-12 9-12- 125

=

eal Counts

| K-8:

10E zup TG
12 zup a0

WE zup
W cup

Eraoccali & Cauliflawer
Eaby Carrotz

| See Food Bar Form

2 Milk Choices: 1% unflavared, skim Flavared, zkim unflavored

MWEpine 17T TO

WE pine 102 an
Chozloate Skim 13 White i Ak
L pink 45 pink 45

(slices, cups, etc)

101

238 buns

186 cups

92 cups
99 cups

Serving Size

Total Planned Servings

[ | a1 1

Total Units Prepared
(lbs, #10 Cans,
# Recipes, etc.)

2 cases, Hll/case
2cases, 2h0ealcase
2 cases, 30svicase

20 dozen

124%

8 #10 cans
100 cups (I-18x2)

TWE pint 5 a5

Lunch Menu

Amount Added (+) or
Left Over (-)

+10 patties
-15 nuggets
-7 svgs

+10 buns

none

-2 cups
-3 cups

10m

et Bun

LIk

o

emnl Added || ur
Lefl Garr |-

0 pakkicr
18 nugqekr

Qther Foods [Condiments, «kc.]

] v v See Food BarForm



Presenter
Presentation Notes
The food staff has a number in mind to prepare for, but the actual served numbers may not be spot on.
If your school is operating SSO, the Actual Numbers should match your claim numbers.

The amounts planned/prepared will likely not be the same numbers either. There may be left overs or additional items prepared when necessary. These numbers may also verify all entrees were available to students throughout the whole service.


@)

DATE: 04/01/208X

Signature:

School Dist: PR Activity

Site Name:

Offer Versus Serve: Yes: X Mo: OVS Grades:
12

Purchased A la Carle? Yes: Mao: X

Free Seconds®? Yes:

m

Menu Item
[ prowes’ ook canred corn )
Fecipe Mame & # Spaghetti g8
Froduck Mame & Coded# [ Feree AR

MeatiMeat Alternate

Hamburger patty [Tyson #9720 CRE$ESE1Z - 2 ozeq mma

Chicken Muggets [Tyson #1234 ) CR#1Z34 - 2 ozeq mma

Mz & Cheese wileatballs [MooF ood #4321) CR#4321 - 2 ozeq mma
Grains!Bread

Hamburger Bun [O1d Home #7734] Ch#7TI4 - 2 ozeq

Angel Biscuit [Od Home #77458] CRMETT4E - 2 0zeq

MWlac & Cheeze wibdeatballs [MooF ood #4321 CRE4321 - 2 ozeq

Fruits

See Food Bar Form

Yegetables

EBroccoli 8 Cauliflower
Baby Carrots

| See Food Gar Form

2 Milk Choices: 132 unflavared, skim Havored, skim unflavored
Chocloate Skim 1% white

Other Foods [Condiments, etz ]

""/ ""/ See Food Bar Form

DAILY LUNCH MENU PRODUCTION RECORD SCHOOL YEAR Z0XX-20XX

Serving Size

Lunch Menu

\

Firuaduag poo.

E pink 172 0

pint

45

Wil

WE pint 112
pint

1ea
feaflea
Wacid

W2l

1cup

W2 cup 102
cup

238 buns

186 cups

|
an W2 pint W2 10
45 pint 5 a5

2 cazes, Bllcasze
2easzes, Z60ealcase

2 cases, Iswcase

20 dozen

2 #10 can=
100 cups [1-1822)

k-8 39-12
1ea 1 ea Hamburger on WW Bun Hamburger on WW Bun
Heallea | Beall ea Chicken Muggets/angel Biscuit
Meal Counts 12c&3 | 112c &3 Mac & Cheese/Meatballs
K-8 12 cup | 12 cup Broccoli & Cauliflower
12 cup | 102 cup Baby Carrots
112 ea 1 ea Fresh Banana
Adules:
12 cup |1 cup Watermelon chunks
T I
ora 1 cup 1 cup Milk choice
F
Elanned Seconds [Fiy Grade & 1a Carte, Sdult Total Units Prepared
Groups) Total Flanned [lb=, #10 Cans,
Servings [slices, # Recipes, etz hmo:::tﬁ;vi‘:?_[;] or
Ferving Fize Planned Zerving Fize planned ‘ Cups, etc)
Eervings Eervings

+10 patties
-19 nuggets
-7 swgs

+10 bun=

—


Presenter
Presentation Notes
When the Production Records are reviewed, these four areas should always have data. A correctly completed record will have no empty columns.

