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10:30 am-11:00 am Summer Registration

11:00 am - 11:30 am SSO Training - Boardroom Regular SFSP - Main Room
11:00 am -12:00 pm

12:00 pm - 1:30 pm

1:30 pm - 3:00 pm
3:00 pm - 3:30 pm

3:30 pm - 4:30 pm

7:00 am - 7:30 am
7:30 am - 8:00 am

8:00 am - 8:15 am

8:15 am - 9:30 am 
9:30 am - 9:45 am

9:45 am - 11:00 am
11:00 am - 11:45 am

Track 1-Grand/Zions (60) Track 2-Bryce Canyon (60) Track 3-Boardroom (20)

11:45 am - 12:45 pm

Boost Your Program with 
Breakfast--Walter Campbell

Farm to School--Jed 
Christensen, Marketing and 

Development Director, UT Dept. 
of Ag.

USOE / 6 Cent Assistance

12:55 pm - 1:55 pm

 Menu Change Process--Jean 
Ronnei

Right Produce at the Right Price--
Muir Copper Canyon/Carla Vogl

USOE / 6 Cent Assistance

2:05 pm - 3:05 pm

Transitional Leadership--Jana 
Cruz, Nutrition Services 
Director, Jordan School 

District

DoD Fresh Fruit and Vegetable 
Program--Barbie Faust, USDA 

Foods Specialist, USOE

USOE / 6 Cent Assistance

3:05 pm - 3:20 pm

3:20 pm - 4:00 pm District Networking Charter School Networking RCCI Networking
7:00 pm - 8:00 pm

7:30 am to 8:00 am

8:00 am - 8:15 am

8:15 am - 9:30 am 
9:30 am - 10:00 am

10:00 am - 10:30 am

10:30 am - 12:00 am

12:00 PM

Menu Creativity in the New Meal Pattern -- Chef Garrett Berdan

Continental Breakfast (Provided)
Registration

Beverage Break - Set up for Sharing Session

Wednesday, January 30, 2013                     

Smoothie Break (Sponsored by Utah Dairy Council)

Welcome

Thursday, January 31, 2013

Sharing Session:  Change Tastes Good

 BINGO! (With great prizes!)

Welcome
Financial Stability -- Walter Campbell, Director of Nutrition and Food Service, Charleston 
County School District

Snack Break (Provided)

Lunch (Provided) 

Marketing Your Program -- Jean Ronnei, SNS, Director of Nutrition and Custodial Services, 
Saint Paul Public Schools

Breakfast (Provided)

Panel Discussion--The New Meal Pattern and More
Break/ Checkout

What we learned and what we'll do with it!

Leadership and Communication in the Kitchen- Matt Townsend, Communication and 
Relationship Expert

Conference Adjourned

Registration
Welcome/ Business Meeting

Winter Conference 2013 Agenda
Fueling the Future: Making School Lunches Out of this World!

Tuesday, January 29, 2013



Seamless Summer 
Option (SSO)  

 
Update 2013 

 



 

Presenter
Presentation Notes
Sometimes I think it is a good idea to talk about why we do some of the things we do. That way if we receive resistance or encounter challenges we can be reminded why it is worth it.What are some of the reasons you participate in the Seamless summer Program?Slide



Why Are You a Sponsor? 
Advantages of the SSO… 
 Combats food insecurity. 
 Year round employment. 
 Additional federal dollars. 
 Image and consistency of message. 
 Volunteer opportunities. 
 Involvement with community agencies and other 

partners.  
  

Presenter
Presentation Notes
Sometimes I think it is a good idea to talk about why we do some of the things we do. That way if we receive resistance or encounter challenges we can be reminded why it is worth it.What are some of the reasons you participate in the Seamless summer Program?Provides meals to the children count on them during the school year helping to combat food insecurity.Provide year round employment to food service staff.Brings additional federal dollars to your program and to your community.Improves the image of the school within the community and provides a consistent message to parents. This program is important during the school year and it is just as important that children are nourished when school is not in session.Provides volunteer opportunities.Allows direct involvement with other community agencies and partners. It is a fun thing to do. I always enjoy getting out and visiting SSO and Seamless summer sites. Disadvantages?



Calendar / Action Items 
 Letter of Intent Due Feb 5th.   
 Deadline for updating CNPweb April 30th.  
 Media release optional, but recommended. 
 Conduct site monitoring at least once during operation.   
 
Reminder: Split program years on CNPweb. 

Presenter
Presentation Notes
We will have a computer available to fill out your letters of intent right after this training. You will just need to check the boxes of the sites you plan on operating. If you do not want to wait around today I will also have a computer available at my SFSP/SSO Sharing Session Booth that you may use to fill out your letter of intent. Reminder: For seamless you check up to June on 2013. Once CNPweb 2014 is up and you are working on your update for the next school year you will check July and Aug. 



Program Changes / Additions 
 HHFKA 
 6 Cent 
 Reviews/Update to CNPweb (CAP edit check). 
 SFSP vs. SSO calculator 
 Geographical Map Overlay 
http://schools.utah.gov/cnp/National-School-Lunch-
Program/Conferences-and-Meetings/Winter-Conference-
Map.aspx 

Presenter
Presentation Notes
HHFKA- As part of the implementation of the HHFKA you will be required to change menu planning. As seamless summer sponsors you will be required to follow the same requirements during the summer feeding service as you did throughout the school year. This means that any of the rules that applied or did not apply during this school year will continue to be in effect during summer feeding. You are not required to make changes mid summer starting July 1st.  For those of you that are certified or will be certified to receive the 6 cent reimbursement will continue to receive this for lunches served during the SSO. Reviews-Those SFA’s that should have been scheduled for a CRE this year, but has been moved to next year will receive a Seamless Summer Review. Typically we have always done a SSO review the year prior to a CRE. We are planning on continuing this practice. This may change, but this is the plan for now. The following people are scheduled for a CRE next year and therefore will be scheduled for a review this summer if operating the SSO: Anyone who does not get their 6 cent certification. Beaver SD, Carbon SD, Davinci Academy, Emery SD, Endevor Hall, Freedom Academy, Granite SD, Hawthorn Academy, Iron SD, Jordan SD, Lakeview Academy, Lincoln Prep Academy, Morgan SD, North Sanpete SD, Northstar Academy, Odyssey Charter, Ogden School District, Park City School District, Pinnacle Canyon Academy, Piute SD, Promontory School,   Providence Hall, Rockwell Charter, San Juan SD, Sevier SD, Spectrum Academy, The Ranches Academy, Uintah SD, Venture Academy, Wayne SD. Update to CNPweb- Previously on the Seamless Summer Claim it took the daily average attendance times the attendance factor as an edit check on your claims. As you know there really is not an attendance factor in SSO for open sites you do not have an enrollment.  So in keeping consistent with the site requirements in the SFSP we have added a field asking you for a site CAP.  In this field you will put the maximum number your site could possibly serve. This number will be times by the days of operation as an edit check. Since days of operations is only found on one area of your claim form you need to put the highest number of days operated for any meal. For example if you served breakfast 15 times during the month, but lunch 20 times. You would enter in 20. SFSP vs SSO: I have created a new version of the SFSP vs SSO reimbursement calculator. The old one left out severe need breakfast and lunch, 6 cent, and the difference in commodity levels. It also reminds you to take into account the fact that you cannot claim second meals in the SSO. Geographical Map OverlayBulletins: (Put the bulletins up on the board)14-12 Determining Area Eligibility Based on School DataIf you are planning on operating a school site and that school is effected by busing or “school choice” it doesn’t matter. You can still use that schools October survey to determine eligibility as long as the site is located at that school. There is a way to do a park site but basically you would need an attendance area, and be able to factor out the effects of school choice/bussing. 15-12, 17-12 Summer Feeding Options (revised). Really did not change anything. This is pretty much how I have always understood the program to operate. It is just announcing your options. Talks about easier budget and monitoring requirements for experienced NSLP sponsors that are choosing to become Summer Feeding Sponsors. 16-12 SFSP Q and ASite Eligibility-Question 2 Closed site eligibility. SFA’s can share a list of children’s eligibility information with an approved SFSP sponsor with out parental consent. Then other normal ways. (IEF’s, census, area eligibility ect…)Added Question 7- Same information as in 14-12 Determining Area Eligibility Based on School DataSponsor/Site Approval-Added:Question 2 applies to CACFP ASSP. This should only apply to Washington School District. Basically this says that if you are operating a CACFP afterschool snack program during the school year you can become a SFSP or SSO sponsor and continue this service.  Question 3 Talks about what the SSO is (No new info).Question 5 Comparison Between SFSP and SSO (No new info).Question 6 No minimum number of participants to operate a site, but use common sense when evaluating the needs of a site. Question 7 You can operate up to 200 sites with a maximum daily attendance of 50,000 children (unless granted a waiver for awesomeness). However if you have problems with program operations the State Office has the authority to limit the number of site you are allowed to operate. Question 8 Introduces site caps for both vended and non-vended sites. This may or may not apply to SSO.  Right now CNPweb uses your ADA times days of operation. We may continue this practice, or set up a CAP on the site form that is used as an edit check in the claiming process, so you do not have increase you ADA during the summer months. (I will let you know when there is more information to give you). Question 4 Revised- Really no change, but just clarification. If the only students you are trying to feed during the summer are children enrolled in an accredited summer school program you claim them under NSLP. If you want to feed just the students in your summer program, but it is not accredited then you would operate a closed enrolled SFSP or SSO sites and claim them under that program. If you are willing to open your site to the public and feed everyone then you can do an open SFSP or SSO site. Financial ManagementNone of the new items in this section apply to the SSO. CampsThere are no meal time restrictions that apply to camps. You must report your meal times. Misc-Question 3- (No change) You can serve two meals or a meal and a snack. No lunch and supper. Camps are an exception. Camps can serve three meals or two meals and a snack. Question 4- States cannot prevent SFA’s from serving hot meals at a site. Question 6- You can sale a la cart items. Question 8- Discusses Backpack Programs. You cannot uses funds to create your own backpack program. However the Food Bank has their own backpack program you can partner with.Question 9- Gives a website if you want to learn more about summer demonstration projects. Question 10- Does not apply to SSO. You are required to keep production records under the NSLP regulations. Question 11- Does not apply to SSO. 

http://schools.utah.gov/cnp/National-School-Lunch-Program/Conferences-and-Meetings/Winter-Conference-Map.aspx
http://schools.utah.gov/cnp/National-School-Lunch-Program/Conferences-and-Meetings/Winter-Conference-Map.aspx
http://schools.utah.gov/cnp/National-School-Lunch-Program/Conferences-and-Meetings/Winter-Conference-Map.aspx


Recent Bulletins 
14-12 Determining Area Eligibility Based on School 

Data 
15-12, 17-12 Summer Feeding Options (revised) 
16-12 SFSP Q and A 

Presenter
Presentation Notes
Bulletins: (Put the bulletins up on the board)14-12 Determining Area Eligibility Based on School DataIf you are planning on operating a school site and that school is effected by busing or “school choice” it doesn’t matter. You can still use that schools October survey to determine eligibility as long as the site is located at that school. There is a way to do a park site but basically you would need an attendance area, and be able to factor out the effects of school choice/bussing. 15-12, 17-12 Summer Feeding Options (revised). Really did not change anything. This is pretty much how I have always understood the program to operate. It is just announcing your options. Talks about easier budget and monitoring requirements for experienced NSLP sponsors that are choosing to become Summer Feeding Sponsors. 16-12 SFSP Q and ASite Eligibility-Question 2 Closed site eligibility. SFA’s can share a list of children’s eligibility information with an approved SFSP sponsor with out parental consent. Then other normal ways. (IEF’s, census, area eligibility ect…)Added Question 7- Same information as in 14-12 Determining Area Eligibility Based on School DataSponsor/Site Approval-Added:Question 2 applies to CACFP ASSP. This should only apply to Washington School District. Basically this says that if you are operating a CACFP afterschool snack program during the school year you can become a SFSP or SSO sponsor and continue this service.  Question 3 Talks about what the SSO is (No new info).Question 5 Comparison Between SFSP and SSO (No new info).Question 6 No minimum number of participants to operate a site, but use common sense when evaluating the needs of a site. Question 7 You can operate up to 200 sites with a maximum daily attendance of 50,000 children (unless granted a waiver for awesomeness). However if you have problems with program operations the State Office has the authority to limit the number of site you are allowed to operate. Question 8 Introduces site caps for both vended and non-vended sites. This may or may not apply to SSO.  Right now CNPweb uses your ADA times days of operation. We may continue this practice, or set up a CAP on the site form that is used as an edit check in the claiming process, so you do not have increase you ADA during the summer months. (I will let you know when there is more information to give you). Question 4 Revised- Really no change, but just clarification. If the only students you are trying to feed during the summer are children enrolled in an accredited summer school program you claim them under NSLP. If you want to feed just the students in your summer program, but it is not accredited then you would operate a closed enrolled SFSP or SSO sites and claim them under that program. If you are willing to open your site to the public and feed everyone then you can do an open SFSP or SSO site. Financial ManagementNone of the new items in this section apply to the SSO. CampsThere are no meal time restrictions that apply to camps. You must report your meal times. Misc-Question 3- (No change) You can serve two meals or a meal and a snack. No lunch and supper. Camps are an exception. Camps can serve three meals or two meals and a snack. Question 4- States cannot prevent SFA’s from serving hot meals at a site. Question 6- You can sale a la cart items. Question 8- Discusses Backpack Programs. You cannot uses funds to create your own backpack program. However the Food Bank has their own backpack program you can partner with.Question 9- Gives a website if you want to learn more about summer demonstration projects. Question 10- Does not apply to SSO. You are required to keep production records under the NSLP regulations. Question 11- Does not apply to SSO. 



