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Meal Pattern Flexibility for RCCls
B

o RCCI’s can request state agency approval to serve the meal
pattern for the highest grade group served to all residential
students.

o The original flexibility required the three following criteria:
O Be a juvenile detention or correctional facility
o Serve children in different age/grade groups

o Have legitimate safety concerns or State juvenile justice
laws or regulations related to offering meals with varying/g
amounts of food within the same meal pattern |



Meal Pattern Flexibility for RCCls

0 The USDA extended this flexibility to RCCIs that are not
juvenile justice facilities if the RCCIs can demonstrate
operational limitations to separating age/grade groups
and can show legitimate safety concerns if students are
served different portions.

0 RCCIs must submit a written request to the DESE Food and
Nutrition Services Section clearly articulating the safety
concerns. You may email this request to :
Dana.Doerhoff@dese.mo.gov. (_i?



Breakfast Meal Components

Grains

Fruits
Milk

NOTE: M/MA and vegetables can be oﬁere at

breakfast. This will be explained on the subsequent
slides. é
I




Review of $BP Daily Meal Pattern

For 7-Day RCCI’s
s 4

Fruit (7 cups weekly, grades K-12) 1 cup 1 cup 1 cup
Vegetables 0 0 0

Dark Green 0] 0] 0

Red/Orange 0 0 0

Beans/Peas 0 0] 0

Other 0 0 0

Grains (oz. equivalent) 1 oz eq. 1 oz eq. 1 oz eq.
Meat/Meat Alternates (oz. equivalent) 0 0 0 (/\

Fluid Milk (cups) 1 cup 1 cup 1 cup



Grains at Breakfast =Weekly Requirement

B
| GradesK-5 | GradesK-8 | Grades9-12

Meal Pattern Amount Required Per Week (minimum per day)

Grains (oz eq) 10 (1) 11 (1) 12.5 (1)

NOTE:

Although all grades have the same DAILY
requirement, they do not share the same
WEEKLY requirement.

When using any meal pattern, you must
meet the weekly minimum requirement for
that grade level.

e | TN



Grains at Breakfast (contq)

0 Only meeting the daily minimum requirement each
day will cause you to miss the weekly minimum
requirement.

o Example: For grades 9-12:
m The daily minimum requirement is 1 oz. eq.
m The weekly minimum requirement is 12.5 oz. eq.

m 1 0z. eq. each day, would only amount to 7 oz. eq. over
the course of the week

m To reach the total of 12.5 0z. eq., you would need to offgr
about 1.75 oz. eq. each day. |



Meat/Meat Alternates at Breakfast
I

The RCCI may count meat/meat alternates towards their weekly grain
requirement, but ONLY after they have met the daily minimum grains
requirement.

Example: You offer a biscuit and a sausage link.

IF the biscuit credits for at least 1 oz equivalent of grain
*You can also credit the sausage link as an additional grain
*This will count toward your weekly meal pattern
requirements for grains.
°If the sausage link would have credited for 1 0z eq. M/MA,
then, for the purposes of breakfast, it would credit as 1 oz
eq. of grain
*You would have offered 2 oz eq. grain for that day.

e | TN



Meat/Meat Alternates at Breakfast

Example: You offer a biscuit and a sausage link.

IF the biscuit credits for 0.75 oz equivalent of grain
*You cannot credit the sausage link as an additional grain
*The biscuit will count toward your weekly meal pattern
requirements for grains, but the sausage would not.
*You would have offered only 0.75 oz eq. grain for that day
which does not meet meal pattern requirements.

IF you had only served two sausage links:
*You would have offered ZERO creditable grains that day.
*You must serve a grain for the M/MA to count.




Vegetables at Breakfast

For breakfast, vegetables may be substituted for
fruits, but the first two cups per week of any such
substitution must be from the:

o Dark Green

R

o Red/Orange
0 Beans/Peas (legumes) or
o “Other Vegetables” subgroups.

_l\}



Lunch Meal Components

M/MA
Grains

Fruits

Vegetables
Milk

&
I



NSLP Daily Meal Pattern

15|
Fruit V2 cup 2 cup 1 cup
Vegetables 34 cup 34 cup 1 cup
Dark Green - - -
Red/Orange - - -
Beans/Peas - - -
Starchy - - -
Other - - -
Grains (oz. equivalent) 1 oz eq. 1 oz eq. 2 oz eq.
Meat/Meat Alternates (oz. equivalent) 1 oz eq. 1 oz eq. 2 oz eq. é
Fluid Milk (cups) 1 cup 1 cup 1 cup -I'



Vegetable Subgroups

Weekly Requirement
S

Dark Green 2 cup 2 cup 2 cup
Red/Orange 34 cup 34 cup 1 Va cup
Beans/Peas (Legumes) 2 cup V2 cup V2 cup
Starchy 2 cup V2 cup 2 cup
Other 2 cup 2 cup 34 cup
Additional Veg. (Not a subgroup) 3 cup 3 cup 3 V2 cups
TOTAL 5 Va cups 5 Va cups 7 cups

NOTE: There is NOT a daily requirement for any of the subgroups.

The subgroups requirements are for the WHOLE WEEK.




Lunch = Weekly Requirements

_ Meat/Meat Alternates ‘MIMA! and Grains

(min. requirements)

Grades K-5 Grades 6-8 Grades 9-12
1 oz eq. daily 1 oz eq. daily 2 oz eq. daily
(11 oz eq. weekly) (11 oz eq. weekly) (14 oz eq. weekly)

(min. requirements)

Grades K-5 Grades 6-8 Grades 9-12
1 oz eq. daily 1 oz eq. daily 2 oz eq. daily
(11 oz eq. weekly) (12.5 oz eq. weekly) (14 oz eq. weekly)

(range requirements)
Grades K-5 Grades 6-8 Grades 9-12
550 - 650 600 -700 750 - 850

e | TN
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Offer Versus Serve (Breakfast)

o At breakfast, OVS is optional for ALL grade levels.
o RCCIs that choose to implement OVS must ensure that:

o At least four food items must be offered;

o All students, at any grade level, must select AT LEAST
three (3) food items:

o If selected, the grains (or M/MA offered for this
component) and milk must be in the daily minimum
required amounts; and

O The student must select at least Y2 cup of fruit or
vegetables

—l\;\_



Components versus ltems

s FOOD COMPONENT FOOD ITEM

One of the THREE food A SERVING of food
groups that make up the offered within the
reimbursable breakfast three food

GRAINS (with optional M/MA as components

grains substitution)

FRUITS (with optional vegetable
substitutions)

MILK




Offer Versus Serve (Lunch)

o At lunch, OVS is required for grades 9-12, and is optional
for elementary and middle school.

0 RCClIs that implement OVS for lunch must ensure that:
o All five (5) food components must be offered;

o At all grade levels, students must select AT LEAST three
components for a reimbursable meal.

m One of the selected components must be at least, 2 cup
of fruit and/or vegetable, and the other two components
must be in the daily minimum required amounts. 5



Offer Versus Serve

o Offer vs. Serve Signage Posted on Service Line
o Explanation of how to select reimbursable meal under OVS

o Must include the requirement to select at least %2 cup fruit or vegetable.

o Offer vs. Serve required at lunch for grades 9-12

o If RCCI demonstrates to the State Agency that their meal system does not
accommodate OVS, such as serving pre-plated or pre-packaged meals, this
requirement can be waived using the Method of Collection form.

o “Methods of Collection and Meal Counting” form

o For State Agency approval, write “Our meal system does not accommodate Offer
vs. Serve” at the bottom of the form.

o Please provide a brief explanation for your request in the body of the email. é

o Email to Schoolfoods@dese.mo.gov I


mailto:Schoolfoods@dese.mo.gov




Milk Waiver (New): Grades K-12

o For SY 2017-18, RCCIs will be allowed to serve 1%
flavored milk, through the school meal programs, to grades
K-12.

o In order to do so, a waiver will be required to be
submitted to the State Agency. This waiver will be made
available soon.

—“C}x




Milk Flexibility for RCClI’s

o USDA School Nutrition Programs require that two choices of milk are available
at each meal.

o However, sometimes with RCCI’s, providing these choices can cause legitimate
safety concerns and/or unnecessary arguments.

o To prevent these type of problems, RCCI’s have the flexibility to provide these
two “choices” within a week for each meal.

o For example, you can serve fat free milk Monday through Thursday and 1%
milk Friday through Sunday, as long as they are provided with two types of
milk within the week for each meal.

o Itis not acceptable to serve fat free milk at breakfast and 1% milk at lunch.
That does not provide two “choices” for each meal.

4
I
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Whole Grain-Rich Requirements

Foods that qualify as whole grain-rich for the school meal programs are foods
that contain 100-percent whole-grain OR contain a blend of whole-grain meal

and/or flour of which at least 50-percent is whole-grain. Whole grain-rich products
must contain at least 50-percent whole-grains and the remaining grain, if any,
must be enriched.
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Whole Grain-Rich Requirements

How can you tell if a product
IS whole grain-rich?

The product ingredient declaration lists whole-grains first

The product includes the following Food and Drug
Administration-approved whole-grain health claim on its
packaging: “Diets rich in whole-grain foods and other plant
foods and low in total fat, saturated fat, and cholesterol may
reduce the risk of heart disease and some cancers.”

4
I




Examples of Whole-Grains

i S = (N = L - C o SN <

O

Barley
Quinoa
Oatmeal
Brown Rice
Whole Wheat
Whole Rye

Whole
Cornmeal

Cracked Wheat
¢
|



Whole Grain-Rich (WGR) Requirements

o The USDA requires that 100% of grains served, at breakfast and lunch, meet
the WGR criteria, unless the RCCI has opted to complete the “WGR
Exemption Request Form”. Even with the waiver, 50% of the grains
served weekly at each meal must still be whole grain-rich.

o The USDA has extended availability of this waiver through SY 2017-18.

m Any RCCI which already has this waiver on file with the SA, will have it
extended through next year.

m To add items, an additional waiver form must be submitted.

m Schools that have not yet opted for this waiver still have the option to
do so.

m Whole Grain-Rich Exemption Request Form (:.}



http://dese.mo.gov/sites/default/files/dac_forms/MO5003123.pdf

Whole Grain-Rich Exemption Request Form

MISSOURI DEPARTMENT OF ELEMENTARY AND SECONDARY EDUCATIOMN
DIVISIOMN OF FINAMCIAL AND ADMINISTRATIVE SERVICES — FOOD AND NUTRITION SERVICES

WHOLE GRAIN-RICH EXEMPTION REQUEST FORM

DIRECTIONS
Fax or email the completed form to: Food and Nutrition Services [FMNS) Section at (573) 526-3897 or email to foodandnutritionservices@dese.mo.gov  Subject Line:
WHOLE GRAIN-RICH EXEMPTION REQUEST FORM

UsSDA mermao SP 20-2015 allows Local Education Agencies [LEAs]) the ability to request an exemption from the whole grain-rich reguirement for school years (SY) 2014-
2015 and 2015-2016.

LEAs must request exemptions to specific products, if the LEA can demonstrate hardship(s) in procuring, preparing, or serving compliant whole grain-rich products that
are acceptable to students. LEAs gramted the exemption must comply with the 5¥Y 2013-2014 reqguirement to offer at least half of the grain items as whole graim-rich.
LEAs may retain the previously approved pasta exemptions and do not need to reapply for the pasta items already approved.

