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Presenter
Presentation Notes
Welcome to the SFA sponsors webinar and overview of the SFSP. In an email you were directed to review and become familiar with the information in the 2016 SFSP Administrative Guidance for Sponsors handbooks. If you have not already done so, please make it a priority to do so before your program begins. You will be responsible for all information in the handbooks and this webinar will not cover all the vital information as covered in the handbook.  Consider having the site supervisors to read the Site Supervisor Guidance and monitors to review the Monitors Guide.

By now you should submitted you statement of intent and submitted or in the process of submitting your online application. Once you complete this training, you would have satisfied the requirement for the training.

Today we will discuss the: 
SFSP Successful operation
Sponsor Requirements 
What’s Next
Next Steps
Things To remember
Let’s began with an overview video, this video was created many years ago but the content is still very relevant excluding the way you receive reimbursement. As you know your reimbursement is based on meals times rate.



Why feed Kids in the Summer Time ?

Click Here for the Summer Food Service Program Overview Video

Presenter
Presentation Notes
Why we serve Summer Meals. Lets take a look at this video from out partners USDA. 
<iframe width="420" height="315" src="https://www.youtube.com/embed/KkLGT0fRr8w" frameborder="0" allowfullscreen></iframe>

https://www.youtube.com/watch?v=KkLGT0fRr8w


2016 SFSP Goals

Increase the total number of summer meals served daily at each 
site by  25 meals each day

Expand the number of operating days of summer nutrition 
programs by 5 days

Increase the number of Multi-Family Housing sites to 10
Increase the number of meals served in eastern NC by 10%

Presenter
Presentation Notes
As you know 2015 marked 40 years of the Summer Food Service Program participation levels across the nation remain dismal. We need each of you doing your part to bridge the Gap of hungry. Hopefully, you took the time to read the administrative guidance for sponsors and other guidance handbook to ensure you understand the basic framework of the program. All of which is vital as we challenge you for 2016.  Here are the goals for 2016 ( read the slide)



2016 SFSP Goals

Increase the number of SFAs/School Districts operating a SFSP by 
2 SFAs/School Districts

Connect sponsors operating in 5 open sites in Eastern NC to the 
“America’s Tooth Fairy”

Expand SNAP ED nutrition education at summer sites to 15 sites 
serving 700 children

Presenter
Presentation Notes
And (read the slide)
As you can see, partnerships are essential …



USDA Encourages Sustainable Partnerships

◦USDA Strike Force Representatives (USDA Agencies such as 
Rural Development)

◦ State Level Multi-Family Housing Association Directors
◦Housing and Urban Developments (HUD)-Multi-family Housing 

Association
◦Department of Transportation 
◦National Parks  

Presenter
Presentation Notes
USDA encourages us all to consider sustainable partnerships. Bringing together many players in our state and community to expand the summer nutrition is an important strategy for growing participation in the Program. The benefits of collaboration ultimately lead to greater outcomes than you could achieve on your own.  Listed here are some potential partners. If you all came to the SummerPaloozas last November you heard from USDA Rural Development and their commitment to have more multi-family homes participating in the program. Read rest of the slide.



USDA Encourages Sustainable Partnerships 
such as 

◦WIC Clinics 
◦Hospitals 
◦ Colleges and Universities
◦ Tribal Organizations
◦Head Start Associations
◦ School Food Authorities – Healthy Hunger Free Kids Act of 2010

Presenter
Presentation Notes
Here are others  Read rest of the slide.
USDA is also encouraging Farm to Summer….
School Food Authorities. The healthy hunger free kids act stipulates that SFA are to help sponsors advertise sites. This can be accomplished by various means- website, flyers provided by the sponsors, Robocalls and etc. 



USDA Encourages Sustainable Partnerships 
such as 

◦ Physician Offices or Associations
◦ Farmers’ Market Associations
◦Afterschool Alliance 
◦Migrant Organizations 
◦ Small Business Association

Presenter
Presentation Notes
Here are others  Read rest of the slide.
USDA is also encouraging Farm to Summer….
There is another USDA resources that would be a true access to your programs



Farm to Summer
• Farm to Summer is a natural extension of the farm to school model, 

connecting summer nutrition providers to sources of local food, and 
providing children with educational opportunities while school is out.

• Local Sourcing- direct from farm, through a distributor, food hub, farmers 
market, food service management company, school or community 
garden

• Activities- growing/maintaining a garden, taste tests, recipe contests, 
cooking demos with local ingredients, farm or farmers market field trips, 
visit from a producer, special harvest events or kick-offs, & more!

Presenter
Presentation Notes
USDA encourages to the use of farm to summer as an extension of farm to school. This is a benefit because it allows summer nutrition providers the opportunity to sources local food and provides educational opportunities for children.  See there are many local sourcing opportunities listed here on this slide. Don’t forget the benefit of activities of open sites, growing and maintaining gardens and a variety of other activities maybe incorporated in open sites. . 



Best Practice

• Target local foods for purchase

• Use gardens in summer programs

• Include fun activities with local foods – taste tests, cooking demos

• Visit farms and farmers markets or have farmers visit sites

• Start year-round Harvest of the Month program; designate specific days for local foods

• Start “Edible” summer feeding sites, like community gardens and farmer’s markets

• Use the Fresh Fruit and Vegetable Program Fact Sheets

Presenter
Presentation Notes
Here are some Farm to Summer best practices.  Read slides



Farm to Summer – How To

• Orders placed during May 
• Deliveries 

June 13

June 27

July 11

July 25

• In order to receive deliveries the entity must have a loading dock and forklift
• Payment thirty days after receipt of products
• No minimal order



Cantaloupe- 6-12 /box (35-40#)



Blueberry 12/1 pint Clam Shell/Flat



Apple 2oz bags or  ½ c serving



Watermelon- 2-3 /box or 30-35#



Grape Tomatoes – bagged  100/2oz bags 
( ½ c. serving size)



Cantaloupe- 6-12 /box (35-40#)