Are you getting the most out of your 
programs? 
 Volunteers  
 Partnerships 
 Community Events 
 Marketing / Outreach Tool Kit  

• USOE 2009 Toolkit  
• USDA  
www.summerfood.usda.gov/library/toolkit.pdf 

 

Presenter
Presentation Notes
Discussion on 1st three bullet points.Show the table of content page for the USDA Tool Kit. 

http://www.summerfood.usda.gov/library/toolkit.pdf


Summer Food 
Service Program 

(SFSP)  
 

Update 2013 
 



 

Presenter
Presentation Notes
Sometimes I think it is a good idea to talk about why we do some of the things we do. That way if we receive resistance or encounter challenges we can be reminded why it is worth it.What are some of the reasons you participate in the SFSP?Slide



Calendar / Action Items 
 Letter of Intent Due Feb 5th.   
 Deadline for updating CNPweb April 30th.  
 Media release. 
 Training (Online Quiz) 
 Health Department (we take care of that for you). 
 Conduct site monitoring 
Once in the first week  
A second time in the first four weeks 

 
 
Reminder: Split program years on CNPweb. 

Presenter
Presentation Notes
We will have a computer available to fill out your letters of intent right after this training. You will just need to check the boxes of the sites you plan on operating. If you do not want to wait around today I will also have a computer available at my SFSP/SFSPSharing Session Booth that you may use to fill out your letter of intent. Reminder: For seamless you check up to June on 2013. Once CNPweb 2014 is up and you are working on your update for the next school year you will check July and Aug. 



Program Changes / Additions 
 Meal pattern 
CACFP OR 
NSLP 

 Reviews/Update to CNPweb (CAP edit check). 
 SFSP vs. SFSPcalculator 
 Geographical Map Overlay 
http://schools.utah.gov/cnp/National-School-Lunch-
Program/Conferences-and-Meetings/Winter-Conference-
Map.aspx 

Presenter
Presentation Notes
Reviews-Those SFA’s that should have been scheduled for a CRE this year, but has been moved to next year will receive a Seamless Summer Review. Typically we have always done a SFSPreview the year prior to a CRE. We are planning on continuing this practice. This may change, but this is the plan for now. Update to CNPweb- Previously on the Seamless Summer Claim it took the daily average attendance times the attendance factor as an edit check on your claims. As you know there really is not an attendance factor in SFSPfor open sites you do not have an enrollment.  So in keeping consistent with the site requirements in the SFSP we have added a field asking you for a site CAP.  In this field you will put the maximum number your site could possibly serve. This number will be times by the days of operation as an edit check. Since days of operations is only found on one area of your claim form you need to put the highest number of days operated for any meal. For example if you served breakfast 15 times during the month, but lunch 20 times. You would enter in 20. SFSP vs SSO: I have created a new version of the SFSP vs SFSPreimbursement calculator. The old one left out severe need breakfast and lunch, 6 cent, and the difference in commodity levels. It also reminds you to take into account the fact that you cannot claim second meals in the SSO. Geographical Map OverlayBulletins: (Put the bulletins up on the board)14-12 Determining Area Eligibility Based on School DataIf you are planning on operating a school site and that school is effected by busing or “school choice” it doesn’t matter. You can still use that schools October survey to determine eligibility as long as the site is located at that school. There is a way to do a park site but basically you would need an attendance area, and be able to factor out the effects of school choice/bussing. 15-12, 17-12 Summer Feeding Options (revised). Really did not change anything. This is pretty much how I have always understood the program to operate. It is just announcing your options. Talks about easier budget and monitoring requirements for experienced NSLP sponsors that are choosing to become Summer Feeding Sponsors. 16-12 SFSP Q and ASite Eligibility-Question 2 Closed site eligibility. SFA’s can share a list of children’s eligibility information with an approved SFSP sponsor with out parental consent. Then other normal ways. (IEF’s, census, area eligibility ect…)Added Question 7- Same information as in 14-12 Determining Area Eligibility Based on School DataSponsor/Site Approval-Added:Question 2 applies to CACFP ASSP. This should only apply to Washington School District. Basically this says that if you are operating a CACFP afterschool snack program during the school year you can become a SFSP or SFSPsponsor and continue this service.  Question 3 Talks about what the SFSPis (No new info).Question 5 Comparison Between SFSP and SFSP(No new info).Question 6 No minimum number of participants to operate a site, but use common sense when evaluating the needs of a site. Question 7 You can operate up to 200 sites with a maximum daily attendance of 50,000 children (unless granted a waiver for awesomeness). However if you have problems with program operations the State Office has the authority to limit the number of site you are allowed to operate. Question 8 Introduces site caps for both vended and non-vended sites. This may or may not apply to SSO.  Right now CNPweb uses your ADA times days of operation. We may continue this practice, or set up a CAP on the site form that is used as an edit check in the claiming process, so you do not have increase you ADA during the summer months. (I will let you know when there is more information to give you). Question 4 Revised- Really no change, but just clarification. If the only students you are trying to feed during the summer are children enrolled in an accredited summer school program you claim them under NSLP. If you want to feed just the students in your summer program, but it is not accredited then you would operate a closed enrolled SFSP or SFSPsites and claim them under that program. If you are willing to open your site to the public and feed everyone then you can do an open SFSP or SFSPsite. Financial ManagementNone of the new items in this section apply to the SSO. CampsThere are no meal time restrictions that apply to camps. You must report your meal times. Misc-Question 3- (No change) You can serve two meals or a meal and a snack. No lunch and supper. Camps are an exception. Camps can serve three meals or two meals and a snack. Question 4- States cannot prevent SFA’s from serving hot meals at a site. Question 6- You can sale a la cart items. Question 8- Discusses Backpack Programs. You cannot uses funds to create your own backpack program. However the Food Bank has their own backpack program you can partner with.Question 9- Gives a website if you want to learn more about summer demonstration projects. Question 10- Does not apply to SSO. You are required to keep production records under the NSLP regulations. Question 11- Does not apply to SSO. 

http://schools.utah.gov/cnp/National-School-Lunch-Program/Conferences-and-Meetings/Winter-Conference-Map.aspx
http://schools.utah.gov/cnp/National-School-Lunch-Program/Conferences-and-Meetings/Winter-Conference-Map.aspx
http://schools.utah.gov/cnp/National-School-Lunch-Program/Conferences-and-Meetings/Winter-Conference-Map.aspx


Recent Bulletins 
14-12 Determining Area Eligibility Based on School 

Data 
15-12, 17-12 Summer Feeding Options (revised) 
16-12 SFSP Q and A 

Presenter
Presentation Notes
Bulletins: (Put the bulletins up on the board)14-12 Determining Area Eligibility Based on School DataIf you are planning on operating a school site and that school is effected by busing or “school choice” it doesn’t matter. You can still use that schools October survey to determine eligibility as long as the site is located at that school. There is a way to do a park site but basically you would need an attendance area, and be able to factor out the effects of school choice/bussing. 15-12, 17-12 Summer Feeding Options (revised). Really did not change anything. This is pretty much how I have always understood the program to operate. It is just announcing your options. Talks about easier budget and monitoring requirements for experienced NSLP sponsors that are choosing to become Summer Feeding Sponsors. 16-12 SFSP Q and ASite Eligibility-Question 2 Closed site eligibility. SFA’s can share a list of children’s eligibility information with an approved SFSP sponsor with out parental consent. Then other normal ways. (IEF’s, census, area eligibility ect…)Added Question 7- Same information as in 14-12 Determining Area Eligibility Based on School DataSponsor/Site Approval-Added:Question 2 applies to CACFP ASSP. This should only apply to Washington School District. Basically this says that if you are operating a CACFP afterschool snack program during the school year you can become a SFSP or SFSPsponsor and continue this service.  Question 3 Talks about what the SFSPis (No new info).Question 5 Comparison Between SFSP and SFSP(No new info).Question 6 No minimum number of participants to operate a site, but use common sense when evaluating the needs of a site. Question 7 You can operate up to 200 sites with a maximum daily attendance of 50,000 children (unless granted a waiver for awesomeness). However if you have problems with program operations the State Office has the authority to limit the number of site you are allowed to operate. Question 8 Introduces site caps for both vended and non-vended sites. This may or may not apply to SSO.  Right now CNPweb uses your ADA times days of operation. We may continue this practice, or set up a CAP on the site form that is used as an edit check in the claiming process, so you do not have increase you ADA during the summer months. (I will let you know when there is more information to give you). Question 4 Revised- Really no change, but just clarification. If the only students you are trying to feed during the summer are children enrolled in an accredited summer school program you claim them under NSLP. If you want to feed just the students in your summer program, but it is not accredited then you would operate a closed enrolled SFSP or SFSPsites and claim them under that program. If you are willing to open your site to the public and feed everyone then you can do an open SFSP or SFSPsite. Financial ManagementNone of the new items in this section apply to the SSO. CampsThere are no meal time restrictions that apply to camps. You must report your meal times. Misc-Question 3- (No change) You can serve two meals or a meal and a snack. No lunch and supper. Camps are an exception. Camps can serve three meals or two meals and a snack. Question 4- States cannot prevent SFA’s from serving hot meals at a site. Question 6- You can sale a la cart items. Question 8- Discusses Backpack Programs. You cannot uses funds to create your own backpack program. However the Food Bank has their own backpack program you can partner with.Question 9- Gives a website if you want to learn more about summer demonstration projects. Question 10- Does not apply to SSO. You are required to keep production records under the NSLP regulations. Question 11- Does not apply to SSO. 



Are you getting the most out of your 
programs? 
 Volunteers  
 Partnerships 
 Community Events 
 Marketing / Outreach Tool Kit  

• USOE 2009 Toolkit  
• USDA  
www.summerfood.usda.gov/library/toolkit.pdf 

 

Presenter
Presentation Notes
Discussion on 1st three bullet points.Show the table of content page for the USDA Tool Kit. 

http://www.summerfood.usda.gov/library/toolkit.pdf


Culinary Strategies for the New 
USDA Meal Pattern 

Chef Garrett Berdan, RD, LD 



Today’s Menu 

 Review of meal pattern 
 Recipe case studies 
 5 culinary strategies 
 New ideas for school meals 



New USDA Meal Pattern 
Challenging New Requirements 

 
 Calorie ranges 
 Sodium reduction 
 Increase whole grains 
 Limits on grains, meat/meat alternate (temporarily lifted) 
 Vegetable sub group requirements 



Reimbursable Meal 
 Must offer (Lunch) 
 Meat/Meat Alternate 
 Grain 
 Fruit 
 Vegetable 
 Milk 

 Must select 4 of the 5 components 

Source: http://www.fns.usda.gov/cnd/governance/legislation/LAC_03-06-12.pdf  

http://www.fns.usda.gov/cnd/governance/legislation/LAC_03-06-12.pdf


Source: http://www.fns.usda.gov/cnd/governance/legislation/FinalRulePresentation2-2012.pdf   

http://www.fns.usda.gov/cnd/governance/legislation/FinalRulePresentation2-2012.pdf


Vegetable Subgroups 

Source: http://www.fns.usda.gov/cnd/governance/legislation/FinalRulePresentation2-2012.pdf   

http://www.fns.usda.gov/cnd/governance/legislation/FinalRulePresentation2-2012.pdf
http://www.fns.usda.gov/cnd/governance/legislation/FinalRulePresentation2-2012.pdf
http://www.fns.usda.gov/cnd/governance/legislation/FinalRulePresentation2-2012.pdf


Whole Grains Requirements 
 2013/14 
 At least half of grains served must be whole grain rich. 

 2014/15 
 All grains served must be whole grain rich. 



Whole Grain-Rich Criteria 
 Foods that contain 100% whole grain 
 Foods that contain 50% whole grain flour and 50% 

enriched flour 

Source: http://wholegrainscouncil.org/files/SP30-2012os_FNSApril30.pdf  

http://wholegrainscouncil.org/files/SP30-2012os_FNSApril30.pdf


Sodium Reductions 

Source: http://www.fns.usda.gov/cnd/governance/legislation/FinalRulePresentation2-2012.pdf   

http://www.fns.usda.gov/cnd/governance/legislation/FinalRulePresentation2-2012.pdf


Recipe case study 
 Turkey and Dumplings 
 Dumpling recipe was altered to make them whole grain-rich. 
 Resulted in a product that was too “bready”, didn’t have a light 

texture 
 
 
 

 

Source: Edith Bowen Lab School 



Recipe case study 
 Biscuits 
 Ingredients listed below 
 Whole grain-rich? 

 

 

Source: Edith Bowen Lab School 



Recipe case study 
 Turkey Pot Pie 
 District has discussed possibility of baking a grain product 

separately to place on top of filling 
 Original crust ingredients below 
 What can be done to make this whole grain? 
 What could be prepared separately and served with the filling? 