Why does the SFA Food Service Director need to know how to read the Production Record?
This is the document that verifies the Nutrition Program is being operated in compliance with USDA requirements. The requirements of the Agreement.

This only shows one day, though – how will you know the cycle menu meets the weekly requirements?




Weekly Weekly
Davl DavZ Davs Davd Davs Dave Day? Weekly Total Reguirement Reguirement
[cups) Check
Minimum Vegetables 1 1 11/4 1 1 1 1 7 1/4 7 Yes
Cups of DARK GREEMN
1) 1 1) 1 1) 1) 1) 1 12 Yes
Cups of RED/ORAMGE
- / 3/8 1 0 0 0 1 0 2 3/8 1174 Yes
Cups of
BEANS/PEAS(Legumes) 0 0 0 0 3/4 0 0 3/4 1/2 Yes
Cups of STARCHY wegetables
1 0 1174 112 0 0 0 2 3/4 1/2 Yes
Cups of OTHER
(any other type of
vegetable ) 1/8 0 ) ) 1/4 34 1 21/8 3,4 Yes
Weekly Weekly
Dawl DavZ Dav3 Cayd Cavs Dave Daw? Weekly Total Reguirement Reguirement
[oz equivalents) Check
Minimum Meat/ Meat
Alternate 2 2 [y 2 2 2 50 2 13 .50 14
Maximum Meat/Meat
Alternate 2 0 2 [0y 225 250 225 250 225 15.75 17y Yes
Weeklhy Weelklhy
Dayl Cay2 Cav3 Davd Cavs Dave Dav? Weekly Total| Requirement Requirement
[oz equivalents) Check
Minimum Grain 200 500 2 .00 2 00 225 200 500 16.25 14 Yes
Maximum Grain 2 .00 350 2 00 500 225 225 S.00 18 .0 1r _
. d | § I ki | Mo more 2 oz
Grain Based Dessert Total for all weekly meals 135 equivalents Yes
) ) Weeklv Weekly
Whole Grain Rich Weekly Grains g 25 Whole Grain a4 25 1000 lﬂﬂﬁlwrjnle Yes
Armount - grain rich
Total: Rich Total:



Presenter
Presentation Notes
You could collect a week’s worth of Production Records and do the analysis yourself, or you can ask the FSMC to show you how they determine the week is in compliance.
The Food Service Management Company knows their stuff – this is what they do. I’d go with that one.
It will probably look something like this.
This is the Weekly Report Page of a Certification Tool that CANS uses to determine if the menu for theWeek Reviewed in an Administrative Review is in compliance.

Each day of a week’s menu with serving sizes and how they credit are entered into a tool that will compile, compare, and report whether they meet the daily and weekly requirements.

In this case one day was short on a Meat/Meat Alternative requirement and that made the Week short as well.
In the Grains component the week’s total exceeded the maximum allowance.

Your Food Service Management Company may not use this particular tool, but they should be able to show you something similar. By these results you may be assured the meals are in compliance.



®
Advisory Board meets twice per School Year

Keep documentation of meeting minutes. Parents

m Students
Teachers
MENU PLANNING ASSISTANCE

VERIFY CONSISTENT MEAL QUALITY
REPORT TASTE TEST FINDINGS



Presenter
Presentation Notes
Another of the regulation requirements is to establish an advisory board to assist in menu planning.
To assist they may help develop the actual cycle menu, or do taste testing, conduct satisfaction surveys, and report on quality consistency.

The board is made up of parents, students and teachers. This sounds like the same make up as the wellness committee…maybe they can double as the advisory board? Just a suggestion.