Also 
Sprite 
melon



www.ncagr.gov/foodist/



Helpful Resources
Farm To School

• http://www.fns.usda.gov/farmtoschool/farm-summer

Procuring Local Foods

• http://www.fns.usda.gov/farmtoschool/procuring-local-foods

Summer Meals Toolkit

• http://www.fns.usda.gov/sfsp/summer-meals-toolkit

Fact Sheets

• http://childnutrition.ncpublicschools.gov/programs/ffvp

http://www.fns.usda.gov/farmtoschool/farm-summer
http://www.fns.usda.gov/farmtoschool/farm-summer
http://www.fns.usda.gov/farmtoschool/procuring-local-foods
http://www.fns.usda.gov/sfsp/summer-meals-toolkit
http://childnutrition.ncpublicschools.gov/programs/ffvp


Presenter
Presentation Notes
We found some interesting differences when analysis the 2015 data when compared to 2014. Several changes has occurred that cause these differences. 2015 marked the first year of Community eligibility provision. The Community Eligibility Provision (CEP) is a provision from the Healthy, Hunger-Free Kids Act of 2010 that allows schools and local educational agencies (LEAs) with high economic disadvantaged student rates to provide free breakfast and lunch to all students. CEP eliminates the burden for School Food Authorities of collecting household applications to determine eligibility for school meals, relying instead on information from other means-tested programs such as the Supplemental Nutrition Assistance Program (Food Stamps) and Temporary Assistance for Needy Families.   There were 648 schools that were CEP during 2015.  In some cases, the schools grouped together to achieve a target number to allow all the schools to become CEP eligible. To that end, the number of needy children especially in the Districts with CEP greatly increased.

Additionally,  as a result of the transition of the SFSP from DHHS and DPI Average daily participation was calculated differently. During 2014 ADP was calculated by the meals divided by the number of days for each site operated. However, for the SFSP the new technology system calculated the ADP by dividing the total number of meals divided by the highest number of days the sponsored site operated. This new method resulted in a less ADP in some instances. There are some reasons to celebrate
If your district has CEP schools and you data either stayed the same or when down one category
If your participation went up especially if you have CEP, you definitely have reason to celebrate and finally
If you showed no change and CEP 
We will be pull other data that may represent your successes better. As they become available we will be letting  you know



SFSP Sites by Type

Open Sites 

Enrolled Sites

Migrant
Sites

NYSP
Upward 
Bound 

Camps

Year 
Round 
Sites 

Presenter
Presentation Notes
Three common types of sites are open sites, closed enrolled, and camps.
 
Also, the size of the box indicates the prevalence of that particular site. By far, the most common sites are open sites. Next, we have enrolled sites and sites qualified as camps. Numerically, the fewest are migrant sites, National Youth Sports Program, and Upward Bound sites. Currently we have only one sponsor which operates on a year round schedule and therefore qualifies for year round sites.



Type of Site: 
Open 

Located in “needy areas” only
Available to all children in the area
Up to 2 meals or snacks per day
Documentation requirements:
◦School Data
◦Census Data

Presenter
Presentation Notes
We will begin with open sites- 
Open sites must be located in a “needy area” and must be open to all children up to age 18 located in that “needy area”.
Meaning meals provided at an open site must be available to all children in the area on a first-come, first-serve basis for the site to be considered open.
Open sites may serve no more than two reimbursable meals per day.
Open sites may establish eligibility either by:
School data- the current school data is required. 







Type of Site: 
Restricted Open 

Originally operated as an open site - Limits the 
number of children served daily for reason of 

security, safety, and control

THE SAME MEAL SERVICE AND
ELIGIBILITY REQUIREMENTS AS AN

OPEN SITE

Presenter
Presentation Notes
Our next type of site, a restricted open site, is similar to an open site. There are two types of restricted open sites:
Type I: restricted open sites are sites that originally operated as an open site, but limits the number of children due to reasons of security, safety, and control.



Type of Site: 
Closed Enrolled

Serves no more than 2 meals or snacks day

Serves enrolled children only and provides organized activities

May be located in needy or non-needy areas

Documentation requirements
◦ Needy areas: school data and census data
◦ Non-needy areas: household applications or school lists of 

income eligible participants

Presenter
Presentation Notes
A closed enrolled site is similar to open or restricted open sites because closed enrolled sites may only: 
Serve 2 reimbursable meals or snacks a day, and 
Must serve needy children
Yet, unlike an open or restricted open site a closed enrolled site 
Serves only enrolled children opposed to the community at large
Next, the site must provide some sort of recreational, cultural, religious, or other organized type of activities for enrolled children, and 
Site location may be located in a needy or non-needy area. The sites location determines how they establish eligibility.  
Documentation requirements for closed enrolled sites located in a needy area are:
School Data and
Census Data
But, a closed enrolled site located in a non-needy area must establish eligibility by either:
Income eligibility applications (IEA), which requires a sponsor to annually ask parents or guardians to complete an IEA. The sponsor then classifies the applications ensuring that at least 50% of children are from households that meet the income eligibility guidelines.
Or, sponsors may establish site eligibility by school lists of income eligible participants, which requires that at least 50% of the children enrolled are from households that meet the school data guidelines for free and reduced price meals. 
Now, let’s discuss the types and number of meals that can be served each day. 




Types and Number of Meals
Up to 2 meals per day

Breakfast Only
Lunch Only 
Lunch & Snack
Breakfast & lunch
Breakfast & Supper

Snack Only
Supper Only
Breakfast & Snack
Supper & Snack
Two Snacks

Presenter
Presentation Notes
Here are some possible meal combinations for an open site, restricted open site, or a closed enrolled site: Read Slide
Note that up to 2 meals can be served per day
Can anyone tell me what meal combination is missing from the list above? Pause. Confirm or correct. (Answer: Lunch and Supper). Sponsors are not allowed to be reimbursed for both lunch and supper
Now, let’s look at the next sponsor types, which allows for up to 3 meal services a day, beginning with camp sites.