Source: Edith Bowen Lab School 



5 Culinary Strategies for School Menus 
Facing the menu challenges, these strategies can help. 
 
1. Color and Contrast 
2. Texture 
3. Flavor Profiles  
4. Flavor Development 
5. Dining Trends 



1. Color and Contrast 
 We eat first with our eyes 
 Individual servings and presentation on the service line 
 Menu main items with contrasting sides 
 Use appropriate garniture 
 Use appropriate service ware 



 





Texture 
 A meal with a variety of textures enhances satiety 
 Creamy and crunchy yogurt parfait 
 Crisp and crunchy salad with croutons 
 Tender crisp vegetables, tender chicken, soft rice 
 Crisp roasted potatoes with soft centers 



 





 



Flavor Profiles  
 What is flavor profile? 
 Ethnic cuisine 
 Regional cuisine 
 Flavor profiles in schools 

 



Flavor Profiles Quiz 



Flavor Profiles Quiz  





USDA Foods in Many Flavor Profiles 
 Apply appropriate flavor profiles to many USDA foods 
 Diced Chicken ---- Curry Chicken Salad 
 Fajita Chicken ---- Red Chili Chicken Soft Tacos 
 Black and Pinto Beans ---- Burrito Bowls, Bean and Corn Salad 
 Spaghetti ---- Sesame Noodle Salad 









Flavor Development 
 Seasoning without salt 
 Taste balance 
 Cooking techniques 



Seasoning without Salt  
 Ingredients that add flavor without adding salt 
 Fresh herbs 
 Dry herbs 
 Spices 

 



Taste Balance  
 5 basic tastes 
 Sweet, Sour, Salty, Bitter, Umami 
 

 Balance flavor with salt only when needed. 
 Try using sweet and/or sour ingredients 
 Sweet 

 Sugar or honey (only if necessary) 
 Dried fruit 
 Fresh, canned or frozen fruit 
 Fruit juice (juice from canned fruit) 

 Sour 
 Lemon, lime or orange juice 
 Vinegars- white, red wine, white wine, unseasoned rice wine 

 



Flavor Development Cooking Techniques 
 Bake 
 Roast 
 Sauté 
 Stir-fry 
 Grill  

 
How do these techniques develop flavor? 

Source: http://www.nfsmi.org/ResourceOverview.aspx?ID=287  

http://www.nfsmi.org/ResourceOverview.aspx?ID=287


NFSMI- Culinary Techniques for Healthy 
School Meals 

Source: http://www.nfsmi.org/ResourceOverview.aspx?ID=266   

http://www.nfsmi.org/ResourceOverview.aspx?ID=266


 





Grilled Cheese 
 Double pan method 





Trends  
 Grab-and-go 
 Cafeteria concepts  
 Bowls 
 Casual dining menu trends 



Grab-and-Go Meals 



Grab-and-Go Meals 
 Yogurt and berry parfait (yogurt, berries, granola) 
 Hummus plate (pita bread, veggies, hummus) 
 Entrée Salad  
 Mixed greens, veggie sub groups, meat/meat alt, grain, legume 

 Southwest Chicken Salad 
 Mandarin Chicken Salad 
 Greek Salad 

 Lunch Packs 
 Protein pack- egg, cheese, peanut butter, flat bread, fruit 
 Picnic pack- fruit, veggie, dip, grain, sliced meat or cheese 

 
 



 



Cafeteria Concepts 
 Cindi Hiatt-Henry, McMinnville Schools, Oregon 
 New high school cafeteria 
 Concepts represent national food trends 
 Culinary themes  

 Grill 
 Deli Bar 
 Pizza  
 Du Jour 

 





Bowls 
 Bowls can easily hold 3 meal components (plus a sauce) 
 Rice 
 Pasta or noodles 
 Steamed vegetables 
 Whole beans 
 Meat/meat alternate 

 Mashed Potato Bowl (Portland, OR) 
 Teriyaki Rice Bowl, Broccoli Beef Bowl 
 Burrito Bowl 
 Sesame Noodle Bowl 
 



Bowls  
 Bowl Sauces 
 Salsa 
 Chili 
 Green chili 
 Sesame ginger 
 Sweet chili 
 Peanut sauce 
 Marinara 
 Cheese sauce 
 Gravy  





National Restaurant Association Trends 
 Top 10 Trends for 2013 
1. Locally sourced meats and seafood 
2. Locally grown produce 
3. Healthful kids meals 
4. Environmental sustainability 
5. Children’s nutrition 
6. New cuts of meat 
7. Hyper-local sourcing 
8. Gluten free cuisine 
9. Sustainable seafood 
10. Whole grain items in kids meals 

 
Source: http://www.restaurant.org/News-Research/Research/What-s-Hot  

http://www.restaurant.org/News-Research/Research/What-s-Hot


National Restaurant Association Trends 
 Top 10 Trends for 2013 
1. Locally sourced meats and seafood 
2. Locally grown produce 
3. Healthful kids meals 
4. Environmental sustainability 
5. Children’s nutrition 
6. New cuts of meat 
7. Hyper-local sourcing 
8. Gluten-free cuisine 
9. Sustainable seafood 
10. Whole grain items in kids meals 

 
Source: http://www.restaurant.org/News-Research/Research/What-s-Hot  

http://www.restaurant.org/News-Research/Research/What-s-Hot
http://www.restaurant.org/News-Research/Research/What-s-Hot
http://www.restaurant.org/News-Research/Research/What-s-Hot
http://www.restaurant.org/News-Research/Research/What-s-Hot
http://www.restaurant.org/News-Research/Research/What-s-Hot
http://www.restaurant.org/News-Research/Research/What-s-Hot
http://www.restaurant.org/News-Research/Research/What-s-Hot


Casual Dining Trends in Schools  
 Wraps 
 Southwest Chicken Wrap 
 Curry Chicken Salad Wrap 
 Turkey Apple Cheddar Wrap 

 Hummus plate 
 Baja Fish Tacos 
 Gourmet pizzas 
 Tomato Basil 
 BBQ Chicken and Pineapple 
 Greek Pizza 

 Pulled Pork Sandwiches 
 Meatball Sliders 

 
 



Review 
1. Color and Contrast 
2. Texture 
3. Flavor Profiles  
4. Flavor Development 
5. Dining Trends 

 

Source: Highline (WA) Public Schools Nutrition Services 



Resources 
 National Food Service Management Institute, Culinary 

Techniques for Healthy School Meals 
http://www.nfsmi.org/ResourceOverview.aspx?ID=266 

 Team Nutrition, USDA Recipes for Schools 
http://teamnutrition.usda.gov/Resources/usda_recipes.htm
l  

 Food for Fifty by Mary K. Molt 
 National Foundation for Celiac Awareness Great Kitchens 

http://www.celiaccentral.org/kitchens/ 
 School Meals that Rock 

http://www.facebook.com/SchoolMealsThatRock  
 

http://www.nfsmi.org/ResourceOverview.aspx?ID=266
http://teamnutrition.usda.gov/Resources/usda_recipes.html
http://teamnutrition.usda.gov/Resources/usda_recipes.html
http://www.celiaccentral.org/kitchens/
http://www.facebook.com/SchoolMealsThatRock


Questions 

Contact Garrett: 
Chef Garrett Berdan, RD, LD 
Culinary Nutrition Consultant 
garrettberdan@gmail.com 
www.garrettberdan.com 
www.facebook.com/GarrettBerdanChefRD 
  
 
 
 
 
 

mailto:garrettberdan@gmail.com
http://www.garrettberdan.com
http://www.facebook.com/GarrettBerdanChefRD


Chef	  Garrett	  Berdan,	  RD	  	  	  |	  	  	  www.garrettberdan.com	  

Flavor	  Profiles	  of	  Ethnic	  Cuisines	  
	  
Flavor	  profiles,	  or	  flavor	  principles,	  are	  the	  combination	  of	  flavoring	  ingredients	  that	  
are	  consistently	  used	  in	  specific	  cuisines.	  	  The	  table	  below	  lists	  flavor	  profiles	  of	  
some	  common	  ethnic	  cuisines.	  	  Understanding	  flavor	  profiles	  will	  allow	  you	  to	  plan	  
and	  prepare	  dishes	  that	  are	  compatible	  with	  each	  other	  when	  preparing	  specific	  
ethnic	  menus.	  	  	  
	  
Mexico	   Lime,	  chile	  (fresh	  and	  dried),	  cilantro,	  Mexican	  oregano,	  

cumin,	  chocolate	  
	  

India	   Yellow	  curry	  powder,	  caraway,	  coriander,	  cardamom,	  
ginger,	  mustard	  seed,	  cumin,	  turmeric,	  garlic,	  coconut	  
	  

Morocco	   Olive	  oil,	  lemon,	  preserved	  lemon,	  chile	  (fresh	  and	  dried),	  
garlic,	  cumin,	  coriander,	  cardamom,	  cinnamon,	  cloves,	  
caraway,	  pepper,	  turmeric,	  saffron,	  paprika,	  mint,	  
cilantro,	  parsley	  
	  

Greece	   Lemon,	  parsley,	  oregano,	  cinnamon	  
	  

Southern	  Italy	   Olive	  oil,	  tomato,	  garlic	  
	  

Spain	   Olive	  oil,	  tomato,	  garlic,	  saffron,	  paprika,	  smoked	  paprika	  
	  

Southern	  France	   Olive	  oil,	  tomato,	  garlic,	  saffron,	  mixed	  herbs	  
	  

France	   Wine,	  herbs,	  wine	  vinegar,	  garlic,	  onion,	  carrots,	  celery	  
	  

Middle	  East	   Lemon,	  olive	  oil,	  parsley,	  cinnamon,	  tomato,	  garlic	  
	  

China	   Soy	  sauce,	  ginger,	  garlic,	  green	  onions	  
	  

Vietnam	   Fish	  sauce,	  lime,	  chile	  (fresh	  and	  dried),	  cilantro,	  mint,	  
basil	  
	  

Thailand	   Fish	  sauce,	  shrimp	  paste,	  ginger,	  galangal,	  cilantro,	  chile	  
(fresh	  and	  dried),	  kaffir	  lime,	  shallot,	  coconut	  
	  

	  



Pineapple Jalapeno Slaw 
Makes 50 portions, 1/3 cup each (2 ½ ounces) 
 
 
6 pounds green cabbage, shredded or chopped 
1 pound pineapple tidbits, drained (reserve juice) 
2 fresh jalapeno chilies, ribs and seeds removed, finely minced 
2 cups reduced fat mayonnaise 
2 cups lowfat buttermilk 
½ cup pineapple juice  
4 ounces sugar 
1 ½ tablespoon (1 ounce) salt  
½ teaspoon ground black pepper 
 

1. Combine the cabbage, pineapple and minced jalapeno. 
2. Mix together the mayonnaise, buttermilk, pineapple juice, sugar, salt and 

pepper.   
3. Pour dressing over cabbage and mix until evenly dressed. 

 
 
Recipe by Chef Garrett Berdan, RD 
Updated October 9, 2011 





Where are you headed?  



School District 

  2008 2009 2010 2011 2012 

Revenue     1,798,543.00       1,847,403.00     2,074,037.00       2,051,832.00     2,045,666.00  

            

Food         671,243.00           759,334.00         674,804.00           754,759.00        845,756.00  

            

Supplies         125,778.00           104,254.00           91,705.00           108,181.00        106,694.00  

Salaries         724,463.00           765,067.00         761,450.00           765,753.00        786,724.00  

Fringe         221,868.00           221,780.00         215,030.00           229,690.00        239,309.00  

Equipment           11,320.00                9,649.00           13,448.00             22,428.00           79,591.00  

            

Net               (247.00)          (52,766.00)        276,193.00           116,011.00        (59,526.00) 



  2008 2009 2010 2011 2012 

Food Cost % 37.32% 41.10% 32.54% 36.78% 41.34% 

  

Supply Cost % 6.99% 5.64% 4.42% 5.27% 5.22% 

  

Salary & Fringe % 52.62% 53.42% 47.08% 48.51% 50.16% 

  

Equipment 0.63% 0.52% 0.65% 1.09% 3.89% 

  
Total  Expenses vs. Revenue 
 97.56% 100.69% 84.69% 91.66% 100.61% 



  2008 2009 2010 2011 2012 
            
Average Lunch Participation 2803 2777 2782 2756 2666 

  62.1% 60.8% 60.5% 60.3% 58.0% 

            

Average Breakfast Participation 404 514 558 568 590 

  8.9% 11.3% 12.1% 12.4% 12.8% 

            

ADM 4514 4568 4597 4572 4600 

            

Net               (247.00)          (52,766.00)        276,193.00           116,011.00        (59,526.00) 

            

Net per serving day                   (1.40)                (296.44)            1,560.41                   655.43              (336.31) 

Serving days                       176                         178                       177                         177                       177  

Net per lunch                      0.06                      (0.11)                     0.56                        0.24                   (0.13) 

Per School/day                   (0.12)                  (24.70)                130.03                      54.62                 (28.03) 



Sustainability? 