Food Service Management Company (FSMC) Monitoring Form
From Memo Number: SNP 228-1: Every school year, each School Food
Authority (SFA) with more than one school must perform no less than one on-
site review of the meal counting and claiming system and some general areas
identified under 7 CFR 210.18(h) in each school operating the National School
Lunch Program (NSLP) and half of the schools operating the School Breakfast
Program (SBP).

In addition to the site monitoring, an official from the SFA (for this document:
Local Education Agency - LEA) must conduct a monitoring visit of each food
service site operated by the FSMC where meals are prepared and/or served to be
sure they are in compliance with the contract and with USDA requirements twice
per year.


Presenter
Presentation Notes
Then there is the Monitoring Requirement
To be clear this isn’t the same as the Site Monitoring in Memo Number SNP228-1
This monitoring is directed in the USDA Guidance to State Agencies and School Food Authorities. It describes the requirement of the SFA to monitor how the FSMC is operating the food service.
	


If the monitoring visit discovers errors in the Food Service Management
Company’s operation of the School Nutrition Program, the LEA must issue specific
corrective actions for each error. The approved completion of the corrective
action within 30 days of the review will return the FSMC to the scope of their
contract and return the LEA to SNP compliance.

Complete a copy of this form for each site monitored, any additional
documentation of corrective action, and retain in program files. The results of
monitoring visits may be used as support for renewing or not renewing the FSMC
contract. A copy of the completed forms must be sent to Child & Adult Nutrition
Services with the contract renewal documents.


Presenter
Presentation Notes
If errors are found, the SFA will issue Corrective Actions for each error. The approved completion of the corrective action will return the FSMC to the scope of their contract and the SFA to School Nutrition Compliance.

The completed form and completion of corrective action will be retained as a program file and will be required for the renewal of the contract.


B
Scheduled Contract Monitoring

Financial Accountability

* |nvoiced meal prices match current Sanitation and Safety

contract . * Food Safety HACCP based
e A La Carte and Adult meals billed at Standard Operating Procedures
MEF up to date?

_  Health inspection posted?
Menus and Service

* Claim numbers support Meal Sales Other Contract Requirements
* Meal Counts supported by * Civil Rights policies followed?

attendance | N * Annual employee confidentiality
* USDA Foods being utilized fully form on file?

 USDA nutrition requirements met?
e Production Records accurate and
complete?


Presenter
Presentation Notes
The form will address four main areas: Financial Accountability, Menus and Service, Sanitation and Safety, and Other requirements such as Civil Rights and if a Confidentiality Form is on file.


School Nutrition Programs

School Nutrition Programs *

iailk dakdli
'i‘ ARTME! ATICH applications | Clsims | Reports | Secudty | Search
i |l i Applizst - -
Apglcatiors | Oaims | Reports | Seeurly | Sesreh o Fogars | Yesr | hep | Logout
a
Download Forms
Agplications = Sthoal Yaar: 2021 - 2022
Item DEECI’IFltlﬂ'II |E| Form ID Description
Spansor Manager SNP Spansar’s Profile, Site and Hold Information L+ I Ea
[=| |SHe (22]
Application Packet Applications Forms (Sponsar and Site) SNPOOO1 Income Eligibility Guidelines - 5v21-22
L . SNPOOO3 P t Packets
Application Manager Dashboard Applicztion Management Todl SrenE e
SHPOO04 Motification Letters
Verffication Report Mandatory Annual Verification Report SNPDOOE RCCI Prototype Roster
o - SNPOOO7 Verification & Monitoring
| F F
Verffication Summary Mandatory Annual Verification Repart Summary e oW i [
Food Safety Inspections Number of Food Safety Inspections by Site ShPOO10 Meal Count Method
. . SHPOO11 On-5ite Monitoring Memao 228-1
Foad Safety Inspections Summary Number of Foad Safety Inspections by Site Summary SNPO01Z Breakfast Production Record - CANS Prototype
c ] c 0 0 SENPDO14 L h Production Record - CANS P
FFVP Grant Overview Frash Fruit and Vegetable Program Grant Information by Site Qverview unch Precucrion Rece rekotype
SHPOO1S Afterschool Snack Monitoring 224-1
FFVP Grant Allocations Frash Fruit and Vegetable Program Grant Allocations SNPOO17 Audit Requirements
L ) o SHPOD18 Civil Rights Planning
FFVP Invitations and Approvals Fresh Fruit and Vegetable Pragram Invittions and Approvals e e T A SR E TR
FFVP Application Packet Fresh Fruit and Vegetable Pragram Application Forms (SFA and Site) SNPO020 Free & Reduced Application - 5¥21-22 [Word Doc)
. . o ) SHPO021 Public Release
Site Enrallment Site Enrollment and Eligibilty by Site —nPOD22 NomProgram Fand Dacizion Tree
ammunity Eliciility Provicinn rllment and Elinibility for Camm |T.'5|' Ellglhlllr'p' Brovician SHPOD232 Cnline F/R Applicatiocn System Approval Request Form
SHPOO24 Permanent Agreemsant & F/R Policy Statemant FAG
‘ Dawinload Forms Forms Availzble for Dowinloading SNPOD25 SNP Permanent Agreement 10-2018
J |snpo027 |FSMC Confidentiality Agreement