List each product and provide written justification or other documented evidence (e_g. photos, meal count records). LEAs must submit this form to request the
exemption. An email will be returmed to the Authorized Representative regarding approval or denial of the exemption.

Ouestions regarding this form contact (573 ) 751-3526 or foodandnutritionservices{@dese.mo.gow .

LEA INFORMATION
LEA AGREEMENT NUMEBER LEA MAME

Product mﬁmm{dl-ﬂﬂhwﬁﬂmmnﬂl andfor d )

Financial hardship

MName:

Limited product availability

Manufacturer:

Unacceptable product quality

00O 0O 0O

Poor student acceptance

El Other

Plan to achieve future compliance
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Child Nutrition Label (CN)

The CN Labeling Program is run by the FNS of the U.S.
Department of Agriculture in cooperation with:

Food Safety and Inspection Service

Agriculture Marketing Service

National Marine Fisheries Service
Provides warranty for products

Clearly identifies the contribution of a product toward the meal
pattern requirements

Frequently used for main dish products that contribute
significantly to the meat/meat alternate component

Beef patties, cheese or meat pizza, burritos, egg rolls, chicken
patties and breaded fish portions é



Child Nutrition Label (CN)

Program operators must keep records of the
original CN label from the product carton.

If the actual CN Label is laser printed on the carton or
cannot be easily removed, then a photocopy or
photograph of the carton is acceptable.

If the actual CN Label, photograph, or photocopy of the
valid CN Label is not available, school program

operators may document the CN identification number
and the product name on the Bill of Lading (invoice). é



CN Label

I

aoaooo

five 875 oF. breaded fish nuggets with ARF
prosddes 2.0 0z, edlivdent meat/meat
Aterrate and 1 serving of bread alternate for
N e drild Mutrition Meal Patkern I

Fegirements, (Use of this logo and
statement autthorized by the Food and
MUtTition Service, S0 CBA00

I




Documenting Watermarked CN

Label Requirements
-4

If the original CN Label from the product carton, or the
valid photograph or photocopy of the original CN label is
not available, program operators may provide the Bill of
Lading (Invoice) containing the product name and:

- A hard copy of the CN Label copied with a watermark
displaying the product name and CN number provided
by the vendor; or

- An electronic copy of the CN Label with a watermark
displaying the product name and CN number prov1ded(/3
by the vendor. |



Bill of Lading

FILE COPY
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Product Formulation Statement (PFS)
S

Windsor

| A Product Formulation Statement can

Product Brand: POSADA

Product:  Whole Grain Bean & Cheese Burrito Portion size: 5.0 0z

s also be used for crediting purposes

Product Description: ~ cheese; wrapped in an ultra grain flour tortilla.

Net Case Weight: 15.0 Ibs Count/Case Pack: 48 ct bulk

e * Must provide specific information about the
e mm— product and show how the food credits toward
ANALYSIS FOR STANDARD SERVING SIZE STATED ABU\:: o haw—x— th e C N m e al patte rn Citi n g C N P rog ram
T oume resources and/or regulations.
e TR e Must be SIGNED

This item contains Vegetable Protein praduct, which is authorized as an alternate food in NO PY
S p———" uSsSt De on company letternea

This product meets USDA-FNS specifications for cheese alternate products NO

1 oz dry weight of the product meets ane half of the M/MA raq doFIun:h or supper ol YES

s « Can obtained via a request to the food /

| certify that a USDA appraved analysis method was employed to determine above data.

Signed /Lﬁe‘_ Jﬂﬂf& m&; ; Tiitle Regulatory Manager m an UfaCtu re r-

PrintName~ /) Elizabeth Trinite Date La3-30r3

e ™
. SCHER Bl (i
POSADR @0He; i W connie gpe. GERP

-

—
-




USDA Foods

https://dese.mo.gov/financial-admin-services/food-nutrition-
S — ____servijces/usda-foods ,

RTME ELEMENTARY & SECONDARY MNutritional Information for AdvancePierre Foods e P ——

| EDUCATIO Advancerierre ©  Nutritional
Foods
ETele Jel [l el =l==l2]2]2]3]==]2]5]z2 Information
£ | B . E s
Product Code . £E| 3 szl 3|z E 5 H ? z £|E O T I I I I - - Number |\ eat/m| vee
Product Description b Ll gl & B = = = & v B E 3 2 5 < o & (it
Number g = HE R EE 3 3 . z 3|8 = 3 g s | = 5 S | applicabley | # Crecit | credit
5 | £ 2 5 El=|&|8|3|8]|:¢ S| E[E|2)2
3% 3| ® ) £|s]|8
377%-150 Flamebrailed Beef Pattie w/Onion 23.13! 185 1 200 100 &0 7 25 o 25 1280 1 o o 8 o o 2 6 084591 15
3715 Flamebroiled Beef Pattie 20.25 2.4 1 135 120 70 8 3 o 30 180 1 o o 12 o o 2 8 086966 2
3742 Flamebrailed Beef Pattie Low Sodium 20.25 2.25 1 144 130 70 8 3.5 0 a0 85 1 0 0 12 o o 2 8 080691 2
3782 Flamebrailed Beef Pattie w/Onion -Wrappers 16.25 26 1 100 140 80 9 35 0s 35 300 2 1 1 12 o 2 2 8 035919 2
69097 Flamebrailed Beef Pattie 15.09 21 1 115 110 60 6 25 o 25 as 2 o o 11 o o 4 8 090249 2
69001 Flamebrailed Beef Steak Burger 21 16 1 210 100 60 7 25 o 30 80 o o o 8 o o o 4 085512 15 -
69050 Flamebroiled Beef Steak Burger 21.25 2z 1 170 120 B0 8 35 0.5 40 100 o o o 10 o o o & 088458 2
69104 Flamebroiled Beef Steak Burger 15.81 2.2 1 115 120 70 8 3 o 40 55 1 o o 12 o o 2 & 090752 2 . I n O a
1-15-230 Puh»SlﬂE Beef Steak Burgers 30 3 1 160 190 110 13 5 0 60 260 o 0 0 17 o o 0 8 3
1-56403-20 [8eef Meatloaf Slice w/Ketchup Glaze 18.75 3 1 100 170 S0 10 a o 35 220 B 1 3 13 2 8 2 10 079455 2
1-16-530-0 |Flamebrailed Beef Salisbury Steak 31.88 3 1 170 140 60 7 3 o a0 430 a 1 1 16 o 2 4 10 093746 2
1-17-305-0 IEeEf Meatballs 30 2.5 5 192 180 110 12 5 [ 45 270 3 0 1 13 o 2 2 & 090924 2 0 O
3753 Flamebroiled Rib Shaped Beef Patty w/BBQ Sauce 18.75 3 1 100 170 80 9 35 0.5 30 310 9 1 7 12 & [ 4 10 084402 2
1-320410-20 |Cooked Beef Crumbles 30 2 1 240 100 80 7 3 o 25 115 o o o 9 o o o & 085118 2
1-320610-20 |Cooked Beef Pattie Crumble 30 2 1 240 100 50 25 0 20 85 1 1 0 10 o o 2 8 085119 2
69005 Harvest Breaded Beef Pattie w; 30 3.2 1 150 260 140 16 a 0 30 1380 16 3 1 15 2 2 4 15 090002 2 1 aC e e S
Breaded Beef Patties-Stick Shaped 30.31; 3.88 4 125 320 180 20 5 o 35 330 19 4 1 16 o o 4 15 090061 2 1
Fully Cooked Sliced Beef 30 2.82 1 170 150 45 5 2 [ 65 270 4 0 2 22 o 1] 2 10 094973 2
1171 Mini Twin Cl on WG Bun 282 4.7 2 96 320 110 13 6 0.5 40 480 36 4 7 17 & 25 15 15 092466 2 2
69123 Mini Twin Bf Patty w/Onion & Py on WG Bun 252 4.2 2z 96 290 100 11 5 1] 5 390 33 3 7 14 4 20 10 15 092158 2 2z
69150 Meatloaf 18.13 29 1 100 170 90 10 5 0 30 390 a2 1 5 12 4 15 6 8 094158 2
3750 Pork Sausage Patties 18.75 1.2 1 250 70 as 5 1.5 0 25 260 o 0 0 7 o o 2 2 051061 1
3755 Pork Sausage Links 18.75 1.2 1 250 70 a5 5 15 o 25 260 o o o 7 o o 2 2 051062 1
3787 Flamebroiled Rib Shaped Pork Patty w/BBO 18.75 3 1 100 190 20 10 35 o 40 400 10 1 7 13 4 2 2 & 084406 2
9488 Flamebroiled Rib Shaped Beef Patty w/Honey BBQ Sauce 35.55 : 3.25 1 175 073633 2
1-24640-0 Harvest Breaded Pork Patty w/| 30.47 ; 3.75 1 130 260 120 13 35 1] 30 200 19 4 1 17 z 8 6 15 089990 2.5 -
69168 Harvest Breaded Pork Patty w/| 28 2.35 1 190 80 20 2 0.5 o 40 160 o o o 14 o o o 4 093938 2 . N u t r I e n t F aCtS
69186 Unsauced Pulled Pork (2.35 oz) 14.69 : 2.35 1 100 170 &0 7 3 o 25 330 18 2 4 a9 2 10 6 & 095085 1 1 |
68208 WG Breaded Chicken Patty, Natural Shape 30.23 3.1 1 156 200 100 11 2 o 25 310 12 o o 16 2 2.5 2 8 95213 2 1
68209 [Chicken Nugget, WG Breaded 30.23 3.1 5 156 200 100 11 2 o 25 310 12 o o 16 2 2.5 2 8 95214 2 1 ,?//
68210 [Chicken Tender, WG Breaded 30.23 3.1 3 156 200 100 11 2 1] 25 310 12 o o 16 2 2.5 2 8 95215 2 1 f R
68211 |Popcorn Chicken, WG Breaded 30237 317 10 T156 T 200 T 100 11 3 0 25 T3l 27 o ] 16 2 1257 3 8 95216 2 1 O r ro Ge ; ; S e
68212 Spicy WG Breaded Chicken Patty, Natural Shape 30.71; 3.15 1 156 180 110 12 2 o 20 250 9 1 o 14 1 4 2 8 95212 2 1 -
68215 Grilled Chicken Patty, Natrual Shape 30.25 2.2 1 220 100 50 5 1.5 [ 50 160 o L] 0 13 o o o 2 95242 2
68213 Twin Chicken ich WG Bun w/Hot Pepper Cheese 225 4.5 2 B0 310 20 10 4 o 50 470 36 3 7 17 4 2.5 15 15 95223 2 2z
68214 Mini Twin Chicken Sandwich WG Bun w/Teriyaki Sauce 255 5.1 2 B0 290 as 5 1.5 0 35 430 45 3 14 20 o 25 6 15 95224 2 2 U S DA F 1 O d S



Challenges of Menu Documentation for RCCl’s
3

o RCCI’s sometimes have challenges that regular
school districts may not have which include:

o Purchasing at grocery stores or discount
membership store

o Using a vendor and/or sales representative that
doesn’t specialize in School Nutrition Programs

o Other challenges?