•Monday though Friday 
•40 hours per week 
•Weekends Off 
•Nights Off 
•Easy Summer Schedule 

March 2006   



 
Six Years to 

Sustainability 
 



 
 
 
 
 
 
 
 

“Everybody wants to be successful,  
nobody wants to do the work.” 



•9,600 students 
•16 Schools 
•$1.5 million from a 
Foundation 
•Four years of hard work 

 
“ It is not as easy 

as it sounds or 
appears.”  

Chef Ann 

www.thelunchbox.org 





School  House #101 

700 Student 
Elementary School 
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School  House #101 

  

Lunch Participation 60% 

Breakfast Participation 25% 

Full Price Meal $2.00 
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$105.00 per day 

 
$525.00 per week 

 
$18,900 per year 



School  House #101 

“ Just raise prices by 25 cents “ 

120 x .25 = $30.00 



School  House #101 

  

“Just cut labor!” •420 Lunches  
•175 Breakfast ( 2 Breakfast = 1 ME) 

•508 meal equivalents 
•At 16 MPLH = 31.75 hours 
                          

•Manager 8 hours 
• Two Operators at 6 hours each 
•Two Operators at 5 hours each 
•One Operator at 4 hours  
 

Total of 34 hours per day  



School  House #101 

  

•Average pay operator $12.50 
•Fringe Benefit cost per hour $3.75 
•Indirect Cost per hour $ 3.25 
             
                  Cost per Hour $19.50 
                              

Potential Savings if we cut four hours  
4 hours X $19.50 = $78.00  

“So do I cut the 4 hour operator.” 



This is how your employee feels.  



School  House #101 

•Daily Revenues of $1,471 per day 
•Manager commits to 1% savings on 
food cost 
 
1% savings = $14.71 per day  



PARTICIPATION 



School  House #101 

  

•Manager commits to   
35 lunches per day . 
  
•AND an increase in the lunch 
price of 25 cents ( from $2.00 
to $2.25) 

•120 full paid meals times 25 cents = $30.00 
per day 
•35 new lunches sold with no increase in labor 
or 75 cents times 35 meals =  $26.25 
                      

$26.25 
$30.00 
$56.25 

 
$56.25 plus $14.71 in food cost savings = 

$70.96  



$105.00 
$34.04 Short 



  

Assumption : after 
costs each additional 
breakfast will bring 
 55 cents to the 
bottom line.  The Manager commits to 

31 more breakfast meals 
per day . 

$17.05 additional dollars – 
we are short $16.99 



THE EXTRA SIX CENTS  
$27.30 per day 

 



Dairy   
1 to 5 cents 
increase per 

carton 

Meats  
Up 6% 

or 
3.2 cents  

The extra 6 
cents can 
disappear 

fast !!!! 



Mission, Vision, Values and Goals 
 starts with who we are and what 
we believe. This drives our 
strategies, our actions, and our 
culture. 



“The food needs to look good, 
taste good, and be good 

……and the kids need to like it.” 
 
 
 

“If the food is good , but kids 
won’t eat it we are creating 

healthy garbage cans.” 



Farmers plow under 30 to 40 % of their crops. 



South Carolina School Food 
Service Purchasing Alliance 
Partnership in Quality 
Purchasing for Our 
Children’s Health 



Parfait Program 



Smoothies 
Program 



Vending Machines 
Program 



Partnerships 

Intel ? 



Winston Churchill : 
The optimist sees 

opportunity in every 
danger; the pessimist 
sees danger in every 

opportunity. 



Marketing School Meals and 
the Impact of Social Media 
 
 

Jean Ronnei,  SNS 
Director, Nutrition and Custodial Services 
Saint Paul Public Schools 
 
 

Fueling the Future: Making School Lunches 
Out of this World! 
 

Wednesday, January 30, 2013 

 

Presenter
Presentation Notes
Have on screen as people get settled.Please keep time for me – need a 15 minute warning.



Jamie Oliver’s Food Revolution 
This is Chicken? 

Presenter
Presentation Notes
Have this play before introducing me.(I’ll be sitting until intro done)

http://www.youtube.com/watch?v=_X-5mk3BcfM
http://www.youtube.com/watch?v=_X-5mk3BcfM


Easy to understand why people 
are so focused on school meals 
• Everyone eats, everyone watches Food Network 
• Obesity epidemic 
• Taxpayer $ 
• 19 – 50% of kids’ daily calories consumed at school      
 USDA Food and Nutrition Service Report, 2001 

 
 

 
 
 

Presenter
Presentation Notes
 School lunch and “lunch ladies” have been the butt of jokes forever. Heroes planning to “save “ school lunch come and go just like Jamie Oliver. I decided several years ago that  we simply can’t sit back and allow others to define us – we must take back our reputations!



Today’s Goals 

 Understand the role media plays in perception 
of school meals 

 Appreciate the various audiences we serve 
 Have you identify what is most marketable in 

your program 
 Provide ideas on how you can market your 

program from easy to complex 
 
 



Media Influences Public Perception! 

 Either show the media 
our best, or they will 
assume the worst 

 Proactive, positive 
media outreach is the 
best way to combat 
negative public 
perception of school 
meals 

Presenter
Presentation Notes
When the media comes in, what will they see?  Hand made signs?  Dirty uniforms, or worse, no uniforms!  Fresh, colorful foods, attractive trays or worn out scratched up ones.  Are the trash cans clean?  Are there posters?  Do they match?  Are they properly hung?  Are they torn? Is the floor clean?  Do staff greet students and do they “sell” the meals?  Do you dump trays of students without $ on account?  Do the lunchroom aides engage students?  My biggest pet peeve is old tape that hasn’t been removed and hand written notes everywhere!  What are yours?  What are your pet peeves?



So why should YOU promote  
your program? 

Either let your local media assume the worst, or 
show them your best! 

Parents care more about 
what is being served in 
their own children’s 
schools than what is going 
on nationwide. 

 

Presenter
Presentation Notes
SNA is raising the profile of school meals in the national media, but in the end, parents want to know what is being served in their local schools, so proactive media outreach in your local community is critical.  Don’t let local reporters assume the worst about school meals – show them your best! 



Underthinking Marketing 

 What do students, parents, community and 
teachers expect from you? 

 Do you need a complex solution or a 
number of simple ones? 

 Ross Shafer, CNIC Speaker suggests we 
“underthink” the problem 

 http://www.youtube.com/watch?v=CVoUE
3WHtLM 

Presenter
Presentation Notes
Ross Shafer was our first general speaker at CNIC this year.  His message really resonated with me.  Sometimes we use sledgehammers to fix a problem when all we needed was a screwdriver.  What can you undert hink?  Engage your staff in your goals.  Don’t tackle everything at once.  It is OK to go slow.  Walk into the cafeteria as if you were a customer – parent, faculty, student.  What do you see?  Be honest with yourself.  Make your list, pick areas to work on that only require the screwdriver!  When I started in Saint Paul, I started with new lunch trays, then uniforms, then elimination of hand written signs, bulletin boards, serving utensils, equipment, banners.  Then this year, Facebook.  

http://www.youtube.com/watch?v=CVoUE3WHtLM
http://www.youtube.com/watch?v=CVoUE3WHtLM


What’s being said -- 
Mommy Bloggers 

 
 

 
 
 
 
 
 

 

Presenter
Presentation Notes
If men and women are different, why do we market to them the same way? Today, women make 80 percent of all purchasing decisions. The time has come, says Faith Popcorn, author of The Popcorn Report and Clicking, two bestselling books on consumer trends, for businesspeople everywhere to realize that you cant succeed in business without successfully marketing to women. Whether you make cornflakes or concrete, pillows or pixels, women should be your chief target. Popcorns prediction: within a decade, the companies that do the best job of marketing to women will dominate every significant product and service category. Popcorn calls this EVEolutiona trend that will redefine the way companies create profitable and lasting relationships with their key consumers women. Using business case studies, cultural signals, statistical data, and in-depth interviews with CEOs, entrepreneurs, and consumers, Popcorn presents the eight essential truths about marketing to women.

http://abcnews.go.com/GMA/video/mommy-bloggers-undercover-school-lunch-fight-14671466
http://abcnews.go.com/GMA/video/mommy-bloggers-undercover-school-lunch-fight-14671466
http://abcnews.go.com/GMA/video/mommy-bloggers-undercover-school-lunch-fight-14671466
http://abcnews.go.com/GMA/video/mommy-bloggers-undercover-school-lunch-fight-14671466
http://abcnews.go.com/GMA/video/mommy-bloggers-undercover-school-lunch-fight-14671466
http://abcnews.go.com/GMA/video/mommy-bloggers-undercover-school-lunch-fight-14671466
http://abcnews.go.com/GMA/video/mommy-bloggers-undercover-school-lunch-fight-14671466
http://abcnews.go.com/GMA/video/mommy-bloggers-undercover-school-lunch-fight-14671466


What’s being said -- 
School Nutrition Association  

 
 
 
 
 
 
 

www.traytalk.org 

Presenter
Presentation Notes
www.TrayTalk.orgTray Talk is the a resource for parents about school meals from the School Nutrition Association. The website features success stories from across the country and showcases the great things going on in schools meals. Check out the FAQ section, it’s great to answer parent questions.  A lot of operators cut and paste areas from the FAQ to email back to parents. You can also link to Tray Talk from you school district website. New this year on Tray Talk is a recipe database of entrees, sides, salads and breakfast foods sourced from schools around the country.  The recipes have been resized for family use and highlight the creative, delicious  and nutritious meals schools are serving.



SPPS Demographics  
39,000 Students 
 100+ languages/dialects 
 73% F/R eligible 

 
Participation  
 62% breakfast 
 79% lunch 

 
Financially Solvent  
 $25 mil budget 
 $3.4 mil fund balance 
 42% food cost 

 
 

 

Nutritional Profile K – 5 Lunch 
630 Calories             870 mg Sodium 

17.78 g Fat (25% of calories) 

4.55 g Saturated Fat (6.5% of calories) 

0 g Trans Fat                

16.43 mg Iron           504.1 mg Calcium 

875 RE Vitamin A    65.15 mg Vitamin C 

 

Presenter
Presentation Notes
 Here’s a bit about SPPS I’ve been at SPPS for 23 years, so know it’s taken a long way to get to where we are. And, we are not doing many of the great things others have tackled. Marketing is a work  in progress -  never done.



Mission Statement & Tagline 
     We create and serve foods that students get excited about! 

Our “healthy hits” are served with respect by a caring staff 
effectively managing resources. 

 
 
 

Eating healthy never tasted so good. 

Presenter
Presentation Notes
 What are you and your program great at and passionate about? Kind to kids? Fast service? Environmentally conscious? Scratch made bread or rolls? Fresh salad bar? We went through a process to identify our talent and passion.  It is captured in our mission statement.



How SPPS makes great food from 
a central kitchen 

 

Cook-chill system of cooking:  
• Hot entrees like lasagna & chili 
• Sauces like Szechuan sauce 
 
 
 
 

Full scale bakery: 
• Whole wheat products  
 like breads, pizza crusts & 

muffins 

Presenter
Presentation Notes
We leverage scratch cooking and baking with our central kitchen.  All 65 schools get the same food to finish.



What happens in SPPS kitchens 
School Kitchens prepare and serve: 
• Breakfast to Go 
• Fruit & vegetable snacks, sandwiches 
• “All you care to eat” fruit & veggie bars 
• Finish entrees, steam veggies 
• Cook rice, heat pasta 

 
 

Presenter
Presentation Notes
Not everything is done at the central kitchen



Drive By Messaging – One Thing 
I Love Campaign 

Presenter
Presentation Notes
 Many years ago we began “advertising” our program by visually linking healthy meals to student success. We just redid out trucks with messaging that matches the District’s Marking plan. It cost $21,000 for 9 vehicles.



Bulletin Boards in Cafeteria 

Presenter
Presentation Notes
We’ve found that a bulletin board is a great way to message to staff and students.  This is a lousy picture I took of our own.  You can purchase ready made ones from Learning Zone Express.  How to:  Staple fabric on top of the bulletin board.  Use a border – your school may have some that you can have!  Post your menus, advertising, nutritional information, translation guides, allergen alerts and recipes.  Most important?  Keep to a color scheme, keep it neat and clean and organized!



Inexpensive Ideas 

Acrylic Holder $4 Labels  $0.01  Brochure Holder $5 

Clips 6/$13 
Acrylic Wall Holders  $10 - 13 

Presenter
Presentation Notes
These items are available in office supply or Hubert’s catalogs.



More Inexpensive Ideas 

Stickers  $7 / 200 

Stock Photos 
         Uniforms 

Presenter
Presentation Notes
 LZE has sold huge #’s of “I tried it” stickers.  Introducing a new food?  Kids love these. You can buy Kid photos! Nothing says more about your program than your employees.  Would you want to eat at a place when employees weren’t neat, clean and appropriately attired?



What’s being said -- 
Saint Paul Public Schools  

 
 
 
 
 
 
 

Applying for awards yields positive press Trade publications create 
credibility 

“Saint Paul’s Nutrition 
Services is a nationally 
recognized program of 
excellence.” 

Presenter
Presentation Notes
When we first began to promote the good things happening in Saint Paul, it felt a bit like bragging.  However, we knew that by doing so, not only would we get parents, faculty and community to recognize the good meals being served, but also pride amongst staff grew enormously!Apply for awards, and say yes to interviews!  