Type of Site: 
Camps

Provide organized activities with food service
Up to three meal services each day
Only reimbursed for meals served to eligible children
Documentation Requirements
◦Household applications
◦School lists of income eligible participants 

Presenter
Presentation Notes
Camp sites are similar to closed enrolled sites because both types of sites must offer a regularly scheduled food service as part of an organized program for enrolled children.
But unlike closed enrolled sites, camp sites are allowed to serve up to three meals a day only if: 
It has the administrative capability to do so,
The service period of the different meals does not coincide or overlap, and
When applicable, it has adequate food preparation and/or holding facilities 
Camps are also not required to be located in a needy area or serve a population that is at least 50% free or reduced-price meals
Unlike all the sites discussed so far, camp sponsors or sites are reimbursed only for meals served to children who meet the income eligibility criteria.
Household applications, may be used to establish eligibility by more than just camp sites. But if these applications are collected then the sponsor must follow the same guidelines for eligibility as residential camps.



Type of Site: 
Migrant

Serves primarily migrant children
Confirms migrant status 
◦Receives documentation from a migrant 
organization

Serve up to 3 meals per day

Presenter
Presentation Notes
Migrant sites are reimbursed for up to 3 meal services a day, but before we continue is anyone present planning to operate a migrant site this summer? Pause (If yes: read through the information provided below. If no: move to the last bullet.)
In order to serve meals to a migrant site the sponsor must validate that the site serves primarily migrant children.
To validate that the site serves primarily migrant children the sponsor must receive documentation from a migrant organization, which certifies that the site is predominantly serving migrant children. 
Sponsors of migrant sites are reimbursed for program meals served to all attending children.
Like we mentioned in the previous slide, migrant sites are reimbursed up to three meals per day.
Those of you who plan to operate a migrant site, please contact SFSP Coordinator, Cynthia Ervin, if you have specific migrant site questions.
Sponsor may prepare their own meals at a permitted kitchen facility or contract with a vendor or caterer to provide meals. 
Now let’s discuss what has to be served by meal type




Program Administrative Responsibilities

Sponsors must:
• Operate the SFSP according to the governing federal 

and state regulations and instructions.
• Assume full responsibility for the Program.
• Annually train staff and site staff.
• Monitor sites.
• Adhere to Civil Rights Instructions 113-1.

Cynthia.Ervin@dpi.nc.gov

Presenter
Presentation Notes
Once sponsors are approved, they must operate the SFSP according to federal regulations; SFSP instructions, circulars and guidance materials; and applicable State and local laws.

SFSP sponsors must be able to assume responsibility for the entire administration of the Program.  As a sponsor, an organization will:
The sponsor not only is to attend the NCDPI programmatic and civil rights training annually, but they are to annually train their frontline staff at the sponsor level and site level in programmatic topics applicable to their duties and on civil rights.  
Locate and recruit eligible sites
Hire, train, and supervise staff and volunteers, 
Arrange for meals to be prepared or delivered,
Monitor all sites -The monitoring staff is very important. They serve as a direct link between the sponsor and the food service sites.  
Prepare claims for reimbursement, and
Ensure that the Summer Meals sites and Program are sustainable.




Civil Rights:
Sponsor and sites must adhere to the program requirements on civil rights. Besides completing annual training, they are required to:
Display the “And Justice for All” poster in a prominent place at the sponsor’s office and all sites.  Prominent means it has to stand out in a way that is easily seen or noticed.  The posters can be ordered from Cynthia Ervin via email as indicated on this slide (cynthia.ervin@dpi.nc.gov).  Please write this down.  You will need to include it in the email: 
the contact person’s name, 
name of the organization, 
mailing address, 
phone number and 
how many posters are needed,. 
Make reasonable efforts to provide information in the appropriate translation concerning the availability and nutritional benefits of the program.
Make program information available to the public upon request.
Include the nondiscrimination statement, and instructions for filing a complaint in their public release and in any program information directed to parents of participants and potential participants.  So this means that any and all publications developed to promote the SFSP program, will have to have the nondiscrimination statement on it.  




Program Administrative Responsibilities

7CFR 225.7(g) and FNS Instruction 113-1

Presenter
Presentation Notes
This is what the new And Justice for All poster looks like.  Please remember that this poster has to be displayed at the regulation size -11x17.   Copies of these posters for your non school sites will be  provided to you based on the number of non-school sites you will be sponsoring.  Remember you do not need to put up new ones for school sites the ones you currently have in the main lobby or cafeteria meets the requirement. If you find you need more copies later, please contact Cynthia Ervin via email.  

Sponsors, key staff and site personnel must be trained annually.  The training received under any child nutrition program will satisfy this requirement as long as it has be conducted in the last 12 months. The sponsor must certify they have received NCDPI Civil Rights training and conducted civil rights training for the their staff and site staff.  This (pointing to the certification form) is a copy of the civil rights certification form that must be submitted as well with your application.  This form can be found on the SNTS as a downloadable document.

Let’s take a look at the statement.



Non Discrimination Statement
In accordance 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.   

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. 

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_filing_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 (866) 632-9992. Submit your 
completed form or letter to USDA by:  

(1) Mail:
U.S. Department of Agriculture  
Office of the Assistant Secretary for Civil Rights  
1400 Independence Avenue, SW  
Washington, D.C. 20250-9410;  
(2)  Fax: (202) 690-7442; or  
(3)  Email: program.intake@usda.gov. 

“This institution is an equal opportunity provider.” 

Presenter
Presentation Notes

The entire statement should be used; however, if your brochure/flyer does not have the space to accommodate the full statement, you can use the one sentence:
“This institution is an equal opportunity provider. 

Sponsors and sites are also required to:
Ensure that the same (remind sponsors what is meant by “same” as discussed earlier in the Meal Service Requirement section) meals are served to all attending children, and
that all children have equal access to services and facilities at the site regardless of the 6 SFSP protected classes:
race, 
color, 
national origin, 
sex, 
age, or 
disability. 

Every year as a part of the application process, sponsors must determine the number of potentially eligible participants by ethnic/racial category data for the area served - also know as the Pre-award Compliance.