Challenges of Menu Documentation for RCCl’s
I

Even though it may be more
challenging, you are still
required to comply with

USDA School Nutrition
Program Requirements.




Challenges of Menu Documentation for RCCl’s
N

o Ideas for finding documentation and/or qualified products:

Work with your vendor’s sales representative or the store’s customer service to see
if they can help you find qualified products and/or required documentation.

Look for documentation online - search using exact product name, brand, and
product number. Including “CN Label” or “Product Formulation Statement” in the
search is also helpful.

If you don’t find a CN Label or PFS, you will probably find a contact number or email
address. Contact the company directly and request a PFS.

Check the USDA Child Nutrition (CN) Label Verification Report - this does not
provide you the documentation, but provides a list of specific products by brand that
do have CN Labels.

Use the products listed on the DESE FNS website — go to USDA Foods link, then
USDA Foods Fact Sheets or Nutrition Facts links (/

\

e

Develop a relationship with your local school district FSD - they may be agood =
resource for product ideas. I



Menu Documentation Activity
-4

. Using the breakfast and lunch menu below,
what menu documentation would be needed
for your Administrative Review?

Breakfast Round
Mandarin Oranges, Juice

Grilled Cheese
Tomato Soup, Green Beans
Pears, Pudding

8

Bagel w/ Cream Cheese
Yogurt, Apple, Juice

Chicken Penne
Garlic Bread, Garden Salad
Peaches

9

Pancakes w/ Syrup
Blucberries, Juice

Spaghetti w/ Meat Sauce
Bread, Broceoli
Mixed Fruit, Jello

10
Goody Bun
Pears, Juice

Ham and Beans
Combread, Spinach
Mandarin Oranges

11
Chicken Biscuit
Strawberries, Juice

Chicken Nuggets
Sweet Potatoes, Black-eyed
Peas, Berry Blend

0
|



Menu Documentation Activity
-4

- Remember the required items for the targeted
menu review

- Production Records for the week of review

- Nutrition facts labels/CN labels, and recipes for the week of
review.

- Only recipes and labels related to the entrée items, grain, or
meat/meat alternate items!

. So knowing this, what documents would we

need from the menu provided? T



Menu Documentation Activity
-4

0 Let's start with breakfast on the first day:

7
Breakfast Round
Mandarin Oranges, Juice

Grilled Cheese

Tomato Soup, Green Beans
Pears, Pudding



Menu Documentation Activity
-4

0 The first thing that we would need is the
completed production record for the day:




Menu Documentation Activity
-4

. Next, we need to look at the menu items to
determine what labels, recipes, or statements
we need.

. There is only one grain or meat item on the
menu for the day: The Ultimate Breakfast Round

- For this item, we will need a CN Label or Product
Formulation Statement that tells how that item credits
toward the meal pattern. (_12

I



Menu Documentation Activity

[
Rich Procucts Corposation
Mizgara S1, PO Booe 245, Bulfak, MY 14240
1 wuar.go?lsn‘ IB5E) 2AT- 026 = Fax [BNE) 2270004

BID SPECIFICATION

A - THE DT T DR LA A5 T feam = Sarving Siee: 1 ERE ARFAST Fol LIKD
Progtuct Bemss:  CIMM A0 N FROLND GRANCLS BAR (BAKEDANMO.
WRAPPED Caso Count: 126
o . - amoWeeght: 18990 b

Produst Code: 18733 Caso Cube it 10104
Fored sudsorty rury kasw th opbion of duoler v pire broed S egs Docsod 04 ey Boi Tieur son kol of 1 predbuct o uea 7 CE lysvuetss: 7337, Ry 2, Bl /i

O rain/Brand Sorvng Based on Flour C Whola Gries-Rech O, £q Based on Baked Weight
G Bannd Sordng Grnlnrauuu Sarving
Food Based Meau Credibs; Z00F BQGRAINE Fissad Sardng Crodits; T5OZ EQ GRAINEG
ftsecnat e 1 pprmwr: Fear Corsent = 1.0 sef) ,Mu.wmg;
Fratarsrrcs used ia Wnals wheat Seur D056 g Fala oo s e 10 *USEA, S 30 2012- Bl A Chart
I AR TP bl 2 1] Pk | [iabm: 14.51 gans et mrrrins brsad escdng e (st Al 52, SOE2)

Fion sradie grabe: AT pnn Bt o Dot Wik

Froesn Dough Wisight: 2.5 o (PO @) Group @ 1 meving = 88 gner 280z W7 sardag = pmor 1.3 ox
Einloncdl Whaighs: 232 oz (E23 Q) Ak seraing = G DA O 18 oF W @ 18 g ar Bl ox
s ro Hopdium: 190 ma ViRarnin A aET
Fat: Bg Carbdrydeaing: el Vigamin C: 007 mg
Saturoiod Fak Ag Distary Fitwe: a0%g Ealciums SO0 sy
Trans Fak il S 159 [ p 1.35 mg
Chalesternl: 5 my Frotain: 5g

By radinnt Stabsmanl:

WHOLE WH EAT FLOAUR, SUGEH, DT, SOVBEAM AN O PRUN CILS . CRNMANTM DROPS (5L P LWL CIMRAROR, HOMFAT DAY WILE. S0V LECITHIN (A EMULEFES)Y .
SE3 PO LIPS (VO PR PR SIS AR ULAVERIRG (RAKIMG SO0E) B0EE, CRHARMOM, kOO B0 DORH 5TRRACH,

Bt G, S0 LIRS TR, (B

WL B FRODUCED 4 & MUT-FRES FACLITY

HTARS: WHEAT VLK, SOV ARD EGGE FRUDUCTS MADE AFTES

Child M usritiom Producl S3ateenee:

- Each murdd confribuies 2.0 0F B0 Oroin Sendngs oS oo mirad by the gemms of whihs wihsarn fine: ond
G, or OLTE OF EC grain maoings e diderminad by Babead welgint Containg S2.0 g of wholi: whest Noor and cale -

Wict fut n:
A 22 e cneomioe ulemte e kfask reund (Sakedingd. wrapped), ready o thaw and sens. Eacs breaskfast musd contains 35,01 g of whobe

v
Wt flour and oals. Facked 126 nd Mdu sty weapeshs Breaalast mona ger case. Bich w5 PC8 OsT

iy el S ateosse prod uok mfmabon @& Socinks

et e 17 el S

dosckewh Grisal Roguifony Specabst
Complancs & Regulainn Aftais




Menu Documentation Activity
-4

0 Now let’s look at lunch. What will we need?

Breakfasi Round
Mandarin Qranges, Juice

Grilled Cheese
Tomato Soup, Green Beans
Pears, Pudding

—l\C\,



Menu Documentation Activity
-4

. What will we need?

- Production Record
. The Grilled Cheese Menu Documentation

- Recipe (how much of each ingredient do
students get)

- Bread Label
« Cheese Label



Menu Documentation Activity

.  Production Record

Frmd=ct
Dlate: 1E¢EAE0TE md Barsd Men= Pla a——Lmma
-
Actmal
Schaal: Far St d Waskiy Tmeal
Grade Meqrugr Grainrugr FMeakrugr
OFfer Vorrur Sorue? Yo Mo, E PRI sty T I
Grader:  Keb
Eduler
Tt all
Gradrm: -1 - mar
[ R
Flasard FAulaal Campunral Flamard FAmlual
MeatdMear Alternate
o= Graind
Grilled Cheore Sanduich 152 102|300 Sand 1EA 275 25%|1ax MIMA 1 25 14| 23 Sand. LeFtouer
Vegetabler: G (D ark Greenl, B0 (Fed, Oran EF (Ecarr, Poar, | 3,5 (Skarche), O 00 Eher) -- ldenkify in G Cal
Tamato Saup 161 wES L) tox Fird] 25z A CRD
Green Ecans 154 nEE L) Aoz Fird] 25z 102 Orher
Fruier
Foarr =% 0TS 00 dax 275 253 192 G Fruit dox |25 14 122 ax leFrouer
SraindEread: % if Whals Grainrizhin & Cal
WS Sliced Eroead
Other Foodr (Candi okol J
Varilla Fuddin L] 100 L) Zax Fird] 25z ax &5 14 99 oz leFrouer \
Pk
Milk (13 and HonFat Ghocolatel =7 nnd 00 WEFint |75 253 1 Cup Milk 142 Find 25 14




Menu Documentation Activity

1
. Recipe for Grilled Cheese

Recipe Master List e Jul 23, 2015

_Page 112

000432 - GRILLED CHEESE-SCRATGH, HS
Souroe: MIIF

Murmber af Fartione: 1

Size of Pootizn: SANDWICH

Recipe HACCP Process: 82 Same Day Service
hsaifbl: 1 oz
SGraina: 2 o
Frsit 0 Cup
Wegetable: 0 Cup
MiB: O Cup
FREHEAT OWEM 10 850°F, PUT OME SLICE OF BREAD OM SHEET PAN. TOP WiTH TWD CHEESE
SLICES AND SECOND SLICE OF BREAD. BAKE 10-12 MINUTES OR UNTIL EREAD IS BROVWNED
AND CHEESE 1S MELTED

Z SLICE
Z SLICE {0.5 oz}

02653 34211 BREAD, 100% WHOLE WHEAT PULLMAS
02573 53380 CHEESE, SLICED., AMERICAM....

s ey
i

SERVING SIZE 1S 1 SANDWICH. PROVIDES 1 OZ MEAT/MEAT ALTERMATE AND 2 O GRUAIN
EQUNALEMTS.

; CCP: Heat b 135" F or highar,
-h.l:-lr-s aks are based upan 1 Portion Stee (SANDWICHY ; . -
| Calores 240  kcal Cholesdesa | S0L0D g L Sugarg 000" a _a_l,'.! D0 oy 1 A1 PE% n ‘mrr' Total Fat
Total Fat 100 g | Sogam TRl rrg Srmls 1300 n T ] n Sat Fat
| SeiurateciFat  E00 o | Carbohydrats 2400 g Witamin A 30000 1L -N..ﬂ.' q T 0005 Q—s.l.mamugs Eat ]
Trans Fal® oo g kertary EEapr 4.00 g witamin G 0LD0 g el ” 7 Tl | | 40 0O0%  Calones from Carbohnyoirgte
| 18.3%% Calores frorm Protein

WO - Fenotos @ Aot that (s either missing or incomplete for an individwal ingredient

- danocies combined nulrient fotals waith either missing or incompiete notrient data
f = denotes opaonal NUirient values

= Trans Fat vaive is prowvided for informations puarposses oy, nod for monitordng purposes,
NOTICE: The dafa contzined within this reporf and the NUTRIEIDSS Menu Planning and Nufritional Asalysis software shoold et e r.rsed for and does ot p-'\a“‘\du mww planminrg for
& child with a medicsl conaition or food aflergy. (ngrediests ams! rmang fems 8re subfect fo change or S o withoot s a ! o -Tg
aesizrance A slaaning for or freating medical conaiffons.




Menu Documentation Activity
-4

. Ingredients of Grilled Cheese that contribute to
the M/MA or Grain component of the meal

USDA FOODS

10001 8—Cheese, American, Yellow, Pasteurized, Sliced ‘E@
=
Category: Meat/Meat Alternate \@__
Ty PLate

PRODUCT DESCRIPTION

This itemn is a pasteurized, processed yellow
American cheaese. This product is available in
cases with six S-pound loaves containing 160
1/2-punce slices per loaf.