Website 

Presenter
Presentation Notes
 It is almost a requirement in today’s world to have a Facebook presence. No time or expertise?  Find out if the “communications” person or a student group can help. Hire it done!



Themed Cafés 

Presenter
Presentation Notes
This is a picture of a neighboring district.  Our experience is that you can spend a small fortune on equipment and cafeteria upgrades, or you can jazz up existing equipment and space by adding banners, awnings and dressing up serving equipment.  Have more than one cafeteria?  Use the same color scheme at each so your marketing materials and bulletin boards all match.  While it is nice to customize based on school colors, we found that when we did so, it created too many challenges.  We now use same wording, same colors and styles.  All k – 12 friendly.  



Newsletters 
School Office 
Brochures 

Newsletter mailed 
to all SPPS Families 

Faculty 
Brochure 

Presenter
Presentation Notes
Notice how the colors all go together?  Shown here are samples of marketing materials for different audiences.  Describe them.  



Menus - Elementary 

Presenter
Presentation Notes
I will have menus from all grade levels at the Menu Planning session.  Notice again how the colors are consistent with other marketing materials.  You can hire a graphic artist fairly inexpensively to create your look.  We have one that helped us design our posters, menu and design look of flyers and other graphic materials. 



Farm 2 School in Saint Paul 
Vegetables & Fruits 
Apples 
Carrots 
Red Potatoes 
Corn on the Cob 
Broccoli 
Carrots 
Cucumbers 
Peppers 
Onions 
Cabbage 
Zucchini 
Watermelon 
Butternut Squash 
Summer Squash 
Parsnips 
Turnips 
Sugar Snap Peas 
Cranberries 

Meats 

Fresh Chicken Drumsticks 

Ground Turkey 

Ground Bison 

  

Other 

Flour Tortillas 

Tortilla Chips 

Honey 

Pita Bread 

Flax Seed 

Wild Rice 

 

 
Farmer Vince 

 

$260,000 Local / Regional 
Product 

 

 

 

Ferndale Farms 

Presenter
Presentation Notes
 Local products can save you $ and bring in new fund products at harvest time. Not only is F2S hot right now, it is a gold mine for marketing. Bring in a farmer to talk to kids Set up a display of products Invite Parents



Media Photos vs. Reality 
 

Spaghetti & meatballs, sautéed 
peppers & onions, whole wheat 
garlic bread, all you care to eat 
fruits & veggies, milk. 

Egg roll and fried rice, corn & 
Edamame salad, sautéed peppers & 
onions, all you care to eat fruits 
and veggie bar, milk. 

Presenter
Presentation Notes
 Student story about new meal pattern on right. On left, reality. When media comes in, control the story !!!



 
Today’s Great Tray 
NEW: Chicken Chili 
Whole grain cheesebread 
Local whole grain tortilla chips 
Local green beans 
Banana 
Black bean & corn salad 
Fresh veggies & salad greens 
Choice of milk 

 

What’s being said on:   

Judy W This is fantastic. I know many 
children who would love it. To previous 
poster, my children came home every 
night to a balanced cooked meal. I was a 
working single (24/7) mother and raised 
three boys. My boys typically asked to 
take their lunch, since they didn't like 
what was served at school. 

Jerolyn P If kids would eat like this from 
birth, there would not be an obesity 
epidemic! 

Sandra T Looks good! 

Jennifer L Wow! that looks Good. 

Kathy W Yeah for a healthy Minnesota! 

Amy B Love the changes you're making! 
Keep up the great work. This looks a 
whole lot different than the lunches I 
used to eat.  

Presenter
Presentation Notes
97% of 10th graders use Facebook! We’ve chosen not to have our own Facebook page as we don’t have the staff time to devote to it.  We did post on our districts site for the first month of school to combat the negative media attention to the starving athletes story!  Now, we post only when we have a new menu item or story to tell such as a taste test event.  

https://www.facebook.com/judy.winkleman
https://www.facebook.com/jerolyn.page
https://www.facebook.com/jerolyn.page
https://www.facebook.com/jerolyn.page
https://www.facebook.com/sandra.thimgan
https://www.facebook.com/jennifer.lovins
https://www.facebook.com/kathy.ward.750
https://www.facebook.com/amysbryant


Open Houses, Parent Fair, 
Community Events 

Banner   $30 

Tablecloth  $ 1 

Sign holders  $ 5 

Bowl of apples  $ 5 

Smiles   Free 

Presenter
Presentation Notes
Our marketing efforts this year included required open houses at all schools.  We created a standard “booth” with materials sent to each cafeteria supervisor that included menus, applications, local apples, nutrition information.  Above is a banner we had printed.  We gave the printer the photos, logos and text and they printed 70 banners for us to give to each school to roll up and pull out as needed.  



Secret Diner Program 

Presenter
Presentation Notes
 The Secret Diner Program is a great way to get advice on needed changes, and market that you care about quality and service. We hired a part time restaurant critic for $25 / review.Critic’s assessments:“The secret diner chose a fish sandwich in order to compare it with the chicken sandwich.  The kids all gave the food at Expo an enthusiastic recommendation and rattled off their favorites.  These guys were also scarfing their broccoli and cheese lit it was candy.”“Even if Highland isn’t easy on the eyes, it’s not a bad place to eat.  Fresh salads were displayed, the chicken patties are served hot, students praised the chili and staff who lined up took advantage of the toppers, lettuce, carrots, zucchini, pita bread, orange slices and apple slices.  A student eating chili at my table had added cheese and onions from the serving line and stated she likes the cheesebread  better than corn bread.  I objected that this could not be true, but she stuck to her position.  I still miss corn bread.”“Where to begin?  First, let me note some improvements.  At last year’s visit, I noted topper bars were empty of many things and not restocked.  Students stated this was typical.  Everything was stocked this time, and the students I sat with sated that when stuff runs out, they now go to kitchen staff and ask for more and have not trouble getting what they need.”



Karen PAC Meeting 

Presenter
Presentation Notes
We had tried to get input from families, but found that getting a diverse group of parents for focus groups was difficult and often failed.  By working with the Office of Family and Community Engagement, we were able to tell our story to many families that we didn’t hear from!  With 100 languages and dialects spoken, it was important to have these new families trust that we care about their children and their health.  (Pork example)



 
 
 
 
 
 
 

Kare 11 – Back to Class New Healthier Lunch Menu 

Local Media 

Presenter
Presentation Notes
Here is an example of a planned media event.  We worked with our Communications Department to create a press release about the new meal pattern.  Take advantage of the communications person, as they are always looking for stories that are feel good and shed a positive light on the District.

http://www.kare11.com/news/article/989677/14/Back-to-class-New-healthier-lunch-menu


Resources 

 
 School Nutrition Association 
 Learning ZoneXpress (LZE) 
 888-455-7003 
 www.learningzonexpress.com 

 Hubert Food Merchandising 
 866.482.4357  
 www.hubert.com 



 
 
 Social media how-to guide 
 Public Service Announcement  
 Flyers that can be customized 
 National School Breakfast Week 
 Artwork 
 Activity Sheets 
 Press release  
 Menus 

 PR tools (talking points, media tips etc…) 
 Tray Talk website for parents  

www.schoolnutrition.org/PR 

Resources from SNA 

Insert logo 
here! 

Presenter
Presentation Notes
Many marketing tools that can be customized for your district are available from SNA. These include press releases, talking points, a new PSA that appeared on Chopped on the Food Network, breakfast week promotional tools, and a backpack brochure to send home to parents about the new nutrition standards. All available at www.schoolnutrition.org/PR. 



 
 
 Create a marketing plan for your program 
 Principles of marketing 
 Target audience 
 Marketing mix and message communication 
 Budget, evaluation and timeline 
 Sample marketing plans 
 Ideas for training staff on marketing 

 

 
www.schoolnutrition.org/Marketing101 

Marketing 101 Online Course 

Presenter
Presentation Notes
Marketing 101 is approved for 4 hours in Key Area 4 Communications/Marketing for the School Nutrition Association’s (SNA) Certification Program.This course also qualifies as 4 Continuing Education Units (CEUs), which may be used toward certification renewal.After you have finished the Marketing 101 online course, you can access the Marketing 101 Training Course Pack.The course pack is a series of 8 lessons. Each lesson includes one lesson plan, PowerPoint deck, group activity sheet, employee handout, case study, and quiz.The employee materials are available in Spanish and English.Cost $65 for online courseCost $100 for online course + English staff training packCost $110 for online course + staff training packs in English and Spanish



Thank You! 

 
 
 

Jean Ronnei, SNS 
Director, Nutrition and Custodial Services 
Saint Paul Public Schools 
1930 Como Avenue 
Saint Paul, MN  55108 
651.603.4958 
jean.ronnei@spps.org 
ns.spps.org 
 
 

http://www.ns.spps.org/


  
 
 

School Breakfast  
  

“Raise your hand if you have a student that 
comes to school and sits in your classroom 

hungry every morning “ 



  
   Breakfast contributes less than 20% of daily 

calories, but significant levels of many key 
vitamins and minerals including: 
–Calcium  
–Vitamin D 
–Iron 
–B vitamins 
  

  Importance of School Breakfast 



  
   

  

Breakfast Can Help Kids Perform Better in School 

More positive attitude towards school 
•Less likely to be tardy 
•Less likely to miss class 
•Improved math and reading scores 
•Fewer reported discipline problems  



  
   

Changing lives ……… 



  
   

Percentage of Students Eating Breakfast 
  

80 

5 

15 

Ate Breakfast

Two Breakfast

Skipped Breakfast



  
   

Top 5 Reasons for Eating School 
Breakfast 

 
           Elementary    Middle       High All           
                                                                                                     Students  
Easy/ 
convenient  30.4 39.7 42.6 35.0  
Food is good  41.0 20.0 20.6 32.3  
Being hungry  16.1  29.1 29.0 21.6  
Parents make me  6.4 0.9 0.5 4.0  
No other choice   3.0 5.0 1.3 3.0  
Number of students 356 300 262 918  



  
   

500+ 
Breakfast Meals per day 



  
   

                Elementary Middle High  All Students 
  
Eats breakfast at home  57.4 47.3 42.5 49.6  
No time    18.6 23.1 35.1 25.7  
Never eats breakfast  4.0 13.9 11.9 9.2  
Doesn’t like what is served  5.6 11.3 6.6 7.3  
Monetary reasons   6.4 2.2 4.6 4.8  
#of students   258 395 427 1080  

Top 5 Reasons for Not Eating School Breakfast 
 



  
   

34.1% 

14.9% 

13.7% 

13.4% 

13.1% 

3.4% 

3.0% 

Breakfast Sandwich

Cereal

French Toast, pancake ,waffles

Pastries, Cinnamon Rolls,donuts

Breakfast Pizza

Breakfast Burrito

Eggs/Grits and Eggs

Favorite Breakfast 



  
   

 

What type of breakfast service do you 
offer at your school?  
a. Traditional Cafeteria 
b. Classroom Breakfast 
c. Grab & Go Breakfast 
d. 2ndChance Breakfast 



  
   

Percentage of students Likely to Eat School Breakfast More Often if Served in Classroom 

59.1% 
 



  
   

 
 
 
 
 
 
Classroom Breakfast 
What is it? 
 
•Breakfast is transported directly to the classroom 
•Students eat at their desks, usually in 10 –15 minutes 
•Teachers use the time to take roll, make announcements, collect 
homework, read aloud, or begin the morning lesson 
   



  
   

Grab & Go Breakfast 
What is it? 
•Breakfast is served from carts/kiosks  
•Food is usually: 
–cold 
–wrapped in advance 
–easy to consume and mess free 
–often pre-bagged 
•Students use PINs, swipe cards or tickets 
•Students eat walking to class or at the beginning of class 

…….2nd Chance Breakfast ???? 



  
   

15,400-15,500 

Over 

18,000 



  
   

Common Barriers to School Breakfast 

•Bus schedules 
•Lack of time in school day 
•Opinions that “It’s the parents’ 
responsibility” 
•Lack of staff to prepare and/or supervise 
school breakfast 
•Too expensive 



  
   

What is your biggest challenge to 
implementing alternative breakfast service?  
a.Cost 
b.Teachers 
c.Principals/Administration 
d.Lack of Pre-portioned and/or Pre-wrapped Items 



  
  

 Classroom Breakfast: Challenges 
•Convincing local administration to offer Express Breakfast 
–Concern about cleanup in the classroom 
–Concern about taking up classroom learning and teaching 
time 
•Teachers were skeptical at first  
–Once they see the benefits of students getting a good 
breakfast to start the day, they’re happy with the program 



  
  

Classroom Breakfast: 
Implementation 
1.Purchased kiosks and carts for Express Breakfast 
2.Added pre-packaged items to the menu 
3.Added items that are easy to eat at desks 



  
   

Classroom Breakfast: Results 
•Breakfast participation continues to increase with a system 
average of 32.2%. 
•Breakfast participation is higher in those schools who offer 
Express Breakfast options. 
Administrators have reported a decrease in discipline issues 
and fewer school nurse visits. 

Administrators have 
reported a decrease in 

discipline issues and fewer 
school nurse visits. 