Presenter
Presentation Notes
Does your FSMC have this form on file right now? It is an annual requirement and is found in the iCAN Download Forms in SNP0027.



IEmplnyee Confidentiality Agreement Regarding Student Data

[Agency name)

I, (person name) agree to safeguard and maintain
strict confidentiality regarding any student data received by or accessible to me as
an employee of the _ (company) . I acknowledge that personally

identifiable information, as that term is defined by 34 C.F.R. § 99.3, is confidential
and that [ am prohibited from further disclosing that information unless disclosure
is specifically authorized by the Family Educational Rights and Privacy Act, the
Individuals With Disabilities Education Act, the National School Lunch Act, and all
other applicable state or federal laws. Unauthorized disclosure of any student data
could result in termination of my employment and other civil and criminal penalties.
This Confidentiality Agreement amends and supersedes all previous non-disclosure
and confidentiality agreements regarding student data signed by me as an employee
of the [company)

Signature of Employee:

MName of Emplovee:

Date:



Presenter
Presentation Notes
This agreement serves to safeguard and maintain strict confidentiality regarding the personally identifiable information of your students just as a School District employee is required to do.


Visual Confirmation

Safe food handling observed

Offer vs Serve properly performed
Are all food items and menus
available through entire meal
service.

Are reimbursable meals correctly
identified?

If applicable, is the Fresh Fruit and
Vegetable Program operated
correctly?



Presenter
Presentation Notes
The Review Form asks for visual confirmation of safe food handling, implementation of Offer Vs Serve, reimbursable meals being identified correctly, and if it’s part of the contract, that the Fresh Fruit and Vegetable Program is correctly operated. Also important to note is if all food items on the menu are available through the entire meal service. The same options should be available to the last student in line as the first student in their respective age groups.


.

* |s free potable water available to
e Are food temperature logs current and

complete? students?
.p ' . * |s the area clean, secure, and
* Do lines move efficiently? appealing?

—~ 41



Presenter
Presentation Notes
It’s an opportunity to make sure lines move efficiently to allow students more time with their meal. You should check if the temperature logs are completed regularly,  the availability of free potable water and if the area is clean, secure, and appealing.
It’s also a good time to make sure required signage is posted – such as the meal menu, requirements for a reimbursable meal, the Justice for All poster, and if the food safety inspection is visible to the public.


Corrective Actions

Number-and-Area-Requiring-Correctionn NamesH Datesn
i Responsible-Individual-for-FSMCY] Due-Date:
n 1
Approving-Authaority-for-LEAs Date-Completed-&-
n Approved:o
i Responsible-Individual-for-FSMCY] Due-Date:
n 1
Approving-Authaority-for-LEAs Date-Completed-&-
n Approved:n
i Responsible-Individual-for-FSMCY] Due-Date:
n 1
Approving-Authaority-for-LEAs Date-Completed-&-
n Approved:n
i Responsible-Individual-for-FSMCY] Due-Date:
g 1
Approving-Authority-for-LEAs Date-Completed-&:
n Approved:n



Presenter
Presentation Notes
This is the final page in the Monitoring Form.