CREDITING/YIELD

= One casze yields 480 1-ounce portions of
cheese.

= CH Crediting: 1 ounce cheese credits as 1 oz
equivalent meat'meat alternate.

CULINARY TIPS AND RECIPES

= Sliced American cheese can be used as a
sandwich component or in recipes that are

= Processed cheeses should be used in
moderation when planning lower sodium
menus.

visit NESMI or Team Mutrition.

FOOD SAFETY INFORMATION

« For more information on safe storage and
cooking temperatures, and safe handling
practices please refer to: Developing a School
Food Safety Program Based on the Process
Annrnach tn HACCP Princinias

enhanced by a smooth, creamy melted cheese.

=« [For more culinary techniques and recipe ideas,

NUTRITION FACTS

Sening size: 1 ounce/2 slices (28 g). Amencan

Amount Per Serving
Calories 110

Total Fat 9g
Satwrated Fat S5g
Trans Fat Og

Cholesteral 25mg

Sodium Z70mg

Total Carbohydrate 2g
Dietary Fiber 0g
Sugars 1g

Proteln 59

Source: LSO Foods Vendor Labeks

Allergen Information: Please refer to allergen stalernert on the
autside af the product package for vendor-specific mformation.
Far more information, please contact the product manufscturer.

Mutrient values in this section are from the USDA Natsansl
Nutrsent Databese for Standard Reference or are representstrve
values from LSO Foods vendor labels. Plemse refir o the
product’s Nutntion Facts label or ingredsent 1=t for product-
specific information.




Menu Documentation Activity

You would continue this
process for the rest of the
days for the week of
review.
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Hamburger Patty Calculation

0 Let’s say that you want to make hamburger
patties, and you want to make sure that each
patty will credit for 2 oz equivalents M/MA. You
have 60 students. How much raw beef will you
need in total?

0 The beef being used is 85/15 (commodity).

o Continued on the next slide...

.\ ;\_



Hamburger Patty Calculation

First we need to calculate the “vyield” ...

Cred ited Am O u nt UNITED STATES DEPARTMENT OF CULTURE
Y|e|d (OZ eq ) USDA Foods Product Information Sheet
— . For Child Nutrition Programs
(Yo) — I e
Raw Amount (0 Z) UE0A Fo00S 100158—Beef, Fine Ground, 85/15, Frozen 7

()
— Category: Meat/Meat Alternate @?

MyPlate

HEALTHY CHOICES
AMERICAN GROWN

PRODUCT DESCRIPTION NUTRITION FACTS

This item is 85/15 fine ground beef. This product Serving size: 1.34 ounces (38g)/1 MMA 85/15
is in 40 pound cases containing four 10-pound raw ground beef -
vacuum-sealed packages.

Amount Per Serving
Calories 82

CREDITING/YIELD I
. Total Fat 6g

#pproximately 478 1.34-ounce portions® Saturated Fat 2g

YIELD =1 oz eq. / 1.34 oz (raW) + CN Crediting: One 1.34-ounce portion of 85/15 Trans Fat 1g
raw ground beef credits as 1 ounce equivalent Cholesterol 26mg

Wthh = 0746 eat/meat alternate. Sodium 25mg
Total Carbohydrate 0Og

e | TN

Yield (%) = 0.75




Hamburger Patty Calculation

Now that we know the yield (0.75 aka 75%), we can use that to calculate the

amount of raw 85/15 beef we would need, in order to produce 60 patties
that credit for 2 0z eq. M/MA.

60 patties X 2 0z ei per patty = 120 oz equivalents M/MA needed

4

120 oz eq. / 0.75 (yield) = 160 oz raw beef needed

Credited Amount
0z ed. Raw Amount

Yield (02)

Raw Amount Credited Amount

X Yield =

e | TN

(0z) (0zeq.)




Hamburger Patty Calculation

We now know that in order to produce 60 hamburger patties, which

credit for 2 oz equivalents M/MA each, that we will need to use 160
ounces of raw beef.

Now, how can we figure out how much each patty must weigh?
Since we already know we want a patty that contributes 2 oz
equivalents M/MA, this will be simple. There are 2 ways to do it.

Since you already know how much raw product is

needed, just divide the raw amount by the number of
—

patties you're making. 2.67 ounces
160 ounces raw beef + 60 patties = per patt

Do the same method we used to calculate our raw
Method #2 mmmm) | Product. (Creditable Amount / Yield = Raw Amount)

Ex) 2 0z eq. MIMA + 0.75 (yield) =  2:67 ounces
per patty

e | TN




Food Buying Guide

1. 2. 3. 4., 5. 6.
Food As Purchase Servings | Serving Size per Meal Purchase | Additional Information
Purchased, AP Unit Per Contribution Units for

Purchase 100

Unit, EP Servings
BEEF CHUCK ROAST, fresh or frozen® (continu /\
Beef Chuck Pound 7.20 1 oz cooked lean @ 13.9 "1 Ib AP = 0.45 Ib cooked,
Rnast, fresh or \ i]'il'l‘ll'l‘lEd, sliced lean meat
frozen®
Eye rolff
Without bone Pound 4.80 1-1/2 oz cooked lean meat | 20.9
Fractically-free-of-
fat (Like IMPS
#116D)

Sometimes you will have an ingredient that does not have a CN label

or a PFS, but you still need to know how it credits towards the meal

pattern. That's when the Food Bu

ng Guide (FBG) w

: | | ill be useful.
EX) A recipe calls for 136 oz of Beef Chuck Roast. How many oz
equivalents M/MA will this credit for? (On next slide)

e | TN




Beef Chuck Roast (Example)

k
Ex) A recipé calls for 136 oz of Bel\e/li; A%I;uvc\:/i”
st. How many 0Z equivalents
roast this credit for?

Step 1: Calculate the Yield:

From the FBG, we can see that 1 Ib AP =
0.45 |Ib cooked, lean meat.

Yield = Credited Amount =+ Raw Amount

v 2B 2B 4
Yield=0.45Ib+11b




Ex) A recipe calls for 136 0Z of VB;:; <
chuck Roast. How many oz equ!

Beef Chuck Roast (Example)

M/MA will this credit for?

Step 2: Calculate the
Creditable Amount (oz eq.):

From the FBG, we can also see that 1 0z
cooked lean meat credits for 1 oz eq. M/MA.

Creditable Amount = Raw Amount X Yield

\ A A 4

Creditable _ 1360z  0.45
Amount raw beef (yield) “~M/MA

NOTE: Don’t forget that'j

you always round down
your final answer to the

nearest 0.25 0z eq.

3os At Wl
W



Crediting Grain Products

EXHIBIT A: SCHOOL LUNCH AND BREAKFAST

“Whole Grain-Rich Ounce Equivalency (OZ EQ)
Requirements For School Meal Programs”

« EXxhibit A contains the equivalent minimum weights for a
wide variety of purchased food items to meet the oz.
equivalent criteria.

 Program operators may use Exhibit A instead of

calculating the actual amount of grains in a product since

It provides the equivalent minimum weights to provide

one 0z. equivalent of grains.



Crediting Grain Products

_ o4

o Baked goods, such as breads, biscuits, bagels, etc., require 16

grams of creditable grain ingredient in order to provide 1 oz
equivalent of grain.

o Cereal grains such as oatmeal, pasta, and brown rice, a 1 oz
eq. is 28 grams of dry product. Since these grains are served
cooked and water is added during preparation, the cooked
volume eq. is Y2 cup cooked cereal, pasta, or rice.

o For ready-to-eat breakfast cereal, 28 grams or 1.0 ounce of
product is considered a 1 o0z eq. /
)
I



Whole-Grain Roll (Example)

o Store-bought vs. In-house

o This example will show the difference in calculating the grain
contribution of a roll that was purchased from the store, and one
made from scratch, on-site.

o SP 30-2012; Exhibit A: Group B

m When crediting a store-bought product, which you do not know
the recipe for, you'll want to refer to Exhibit A of SP 30-2012. This
allows you to credit based on the weight of the finished product.

o For any products made in-house, you'll need to calculate the grain
contribution based on the recipe.

m Remember: 16 grams of grain = 1 serving (1 oz eq.)

—l\C\,


http://www.fns.usda.gov/sites/default/files/SP30-2012os.pdf

Store-Bought Roll

Calories 210

Amounts per Serving % of Daily Value
Total Fat 10g 15%
Cholesterol 45mg 15%
Sodium 300mg 13%
Total Carbohydrates 36g 13%
Sugars 17g
Dietary Fibers 2g 8%

Proteins ag

Mot a significant source of dietary calcium,
fiber, iron, vitamin A, Vitamin C.

* Percent Daily Values (DV) are based on a
2,000 calorie diet.

Exhibit A: Group B

l1ozeqg.=28gmor 1.0 0z

42 gm /28 gm =1.50z

, 4

1.5 oz roll =|1.5 oz eq. grain

—l\;\_



Store-Bought Roll
e P

Healthy Life Original 100% Whole Wheat Whole Grain Bread

Nutrition Facts NO Bromate specifically has a whole grain listed
Serving Size 2 Sices (41g) NQOGHFdrﬂ%'Eand il : . .
Bervings Per Contalner 11 rams lrans Fals
e NO Saturated Fats first (non mixed dishes (e.g. breads
Calories 70 Calaries fram Fit 5 | re—— i O-helastarol
e ||INGREDIENTS: WATER, 100% WHOLE GRAIN WHOLE WHEAT and cereals)
Tatal Fat oy | oA AR S EAT R N IR SR EENT
SenindFa O35 o« o | FIBER, WHEAT GLUTEN, YEAST, BROWN SUGAR, CONTAINS 2% OR
Frans Fat 63,09 LESS OF THE FOLLOWING: MOLASSES, SALT, DOUGH . : . . .
Pawnesbesies 0% | CONDITIONERS (MONO & DIGLYCERIDES, SODIUM STEAROYL E If the food item is a mixed dish
Chotestorsi b omg % @ | LACTYLATE, ETHOXYLATED MONO- DIGLYCERIDES, ASCORBIC )
Sedium 150mggomg  ®% % | ACID, CALCIUM PEROXIDE, AZODICARBONAMIDE), CALCIUM
PG 5 21| FRONGNATE (10 PREVENT SEOAGEY SUAR S YEAS (e.g. lasagna) a whole grain must be
iy Fibar 5 1% r (CAL ULFATE, CALCIU . - TP -
Sy AMMONUM SULFATE FUVRC AT, WHEKT STARCH, PALW OL the primary grain ingredient by
e — IN. 5 5 5
gt 00 yinaC o Ot CONTAINS: WHEAT, SOY. weight (listed first).
Thiamin e 4% ] B %
e LEWIS BAKERIES, INC.
S e I e g GENERAL OFFICES: EVANSVILLE, IN 47710
e s e oamn [T Produced on the same bakery equipment g If the first ingredient is water, a
“BuPu s my as baked goods containing milk, eggs, or nuts, Therefore, ] .
SmE LD T, T this product may inadvertently contain milk, eggs, or nuts whole grain must be listed as the

Doty Foer Hg 5 to which some people may be allergic.