  
  

Classroom Breakfast: Advice for Other Operators 
•Be willing to try different methods –it’s not a one-size-fits-all solution 
•Get buy-in from cafeteria staff and custodial staff 
•Advertise to students and parents –especially to participants of F/R program 

•Keep it simple  



  
  

School Breakfast: Challenges 
•Faced similar challenges as other schools 
•Principals won’t let students eat if their bus comes late 
•Not enough supervision in cafeteria 

•Not “cool” to eat school breakfast in the 
secondary schools 
•Higher economic schools where students are 
eating breakfast at home 

Super Hero Day 



  
  

Seeking Solutions to Low 
Breakfast Participation 
•Social marketing 
–Met with all of the stakeholders 

•Get in touch with customers –
principals and elementary and secondary students 
•Parents interest in breakfast 
•Participatory Bids 
•Students preference testing 

Taste Test 



  
  

Growing School Breakfast: Advice for Other Operators 
•Treat it as a business 
•List your assets and your competitors 
•Look for partners and recognize your competition’s goals 
•You are working to support the schools 



  
  

Summary 
There’s not a one-size-fits-all solution 

•Get buy-in from principals, teachers, cafeteria staff, and custodial 
staff 
•Serve simple, pre-packaged, pre-plated or portable items to help 
move lines faster 
•Stick with popular breakfast items 
•Advertise to students and parents 
•Treat breakfast expansion as a business 
•Assess your competition 
•Keep it simple  
 

HAVE FUN!!!!! New  
Food Service 
Supervisor ? 



Thank you ! 







Winter Conference 2013 

Farm to School, Produce, and GAP Information 

Farm to School  
Jed Christenson, Marketing & Development Director 
State of Utah 
Department of Agriculture and Food 
350 North Redwood Road 
PO Box 146500 
Salt Lake City UT  84114-6500 
801-538-7108 office 
801-538-9436 fax 
jedchristenson@utah.gov 
 
Utah’s Own 
www.utahsown.org 
 Locate Utah made food products 
 
Produce App 
www.specialtyproduce.com 
 Locate produce easily with storage, shelf life, types, season availability, and nutritional 
information 
 
Fresh Produce Standards Guide 
Muir Copper Canyon Farms 
Carla Vogl, Sales/Wellness Coordinator 
951 South 3600 West 
Salt Lake City UT  84104 
801-908-1068 direct 
801-322-1640 fax 
cvogl@coppercanyonfarms.com 
 
GAP Certification/Farm to School Food Safety 
http://www.fns.usda.gov/cnd/F2S/faqs_safety.htm 
 
National GAPs Web Links 
http://www.gaps.cornell.edu/weblinks.html 
 
Best Practices:  Handling Fresh Produce in Schools 
http://www.fns.usda.gov/fns/safety/pdf/best_practices.pdf 
 
Cooperative Extension Map 
http://www.csrees.usda.gov/Extension/ 
 Contact local extension office for resources on school gardens. 
 
 
 

mailto:jedchristenson@utah.gov
http://www.utahsown.org/
http://www.specialtyproduce.com/
mailto:cvogl@coppercanyonfarms.com
http://www.fns.usda.gov/cnd/F2S/faqs_safety.htm
http://www.gaps.cornell.edu/weblinks.html
http://www.fns.usda.gov/fns/safety/pdf/best_practices.pdf
http://www.csrees.usda.gov/Extension/


Making the Most of Menu 
Planning -- 
The Healthy Hits Process  
 
 

 
 
Jean Ronnei,  SNS 
Director, Nutrition and Custodial Services 
Saint Paul Public Schools 
 
 

Fueling the Future: Making School Lunches 
Out of this World! 
 

Wednesday, January 30, 2013 

 

Presenter
Presentation Notes
Introduce myself.



Today’s Goals 

 How the Healthy Hits process works 
 Menu planning rules to live by 
 Menu planning considerations 
 Why menu planning is the key to financial 

success and program excellence 
 Steps to take to be a better menu planner 
 

 
 
 
 



SPPS Programs / Operation Style 

 Cook/Chill Central Kitchen 
 Ship out once daily 
 Make from scratch items such as…. 

 Fresh made wraps and sandwiches 
 Sauces, soups, lasagna, pasta 
 WW Breakfast breads, pizza crusts  
 WW French bread - daily 
 WW Crisps, Cookies 

 Breakfast to Go 
 FFVP - 26 Schools 
 After School Snack Programs 
 “Summer Program Sponsor 
 “Unlimited” Choice (salad) Bars 

 



How SPPS makes great food from 
a central kitchen 

 

Cook-chill system of cooking:  
• Hot entrees like lasagna & chili 
• Sauces like Szechuan sauce 
 
 
 
 

Full scale bakery: 
• Whole wheat products  
 like breads, pizza crusts & 

muffins 

Presenter
Presentation Notes
Repeat



What happens in SPPS kitchens 
School Kitchens prepare and serve: 
• Breakfast to Go 
• Fruit & vegetable snacks, sandwiches 
• “All you care to eat” fruit & veggie bars 
• Finish entrees, steam veggies 
• Cook rice, heat pasta 

 
 

Presenter
Presentation Notes
Repeat



Menus - Elementary 

Presenter
Presentation Notes
You’ve received menus to help set the stage for the menu planning process for SPPS.Notice we’ve carried the color scheme and health messages throughout our program.  All but items such as raw fruits and veggies have gone through the Healthy Hits Process.



Recipe Submission or New 
Product 

Ex: Teriyaki Chicken & Edamame 

Is this healthy? 

 The “Healthy Hits” Process 
 
 
 

YES! 
Do we think it will 
be a hit with kids? 

Presenter
Presentation Notes
Why use a formal process? Salespeople we like Someone else serves the items One of our staff suggests a recipeExamples: Salmon Loaf Breaded Chicken Tenders Cream of Broccoli SoupWe may ask for a sample of the item if someone has a recipe to try



Analyze Cost Per Serving 

Is it $0.60 or 
less per 
serving? 

     The Healthy Hits Process 

YES! 
$0.28 per half cup 

Can we really afford to serve Caviar? 

Yes! Not every student will take it You 
may be able to offer more expensive 
seasonal fruits/veggies, grains and 
other healthy items after all when you 
consider this truth. 

Presenter
Presentation Notes
 This step keeps you from wasting time on all the rest ! Don’t test product without all the information.



Analyze nutritional profile 

Does it meet or exceed 
USDA requirements for 

calories, fat and nutrients? 

The Healthy Hits Process 

YES! 

Presenter
Presentation Notes
 You may care about “clean labels.” What about allergens ?



Pilot at a school 
Is there positive feedback 
from students and staff? 

Taste tests & Focus 
Groups too! 

The Healthy Hits Process 

YES! NO 
Celebrate the flops, 

at least you’re trying! 



Have the students try it! 
•Post signs the day before to get  
students & staff excited 
•Serve up sample cups in the lunch line 
•Allow students to vote with their sample 
cup 
Students are full of opinions and ideas for 
how to improve upon the sample! 

The Healthy Hits Process 
School Taste Tests 



It’s a Healthy Hit! 
Teriyaki Chicken & Edamame 

The Healthy Hits Process 

Presenter
Presentation Notes
 This recipe was taken from Food Management Magazine. It uses Brown rice, frozen edamame and diced commodity chicken. Needed to teach staff and kids how to pronounce Edamame.



Can it be produced 
on a large scale in 
the Nutrition Center 

and/or in school 
kitchens? 

The Healthy Hits Process 
Small and large batch tests 

YES! 

Presenter
Presentation Notes
 We looked at homemade Teriyaki sauce vs. pre-made. Could ingredients be sent separately?	Rice	Chicken	Sauce	Frozen Edamame



What is your biggest menu 
planning frustration? 

 
 
 
 
 
 

Take five minutes in your group to discuss. 



Rules to Live By in Menu 
Planning 
 Just because they make it doesn’t mean you 

should buy it! 
 Borrow from your colleagues 
 Use commodities fully – unless…. 
 It’s expensive, but won’t use much.  Will it 

make a good impression, meet a niche market?   
 Keep low inventory – use same items different 

ways 
 Color, texture 
 Get student acceptance up front 



Ideas to Meet New Standards  
 

 Plan your Plan! 
 Pick “low hanging” fruit first 
 Introduce big changes at start of year 
 Get staff buy-in 
 Try new recipes, but not crazy ones 
 Market the good reasons for the changes 
 Remember – students won’t be hungry if they eat 

their fruits and veggies! 
 Just because someone thinks an idea is good, don’t 

jump in without testing 

 

 



Ideas to Meet New Standards – 
Breakfast 

 Offer limited choices 
 Whole grain, low sugar cereals are 

available from many vendors 
 Purchase or make smaller size muffins or 

use breakfast breads – add in carrots, 
whole wheat, flax 

 Do wraps w/ whole grain tortillas 
 Protein rich items – eggs, yogurt 
 Offer fruit and juice, start w/ lower cost 
 Test out B2G 

 

 



We are a Nickel & Dime 
Business 
 Saving just a nickel or dime per menu adds 

up to big savings 
 Menu planning is a complex business - 
 What has students drawn to a certain menu? 
 How many of an item will students choose? 
 If food cost is low for an item, can you afford to 

have lower participation? 
 If an item is very popular and cost is on high 

side, can you pair with lower cost items? 
 Did you utilize commodities? 

 



Analyze Food Costs 
Orange County Public Schools 
 Per component 
 Per meal/ per average meal 
 Total # of components taken by students 
 Waste 
 Staff meals 
 Left overs 
 And so, the menu is center stage 

Presenter
Presentation Notes
Average number of components – differs per schoolIdentify all that can be controlled: Total # of components taken, staff meals, wasteI learned early – the menu can bring the crowd, or it can keep them away 



Added Cost 
Orange County Public Schools 

Choice of 
menu costs 

# of meals 
served 

Cost per meal 
x # of meals   

Choice of 
menu costs 

# of 
meals 
served 

Cost per 
meal x # 
of meals   

1.08 500 540.00 1.08 540 583.2 
1.25 300 375.00 0.93 125 116.25 
1.1 200 220.00 1.11 220 244.2 

1,000 $1,135     885 $943.65   

$191.35 Difference 



Revenue 
Orange County Public Schools 

# of 
meals 
served     Revenue   

# of meals 
served       

1,000 885   

40% Free 2.92 1168 540 1576.8   

10% Reduced 2.52 252 125 315   

50% Paid 2.83 1415 220 622.6   

  
Total 
Revenue   2835     2514.4   $320.6 



Big Picture – Customer Satisfaction 
Orange County Public Schools 
 
 Choose lower cost: save $191 per day, 1,000 

students goes down to 885 students 
 Choose better product:  Increase revenue by 

$320 per day 



Commodities = Exact Product Customers Want 
Orange County Public Schools 

New Items Using Commodity 

New Item 
Commodity 

Price 
Commercial 

Price 
Savings per 

Case 
Total Cases 

Used 
Total Savings 

 
Ham & Cheese 
Sandwich $24.09 $33.64 $9.55 1156 $11,039.80 

Deli, Flatz Italian $24.15 $28.85 $4.70 623 $2,928.10 
Sunrise Twist 
Breakfast Sand $79.71 $90.99 $11.28 754 $8,505.12 
Chicken Curry $51.13 $63.41 $12.28 737 $9,050.36 

BBQ, Pulled Pork $29.26 $54.02 $24.76 1427 $35,332.52 

$117,743.85 



Our Next Steps after revising our 
menus  
 Future goals… 

 Reduce students’ use of Ranch Dressing 
 Eliminate rest of processed potatoes 
 Increase use of F2S produce and other 

products 
 Replace more canned vegetables with 

frozen and fresh when price allows 
 Expose students to more fruits and 

veggies through FFVP and only on 
unlimited Choice Bar when price allows 

 Replace high sodium ingredients with 
fresh herbs and spices 

 Expand Smart Cookies to an oatmeal 
raisin variety 

 Bring back French bread and brown rice 
to meet calories 
 

 

 
 Watch participation 

 Overall participation didn’t 
drop even though…. 
 No more Tots 
 No foot longs 
 No syrup 
 

 HS Menu dropped  only 1% 
after we…. 
 No fries 
 Hamburgers offered less often 
 No breaded Chix Patties, 

Nuggets or Ribiques 
 No extra French bread and 

brown rice 



What Steps to Take 
 Set aside time to plan the plan! 
 Decide on what you need to change in how 

you do menu planning 
 Spend more time on it? 
 Analyze menus for cost, participation, 

commodity use? 
 Develop a Healthy Hits process? 
 Create a menu development team? 

 Let your staff know what the plan is & why 
 Celebrate your success and flops!!! 

 
 



Thank You! 