This information may be obtained from census data or public school enrollment data. 

Sponsors must collect ethnic/racial data each year by ethnic/racial category for each site/camp session.  

Site collection of ethnic/racial data has been incorporated into the 4 week site review.  

Ethnicity should be collected first, then race. 

Participants may be documented with more than one racial designation.

Sponsors must retain data, as well as documentation for the data, for the required retention period.  

Sponsors must also use safeguards to prevent the data from being used for discriminatory purposes.

Let’s move on to Financial Management



Meal Service 
Requirements 

REGULATIONS AND GUIDELINES 
FOR SERVING MEALS

30

Presenter
Presentation Notes
Before a meal is counted, the sponsor and site supervisor must ensure that the following criteria is met. We will discuss each requirement individually. 
Let’s take a look at the first one.



Sponsor must adhere to all local, state, and 
federal laws and regulations  
◦ Example: preparation kitchen must have a current 

health inspection  

31

1.

Presenter
Presentation Notes
The first requirement is that sponsors must adhere to all local, state, and federal laws and regulations
An example of a law that sponsors must adhere to is that the preparation kitchen must have the current health inspection for their meal service method. 
 Let’s discuss the laws and regulations for meal delivery.  



Sponsor must adhere to all local, state, and 
federal laws and regulations 

Time Restrictions for deliveries

Meals may NOT be delivered greater than 1 
hour before the approved meal service 
period

UNLESS

Proper storage facilities exist on site for 
storing the food and will be utilized and the 
delivery time may exceed 1 hour

32

2.

Presenter
Presentation Notes
Sponsors who will contract with a vendor or prepare meals at a central kitchen must adhere to the following requirements:
Meals may not be delivered greater than 1 hour before the approved meal service time unless proper storage facilities exist on site for storing the food and will be utilized then the delivery time may exceed 1 hour. 
For example, if lunch’s approved meal service period begins at 11:00am—What is the earliest the meals can be delivered if the site lacks the appropriate holding facilities? Pause. Correct or Confirm. (Answer: 10:00am)
It is necessary to confirm that the food is not within the temperature danger zone. Let’s take a look at the temperature danger zone.



Temperature Danger Zone
Potentially hazardous food between :

__________ ºF to          _________ºF

33

Sponsor must adhere to all local, state, and 
federal laws and regulations 3.

Presenter
Presentation Notes
The sponsor is required to serve food that is the correct temperature. The temperature danger zone for foods is the range of temperatures in which toxic or harmful bacteria can grow.
The temperature of greater than 45ºF to  less than 135ºF is considered to be in the temperature danger zone. Food that is served in the temperature danger zone is potentially hazardous. 
Consider using time as a public health control- preparing procedures and follow your procedure or 
If using temperature, checking the food temperature is essential to assure food safety because spoiled food doesn’t always show visible signs. Sometimes food may look and smell okay, but actually toxic bacteria is growing. As a sponsor make sure that hot food remains hot and cold food remains cold. 
Let’s look at the second meal service requirement.



Trained site personnel must be present at 
every meal service.  
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4.

Presenter
Presentation Notes
In order for a meal service to be reimbursable, someone trained by the sponsor must be present at each meal service for the duration of the meal service period. It may be necessary for sponsors to train more than one person for each site to ensure that a trained individual is present. To make this training easier for you, the State Agency has provided you with a Frontline Staff Training toolkit located in your training manual. 




Sponsor Training Requirement

Presenter
Presentation Notes
As mentioned training is one of the major administrative responsibilities of a sponsor. A smoothly operated Program demands that sponsors provide training throughout the duration of the Program.

After a comprehensive training effort on Program requirements is complete, a weekly or bi-weekly meeting will help ensure that monitoring, site, and administrative personnel are performing according to program regulations, that all meals will be eligible for reimbursement, and that accurate and adequate records are available to document the costs and meals claimed. 

Comprehensive training and coordination of efforts can also improve site quality and maximize the benefit received by participating children.





• All staff should receive a letter or flyer announcing the date, time, location, and 
importance of attending the training session that has been planned for their particular 
function.

• The date, names of attendees, and documentation of the topics covered must be 
recorded for each training session offered.

• The training session offered for administrative staff will explain the responsibilities 
and duties of all sponsor personnel helping to administer the SFSP at the sponsor 
level:

• These personnel include the office staff (assistants, clerks, bookkeepers, and 
secretaries), area supervisors, and most importantly, monitors.

Sponsor Training 
of 

Operating/Administrative Staff

Presenter
Presentation Notes
This outline also is provided in the Reference Section as Attachment 15 in Admin Guide

All staff should receive a letter or flyer announcing the date, time, location, and importance of attending the training session that has been planned for their particular function.

The date, names of attendees, and documentation of the topics covered must be recorded for each training session offered.

The training session offered for administrative staff will explain the responsibilities and duties of all sponsor personnel helping to administer the SFSP at the sponsor level:

These personnel include the office staff (assistants, clerks, bookkeepers, and secretaries), area supervisors, and most importantly, monitors



Monitoring Records 
(7 CFR 225.14 (c)(6) and 225.15 (d)(2) and (3)) 

Presenter
Presentation Notes
Sponsors must be able to document that they have met their monitoring requirements. 
Monitors must submit a report for: 
Pre-operational site visits; 
Site visits during the first week of Program operations; and 
Site visits throughout the summer. 
4th week site review with ethnic/racial data




Presenter
Presentation Notes
Here is the pre-operational site visit form. This is to be completed for all new and problematic sites before the site application is submitted. This is a great opportunity to ensure the site 
has the capacity the served the number of children it proposes, 
The site is not receiving meals or reimbursement for meal for the same children under another Child Nutrition Program such as NSLP, SBP and CACFP. This is especially true with day cares and family day care homes. 
There is no other site within close proximity of an open site. We use ¼ mile as being close proximity without barriers such as busy streets or train crossing and etc. 
There are two types of visit: pre-operational and first week routine.

Pre-operational visits require a monitor to make sure that the site have facilities to provide meal services for the number of children expected to attend.  These visits are conducted prior to operation for new and problem sites.