While we make gvary effiort to post the most current product nutrition facts and ingrediants an this web site, your SeCO n d I n g red I e nt, and the p rOd u Ct
best source of product infarmation is what is printed on the package you purchase. Wl ” Stl ” meet WG R Cl’lte I’Ia




Calculation Activity:
In-House Whole-Grain Hot Roll

Ingredients Recipe HACCP Process: #2 Same Day Service
Number of portions: 175
Size of Portion: 1.5 oz

Flour, Whole Wheat.......ccvieniiuns 5V LB| 1. Add hot tap water to the mixing bowl, add
Flour, All Purpose, Enriched, Whlte... 4 34 LB melted margarine, and all other ingredients
BT = = 1 Gal except flour
Milk, Dry, Nonfat...ceeieeeiienninannnnns 2 CUP 2. Mix for 30 seconds on low speed to blend
Margarine, melted.aaa. ool 3 CUP 3. Gradually add flour, mixture should be soft
Sugar, Granulated.....ccovvevinnnnn.. 2 34 CUP consistency
LT = ] LR 1/4 CUP 4. Cover and allow dough to rise until double
Yeast, Baker’s, Active Dry....cccvvunn.n. 1 CUP in size
Margaring... e eeeen e, 2 CUP 5. Punch down dough-pinch 1 oz balls, shape
for rolls
6. Place on cookie sheets to rise again until
double
7. Bake at 325 degrees until done-golden
Remember: 16 grams of creditable brown in color. Approximate fime 9-12
- c . minutes
grains credits for 1 oz €q. grain. 8. Lightly brush with melted margarine when

removed from oven




Calculation Activity:
In-House Whole-Grain Hot Roll

Recipe Ingredients per Quantity of X grams
175 Servings Grains given | (454 per Ib)
in LBS
Whole Flour, Whole 51bs 4 oz 5.251b x 453.6 g = 2381.4¢g
Grain Hot Wheat
Roll

Flour, All Purpose, 41lbs 12 oz 4751b x 453.6 g = 2154.6 g
Enriched, White

Calculations Flour: 4536/ 16 g = 283.50
servings of flour per 175 servings
of rolls

283/175 servings = 1.6 servings
round .6 down to the nearest V4
serving: .50

1 roll provides 1.5 servings of
Grains/Breads

_l\?\



New Converter Tools

o Three tools have been developed to assist in converting/crediting grains and
meat/meat alternates (M/MA).

o Creditable Grains in Recipes Converter

m This tool is to be used when calculating the grain contributions for
products made from recipes/scratch.

o SP 30-2012 Converter

m This tool focuses on Exhibit A of this memo, which shows how, by
weight, commercial grain products are credited towards the meal
pattern.

o Standardized Recipe Converter

m This tool allows someone to enter all of the ingredients of a recipe, and it
will calculate the M/MA, grain, and vegetable contribution to the mea

)
1 -
pattern, per serving. I



New Converter Tools

(\ M i S s o u r i MO.gov ‘Govermnor Jay Mixon And an Agency Online Services

DEPARTMENT OF ELEMENTARY & SECOMDARY

T EDUCATION.

N [—] L Tube] ¥ Follow Us f Like Us

Home About Administrators Adults & Community Educators Parents & Students School Data

Food & Nutrition Services

Financial & Admin. Services

Home *» Financial & Admin. Services

The Food and Mutrition Services Section administers the USDA Food
Distribution Program and the following USDA Child Mutrition Programs:
Mational School Lunch Program (MSLFP), School Breakfast Program, Special Milk
Program, and the Fresh Fruit and Vegetable Program. Under the NSLP, the
After School Snack Program and Seamless Summer Option are also available.
The programs are operated in public, non-public, and residential child care
institutions. The goal of the Food and Nutrition Services Section is to providing
safe food and technical assistance to ensure well balanced nutritious meals are
served to the students of Missouri.

Food and Nutrition Services Contact Information [}

Quick Links

News and Updates
Administrative State Agency
Review

Civil Rights

Community Eligibility
Provision (CEP)

Farm to School

Information

ers, Webinars &
Workshops
Procurement
Professional Standards
Reimbursement Rates
Serving with Success

MNews and Updates
Accounting & Procurement
Budget
Career Education Finance
ESEA/NCLE Finance
Food & MNutrition Services
= News and Updates
* Food Safety/HACCP
= Food Service Management
= Guidance & Resources
= Handbooks
= Healthierus School Challenge
= sSmart Snacks in Schools
= Statistics
= USDA Foods
= UsSDA Memos
= UsSDA Programs/Regulations
* Related Links
= UsSpDA Guidance Policies

= Wellness



New Converter Tools

{\‘ M i S s 0 u r i MO.gov Govermnor Jay Nixon FAnd an Agency  Online Services

—= DEPARTMENT OF ELEMENTARY & SECONDARY

N — Yeu @D W Follow Us F Like Us

EDUCATION.

About Adults & Community Educators Parents & Students School Data

Financial & Admin. Services

Home *» Financial & Admin. Services » Food & Nutrition Services
= MNews and Updates

& Accounting & Procurement
= 6 Cent Certification Resources o Nitiaoer
udg

- = Career Education Finance

= ESEA/NCLE Finance
= Food & Nutrition Services
= News and Updates
= Food Safety/HACCP
= Food Service Management
= Guidance & Resources
= Handbooks
= HealthierUs School Challenge
= Smart Snacks in Schools
= Statistics
= USDA Foods
= USDA Memos
= USDA Programs/Regulations
= Related Links
= USDA Guidance Policies

= Wellness



New Converter Tools

New Meal Pattern Financial & Admin. Services

Home » Financial & Admin. Services » Food & Nutrition Services
* News and Updates

* Accounting & Procurement
CN Label Documentation and Product Formulation Statements

« Administrative Review - CN Labels Webinar [}

« CN Label Verification Report [}

+ CN Label Manufacturers Report [

s SP-27-2015: [} Administrative Review Process Regarding the Child Nutrition (CN) Label, Watermarked CN Label and
Manufacturer's Product Formulation Statement

* Budget

* Career Education Finance
* ESEA/NCLB Finance

* Food & Nutrition Services

s News and Updates

= SP-11-2015(v.2): [#3 CN Labels Copied with a Watermark - Acceptable Documentation * Food Safety/HACCP

= Tip Sheet for Accepting Processed Product Documentation [} s Food Service Management
= Tip Sheet for Evaluating a Manufacturer's Product Formulation Statement (PFS) [} * Guidance & Resources

+ TA 07-2010 Guidance for Accepting Processed Product Documentation for Meal Pattern Requirements « Handbooks

(MPR) REVISED 11-26-2014 [}
» Product Formulation Statement for Meat/Meat Alternate Product 23
» Product Formulation Statement for Vegetables [}
s Product Formulation Statement for Fruits [}
« Product Formulation Statement for Grains 23

# Healthierus School Challenge
* Smart Snacks in Schools

» Statistics

* USDA Foods

* USDA Memos

Meal Pattern Information * USDA Programs/Regulations
+ Creditable Grains in Recipes Converter (= * Related Links
« SP-30-2012 Converter [# » USDA Guidance Policies

» Standardized Recipe Converter (& = Wellness




QUESTIONS?
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Sharon Lensing, Nutrition Program Specialist
« RCCI & Charter Schools

Steven House, Nutrition Program Specialist
 Southeast Central Region

2017 Summer Missouri Department
Workshops of Elementary and Secondary Education



MEAL COUNTING AND CLAIMING

Methods of Collections Form
Keeping Accurate Meal Counts

Accurate Point of Service (POS)



Overview
eSS

0 LEAs receive federal money for each meal that:
O Meets program requirements (meal patterns)
O Is served to an eligible student

0 To receive the reimbursement for meals served to
students by category, schools must accurately
o Count
o Record
o Claim



Methods of Collection Form
S S

Attachment I

MISS0OURI DEPARTMENT OF ELEMENTARY AND SECONDARY EDUCATION
DIVISION OF FINANCIAL AND ADMINISTRATIVE SERVICES — FOOD AND NUTRITION SERVICES

1
> METHODS OF COLLECTION AND MEAL COUNTING [ ] [ ]
i ———— — 0 On Yy Su mit1 Process

LEA CONTACT: PHONE NUMBERT

SIGNATURE OF CONTACT: DATE:

Mail or fax the cnmpleted form to: Food and Mutrition Section, Dep y and
480, Jefferson City, MO 85102-0480 or Fax to: (573) 526-3887

For questions regarding this form. contact a Nutriion Program Specialist at (573) 751-3526.

All meal counting eenters must have a builtin accounting system at the paint of service to record numbers of free. reduced price. and full
price meals actually served daily. The point of service is that point at which it can be determined that the food items served/selected

IS Where can I locate this?

Complete all sections that apply to all buildings within the LEA. From each of the sections below. choose all methods currently used. If a
different method is used or if additional information is required to explain the method used, please describe in the space provided or on &

DESE FNS Website = Guidance &

If LEA particip. inC ision (CEP) Section | | ise go to Section 11}

e 0 Resources = Forms = Methods of

If NO, list only the buildings participating in CEP:

Collection and Meal COUHtii’lg Form

Fund collection for full and reduced price students (check all that apply)
a Swdents pay for meals [ |daily | |weekly | _|montly [ |by semester [ |yearly
b Stwdents [ |may [ |may not prepay meals

<. [|Students may charge their meals and pay at a later date. OR

d. [ ]students do not pay for meals.
& Meal payment is made inthe | |classreom [ |schooloffice [ |cafsteria [ |another location

T ————— Attachment I in the “Free and

Meal cards, tickets, or tokens {check all that apply)
a [ Jan [Jsome schools use meal cards or tokens. Re duced Price A lication and
[Jetementary [ |micdiefjunior high [ ]senier high p p )
b. [_]an [ |some swdents at these schools use meal cards, tokens, or tickets. . oA . ”» {
c. Meal cards, fickets, or tokens are distributed in the |_|classroom [ _|school office | _|eafeteria  |_|ancther location D lre Ct C e rtl fl Catl 0 n H an db O O k
d. Meal cards, tickets, or tokens are coded using a I:lnumber code I:lletter code I:ldate code I:lslgnature code

[lanather code. Explain:
= [ Jves [ Mo Al student meal cards, tickets or tokens ars same size and color. If No, explain:




Accurate Meal Counts
B e

0 Meals claimed must be:
0 Reimbursable (meets meal pattern requirements)

o Counted daily at each meal at Point of Service

o Counted by Eligibility (free, reduced, paid) when
applicable

0 Accurate Point of Service (POS) is key



Examples of Meal Counting and Claiming
Systems
-4
o Electronic
o Barcoded Meal Card
o PIN Number
o Verbal Identifier (Name, PIN)

0 Manual Roster
o Verbal Identifier (Name, PIN)
o Meal Cards

0 Combination

O Check mark on roster at POS then entered in
electronically after meal service



Non-Pricing Meal Counts

Only for RCCls with No Day Students
-4

Q\Missouri

o Accurate POS system that has a | EDUCATION DALY MEAL COUNT FORM

oo Community Eligibility Provision Participants

proven track record of reliability and

DATE: MEAL TIE:

security while taking advantage of

MARK BOXES WITH AN “X” OR CIRCLE FOR FACH STUDENTTHATREC EMES A MEAL

elimination of meal categories SERESE

] 7
21 2
36 37

? 10 1 12 13 14 15

51 52
&b &
81 g2
6 w
111 12 | 13 14 | 115 114 nz 1] ne 120

o Hand-held counters to keep track of the o
number of students and students served 13 | o7 | o8 | oy a1 |tz 145 | ias a8 | s | | s | | i

