
OPERATIONAL (Food Service ) Training

2019 Summer Food

April 16, Mitchell

April 30, Pierre



Why Summer Feeding?
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SFSP Guidance
u 2019 Trainings ðUSDA requires us to use the 

most recent guidance

u SFSP Program Guidance link:
https://www.fns.usda.gov/sfsp/handbooks

u2016 SFSF Administrative Guidance for 

Sponsors

u2018 SFSP Nutrition Guidance for Sponsors

u2017 SFSP Sponsor Monitorõs Guide

u2017 SFSP Site Supervisorõs Guide

uhttps://www.fns.usda.gov/sfsp/policy
Read any SFSP policies released since March of 2017 to present, 

the last SFSP Administrative Training.
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https://www.fns.usda.gov/sfsp/handbooks
https://www.fns.usda.gov/sfsp/policy


South Dakota SFSP ðSeriously 

Deficient Check List
Serious Deficiencies are grounds for disapproval of 
applications and for termination ðimpacts all Child 
Nutrition Programs 

1)Noncompliance with bid procedures & contract 
requirements

2)Private Non-profit with IRS tax -exempt status revoked 
are immediately terminated and declared Seriously 
Deficient SFSP04-2017 
https://www.fns.usda.gov/sites/default/files/sfsp/SFSP04 -2017os.pdf

3)Submission of false information to the State Agency

4)Failure to return to SA any startup or advance payments 
which exceeded the amount earned for meals served

5)Violations at a significant portion of the Sponsorõs site 
such asésee next slide4

https://www.fns.usda.gov/sites/default/files/sfsp/SFSP04-2017os.pdf


Sponsor Site Violations leading to 

declaration of Seriously Deficient 

examples:

1) Noncompliance with the meal service times set forth at 
225.16(c)

2) Failure to maintain adequate records

3) Failure to adjust meal orders to conform to variations 
in the number of participating children

4) The simultaneous service of more than one meal to any 
child

5) The claiming of Program payments for meals not served 
to participating children

6) Service of a significant number of meals which did not 
include required quantities of all meal components

7) Excessive instances of off-site meal consumption

8) Continued use of a FSMC that is in violation of health 
codes.
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Participant Eligibility

u The child must be 18 or under to receive meals 

through the SFSP.

uA person that is 19 years of age and over and 

determined by a State or Local educational 

agency to have a mental or physical disability 

may also receive meals under the program

uThe person must also participate during the 

school year in a public or private nonprofit 

school program established for the mentally 

or physically disabled, is also eligible to 

receive SFSP meals.
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Site Responsibilities

u Attend training(s) ðoffice and food service and food 

service management/vendor staff put on by sponsor 

prior the beginning of summer meal program.

u Prevent discrimination. 

u Supervise children as they eat in approved dining 

area.

u Serve or Offer reimbursable meals to all children.  

u Meal count staff - Know what makes reimbursable 

meals if site is doing offer verses serve and assist 

children in taking reimbursable meal.

u Maintain complete and accurate paperwork 

u If self -preparation site, maintain proper sanitation and 

health standards as required by State and local law

u If vended site, order and receive meals.
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Site Supervisors Doõs & Donõts

uUSDA Do's and Don's for Site Supervisors SFSP
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https://fns-prod.azureedge.net/sites/default/files/sfsp/SFSP-Dos and Donts-RELEASE-Web.pdf


Vended or Central Kitchen 

Delivery of Meals

uMeals can be delivered no more than 
1 hour prior to the beginning of the 
meal service

uProper facilities must exist onsite for 
storing food at the proper 
temperatures.

uSFSP Site Supervisor's Guide 2017page 
6, and 24; also page 10-11 of 2017 
Sponsor Monitor's Guide lists 
considerations

uSigned delivery receipts required 
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https://fns-prod.azureedge.net/sites/default/files/sfsp/SFSP-Supervisor Guide 2017_RELEASE.pdf
https://fns-prod.azureedge.net/sites/default/files/sfsp/SFSPSponsorMonitorsGuide2017.pdf


Site Types

uOpen site ïAll children eat free without 
the need of additional paperwork 
because the site is area-eligible. Publish 
first come, first serve basis.

uRestricted Open ðNormally open site, 
restricting attendance for reasons of 
security, safety, or control.  7 CFR 225.2

Page 12-13 SFSP Administrative Guidance 
for Sponsor
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https://fns-prod.azureedge.net/sites/default/files/sfsp/SFSP_Admin_Guide_Sept2016.pdf


Site Types

u Closed Enrolled site ðAt least 50% of 
enrolled children must meet the 
income requirements.  All children 
enrolled in an eligible program eat 
free if 50% of the children dining meet 
eligibility requirements or the site 
may be area eligible - in South Dakota 
waiver approved for summer 2019 
allowing the site may be area eligible ς
documentation established in 2019.

u Camp site ðOnly meals served to 
children with an approved household 
application on file can be counted 
free. 
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Serving Meals Family Style 

Restrictions

uFamily style meal service where you pass 

the bowls of food ðis only allowed at 

sites that are Closed Enrolled  or Camps 

as their type.

uProgram adults must assist to provide 

required minimum portions of each food 

component are taken.

uPage 43 and 46 Nutrition Guide SFSP 2018
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https://fns-prod.azureedge.net/sites/default/files/sfsp/USDA_SFSP_NutritionGuide.pdf