Presenter
Presentation Notes
This is the Monitor Review- First Week visit forms. This is required for all new and problematic sites. 

First week or routine visits require a monitor to ensure that the food service is operating smoothly and that any apparent problems are immediately resolved.  
Site visits should not be confused with pre-operational visits.  
They are conducted during the first week of operation.




The Review and Ethnic 
Racial Date must be 

complete for each site 
regardless of the length 

of operation 

Presenter
Presentation Notes
This is a screen shot of the Site Review Records.  This review must be conducted within the first four weeks of the site operation but before Program ends. Therefore, All sites must have a review before the site closes regardless of the length. 

Reviews require the monitor to determine if the site is meeting all the various program requirements.  
A monitor will have to observe a complete meal service from beginning to end. 
This includes delivery or preparation of meals, the meal service, and clean up after meals.  
This review is completed during the 4th week of operation or before the program ends when operation is less than 4 weeks.  
During this review, monitors will also collect ethnic and racial data of the site participation.

All visits and reviews must be documented and maintained on file.  

Sponsors must review the reports for accuracy, completeness, and integrity.  

Sponsors should ensure all visits, reviews and applicable follow-up are conducted by monitors so that they meet the program requirements.




Sponsor/Site Agreement 

• If a sponsor plans to administer a Program at sites not legally 
affiliated with their organization (for example, at recreation programs 
or vacation Bible schools), 

• the sponsor should enter into an agreement with the site supervisor 
or responsible site official. 

Presenter
Presentation Notes
Sponsor/Site Agreement 

If a sponsor plans to administer a Program at sites not legally affiliated with their organization (for example, at recreation programs or vacation Bible schools), 
the sponsor should enter into an agreement with the site supervisor or responsible site official. 



Presenter
Presentation Notes
Under downloads



Meals must be served to eligible children
◦Needy children
◦Ages 0-18 years of age 
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5.

Presenter
Presentation Notes
Meals must be served to eligible children.
First, they must meet the criteria for “needy children” or reside in a “needy area” and
Secondly, they must be within between 0-18. 
But, if a participant has a documented mental or physical disability and is currently enrolled in a public or private high school program then that participant is eligible for reimbursable meals. 
Our next requirement is about the complete meals you will be serving to eligible children.



Complete meals must be served 
A meal that contains at least the minimum serving 
size of all meal components in regards to the meal 
type
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6.

Presenter
Presentation Notes
Sponsors are required to ensure that complete meals are served. A complete meal is a meal that contains at least the minimum serving size of all meal components in regards to the meal type. 
The next requirement is about conducting point-of-service meal counts.



SFSP Meal Service: Meal Pattern Requirement

Breakfast: 
Milk – 8 ounces

Fruit/vegetable – ½ cup

Grain/bread – 1 serving

Lunch/Supper
Milk - 8 ounces

Fruit/vegetable (2) – ¾ cup

Grain/bread – 1 serving

Meat/meat alternate – 2 ounces

Snack/Supplement (Select 2 of the 4 Components)

• Milk - 8 ounces

• Fruit/vegetable – ¾ cup

• Grain/bread – 1 serving

• Meat/meat alternate – 1 ounce

Presenter
Presentation Notes
For a breakfast to be a reimbursable meal, it must contain:
(Read Items On Slide)

You have to select all three of the components for Reimbursement. 

1 Fruit or vegetable juice must be full-strength.

2 Breads and grains must be made from whole-grain or enriched meal or flour. Cereal must be whole-grain or enriched or fortified.

For Lunch to be reimbursable it has to select all four of the components for reimbursement. 

1 Fruit or vegetable juice must be full-strength.

2 Breads and grains must be made from whole-grain or enriched meal or flour. Cereal must be whole-grain or enriched or fortified.

3 A serving consists of the edible portion of cooked lean meat or poultry or fish.

4 Nuts and seeds may meet only one-half of the total meat/meat alternate serving and must be combined with another meat/meat alternate to fulfill the lunch or supper requirement.

5 Yogurt may be plain or flavored, unsweetened or sweetened.

For Snack select two of the four for reimbursement. 

1 Fruit or vegetable juice must be full-strength. Juice cannot be served when milk is the only other snack component.

2 Breads and grains must be made from whole-grain or enriched meal or flour. Cereal must be whole-grain or enriched or fortified.

3 A serving consists of the edible portion of cooked lean meat or poultry or fish.

4 Yogurt may be plain or flavored, unsweetened or sweetened.





Sponsor must conduct point of service 
meal counts

◦ Point of service meal counts: the process by 
which a staff member or volunteer counts a 
meal when the child receives a complete meal
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7.

Presenter
Presentation Notes
Point of service meal counting is the process by which the staff member/volunteer counts a meal when the child receives a complete meal.
This means that you should have a staff member counting each meal that is given to a child during the time when meals are being served. If you are serving a large group of children, it may be helpful to have additional staff support other than the staff member handing out the meals during the meal service.
You cannot determine the number of meals served simply by subtracting the amount of meals you have left after meal service.



Serve all first meals to eligible children before 
serving  second meals or adult meals 
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8.

Presenter
Presentation Notes
 All first meals must be served to eligible children, then second meals, and finally adult meals may be served. 
So what is a 2nd meal?



2nd Meals
Meals served to eligible children AFTER ALL eligible 
children have received a 1st meal

Serve all meal components 

2% of all 1st meals served in a month are reimbursable 
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Example: 
In June you served 250 1st meals and 25 2nd meals.

250 x .02 = 5 reimbursable meals 

Presenter
Presentation Notes
2nd meals are meals served to eligible children after ALL other eligible children have received a 1st meal.  In order for a 2nd meal to count you must serve all components. It must still be a complete meal.  

It is important to note that only 2% of all 1st meals served in a month are reimbursable, so make sure you are not serving an excess of second meals.  

For example: let’s say that you served 250 1st meals in June and 25 2nd meals.  What would the reimbursable amount be?  Click Space Bar. It would be 250 times .02 which is 5. This means that even though you served 25 2nd meals only 5 of them would be reimbursable.