5
20
35
i)
b5
80
%5
na
125
140
151 152 153 154 155 156 157 158 159 150 161 162 163 164 165
70
185
200
215
20
245
260

B(B (8|0 8[8)e
H
&
-4
<
B
K
Z

186 | 187 | 188 18?2 | 190 171 192 193 194 125

o Check mark on roster s |

200 | 202 | 203 [ 204 | 205 | 206 | A7 | X8 | A7 | 210
216 | N7 | 218 [ 219 | 220 | 21 | P2 | P23 | P4 | B5
231 232 233 234 235 234 27 238 n? 240

246 | 247 | 248 | 249 | 250 | 251 | 252 | 253 | 254 | 255

n Tal ly S h e et 256 | 257 | 958 | 259 61 | 262 | 263 | 264 | D65 | &6 | 6T | 4B | WF | W0

271 | 272 | 973 | 974 | 75 | 976 | 977 | 278 | 279 | 280 | 281 | 282 | 283 | 284 | 285
284 287 288 289 20 291 292 293 294 295 2% 07 28 0? 300

301 302 303 304 305 306 307 308 309 310 31 312 313 314 315
36 | 317 [ 318 [ 319 | 390 | 321 [ 322 | 333 | 394 | 325 | 3% | 327 | 328 | 329 | 330

o Adequately supervised meal service e ar as ae e e as N RN AR

361 362 363 354 345 Jbb 367 3468 349 370 371 372 I3 374 375

line to ensure that all meals claimed :

ECOND MEALS SERVED ADULT MEALS SERVED
[MJ2Tzafsfalv]87 0] [1J2]z[afs[alve[9 0]
NRERRENDEDDEE mTreafwhshe|[w[w]19]20]

meet requirements TOTAL STUDENTMEALS SERVED:

TOTAL SEC OND MEALS SERVED:
TOTAL ADULTRMEALS SERV ED:

O On]y one meal per student per meal T —

By signing below, Icetify that the above is rue and accurde

service can be claimed

Fages____



Point of Service
B e

o Point of Service (POS)

o That point in the food service operation where a
determination can accurately be made that a
reimbursable meal has been served to an eligible
student.

o In most cases, this “Point of Service” will be at the
end of the service line.

0 All meal counts must be taken atthe
Point of Service 1



Point of Service
B e
POS Cashier Must:

0 Recognize a reimbursable meal
0 Meets meal pattern requirements
m Age/grade group
m Offer vs. Serve
m Crediting of leafy greens, dried fruit

0o Smart Snack requirements
m Beverages

0 Correctly count and charge meals

—l\c,\\,



Recommended Cashier/POS Training

0 Counting and claiming
procedures

0 Recognizing a reimbursable meal
o Offer vs. Serve

0 Computerized system training

o Civil Rights /
¢
|



Backup System

A backup system for counting and claiming

reimbursable meals served should be in place in
case the main system fails

0 Best practices

o Periodically printing out point of service
documents

m Coded rosters or checklist

o Backing up daily participation records



Do You Have an Acceptable Meal Counting

System at the POS?
S

When trying to decide if a system is acceptable or
not, always keep in mind the requirements:

0 The meal-count system chosen must provide a
POINT OF SERVICE count:
o Of reimbursable meals served (one per eligible student)
o By type (free, reduced-price, and paid)
o Each day/meal

o Without overtly identifying students’ eligibility
categories



Unacceptable Point of Service Counts

-4
o Unacceptable POS meal count systems (they do not provide a daily

count of reimbursable meals by category at the POS):

x Attendance Counts

x Tray/Entrée Counts

x Head Counts

x Classroom Counts

x Counts taken anywhere other than at point of service
x Delivery count of meals produced off-site

x Any acceptable system thatisn’'t implemented properl

Students’ names are marked on the roster before a reimbursable

meal is served /selected
REQUIRES STATE AGENCY APPROVAL

—l\C\,




Field Trips TiE=s

o If students are scheduled to participate in school
activities both before and after the lunch hour,
the school is required to offer lunch

o Proper food safety standards, counting and
claiming procedures, and meal pattern

requirements (including offering milk) still must
be followed

o Meals must be properly counted at the Point of
Service - i.e.,, when the student actually takes
the reimbursable meal



Edit Checks

4
0 Requirement for lunch; recommended for breakfast

o Complete prior to submission of monthly claim
O Steps

o Compare number of eligible children to number of
meals claimed at each site

o Attendance factor

m Average Daily Attendance + Total Enrollment
o0 Beware of patterns & 100% participation
o Note factors affecting claims



- Meal Counting Activity



Scenario 1
B e

0 A small RCCI with 30 children is trying to reduce
food waste.

O Before lunch, the teachers take a count of all the
students who will eat. Then they send the count to the
kitchen, so the head cook knows how much food to
prepare.

Is this an acceptable meal count?

é
T



Scenario 1
]

0 Why?¢

o Can’t ensure that each

b b
% ':\
ks k
| e b
N h a 5,
h " d b
N d N %

student actually ate

o Can’t ensure that each
student received a
reimbursable meal

0 What would make it acceptable?
O POS at the point in the meal service line that ensures the |
student received a reimbursable meal and all |
components were selected




Scenario 2
S S

O A small RCCI with 30 children is trying to reduce food
waste.

O Before lunch, the teachers take a count of all the students
who will eat. Then they send the count to the kitchen, so
the head cook knows how much food to prepare.

O During lunch, the food service workers count the trays
that are served to make sure they match the count that
was taken in the classroom.

s this an acceptable meal count? Clz




Scenario 2
]

0 Whye

O Can’t ensure that each student
received a reimbursable meal

0 What would make it acceptable?
O POS at the point in the meal service line that ensures the

student received a reimbursable meal and all components

—l\c,\\,

were selected




Scenario 3
S S

0 A school got a new salad bar, but doesn’t have
room to put the POS after the salad bar

0 The POS is placed after the students receive their
milk, grain, and meat/meat alternate.

0 The POS cashier reminds the students that they need
to take a fruit or vegetable from the salad bar.

Is this an acceptable meal count? | |
I




Scenario 3

0 Why?¢

o Can’t ensure that each student

received a reimbursable meal

0 What would make it acceptable?
O Two-person POS approved by DESE

.\ ;\_



Scenario 3
S S

O A school got a new salad bar, but doesn’t have room to put the
PQOS after the salad bar

O The POS is placed after the students receive their milk, grain,
and meat/meat alternate.

O A second food service employee is stationed after the salad
bar to make sure each student receives a reimbursable meal.
If the student doesn’t take a fruit or vegetable, the employee
lets the POS cashier know.

Is this an acceptable meal count? Cf




Scenario 3
]




Scenario 4
B e

0 At lunch, the students enter a PIN number at the
POS after taking a meal.

0 The POS cashier asks the students if they ate
breakfast that morning, and enters the breakfast
count at the same time.

Is this an acceptable meal count?

é
T



Scenario 4
]

| Lunch? |

S

0 Why?

O Can’t ensure that each

| /
B
s %,

| Breakfast? |

student received a
reimbursable meal

0 What would make it acceptable?
O POS at Breakfast




Scenario 5
S S

0 The RCCI students eat breakfast in their house.

0 The students take their meal, and each house’s
direct care staff enters in the computer later that
day how many students ate breakfast.

Is this an acceptable meal count?




Scenario 5

0 Why?¢

O It is not a point of service meal
count that ensures each student

took a reimbursable meal.

0 What would make it acceptable?

O POS at the point in the meal service line that
ensures the student received a reimbursable

—l\C\,

meal and all components were selected




Scenario 6
S S

0 The RCCI students eat breakfast in their house.

0 The students take their meal, and each house’s
direct care staff checks them off on the roster or
marks on a daily meal count sheet if they take a
reimbursable meal. They enter the information
from the roster or daily meal count sheet later in
the day.

s this an acceptable meal count? Cié



Scenario 6
]




Scenario 7
S S

00 An RCCI knows that all the students eat breakfast
and lunch at the school.

0 They take daily attendance numbers and report
those for their meal counts.

Is this an acceptable meal count?




Scenario 7
]

0 Why?¢

o Can’t ensure that each

,
| :

student actually ate

o Can’t ensure that each
student received a
reimbursable meal

0 What would make it acceptable?
O POS at the point in the meal service line that ensures the

student received a reimbursable meal and all components

—l\C\,

were selected




m Eligibility Documentation

e RCCIwith Day Students

e RCCI without Day Students



ELIGIBILITY DOCUMENTATION

FOR RCCI DAY STUDENTS
N

o Day Students
o Children attending but not residing in an RCCI

0 Are considered members of the household where
they reside

o Eligibility is determined using a household
application or through direct certification

m Can request eligibility information from the school the
child normally attends

m For more information or questions, email
Sharon.Lensing@dese.mo.gov

&
I



ELIGIBILITY DOCUMENTATION

FOR RCCI RESIDENT STUDENTS
2

0 Resident Students
o Considered a household of one

0 An application must be completed for each
child unless the RCCI uses an eligibility
document

—l\C\,



ELIGIBILITY DOCUMENTATION SHEET

FOR RCCI RESIDENT STUDENTS
N

0 Eligibility Documentation SO
Sheet must include:

o Child’s name

o Any personal income received by
the child during stay at RCCI

o Child’s date of birth
o Date of admission

OFFICIAL'S CONTACT INFORMATION

o Date of release

o Official’s title & contact
information

=
-’

s |



Income for a Child Residing in an RCCI
I

o Income for a Child Residing in an RCCI
O Income earned from full-time or part-time employment

m Infrequent earnings, such as income received from occasional
baby-sitting or mowing lawns, are not counted as income
O Income personally received by the child while in
residence at the RCCI

m Social Security or SSI must be listed

o Payments from any source directly received by an RCCI

on a child’s behalf are not considered income to the =
| 6
child T



Verification



Verification

o Verification is confirmation of eligibility for free and
reduced price meals under the National School Lunch
Program and School Breakfast Program.

o Verification must include either confirmation of income
eligibility or confirmation that the child is included in a
certified Food Stamp (SNAP) household or Temporary
Assistance (TANF) unit.



Verification

4
0 Required for RCCI's with day students except:

o Directly Certified students

o Students certified as homeless, runaway, migrant, Head Start,
Early Head Start, and Foster Children on list provided by Missouri
Dept. of Social Services

o For more information:

o Email Sharon.Lensing@dese.mo.gov



Verification
B e

o0 Not required for RCCIs without day students

Even though you are not required to
perform verification, all schools in the

program, including RCCIs without day
students, are still required to complete
the Verification Report.




Verification Dates

October 1+ Count approved free & reduced price This is your sample pool which is used
applications subject to verification* to determine sample size.

Last operating day  Count the approved free & reduced price This number is needed to complete the

in October students on applications subject to verification report, but is not used
verification™® during the verification process

November 15™ Verification Process must be completed Any extension must be approved by

DESE FNS

December 15™ Verification Report Due in Web Applications Must not be completed earlier than

System the Last operating day in October.