How many have completed an Administrative Review without being issued a Corrective Action? If we were in person I’d ask for a show of hands and would expect not many to be raised.
My point is that if there is a review, a corrective action might have been issued.
Why?
There are MANY areas of compliance and when a snap shot of the whole program is viewed, some areas may be perfect while another area may need attention.
Reviews aren’t a bad thing – they help missed items in the Program get back on track.

It is the same with your Food Service Management Company. Reviews aren’t a bad thing – They simply focus on different parts of the whole process and when expectations are not met, a corrective action can be issued to make things right. It’s a continued opportunity to operate the Program as partners – not adversaries.





... - | -- -
ebruory ,I June
N . dﬁ -

15t Monitoring — October or November
After first cycle menu is completed.

2"d Monitoring — February or March
Before contract renewal considerations begin.

%ecember [



Presenter
Presentation Notes
The Monitoring Form should be reviewed by the SFA before the actual Monitoring Day arrives.
	What does the reviewer need to know before a review? Maybe a refresher of Offer Vs Serve? Serving sizes per age group? Requirements for a reimbursable meal?
	What services are you expecting to see during the day of review or as you go through paperwork? Maybe a quick refresh of the contract is necessary too.
	
What can you do during the regular operation days to help set up a review for success?
	The FSMC shouldn’t know when a review is going to happen, but neither should they be surprised by the questions you ask or observations made.
SFAs should:
	Provide regular feed back of program operation
	Frequently ensure all items offered at the beginning of the meal service are available at the end of the service
	and required components and serving sizes are offered.
	and that only complete meals are claimed for reimbursement.
		
As mentioned, monitoring is required twice per year for each site location the food is served. 

If your school serves K-12 at the same location, you won’t need to complete a form for elementary, middle, and high school even though they may be listed as separate sites in iCAN.

The first Monitoring Review will be completed by the end of November – After the first cycle menu is finished is a good rule of thumb.

The second Review will be completed before the beginning of April – before contract renewals are in the works.


®
The monitoring form should be

reviewed when considering
whether to:

TO RENEW
OR

NOT TO RENEW

THAT Is THE QUESTION

Rebid the Food Service
Management Company
contract.

Renew the Food Service
Management Company
contract.

Choose to convert the School
Nutrition Program to Self
Operation.


Presenter
Presentation Notes
The form should serve as a tool to determine whether you would like to continue with the FSMC in a contract renewal, a rebid might be in your best interest or a decision to self operate the Nutrition Program.


SELF OPERATION

MENU FOOD PROFESSIONAL NONPROGRAM PROCUREMENT
PLAN SAFETY STANDARDS FOODS


Presenter
Presentation Notes
The basic steps of Self Operation.
Even though your Food Service Management Company may perform some of these steps as a part of their service, your agency is responsible for the requirements of each area, so you may be more familiar with their operation than you might think.​
1. Menu Plan –  Production records and related documentation your SFA is required to retain is ready information for you to develop a cycle menu, and shopping list. Your SFA already owns the basic blueprint of a school nutrition program. The advisory board established to work with your FSMC may be a valuable tool to use in planning your menu.​
2. Food Safety – Includes the Food Safety Plan and Food Safety Checklist/Temperature Logs.​
3. Professional Standards – There are Professional Standards requirements for your Food Service Director and staff. Your SFA is required to have a Food Service Director, so a portion of the requirements are already met.
4. Nonprogram Foods can be complex but this part of Self Operation may begin very simply. 
5. Procurement may be the largest adjustment to Self Operation. A thorough Procurement Plan will help an Agency choose which purchase process is best.​
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Presentation Notes
When the decision is to renew
At the beginning of March the SFA will receive a renewal Memo with a renewal Packet and a Word Document Prototype of the Renewal Amendment as two separate attachments

In previous years, the renewal amendment was part of the packet. I’ve recently learned the renewal must be pre-approved just like the Base Contract, so this will be provided in a separate document.