 
 
 

Jean Ronnei, SNS 
Director, Nutrition and Custodial Services 
Saint Paul Public Schools 
1930 Como Avenue 
Saint Paul, MN  55108 
651.603.4958 
jean.ronnei@spps.org 
ns.spps.org 
 
 

http://www.ns.spps.org/


MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

NO SCHOOL

BREAKFAST
Egg & Cheese Tortilla
Apple Wedges 

LUNCH
Chicken Tenders

SIDES
Corn on the Cob 
Fresh Plum
Fresh Veggies & Salad Greens

BREAKFAST
Pumpkin Muffi n
Banana

LUNCH
Beef or Vegetarian Soft Shell Taco
Refried Beans 
Whole Grain Tortilla or Brown Rice
SIDES
Apple Wedges 
Fresh Veggies & Salad Greens

BREAKFAST
Cheese Omelet
Pineapple

LUNCH
Thai Sweet & Sour Chicken
Brown Rice

SIDES
Banana
Fresh Veggies & Salad Greens

BREAKFAST
Banana Chocolate Chip Muffi n
Orange Wedges

LUNCH
Veggie Lasagna 

SIDES
Green Beans 
Cantaloupe 
Fresh Veggies & Salad Greens

BREAKFAST
Lemon Poppyseed Muffi n
Apple Wedges 

LUNCH
Cheese or Veggie Pizza 

SIDES
Corn on the Cob 
Fresh Peach
Fresh Veggies & Salad Greens

BREAKFAST
Egg & Cheese Tortilla
Banana

LUNCH
Turkey Sloppy Joe 
Whole Grain Bun or Brown Rice
SIDES
Coleslaw 
Apple Wedges 
Fresh Veggies & Salad Greens

BREAKFAST
Apple Cinnamon Muffi n
Strawberries

LUNCH
Italian Dunkers with
   Marinara Sauce 
SIDES
Roasted Summer Squash 
Banana
Fresh Veggies & Salad Greens

BREAKFAST
Cheese Omelet
Grapes

LUNCH
Chicken Stew & Mashed Potatoes
Whole Grain French Bread
   or Brown Rice
SIDES
Pears
Fresh Veggies & Salad Greens

BREAKFAST
Banana Chocolate Chip Muffi n
Kiwi

LUNCH
Tomato Soup 
Whole Grain Grilled Cheese
   Sandwich
SIDES
Watermelon 
Fresh Veggies & Salad Greens

BREAKFAST
Pumpkin Muffi n
Apple Wedges 
LUNCH
Teriyaki Chicken, Edamame
   and Brown Rice

SIDES
Broccoli 
Kiwi
Fresh Veggies & Salad Greens

BREAKFAST
Egg & Cheese Tortilla
Banana
LUNCH
Beef or Vegetarian Taco Salad
Refried Beans 
Tortilla Chips or Brown Rice
SIDES
Apple Wedges 
Fresh Veggies & Salad Greens

BREAKFAST
Apple Cinnamon Muffi n
Strawberries
LUNCH
Chicken Chili
Whole Grain Cheesebread
   or Brown Rice
SIDES
Green Beans 
Banana
Fresh Veggies & Salad Greens

BREAKFAST
Cheese Omelet
Mango
LUNCH
Chow Mein with Bok Choy 
Brown Rice

SIDES
Fresh Plum
Fresh Veggies & Salad Greens

BREAKFAST
Lemon Poppyseed Muffi n
Watermelon 
LUNCH
Baked Whole Grain
   Penne Pasta
Whole Grain French Bread
SIDES
Roasted Zucchini 
Orange Wedges
Fresh Veggies & Salad Greens

BREAKFAST
Banana Chocolate Chip Muffi n
Orange Wedges
LUNCH
Quesadilla with Guacamole and
   Fresh Salsa
Refried Beans 
SIDES
Apple Wedges 
Fresh Veggies & Salad Greens

BREAKFAST
Egg & Cheese Tortilla
Banana
LUNCH
Hamburger
Whole Grain Bun or Brown Rice

SIDES
Brussels Sprouts 
Watermelon 
Fresh Veggies & Salad Greens

BREAKFAST
Pumpkin Muffi n
Kiwi
LUNCH
Roasted Chicken Drumstick(s) 
Whole Grain French Bread
Moroccan Rice
SIDES
Banana
Fresh Veggies & Salad Greens

BREAKFAST
Cheese Omelet
Grapes
LUNCH
Meatballs in Marinara Sauce
Whole Grain Spaghetti or
   Brown Rice
SIDES
Green Beans 
Orange Wedges
Fresh Veggies & Salad Greens

BREAKFAST
Apple Cinnamon Muffi n
Pineapple
LUNCH
Fish Patty
Whole Grain Bun or Brown Rice

SIDES
Corn on the Cob 
Cantaloupe 
Fresh Veggies & Salad Greens
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NEW!

NEW!

NEW!
NEW!

NEW!

Allergen Notice
Products have been made at the District’s Nutrition Center or plants where milk, eggs, soy, tree nuts, peanuts, wheat, fi sh, and other ingredients are 
used. For complete allergen and ingredient information, visit ns.spps.org and click on “Ingredient Information” or call 651.603.4950.

Meatless itemContains nuts or peanut butter Locally grown

Choose crunchy veggies!
Red, orange, dark green and starchy 
vegetables and beans will be offered each 
week. 
Choose tasty fruits and veggies from 
the Choice Bar!
Students are encouraged to take as many 
fresh fruits and veggies as they can eat.
Lean proteins and whole grains are 
yummy too!
Meat and vegetarian protein options are 
available each day, and most grains are whole 
grain-rich.
Add a serving of milk!
Students can choose from 1% or skim white 
milk, or skim low-sugar chocolate milk.



Cafeteria Assistants
Part Time Openings

Indrotec is looking for friendly faces to assist in Saint Paul Public Schools’ cafeterias.
Contact Indrotec at 612-977-1401 for more information.

2012-2013 Menu Pricing

LUNCH BREAKFAST EXTRA MILK

PRE-K – 5 $1.90 No cost $0.50

GRADES 6 – 8 $2.10 No cost $0.50

GRADES 9 – 12 $2.20 No cost $0.50

REDUCED-PRICE $0.40 No cost $0.50

ADULT $3.75 $2.00 $0.50

Contact Us
Questions or comments: 651-603-4950 or nacs@spps.org
Free or reduced-price meal application by mail: 651-603-4950 or
   online at http://ns.spps.org/free_reduced_application.html
Pre-pay for meals or check account balances: www.paypams.com

Lunch
OFFERED DAILY:

* Milk (skim, 1%, chocolate skim, lactose-reduced)

* Fresh or reduced-sugar canned fruit

* Fresh veggies including the following (locally grown when
   available): broccoli, carrots, celery, cucumbers, grape tomatoes,
   jicama sticks, onions, pea pods, pepper strips, zucchini sticks

* Salad greens including the following: romaine lettuce, spinach

ALTERNATE ENTRÉE:

Students have the option of choosing a fresh-made wrap
sandwich on a whole grain tortilla as the lunch entrée each day.

Breakfast
OFFERED DAILY:

* Hot or cold entrée

* Fresh fruit

* Low-fat yogurt

* Whole grain cereal

* Whole grain graham crackers

* 100% orange or apple juice

* Milk (skim, 1%, lactose-reduced)
BREAKFAST IS OFFERED AT NO COST TO
ALL STUDENTS AT ALL LOCATIONS.

SEPTEMBER 2012
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FEATURED recipe Moroccan Rice

NUTRITIONAL INFORMATION
PER 1 CUP SERVING

Calories: 180
Total Fat: 1.22 g
Carbs: 39.6 g
Sodium: 182.02 mg
Cholesterol: 0.68 mg
Fiber: 2.64 g

YIELD

Eight 1-cup servings

This colorful and healthful side dish is a perfect accompaniment to simple baked or grilled chicken.

INGREDIENTS

3/4 cup raisins
1/4 cup warm water
1 1/2 cups brown rice
1/8 tablespoon canola oil
1/4 cup diced onion
1 cup diced sweet potato
1/2 teaspoon salt
1/4 teaspoon ground cumin
1/8 teaspoon ground cinnamon
1/4 teaspoon ground cayenne pepper
1/2 teaspoon ground ginger
1/8 teaspoon ground black pepper
1/2 cup low-fat vanilla yogurt
1 1/2 cups raw spinach, chopped

DIRECTIONS

Soak raisins in warm water in a small bowl.
Cook brown rice according to package directions.
In a large skillet over medium high heat, saute onions and 
sweet potatoes in oil until soft.
Add salt, cumin, cinnamon, cayenne pepper, ginger and 
black pepper to skillet and stir to combine.
Drain raisins.
Add yogurt, raisins, spinach and cooked rice to onion and 
sweet potato mixture and stir gently to combine.
Cook over low heat until hot and spinach is slightly wilted.
Serve and enjoy!

Mission Statement
We create and serve foods that students get 
excited about! Our “healthy hits” are served 
with respect by a caring staff effectively
managing resources.

2012 Board of Education  Jean O’Connell, Chair  •  Elona Street-Stewart , Vice Chair

Mary Doran, Clerk  •  Keith Hardy, Treasurer  •  Anne Carroll, Director  •  John Brodrick, Director

Louise Seeba, Director  

Superintendent Valeria S. Silva

Saint Paul Public Schools is an equal opportunity provider.



MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY OFFERED DAILY

NO SCHOOL

DAILY DISH
All-Beef Hot Dog with Toppings
Whole Grain Bun or Brown Rice
Corn on the Cob 
MINNESOTA GRILLE
BBQ Chicken Sandwich
Whole Grain Bun or Brown Rice
Roasted Potatoes 
SIDES
Fresh Plum
Fresh Veggies & Salad Greens

DAILY DISH
Italian Dunkers with
   Marinara Sauce 
Roasted Carrots 
MINNESOTA GRILLE
Build a Sandwich
Potato Salad

SIDES
Apple Wedges 
Fresh Veggies & Salad Greens

DAILY DISH
Pizza on Whole Grain Crust
Broccoli 

MINNESOTA GRILLE
Hamburger or Cheeseburger
Whole Grain Bun or Brown Rice
Sweet Potato Fries
SIDES
Banana
Fresh Veggies & Salad Greens

DAILY DISH
Veggie Lasagna 
Green Beans 

MINNESOTA GRILLE
Meatball Marinara Sandwich
Whole Grain Bun or Brown Rice
Green Beans 
SIDES
Cantaloupe 
Fresh Veggies & Salad Greens

MADE TO ORDER
RICE BOWL BAR

Thai Sweet & Sour Chicken
   or Szechuan Chicken
Brown Rice
Fresh Fixings

GOOD TO GO
MAINS
Chicken Caesar Salad *
Chef Salad *
Asian Noodle Salad
Whole Grain 
   PB&J Sandwich 

   
and Cheese Stick

SIDES
Fresh Fruit and Veggies

DAILY DISH
Egg Roll and Fried Rice
Corn on the Cob 

MINNESOTA GRILLE
Hamburger or Cheeseburger
Whole Grain Bun or Brown Rice
Sweet Potato Fries
SIDES
Fresh Peach
Fresh Veggies & Salad Greens

DAILY DISH
Pizza on Whole Grain Crust
Coleslaw 

MINNESOTA GRILLE
BBQ Chicken Sandwich
Whole Grain Bun or Brown Rice
Roasted Potatoes 
SIDES
Apple Wedges 
Fresh Veggies & Salad Greens

DAILY DISH
Chicken Chili
Whole Grain Cheesebread
Green Beans 
MINNESOTA GRILLE
Build a Sandwich
Potato Salad

SIDES
Banana
Fresh Veggies & Salad Greens

DAILY DISH
Hmong Beef Fried Rice with
   Fresh Fixings

MINNESOTA GRILLE
Hamburger or Cheeseburger
Whole Grain Bun or Brown Rice
Sweet Potato Fries
SIDES
Pears
Fresh Veggies & Salad Greens

DAILY DISH
All-Beef Hot Dog with Toppings
Whole Grain Bun or Brown Rice
Broccoli 
MINNESOTA GRILLE
Pulled BBQ Turkey Sandwich
Whole Grain Bun or Brown Rice
Cinnamon Apples
SIDES
Watermelon 
Fresh Veggies & Salad Greens

MADE TO ORDER
TACO BAR

Taco Beef or Fajita Chicken
Refried Beans 
Whole Grain Tortilla,
   Tortilla Chips or Brown Rice
Fresh Salsa
Fresh Fixings

GOOD TO GO
MAINS
Chicken Caesar Salad *
Chef Salad *
Yogurt Parfait *
Whole Grain 
   PB&J Sandwich 

   
and Cheese Stick

SIDES
Fresh Fruit and Veggies

DAILY DISH
Chicken Stew
Whole Grain Biscuit or
   Brown Rice
MINNESOTA GRILLE
Hamburger or Cheeseburger
Whole Grain Bun or Brown Rice
Sweet Potato Fries
SIDES
Kiwi
Fresh Veggies & Salad Greens

DAILY DISH
Chicken Tortilla Bake
Broccoli 

MINNESOTA GRILLE
BBQ Chicken Sandwich
Whole Grain Bun or Brown Rice
Roasted Potatoes 
SIDES
Apple Wedges 
Fresh Veggies & Salad Greens

DAILY DISH
Egg Roll and Fried Rice
Green Beans 

MINNESOTA GRILLE
Build a Sandwich
Potato Salad

SIDES
Banana
Fresh Veggies & Salad Greens

DAILY DISH
Tomato Soup  and
   Whole Grain Grilled Cheese
   Sandwich
MINNESOTA GRILLE
Hamburger or Cheeseburger
Whole Grain Bun or Brown Rice
Sweet Potato Fries
SIDES
Fresh Plum
Fresh Veggies & Salad Greens