* The number of applications subject to verification on the last day of October could be

different than on October 15t if a student was directly certified between these dates. If this is
the case, please include in the comments when submitting the Verification Report.




Reporting Verification
-4

The Verification Report is available in the Food and Nutrition Services
Web Application system. Click on the Applications Tab.

School Nutrition Programs %

Welcome to the School Nutrition Programs

e = i
O —llor—liar—

=

Last Updated: 9/9/2010

.\ ;\_



Reporting Verification
-4

Select Verification Report.

School Nutrition Programs & risoorrs 3

Applications Claims h | Security L Search ;Eﬁ'r-ﬁ-grarnr | "l-"lirl qup‘ Lag Out

Applications > School Year: 2010 - 2011

Description
Applications and Agreement Forms (Sponscr and Site)

Mandatory Annual Venfication Report

Mumber of Food Safety Inspections by Site

Schocl Food Annual Revenues and Expenditures Report




Reporting Verification

RCCI’s without Day Students

Section 1: Total Schools and students as of the last
operating day in October

Section 1 - Total Schools, Residential Child Care Institutions (RCCIs), and Enrolled Students

&]l SF&s must report Section 1. Report schools or institutions operating the NSLP and/or SBP as of the last operating day in
October.
A. Number of B. Number of

Schools OR Students
Institutions

1-1 Total schools (Do not include RCCIs): 0 0
1-2 Total RCCIs (Do not include schools counted in 1-1): 1 a5
1-2a RCCIs with day students (Report ONLY davy students in 1-2aB): 0 0
1-2b RCCIs with NO day students: 1 a5

.\ ;\_



Reporting Verification

RCCI’s without Day Students

Section 3: Report students approved as FREE eligible
NOT subject to verification

Section 3 - Students approved as FREE eligible NOT subject to verification

&ll SFas must report Section 3 or check box 3-1 if applicable. Report students approved FREE eligible as of the last operating
day in October.

3-1 Check the box only if all schools and/or RCCIs in the SFA were not required to perform direct v,
certification with SMAP (i.e. NON BASE year Provision 2/3 for all schoaols)

B. Number of
FREE Students

3-2 Students directly certified through Supplemental Mutrition Assistance Program (SMNAP): 0

3-3 Students directly certified through other programs: Include those directly certified through 0
Temporary Assistance for Needy Families (TANF), Food Distribution Program on Indian Reservations
(FDPIR), or Medicaid {if applicable); those documented as homeless, migrant, runaway, foster, Head
Start, Pre-K Even Start, or non-applicant but approved by local officials. DO NOT include SNAP
students already reported in 3-2.




Reporting Verification
RCCI’s without Day Students

]
o Section 5

Section 5
ALL SFAs must report Section 5 or check box 5-1 if applicable 5-2: If comple'ed

5-1 Check the box if ALL school and/or RCCIs are exempt from verification(See instructions for |
list of exemptions). afl'er N ovem bel‘

Instructions ] sth, GH'GCh

5-2 Was verification performed and completed?

¥es, completed by November 15th CorreCI'ive Action

Yes, completed after November 15th

Mo, verification was NOT performed or the process was not completed
5-3 Type of Verification process used:

Standard (Lesser of 3% or 3,000 error-prong)
Alternate one (Lesser of 3% or 3,000 selected randomly)

Alternate two (Lesser of 1% or 1,000 error prone applications PLUS lesser of one-half of one
percent or 500 applications with SNAP/TANF/FDPIR case numbers)

5-4 Total ERROR PROME applications: Report all applications as of October 1st considered error prone. 0
{Include all error prone verified and error prone non-venfied applications)

5-5 MNumber of applications selected for verification sample: 0 If 5 6 .
-0 Is not

ALL SFAs must report 5-7 or check box 5-6 if applicable.

5-6 Check the box if direct verification was not conducted in the SFA, (i.e. not one of the schools | CheCked I then
and/or RCCIs in the SFA performed direct verification). If 5-6 is checked, skip 5-7 (Direct
Vverification is the process of submitting students names to the local Social Services office 5-7 m us" be
to verify eligibility).
A. Number of B. Number of comple'ed
L]

Applications Students

5-7 Confirmed through direct verification: Report if FREE and/or REDUCED PRICE o 0
eligibility is confirmed through direct verification with SNAP/TANF/FDPIR/MEDICAID
as of November 15th.

_l\}




Reporting Verification

RCCI’s with Day Students
T

Section 1: Total Schools and students as of the last
operating day in October

Section 1 - Total Schools, Residential Child Care Institutions (RCCIs), and Enrolled Students

1-2a RCCIs with day students [(FReport OMNLY day students in 1-ZaB):
1-2b RCCIs with NO day students: o

October.
A. Number of B.
Schools OR
Institutions
1-1 Total schools (Do not include RCCIs): o
1-2 Total RCCIs (Do not include schools counted in 1-1): 1

&l SFAs must report Section 1. Report schools or institutions operating the NSLP and/or SBP as of the last operating day in

Mumber of
Students




Reporting Verification

RCCI’s with Day Students

Section 3: Report students approved as FREE eligible
NOT subject to verification

Section 3 - Students approved as FREE eligible NOT subject to verification

All SFAs must report Section 3 or check box 3-1 if applicable. Report students approved FREE eligible as of the last operating
day in October.

3-1 Check the box only if all schools and/or RCClIs in the SF& were not required to perform direct
certification with SMNAP (i.e. NON BASE yvear Provision 2/3 for all schools)

B. MNumber of
FREE Students

3-2 Students directly certified through Supplemental Mutrition Assistance Program (SNAP): &

3-3 Students directly certified through other programs: Include those directly certified through 1
Temporary Assistance for Meedy Families (TAMF), Food Distnbution Program on Indian Reservations
(FDPIR), or Medicaid (if applicable); those documented as homeless, migrant, runaway, foster, Head
Start, Pre-K Even Start, or non-applicant but approved by local officials. DO NOT include SMNAP
students already reported in 3-2.

m Directly certified Students
m As of the last operating day in October

—l\C\,




Reporting Verification
RCCI’s with Day Students
-4

Section 4: Report students approved as free or reduced price
eligible through a household application

Section 4 - Students approved as FREE or REDUCED PRICE eligible through a household application

ALL SFA collecting applications must report Section 4, Report number of applications (A) approved as of October 1st. Report
number of students (B) as of the last operating day in October.

A. Number of B. Number of
Applications Students

4-1 Approved as categorically FREE Eligible. Based on those providing 3 =
documentation (e.q. & case number for SNAP, TANF, FOPIR on an application)

4-2 Approved as FREE eligible. Based on household size and income information. o 0

4-3 Approved as REDUCED PRICE eligible. Based on househaold size and income 1 1
information.

T-1 Total FREE Eligible Students Reported

T-2 Total REDUCED PRICE Eligible Students Reported 1

m (A) Number of applications as of October 1st
m (B) Number of students As of the last operating day in October

—l\C\,




Reporting Verification
RCCI’s with Day Students

]
o Section 5

Section 5

5-2: If completed after
4 November 15", attach
Corrective Action

ALL SFAs must report Section 5 or check box 5-1 if applicable

5-1 Check the box if ALL school and/or RCCIs are exempt from verification(See instructions f
list of exemptions).

Instructions

5-2 Was verification performed and completed?

5-4: Include all error-
prone verified and
error-prone non-verified

® ves, completed by November 15th
Yes, completed after November 15th

Mo, verification was MOT performed or the process was not completed
5-3 Type of Verification process used:

L[] L]
Standard (Lesser of 39 or 3,000 error-prone) appl Icqllllons

® alternate one (Lesser of 3% or 3,000 selected randomly)

Alternate two (Lesser of 19 or 1,000 error prone applications PLUS lesser of one-half of one
percent or 500 applications with SNAP/TANF/FDPIR case numbers)

5-4 Total ERROR PRONE applications: Report all applications as of October 1st considered error prone. N/A
({Include all error prone verified and error prone non-verified applications)

5-5 MNumber of applications selected for verification sample: 1

ALL SFAs must report 5-7 or check box 5-6 if applicable.

5-6 Check the box if direct verification was not conducted in the SFA, (i.e. not one of the schools | If 5_6 is nof
and/or RCCIs in the SFA performed direct verification). If 5-6 is checked, skip 5-7 (Direct
Verification is the process of submitting students names to the local Social Services office
to wverify eligibility). CheCked' fhen \)
A. Number of B. Number of —
Applications Students 5_7 must be =
5-7 Confirmed through direct verification: Report if FREE and/or REDUCED PRICE 0 0
eligibility 1= confirmed through direct verification with SNAP/TANF/FDPIR/MEDICAID

as of November 15th. Complel'ed.




Reporting Verification

RCCI’s with Day Students

S S
o Section 5 - continued

5-8 Results of Verification by Original Benefit Type 5-8 Reporf resu"‘s

For each original benefit type (A, B, & C), report the number of applications and students as of

November 15th for each result category (1, 2, 3, & 4) and results of VC-1. Do NOT include students Y .
and applications already reported in 5-7A or 5-7B (direct verification applications and students). Of verlflcahon
A. FREE-Categorically B. FREE-Income C. REDUCED PRICE-Income
Eligible Certified as FREE based on Certified as REDUCED PRICE
Certified as FREE based on income/household size based on income/household
SNAP/TANF/FDPIR application size application

documentation (e.g. case
number) on application
a b a b. a b.

Result Category Applications Students Applications Students Applications Students

1. Responded, NO

CHANGE: 0 0 1 1 0 0 Applicaﬁons

- e verified for cause
- responced, REDUCED PRICE REDUCED PRICE FREE . ..

Changed to REDUCED o 0 B 0 0 o || (in addition to

verification

3. R ded, .
changed to PAID: 0 0 1 2 0 o | | requirement).

Also record the
results in 5-8.

4. NOT Responded,
Changed to PAID:

VC-1 Total questionable applications verified for cause (Enter "N/A" if not applicable): Report the N/A z
number of applications as of November 15th verified for cause in addition to the verification
requirement.




Verification Process

uEstainsh the sample pool (approved applications as of Oct. 1¢).

Es’rablish the sample size (Calculate the number of applications that must be verified).
Selec’r the applications for verification.

Conducf Confirmation Review.

No'rify households of selection for verification; and/or conduct Direct Verification.
mExamine documents.

Notify households of continued benefits or changes in benefit level. (Verification must

be completed by November 15%,) _ )
Update Benefit Issuance Document /Point of Service. If benefits decrease, update 10

ﬂ calendar days after nofice_of adverse ocﬁ(_)n. _ )
n_CompIe’re and submit the LEA Verification Collection Report on Web Applications by
December 15,




Verification Guidance

o Verification Guidance will be updated. Located under Handbooks on the Food
and Nutrition Services website - http://dese.mo.gov/financial-admin-
services/food-nutrition-services /handbooks

o USDA's Eligibility Manual for School Meals is also located under Publications
and provides guidance for verification.

o Emails will also be sent to Authorized Representatives of the program.

