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	Criteria

	SFA Comments

	
Meal Standards

	
Is the SFA financially prepared to meet future meal pattern requirements (e.g. future sodium, targets)?

	

	
Competitive Foods

	
Is the SFA taking specific steps toward meeting the new Smart Snacks in Schools standards for items sold from the school food service account, and does it have any projected financial considerations associated with these changes? 
	

	
Meal Service/Participation

	
Are there simple menu improvements that could be made that would encourage students to eat healthier meals and make the program more appealing?  For example, has the SFA considered expanding offerings of fresh fruit and vegetables, and/or expanded variety of fruit and vegetables?  

	

	
Does the SFA use salad bars? 
	

	
Is student acceptance/participation strong?

	

	
Has the SFA made efforts to engage students in meal planning, taste-testing, etc?

	

	
Has the SFA established and implemented a wellness policy with the required elements?

	

	
How does the SFA utilize signage, food placement and other marketing techniques effectively to promote the selection of reimbursable meals?

	

	
Professional Support

	
Does the SFA have all school nutrition staff vacancies filled?  If no, please provide the reasons that no one has been hired.

	

	
Cafeteria and Kitchen Equipment

	Does the SFA have necessary cafeteria and kitchen equipment for storing, preparing, and serving healthy meals and competitive foods?

	

	
Certification

	
What steps have the SFA taken to improve the certification process to increase access to the program (e.g. maximize use of direct certification including homeless, runaway, migrant and foster children, etc)?

	

	How does the SFA prevent overt identification?
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