Let’s move on to the next requirement.



Serve and consume all meals at the approved site 

◦ Check the address twice!
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9.

Presenter
Presentation Notes
In order for meals to be reimbursable they must also be served and consumed at an approved site.
The approved site is located at the address listed on the sponsor’s site application, which the SA has approved.
Again, all meals must be served AND consumed at the approved site. The child is not allowed to pick up a meal and go home to consume it!
Notice on the slide it says check the address twice! Each summer, sponsors lose reimbursement because of an incorrect address. Do not risk it. Check the address twice, go to the site and confirm it is correct before submitting it to the SA as part of your application. 
However there are a few exceptions to this rule………




Exceptions
1. Field Trips

• The sponsor must notify the SA and vendor in 
writing at least 48 hours prior to the date of 
the field trip.

• The State Agency must be notified prior to date 
of field trip

2. Fruit/Vegetable or Grain components 
are permitted to be taken off-site with 
sponsor’s permission
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Presenter
Presentation Notes
First, food may be consumed off site for prior approved field trips.
The meals served on a field trip are reimbursable only if the sponsor notifies the SA  before the date of the field trip. The sponsor must submit a field trip request form to the SA and vendor in writing at least 48 hours prior to the field trip date and the meals served must meet the SFSP meal pattern requirements. 
This form is located on the Forms and Resources CD-Rom. 

Consider requesting the field trip schedule for the summer from sites and submit it as a part of the SFSP application. This will provide assurance that filed trips will be prior approved.

The second exception is specifically for the fruit/vegetable component that may be consumed off-site. SFSP participants are allowed to take a fruit or vegetable component off-site with the sponsor’s approval. HOWEVER, NO OTHER FOOD COMPONENT MAY BE TAKEN OFF-SITE. As an example, with a sponsor’s approval, a child may take a pack of apple slices off-site. However, the child could not take a sandwich or milk carton off-site.

The next meal service requirement is the sponsor’s designated meal service times.



SFSP Meal Service : 
Dietary Substitutions

Disability:

• Sponsors are required to make meal pattern 
substitutions or modifications for participants with 
disabilities

• Statement from a recognized licensed physician that 
includes required alternate foods

Medical or Special Dietary Need:

• Sponsors can provide substitutions at their discretion 
for participants with a medical condition

• Statement from a recognized medical authority that 
includes required alternate foods

Presenter
Presentation Notes
Dietary substitutions may be necessary for some participants.

If a participant has a documented disability that restricts his/her diet, you, the sponsors:
 must have a medical statement from a Licensed Physician and 
are required to make the meal pattern substitution for children with documented disabilities. 


Please be aware if you make modifications or substitutions to the meal patterns without having documentation from a certified medical professional, the sponsor will not be reimbursed for that child’s meal if the meal pattern is not met. 

Let’s look at some meal pattern exceptions.






SFSP Meal Service:
Meal Pattern Exceptions 

Infant Meals:
0-11 months old
State agency prior approval.
Must comply with infant meal pattern requirements in CACFP

Children Meals:
Ages 1 to 5
Must comply with age-appropriate meal pattern requirements for children in the CACFP
Keep records to demonstrate management and control of portion sizes 

Examples, but not limited to:
Daily meal counts
Delivery receipt.

Children Meals:
Ages 12 to 18
May serve adult-size portions per the CACFP meal pattern requirements to older children 
Improves nutrient needs
Reimbursement rate will not change 

7CFR 225-16(d)

Presenter
Presentation Notes
If you plan to serve infants in your program, you, the sponsor must receive prior approval from the State Agency to serve meals to infants.

All meals served to infants must comply with the infant meal pattern requirements of the Child and Adult Care Food Program regulations. 

The NCDPI will assist you in making sure that your meals comply with these requirements if you serve infants. 

The CACFP meal patterns can be found in the NCDPI technology system.

Given that children between the ages of 1-5 consume considerably less than older children, the SFSP regulation 7 CFR § 225.16(f)(2) allows for the adjustment of meal portion sizes for children between the age of 1-5. 

SFSP meal pattern requirements’ portion sizes were developed to meet the nutrient needs of children ages 6-12. 

Children between the ages of 1-5 may be served the CACFP meal pattern. 

If you (a sponsor) plan to adjust the portion sizes for children ages 1-5 you must keep separate records. 

Separate records means that you, the sponsor must implement a means of:
 documenting the number of meals adjusted and 
the cost associated with using the alternative meal patterns. 
For example, two daily meal counts must be completed. 
The first meal count for children ages 6-18 who you are not receiving adjusted complete meals and the second for children ages 1-5 who are receiving adjusted complete meals. 

Now we will discuss the unique challenges involved in serving older children.

Since the meal pattern requirements were created with the objective of meeting the nutrient needs of children ages 6 to 12, you (sponsors) have the option of serving increased portion sizes to children ages 12 to 18.

Extra food may always be served to improve the nutrition of the children attending the SFSP site. 

For teenagers, increased portion sizes may be necessary to meet their nutrient needs as well as provide sufficient calories. 

Because teenagers have greater food needs, you (sponsors) may serve adult-size portions to older children. 

Adult-size portions may be found in the CACFP regulations. �
It is important to note that any adjustments that you, the sponsor makes to increase the portion sizes does not affect the reimbursement rate. 

You (Sponsors) will be reimbursed the same rate of reimbursement for all meals served to eligible children at approved sites. 





NATIONAL WEATHER SERVICE HAS ISSUED 
A HEAT ADVISORY, EXCESSIVE HEAT 
WARNING, OR AN EXCESSIVE HEAT WATCH 
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Presenter
Presentation Notes
The final exception is in regards to extreme heat at outdoor SFSP feeding sites.

Under the demonstration project, Summer Food Service Program (SFSP) and National School Lunch Program (NSLP) Seamless Summer Option (SSO) sponsors operating approved outdoor feeding sites without temperature-controlled alternative sites may operate as non-congregate sites on days when the area is experiencing excessive heat. 