FSMC Renewal Packet for School Year 20xx-20xx

School Food Authority

City

List of Serving Sites included in this Contract

SFA Contact Phone

Email of SFA Contact

Food Service Management Company Name

Renewal Year (Circle): 1 2 3 4



Presenter
Presentation Notes
Some modifications have been made to the form.


Complete and submit contents of this packet:

1. Checklist of FSMC allowable charges and required credits

2. Projected Food Service budget for contract year 20xx-20xx

3. School Food Authority non-delegable responsibilities

4. Anti-Collusion Affidavit

5. Suspension and Debarment Certification

6. Restrictions on Lobbying and Certification regarding Lobbying

Submit additional documents

1. Copy of January 20xx invoice with supporting documentation

2. Copy of Monitoring Forms. Two per year for each site.

3. Copy of previous year’s USDA entitlement reconciliation

4. Prototype Amendment to renew fixed price food service management
contract.


Presenter
Presentation Notes
But the content is consistent.

A list of what is in the packet and a list of additional documents including the actual renewal amendment.


AMENDMENT TO RENEW FIXED PRICE FOOD SERVICE MANAGEMENT CONTRACT

Date of Base Contract: Enter Date of Base Contract Renewal Year (Circle): 1 Z 3 4

This term of the original Contract was for One (1) year. This is to renew that contract and will cover the period (start date) and
continuing until {fend date) unless terminated by either party as provided.

This amendment is between Local Education Agency (LEA) _ {name] and Food Service Management Company
(Company name) -

The Parties now desire to amend the Contract to extend it for an additional year in accordance with 7 CFR Part 210.16(d) and the
terms of the original Contract. In Consideration of the promises contained herein and for other good and valuable consideration,
the Parties hereto agree as follows:

49


Presenter
Presentation Notes
(Just show the form)


Nethndﬂlugies for Fee Increases/Decreases:

The maximum allowed fee increase/decrease, including Allocated Charges, is linked to the following CPI:

The Consumer Price Index (CPI) Food Away From Home, Midwest Region, for the month of December of the current contracted
School Year 5Y 20wx-200x is:

Please enter below each fee increase/decrease included in the addendum. Enter N/A or additional items as applicable
Allocated Charge Increase:

Meal Service 20XX-20XX Price 20XX — 20XX Price
CPl Increase
%
Breakfast 5 S
Lunch 5 S
Milk S 5
Ala Carte / Adult Meal 5 S
FFVP $ $
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Presentation Notes
The allowed escalation cost is in a different format that will show the previous year’s prices with the new Consumer Price Index percentage increase.


The LEA and FSMC certify that there are no material changes to the original contract. (Delete this if there has been material
changes to the contract for SY 20-21.)

For the LEA For the FSMC
Signature Signature

Printed or typed name Printed or typed name
Title Title

Date Date

ALL CONTRACT REMNEWALS MUST BE PRE-APPROVED BY THE STATE AGEMCY
This contract is not valid until it is reviewed and approved by the 5tate Agency. The FSMC is not authorized to begin performance
until the contract is signed and dated below. If performance begins prior to date below, the LEA may not be obligated for payment.

Printed or Typed Name of signer

Printed or Typed Title

Signature

Printed or Typed Date


Presenter
Presentation Notes
The main change is the pre-approval requirement.
The completed Word Document will be returned for the State Agency approval signature – then returned for the SFA and FSMC signatures. At that point, please return the fully signed renewal to me for our files. 
It is important to make sure all signatures are obtained before the start date of the renewal. The contract will not be effective until the SA approval signature is in place.
This is the version to attach to the iCAN application.


Contact Us

Child & Adult Nutrition Services
e 605-773-3416
e DOE.SchoolLunch@state.sd.us
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Presentation Notes
Thank you so much for joining us!
The link to the Survey Monkey link for evaluation is in the Chat Box.
https://www.surveymonkey.com/r/FSMCEval


mailto:DOE.SchoolLunch@state.sd.us
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