Site Eligibility ðArea Eligible

uArea Eligibility

ü50% or more of the children in a 
school service area qualify for free 
or reduced-price school meals, 
based on school or census data
(generally good for 5 years from 
year of determination.)
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Mobile Feeding Sites
u Mobile Requirements

uEach location must meet site eligibility criteria 
and other requirements:

uArea eligible

uSupervised meal service

uMeals consumed on bus or near drop-off site

uTimes of meals service set

uSponsor must adjust meal deliveries based on 
fluctuations in attendance.

uFood Safety Extra Precautions

uProper food temperatures along entire route

uFood temperature logs

uHand washing procedures and local health & safety 
regulations 14



Mobile Feeding Cont.

uSite Supervisor present at each meal service

uSite supervisor travels with the vehicle along the 

route and supervises the site at each stop

uOR where meals are delivered to each stop with an 

on-site supervisor waiting to receive the meals

uSite supervisors must remain on site during the 

entire approved meal service time, regardless of 

site attendance.

uState and Sponsor Monitoring visits and 

reviews 

uMust abide by the same requirements as traditional 

SFSP sites.

See pages 16-17 and 48 of Administrative Guide
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Summer Food Awareness

u Plan special event 

u Raise awareness and make it fun

uSpeaker or presenter

uFun day(s) with carnival -like or physical 

activity games planned

uPartner with community organizations for 

ways to promote the summer meal program.
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SFSP Food Components of the 

Meal Pattern



Food Components

ÅMilk
ÅVegetable and Fruits
ÅGrains
ÅMeat and Meat 
Alternates



SFSP Meal Pattern Attachment 3
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Meal Pattern Info
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Additional info at bottom is CRITICAL



MILK
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Must be pasteurized fluid milk.
Only fat-free or low-fat milk to children ages 

2 or above.



MILK
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Must be pasteurized fluid milk.
BEST PRACTICES : fat-free or unflavored low-fat milk to 
children ages 2 or above Nutrition Guidance page 29
Å When served at breakfast or snack can be served as a 

beverage or on cereal or used in part for each purpose.
Å When served with lunch or supper ςmust be served as 

a beverage.
Dietary Substitutions/Modifications (7 CFR 225.16(f)(4))
Sponsors are not required to accommodate dietary preferences, but are 
encouraged to do so within the existing meal patterns. However, 
sponsors are required to make substitutions or modifications to the 
meal patterns for participants with disabilities who are unable to 
consume the regular program meals when such substitutions are 
supported by a statement from a recognized
medical authority that includes the required alternate foods (FNS 
Instruction 783-2, Rev.1, 10-19-94).  See Nutrition Guide page 19



¸Milk may not be credited for snacks 
when juice is served as the only 
other component.

Snack Menu Not Allowed:

+ 

¸Milk may never be credited when 
cooked in cereals, puddings
or other foods. 

MILK



SFSP FRUITS & VEGETABLES
NSLP ðthese are 2 unique groups

Ç Lunch, snack or supper serving size is ¾ cup total 
minimum, can be more ðno calorie limits.

Ç Serve two or more kinds of vegetable or fruits or a 
combination of both.

Ç Full-strength vegetable or fruit juice may be 
counted to meet not more than one -half of this 
requirement.

ÇDonõt serve 2 forms of same fruit or veg in same 
meal, i.e. apple and applesauce.

Ç Dried fruit credits amount served ¼ c raisins = ¼ c

ÇFruit on yogurt doesnõt count, or small amounts for 
flavor like pickles, relish, ketchup  (see Page 13)
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Fruits and Vegetables

¸ Juice & Milk cannot be served 
together at snack menu - both fluids

¸ Breakfast requires ½ cup serving or 
4 fluid ounces if serving 100% juice. 

¸Combination foods (i.e., Fruit 
Cocktail, Mixed Vegetables)
count as one item 

¸ Less than 1/8 cup does 
not count



Meat and Meat Alternates
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ÇLean meat, poultry or fish

ÇAlternate protein products meeting 

requirements of 7CFR 225 Appendix A

ÇCheese

ÇEgg (large)

ÇCooked dry beans or peas

ÇPeanut or other nut or seed butters

ÇNuts or seeds ~ one ounce is = to 1 ounce 

cooked

ÇYogurt, plain or flavored, unsweetened or 

sweetened and various fat levels



Amount required is referring to the 
lean, edible portion.

Less than 1/4 ounce of cooked lean 
meat or equivalent doesnôt count. 

Meat and Meat Alternates



Processed Meat Items are treated 

differently from raw meat items.

These include:

uFish Sticks 

uChicken Nuggets

uCorn Dogs

uMixed, pre-prepared items such as:

ubeef stew

u ravioli



All Processed Meat items 

MUST have:

u Child Nutrition Label

or

u Manufacturers Product Formulation Statement



CN labels list information 

about a foodõs contribution

toward the meal pattern.

Child Nutrition Labels



Child Nutrition Label

This 1.95 oz. Fully Cooked Beef Patty 

provides 1.5 oz. equivalent meat/meat 

alternate for the Child Nutrition Meal 

Pattern requirements. Use of this 

logo and statement authorized by the 

Food and Nutrition Service, USDA 05-

84.

CN

CN

CN

CN



Manufacturers Product 

Formulation Statement

uCheck with supplier

uCheck label

utoll free telephone number

uaddress

uMust be signed and dated by someone in 
the company.

Documentation Needed

uShow - Verifying Acceptable 
Documentation Slides / handout
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See Nutrition Guide pages 17-18, 51-52, 59, and 105-107

https://www.fns.usda.gov/tn/food -buying-guide-for -

child -nutrition -programs