Additionally, Under this demonstration project, non-congregate meal service shall be permitted only on days when the National Weather Service (NWS) has issued a Heat Advisory, an Excessive Heat Warning, or an Excessive Heat Watch for the area in which an approved outdoor feeding site is located. This demonstration project will evaluate the effect on SFSP participation when sponsors are permitted to maintain service to children who would otherwise lose access to meals when excessive heat makes impractical the operation of a congregate feeding site lacking a temperature-controlled alternative site.




Demonstration Project for Non-Congregate 
Feeding for Outdoor Summer Meals

(SF 2015; SFSP 2015)
FNS extended the Demonstration Project through summers 2016

• Approved outdoor sites can operate as non-congregate 
sites when experiencing excessive heat

• Notify NC DPI of intent to participate
• Outdoor sites with temperature-controlled alternatives are 

not eligible

Presenter
Presentation Notes
If this is an outdoor site, indicate your plan for serving meals during inclement weather (ex: Ozone action days, excessive heat, rain):
Serve indoors
Describe the Other plan:




Name of Site Lack Temperature 
Alternative 
Explanation

Day/Date Non-
Congregate 
Meals Served

Meal Type 
(B, L ,Sn)

Number 
of Meals

Example -
Adventure 
Explores

This is an outdoor 
site located at the 
community picnic 
area at a trailer 
park. There is no 
temperature 
control alternative.

Demonstration Project for Non-
Congregate Meals Form

Presenter
Presentation Notes
An extreme heat demonstration project form has been created and can be found on the website to assist SFA with submitting sites to the SA for approval and tracking. You will note that this is a workbook that includes a master tab, and a tab for each month May through August. To apply, complete the two columns on the master tab of this form and email the  information on the master tab only to me. Remember to update the master tab as often as necessary and submit it to me to assure you have prior approval.

 Here is an example of all that needs to be included when to apply for the Demonstration project for non-congregate meals for outdoor summer meals sites experiencing excessive heat.  Remember to keep this form update and submit this form as often as necessary to assure all sites have prior SA approval .

Additionally  in the site application for  number 11 specify the meal type in the SN technology, you will indicate that you are operating the demonstration project. Answer the question-If this is an outdoor site, indicate your plan for serving meals during inclement weather (ex: Ozone action days, excessive heat, rain): and Describe the Other plan:




Participation Requirements:

Must comply with congregate meal requirements all other 
days of operation.

Carefully consider food safety issues and risks.
Only one meal may be provided to each child at the 
meal service.

Demonstration Project Procedures

Presenter
Presentation Notes
In order to assure you are meeting the participation requirements, the sponsor must

Must comply with congregate meal requirements all other days of operation.

Carefully consider food safety issues and risks.

Only one meal may be provided to each child at the meal service. Second meals are not reimbursable under the demonstration project 




Participation Requirements continued..

Meals may not be provided to adults or other children to take to 
children not present at the site.

Keep a copy of the NWS notice on the public web found at 
http://www.weather.gov/ on that day the Advisory, Excessive 
Heat Warning, or Excessive Heat Watch is issued and 
demonstration project is utilized

Demonstration Project Procedures

Presenter
Presentation Notes
Additionally,

	Meals may not be provided to adults or other children to take to children not present at the site.
	Keep a copy of the NWS notice on the public web found at http://www.weather.gov/ on that day the Advisory, Excessive Heat Warning, or Excessive Heat Watch is issued and the extreme heat demonstration project is utilized



http://www.weather.gov/


Claiming Meals:

On or before the claim is submitted in School Technology System, 
Sponsor must provide the following via email on the demonstration 
project form to cynthia.ervin@dpi.nc.gov :

The specific dates on which the participants were 
permitted to take meals off site

The number and type of meals claimed that were taken off 
site by participants

Demonstration Project Procedures

Presenter
Presentation Notes
Claiming of meals requires that the SFA provides the following:

	On or before the claim is submitted in CN Technology System, the SFA must provide the following via email to cynthia.ervin@dpi.nc.gov:

		The specific dates on which the participants were permitted to take meals off site,
		The number and type of meals claimed that were taken off  site by participants.
		Submit this information on the Demonstration Project- Non Congregate Form, there are tabs for each month. Provide this information in the specific month you are claiming and utilized the demonstration project.


mailto:cynthia.ervin@dpi.nc.gov


Demonstration Project Procedures
Claiming Meals

Name of Site Lack Temperature 
Alternative 
Explanation

Day/Date 
Non-
Congregate 
Meals 
Served

Meal Type 
(B, L, Sn)

Number 
of Meals

Example -
Adventure 
Explores

This is an outdoor site 
located at the 
community picnic area 
at a trailer park. There 
is no temperature 
control alternative. 

Thursday, 
6/12/2015

L 30

Presenter
Presentation Notes
Here is an example of the spreadsheet that must be emailed to me on or before the claim is submitted in the technology system. Please make sure you are capturing this data accurately as USDA is tracking this data to determine whether to continue this as a permanent process for summer nutrition programs.  This is for data collection only and is imperative to support the need. As you can see, the last three columns are complete. In this case, on Thursday, June 12, 2014, for lunch, 30 meals were claimed that were taken off site by participants. 





Serve all meals during the designated meal times 
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10.

Remember to inform your site staff of their 
meal service times!

Presenter
Presentation Notes
The last meal service requirement requires sponsors to serve all meals during the designated times indicated on their site application. There are no meal time restriction; sponsor determine the meals service time and the SA hold them accountable to that time
.
One of the most common program violations is meals served outside their meal service time. Please make all staff aware of this requirement and during your monitoring visits ensure that meal service times are enforced. If the site is having issues with the time you have chosen or realizes that a time change would be better the meal service time can be changed in the State Agency’s system before the meal service time begins. We will talk more about this system, called “SN Technology” later in the training.



Application Deadlines

• Early submission: January 15, 2016

• SUBMISSION: May 15, 2016

• The state agency has 15 days to notify the sponsor 
of an incomplete application.