_l\?\



http://dese.mo.gov/financial-admin-services/food-nutrition-services/handbooks
http://dese.mo.gov/financial-admin-services/food-nutrition-services/handbooks

m General Program Compliance

e (Civil Rights

e On-site Monitoring

e Local Wellness Policy

e Professional Standards

e Food Safety

e Reporting and Recordkeeping
e Afterschool Snack Program

e Food Allergies



Civil Rights Overview

The USDA “And Justice for All” poster must
be displayed in a prominent location and
visible to program students.

The correct non-discrimination statement
must be included on all program materials,
including websites, documents, and
correspondence.

On menus, it is acceptable to use the
abbreviated version - “This institution is
an equal opportunity provider.”



https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjr3MPnmonUAhVF1BoKHUKuAe8QjRwIBw&url=https://www.cde.state.co.us/nutrition/civilrights&psig=AFQjCNG4YSwnY_AbXD-21Jt04Yi6RE450A&ust=1495738645791514

Non-Discrimination Statement

Available on the DESE or USDA website.
S

o  Inaccordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and
policies, the USDA, its Agencies, offices, and employees, and institutions participating in or administering USDA
programs are prohibited from discriminating based on race, color, national origin, sex, disability, age, or reprisal or
retaliation for prior civil rights activity in any program or activity conducted or funded by USDA.

o  Persons with disabilities who require alternative means of communication for program information (e.g. Braille,
large print, audiotape, American Sign Language, etc.), should contact the Agency (State or local) where they applied
for benefits. Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through the
Federal Relay Service at (800) 877-8339. Additionally, program information may be made available in languages
other than English.

o  To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-
3027) found online at: http://www.ascr.usda.gov/complaint filine_cust.html, and at any USDA office, or write a letter
addressed to USDA and provide in the letter all of the information requested in the form. To request a copy of the
complaint form, call (566) 632-9992. Submit your completed form or letter to USDA by:

@  mail: U.S. Department of Agriculture Office of the Assistant Secretary for Civil Rights 1400 Independence Avenue, SW
Washington, D.C. 20250-9410;

0 fax: (202) 690-7442; or

@  email:program.intake@usda.gov. (/ Y
-

o  This institution is an equal opportunity provider



Civil Rights Training for Staff

o Annual Civil Rights Training

0 Required for anyone who works with the Child Nutrition Programs
O Food Service Staff
O Administrative staff
O Direct care staff that cook, serve, or work POS

0 Records of training must be kept by LEA
0 Presentations prepared by DESE Food and Nutrition Services

0 Presentation can prepared by the LEA

.\ ;\_



On-Site Monitoring

O

a

a

a

RCCIs -more than one site operating the NSLP

o must perform on-site reviews of the lunch counting and
claiming system and observe the general areas of review

that are readily observable

RCCIs - more than one site operating the SBP

0 must perform on-site reviews of the breakfast counting
and claiming system at a minimum of 50 percent of the

schools

On-site School Reviews

0 must occur by February 1 of each year

O Must be retained for records

A new On-site School Review Form

0 created during the 16-17 SY to be used for monitoring
to more resemble an Administrative Review

ON-SITE SCHOOL REVIEW

Dismict School Date of Review
ADA + Enroll = Antendance %
Prior Meath Meal Count On Curently
ADP Dav of Review Aporoved
Pad
Reduced Price
Free
YES NO NA

APPLICATION APPROVAL
1. Are applications approved at this school?

party
2. Are applications on file correcdy approved”

MASTER LIST

1. Is a master bst used in the meal system?

2. Do names bisted on the master List march approved
applicaticns on Sle?

3. IEmore than one bt is nsed (e.g. master st
ticket issusnce st food service line lst), are
all liss the same?

4. Are all lists updated as needed”

MEAL COUNT SYSTEM
1. Does the meal count system produce an accurate count
of reimbursable meals (freeTeduced price/paid)
served 10 eligible chidren?
2 Does the collection procedure in use match the
approved collection procedure”
b. If the meal count is not taken at the end of the
food service line, does the school have a syssem
% account for reimbursable meals?
¢. Are only meals that meet the meal pattem require-
ment counted and claimed for rembursement?
d. Does the collection procedure i use ensure that
reimbursement?

2. Does the meal count system prevent overt identification?
a. Is the medium of exchange made avalable to all
smdents at the same Jocation?
b. Does the medium of exchange use acceptable codes
for identifying smdents as free, reduced price, or paid”
. Does the school have a ramed substitate cashier?




Local Wellness Policy

o Local Wellness Policy
m Must include all required components
m New requirements must be in place by June 30, 2017

m Triennial Assessment required

o Public Availability of Local Wellness Policy & Triennial Assessment

m Must inform the public so they are aware of the LWP and know how to get
involved in the process

m RCCI’s are required to inform parents/caregivers and other members of the
public at their discretion as to whom and how it is directed. ()\)


http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjnwcTJ_L3UAhVH1oMKHWvzDl8QjRwIBw&url=http://www.hrpayrollsystems.net/tips-implementing-successful-wellness-program/&psig=AFQjCNEnZGB0Ven-mHleDeA9GZZnkJ-wfg&ust=1497551589212936

Professional Standards

o Relevant Training

o Required for all staff involved in the School Nutrition Program

4
W

m  Food Service Staff
m  Administrative Staff

m  Direct Care Staff involved in cooking, serving, and working POS

0o Minimum Requirements

Directors - 12 hours per year

Managers -10 hours per year

Full-time Food Service Staff - 6 hours per year
Part-time Food Service Staff - 4 hours per year

Non-nutrition Staff - Relevant training based on related duties

o Hiring Standards 8

—
-

-

m New Directors hired on or after July 1, 2015 -new education and experience requirements


https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwituv3j_L3UAhVm8IMKHYC0AasQjRwIBw&url=https://www.fns.usda.gov/school-meals/professional-standards&psig=AFQjCNEWO7h4UXGaxbTtRlkDOtm_oxM7iA&ust=1497551637940755

Food Safety

. General areas of review
\}

Written food safety plan/HACCP plan \ /

Food safety inspections s—\
- Receive two a school year BA% '

Posted in a publicly visible location

Recordkeeping

Maintain temperature logs for a period of 6 months
Food storage

On-site and off-site

- Buy American


https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=imgres&cd=&cad=rja&uact=8&ved=0ahUKEwiX4Y2e_L3UAhVk74MKHQWoADAQjRwIBw&url=https://en.wikipedia.org/wiki/Hazard_analysis_and_critical_control_points&psig=AFQjCNHXw8bNbCN9MUbq1ufKbffcOaQ7yA&ust=1497551506130008

Buy American Provision
-4

RCClIs are required to purchase domestic agricultural
commodities or products that are produced and processed in
the United States

Limited exceptions exist when products are too costly or not
available in required quantities. LEAs must consider domestic
alternatives prior to approving exception.

Need supporting documentation for exceptions




Reporting and Record Keeping

Reports should be submitted:
0 Asrequired by the State Agency

0 Maintained with other program records for a period of

three years after submission of the final claim for o
reimbursement for the fiscal year T



Afterschool Snack Program
e 4

2 Reimbursable snack must
include: U e

O  All students must be served at least two

different components from the four listed: |=s i .
Milk, fluid o
Meat or Meat Alternate [ ot
Juice, Fruit, or Vegetable e —————
Bread and/or cereal T
O All components must meet serving size
requirements e

U Daily Production Records are required

e | N



Afterschool Snack Program

- Point of Service count is required
«  Only reimbursable snacks can be counted & claimed
- May only claim snacks on days that school is in session

- Afterschool care program must include
educational or enrichment activities

Organized groups such as clubs or team sports cannot be included
unless they first participate in the afterschool care educational or
enrichment program (/

)



Afterschool Snack Program Monitoring

4
- Monitor afternoon snack program

twice per year

After School Snack Program Review

Lol Educstion Agmey(LEA)  Schoel Date of Revew

- Within the first 4 weeks of operation e T

review must be conducted dunng the fird four weeks, thal the school 15 i operation sach school
e

- Second monitoring later in school e

Des theafler schocl cire progrien provide shdents
with regulaty scheculed activaties in an organired,

Ansetured, and axervised evironment that includes
S ; e a I educational or ennchment activbies? —
. Iz documentation ofindvidual students” attendance

saistained on a daily basis?

Yes He HA

-

. Aseaccurate sack couml reconds or roders

- Use Afterschool Snack Program S R
Review form

5. Do the snacks that are served meet the minimum
ensil pattern requirements?

. Aze production records maintained?

I the smack priced asa unit?

8 It a mainium of ane mack per ctisdnt per day
claimed for rambirtement?

. Aze macks served free or ata reduced price forall
udents who are determined 1o he digible for free or
reduced price snacksat & non-ares digible ste?

=

1¥ charging for macks, does the charge for a reduced
price snack excesd 15 cente?

Are macks provided free of charge toall studentzat
an aren-igible site?
Yes Ho HiA

(O ERY
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Food Allergies and Special Dietary Needs

-4
Accommodating Children with Food Allergies

and Special Dietary Needs:

Need policies & procedures

Need to plan & serve modified meals for students

May need to purchase different foods

Need to properly train staff

Requires vigilance, planning, and coordination between:
e School staff members

 Parents

e Physicians & Other Medical Professionals

O O O OO



Medical Statements
B e

o To receive reimbursement for meal
modifications when the modified meal does
not meet program meal pattern requirements:

0 Must obtain a written medical statement from a state
licensed health care professional:
Q Doctor
O Nurse Practitioner
QO Physician Assistant



Medical Statements
B e

Medical statements MUST include:

Information about child's impairment to allow the RCCI to
understand how it restricts the child's diet.

A brief explanation of how exposure to the food affect the child
An explanation of how to accommodate the child.
The food or foods to be omitted and recommended alternatives.

DOES NOT need to identify the specific disability, or use the term
“disability” or “disabled”

Schools are required to provide notice & information to
parents/guardians regarding how to request a reasonable
modification & their procedural rights.

e | TN



Fluid Milk Substitution

- Only milk substitutions allowed under the rule
for students without disabilities:

Nondairy beverages that are nutritionally equivalent to fluid milk

Must provide specific levels of nutrients as listed in the following
table:

 Nutrient lpercp
276 mg.

[Protein [P

Vitamin A 500 IU.

100 1U.

24 me.

222 mg.

349 me.

0.44 meg.

1.1 meg.

e | TN



¢ Questions?



DEPARTMENT OF ELEMENTARY & SECONDARY

EDUCATION.

<__}_Missouri
I

- Contact Us

Schoolfoods@dese.mo.gov
573-751-3526

Sharon Lensing

Nutrition Program Specialist for RCCI’s & Charter Schools
Sharon.Lensing@dese.mo.gov

573-751-3862

The Department of Elementary and Secondary Education does not discriminate on the basis of race, color, religion, gender, national origin, age, or disability in its programs and activities.
Inquiries related to Department programs and to the location of services, activities, and facilities that are accessible by persons with disabilities may be directed to the Jefferson State Office
Building, Office of the General Counsel, Coordinator — Civil Rights Compliance (Title VI/Title 1X/504/ADA/Age Act), 6th Floor, 205 Jefferson Street, P.O. Box 480, Jefferson City, MO
65102-0480; telephone number 573-526-4757 or TTY 800-735-2966; email civilrights@dese.mo.gov.
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DESE Food & Nutrition Services

(573) 751-3526


http://dese.mo.gov/financial-admin-services/food-nutrition-services
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