• The state agency has 30 days to approve/deny a 
correct and complete application.

Submit 45+ days before your program’s start date!

Read the Administrative Guidance For Sponsors Before the 
Program Begins!

Presenter
Presentation Notes
The SFSP application period began January 15 and ends May 15, 2015. This means that you can submit your application as early as January 15th. The State Agency would like for all applications to be in by April 15th  for early approval. Please note that throughout the operation of the program you can make adjustments add and deleted sites s needed with a 48 hour lead time for approval.

Once your application is received and if incomplete, the NCDPI may notify you of an incomplete application within 15 days of receipt. 
The NCDPI has 30 days to approve or deny a correct and complete application. Please consider this time for processing and approval when submitting your application and establishing your program’s start date. 

In other words, the NCDPI suggests that you submit your application at least 45 days prior to your program’s start date.

The complete application includes the online and paper application.

The original signature page of the agreement must be sent to NCDPI via mail.




Remember…

A sponsor may not claim reimbursement until:

A valid executed agreement with the State Agency

AND

2016 application has been approved.

Presenter
Presentation Notes
Remember that you cannot claim reimbursement until you have:
a valid executed agreement with the NCDPI AND 
your 201 application is approved by NCDPI.

Sponsors who do not fulfill both criteria are not eligible for reimbursement and thus will not be reimbursed for any meals served prior to an executed agreement and current year’s application being approved.


We need your help to Make this the Last Summer For Kids going hungry . 
As this videos play we thank you for Participating in this 1.5 training. 
Please have safe travels back to your parts of the state and please feel free to email us with any further questions. 
We will now transition to the SFA portion of the training. 



Prezi

Click Here to View the Steps to a Successful SFSP

Presenter
Presentation Notes
Daily Check List:

Daily Meal counts should be signed and dated. 
Meals Served at time listed on Application 
Meals meet meal pattern requirements
Adjust  average daily participation (ADP) on a Daily basis to reflect the program goal of serving one meal to one child. 
Communicate with food service site to adjust meals prepared and delivered. 
Ensure meals are served at approved location 
Submitting Field trip request within 48hrs of field Trip. 
Daily Health and Sanitation requirements. 
Maintain Records of cost:
(receipts, invoices, delivery receipts, etc.) 
Utilizing Social Media to inform and promote program.

Weekly:

Gather all sites weekly meal counts. 
Obtain all daily meal counts sheets.
Consolidate daily meal count sheets into weekly consolidation meal count form .
Determine actual Average Daily Participation (ADP) 
Compare in technology System, if the number exceeds or below 20% in system, then make adjustment and submit for approval. 
Great opportunity to ensure that Daily meal counts are filled out correctly. If not then this is a great opportunity to provide training to frontline staff. 
Up Date Application as needed for approval of any changed items. 
Utilizing Social Media to inform and promote program.


Monthly:

Consolidate weekly Meal counts into Monthly Meal count forms. 
First and second meals
Submit Site Level Claim by 10th of month following the claim month. 
Reconcile expenses. 
As needed communicate to State Agency.
Submit records for Administrative Review. 
Monthly Inventory is recommended.
Utilizing Social Media to inform and promote program.

Transcript of Copy of Climb to Success- Prezi Template
STEP TO SFSP�USE THE �BUILDING BLOCKS�TO CREATE�ANY KIND OF CHARTS:�Get this Prezi Template from:�http://prezibase.com�SUCCESS�THE BEGINNING�Application Approval�Potential Sites Outreach�Pre-Operational Visits�Sponsor Site Agreement�Review and Update Approved Application�Train Operational and Administrative Staff�Submitted for Approval�NC DPI Approval-2016�Advertise Open Sites�Beginning Inventory�Daily�Keep it Moving�Ensure Site Applications - Accuracy�Serve Meals at Approved Sites�Point of Service Meal Count�Monitor Sites as Applicable�Maintain Cost and Meal Records�Notify NCDPI Field Trips�Notify NCDPI Site Changes����WEEKLY�On The Way�Collect Daily Meal Counts/Meal Preparation Records�Review Accuracy of Meal Count and Meal Preparation Update Application Changes, As Applicable�Update ADP�Consolidate Weekly Meal Count, Accurately�1st Week/4 Week Review��Monthly�Almost There�Consolidate Weekly Meal Counts - Monthly Meal Count�Claim for Reimbursement - 10th Day�Complete Financial Reports�Monthly Inventory - Optional��BECOME A LEADER�Know Your Program- Ongoing�Update Site Application/s�Notify NCDPI Field Trips�4 Weekly Review /Before Program Ends- Each Site�Ethnic/Racial Data Collection-Each Site�Maintain Cost and Meals Records�Administrative Review�Update the Budget with each Change- NON-SFAs��SUCCESS�YOU Made It!�File Final Claim for Reimbursement�Ending Inventory�Update Financial Reports�Survey Sites�Consider Strategies for 2017�GET�CREATIVE


http://prezi.com/t6jc6jzl-mmr/?utm_campaign=share&utm_medium=copy


“In accordance 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.  

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.
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_filing_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 (866) 632-9992. 
Submit your completed form or letter to USDA by: 

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

(2) Tax: (202) 690-7442; or 

(3) Email: program.intake@usda.gov.

This institution is an equal opportunity provider.”

http://www.ocio.usda.gov/sites/default/files/docs/2012/Complain_combined_6_8_12.pdf
http://www.ascr.usda.gov/complaint_filing_cust.html


Thanks For 
Participating!

“The Institution is a equal opportunity provider and employer”

Presenter
Presentation Notes
Thank for participating.

Please complete evaluation form and turn it in at the registration desk where you may pick up your certificate.

<iframe width="420" height="315" src="https://www.youtube.com/embed/Gmykin3BZnM" frameborder="0" allowfullscreen></iframe>

https://youtu.be/eiaxpjJtaxo

<iframe width="560" height="315" src="https://www.youtube.com/embed/YzdWcLKqfkQ" frameborder="0" allowfullscreen></iframe>
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