DAILY DISH
Fish Patty
Whole Grain Bun or Brown Rice
Coleslaw 
MINNESOTA GRILLE
Turkey Sloppy Joe 
Whole Grain Bun or Brown Rice
Green Beans 
SIDES
Orange Wedges
Fresh Veggies & Salad Greens

MADE TO ORDER
PASTA BAR

Whole Grain Spaghetti, 
Rigatoni  
   or Brown Rice
Marinara Sauce 
Meatballs or Diced Chicken
Fresh Fixings

GOOD TO GO
MAINS
Chicken Caesar Salad *
Chef Salad *
Greek Chicken Salad *
Whole Grain 
   PB&J Sandwich 

   
and Cheese Stick

SIDES
Fresh Fruit and Veggies

DAILY DISH
Chicken & Gravy, Mashed Potatoes
Whole Grain French Bread or
   Brown Rice
MINNESOTA GRILLE
Hamburger or Cheeseburger
Whole Grain Bun or Brown Rice
Sweet Potato Fries
SIDES
Apple Wedges 
Fresh Veggies & Salad Greens

DAILY DISH
All-Beef Hot Dog with Toppings
Whole Grain Bun or Brown Rice
Brussels Sprouts 
MINNESOTA GRILLE
BBQ Chicken Sandwich
Whole Grain Bun or Brown Rice
Roasted Potatoes 
SIDES
Watermelon 
Fresh Veggies & Salad Greens

DAILY DISH
Roasted Chicken Drumsticks 
Whole Grain French Bread
Moroccan Rice
MINNESOTA GRILLE
Build a Sandwich
Potato Salad

SIDES
Banana
Fresh Veggies & Salad Greens

DAILY DISH
Pizza on Whole Grain Crust
Green Beans 

MINNESOTA GRILLE
Hamburger or Cheeseburger
Whole Grain Bun or Brown Rice
Sweet Potato Fries
SIDES
Orange Wedges
Fresh Veggies & Salad Greens

DAILY DISH
Italian Dunkers with
   Marinara Sauce 
Corn on the Cob 
MINNESOTA GRILLE
Meatball Marinara Sandwich
Whole Grain Bun or Brown Rice
Corn on the Cob 
SIDES
Cantaloupe 
Fresh Veggies & Salad Greens

MADE TO ORDER
RICE BOWL BAR

Orange Chicken 
   or Chicken Chow Mein
Brown Rice
Fresh Fixings

GOOD TO GO
MAINS
Chicken Caesar Salad *
Chef Salad *
Apple Chicken Salad *
Whole Grain 
   PB&J Sandwich 

   
and Cheese Stick

SIDES
Fresh Fruit and Veggies
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Allergen Notice
Products have been made at the District’s Nutrition Center or plants where milk, eggs, soy, tree nuts, peanuts, wheat, 
fi sh, and other ingredients are used. For complete allergen and ingredient information, visit ns.spps.org and click on
“Ingredient Information” or call 651.603.4950.

Meatless itemContains nuts or peanut butter Locally grown

* Served with a whole grain breadstick

* Served with a whole grain breadstick

* Served with a whole grain breadstick

* Served with a whole grain breadstick

NEW!

NEW!

NEW!

Menu subject to change due to market conditions and/or product availability.

SECONDARY:  Central Senior High School, Como Park Senior High School, Harding Senior High School,
Highland Park Middle and Senior High, Humboldt Secondary School, Johnson Senior High School
and Washington Technology Magnet



Daily Dish
A different entree is offered each day and is served with a variety of sides,
fresh fruits and vegetables.

Minnesota Grille
Entrees may include a BBQ chicken sandwich, hamburger, cheeseburger or 
specialty hot sandwich on a whole grain bun or a Build a Sandwich option with 
a variety of sliced meat, cheese, and whole grain bread. All entrees are served 
with a variety of sides, fresh fruit and vegetables.

Made to Order
A different theme is featured each week. Students are able to customize their meal 
and choose from a variety of fresh toppings, sides, fresh fruit and vegetables.

Good to Go
Students can choose one main item, three sides and milk to create a complete 
meal.

SEPTEMBER 2012

Breakfast
ENTRÉES INCLUDE:

* Egg & cheese tortilla

* Cheese omelet

* Homemade whole grain muffi ns

* Breakfast smart cookie

OFFERED DAILY:

* Fresh fruit

* Low-fat yogurt

* Whole grain cereal

* Whole grain graham crackers

* 100% orange or apple juice

* Milk (skim, 1%, lactose-reduced)

BREAKFAST IS OFFERED AT NO COST TO
ALL STUDENTS AT ALL LOCATIONS.

Mission Statement
We create and serve foods that students get 
excited about! Our “healthy hits” are served 
with respect by a caring staff effectively
managing resources.

SAINT PAUL PUBLIC SCHOOLS
SECONDARY menu

FEATURED recipe

v.FINAL NUTRITION SERVICES   |   SAINT PAUL PUBLIC SCHOOLS   |   ns.spps.org   |   651-603-4950

2012 Board of Education  Jean O’Connell, Chair  •  Elona Street-Stewart , Vice Chair

Mary Doran, Clerk  •  Keith Hardy, Treasurer  •  Anne Carroll, Director  •  John Brodrick, Director

Louise Seeba, Director  

Superintendent Valeria S. Silva

Saint Paul Public Schools is an equal opportunity provider.

2012-2013 Menu Pricing 
     

LUNCH BREAKFAST EXTRA MILK

PRE-K – 5 $1.90 No cost $0.50

GRADES 6 – 8 $2.10 No cost $0.50

GRADES 9 – 12 $2.20 No cost $0.50

REDUCED-PRICE $0.40 No cost $0.50

ADULT $3.75 $2.00 $0.50

Contact Us
Questions or comments: 651-603-4950 or nacs@spps.org
Free or reduced-price meal application by mail: 651-603-4950 or
   online at http://ns.spps.org/free_reduced_application.html
Pre-pay for meals or check account balances: www.paypams.com
Employment: Contact Introtec at 612-977-1401 for more information

Moroccan Rice

NUTRITIONAL INFORMATION
PER 1 CUP SERVING

Calories: 180
Total Fat: 1.22 g
Carbs: 39.6 g
Sodium: 182.02 mg
Cholesterol: 0.68 mg
Fiber: 2.64 g

YIELD

Eight 1-cup servings

This colorful and healthful side dish is a perfect accompaniment to simple baked or grilled chicken

INGREDIENTS

3/4 cup raisins
1/4 cup warm water
1 1/2 cups brown rice
1/8 tablespoon canola oil
1/4 cup diced onion
1 cup diced sweet potato
1/2 teaspoon salt
1/4 teaspoon ground cumin
1/8 teaspoon ground cinnamon
1/4 teaspoon ground cayenne pepper
1/2 teaspoon ground ginger
1/8 teaspoon ground black pepper
1/2 cup low-fat vanilla yogurt
1 1/2 cups raw spinach, chopped

DIRECTIONS

Soak raisins in warm water in a small bowl.
Cook brown rice according to package directions.
In a large skillet over medium high heat, saute onions and 
sweet potatoes in oil until soft.
Add salt, cumin, cinnamon, cayenne pepper, ginger and 
black pepper to skillet and stir to combine.
Drain raisins.
Add yogurt, raisins, spinach and cooked rice to onion and 
sweet potato mixture and stir gently to combine.
Cook over low heat until hot and spinach is slightly wilted.
Serve and enjoy!



MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY

NO SCHOOL

DAILY DISH
All-Beef Hot Dog with Toppings
Whole Grain Bun or Brown Rice
Corn on the Cob 
MADE TO ORDER
Szechuan Chicken
Fresh Fixings & Brown Rice

SIDES
Fresh Plum
Fresh Veggies & Salad Greens

DAILY DISH
Pizza on Whole Grain Crust
Roasted Carrots 

MADE TO ORDER
Szechuan Chicken
Fresh Fixings & Brown Rice

SIDES
Apple Wedges 
Fresh Veggies & Salad Greens

DAILY DISH
Hamburger
Whole Grain Bun or Brown Rice
Broccoli 
MADE TO ORDER
Szechuan Chicken
Fresh Fixings & Brown Rice

SIDES
Banana
Fresh Veggies & Salad Greens

DAILY DISH
Veggie Lasagna 
Green Beans 
Whole Grain French Bread
MADE TO ORDER
Szechuan Chicken
Fresh Fixings & Brown Rice

SIDES
Cantaloupe 
Fresh Veggies & Salad Greens

DAILY DISH
Egg Roll and Brown Rice
Corn on the Cob 

MADE TO ORDER
Beef or Vegetarian Taco Salad
Fresh Fixings & Refried Beans 
Tortilla Chips or Brown Rice
SIDES
Fresh Peach
Fresh Veggies & Salad Greens

DAILY DISH
Turkey Sloppy Joe 
Whole Grain Bun or Brown Rice
Coleslaw 
MADE TO ORDER
Beef or Vegetarian Taco Salad
Fresh Fixings & Refried Beans 
Tortilla Chips or Brown Rice
SIDES
Apple Wedges 
Fresh Veggies & Salad Greens

DAILY DISH
Italian Dunkers with
   Marinara Sauce 
Roasted Summer Squash 
MADE TO ORDER
Beef or Vegetarian Taco Salad
Fresh Fixings & Refried Beans 
Tortilla Chips or Brown Rice
SIDES
Banana
Fresh Veggies & Salad Greens

DAILY DISH
Chicken Stew
Mashed Potatoes
Whole Grain French Bread
MADE TO ORDER
Beef or Vegetarian Taco Salad
Fresh Fixings & Refried Beans 
Tortilla Chips or Brown Rice
SIDES
Pears
Fresh Veggies & Salad Greens

DAILY DISH
Tomato Soup 
Whole Grain Grilled Cheese
   Sandwich
MADE TO ORDER
Beef or Vegetarian Taco Salad
Fresh Fixings & Refried Beans 
Tortilla Chips or Brown Rice
SIDES
Watermelon 
Fresh Veggies & Salad Greens

DAILY DISH
Teriyaki Chicken, Edamame
   and Brown Rice
Broccoli 
MADE TO ORDER
Meatballs in Marinara Sauce
Whole Grain Spaghetti or Brown Rice
Fresh Fixings
SIDES 
Kiwi
Fresh Veggies & Salad Greens

DAILY DISH
Whole Grain Chicken Corn Dog
Roasted Carrots 

MADE TO ORDER
Meatballs in Marinara Sauce
Whole Grain Spaghetti or Brown Rice
Fresh Fixings
SIDES
Apple Wedges 
Fresh Veggies & Salad Greens

DAILY DISH
Chicken Chili
Whole Grain Cheesebread
Green Beans 
MADE TO ORDER
Meatballs in Marinara Sauce
Whole Grain Spaghetti or Brown Rice
Fresh Fixings
SIDES
Banana
Fresh Veggies & Salad Greens

DAILY DISH
Chow Mein with Bok Choy 
Brown Rice

MADE TO ORDER
Meatballs in Marinara Sauce
Whole Grain Spaghetti or Brown Rice
Fresh Fixings
SIDES
Fresh Plum
Fresh Veggies & Salad Greens

DAILY DISH
Pulled BBQ Turkey Sandwich
Whole Grain Bun or Brown Rice
Roasted Zucchini 
MADE TO ORDER
Meatballs in Marinara Sauce
Whole Grain Spaghetti or Brown Rice
Fresh Fixings
SIDES
Orange Wedges
Fresh Veggies & Salad Greens

DAILY DISH
Quesadilla with Guacamole
Fresh Salsa and Refried Beans 

MADE TO ORDER
Orange Chicken
Fresh Fixings & Brown Rice

SIDES
Apple Wedges 
Fresh Veggies & Salad Greens

DAILY DISH
Hamburger
Whole Grain Bun or Brown Rice
Brussels Sprouts 
MADE TO ORDER
Orange Chicken
Fresh Fixings & Brown Rice

SIDES
Watermelon 
Fresh Veggies & Salad Greens

DAILY DISH
Roasted Chicken Drumsticks 
Whole Grain French Bread
Moroccan Rice
MADE TO ORDER
Orange Chicken
Fresh Fixings & Brown Rice

SIDES
Banana
Fresh Veggies & Salad Greens

DAILY DISH
Pizza on Whole Grain Crust
Green Beans 

MADE TO ORDER
Orange Chicken
Fresh Fixings & Brown Rice

SIDES
Orange Wedges
Fresh Veggies & Salad Greens

DAILY DISH
Fish Patty 
Whole Grain Bun or Brown Rice
Corn on the Cob 
MADE TO ORDER
Orange Chicken
Fresh Fixings & Brown Rice

SIDES
Cantaloupe 
Fresh Veggies & Salad Greens

06 07

10 11 12 13 14

17 18 19 20 21

24 25 26 27 28

SECONDARY:  Battle Creek Middle School, Creative Arts High School, LEAP High School,
Murray Junior High School, Open World Learning Community and Ramsey Junior High School SEPTEMBER 2012

NUTRITION SERVICES   |   SAINT PAUL PUBLIC SCHOOLS   |   ns.spps.org   |   651-603-4950

050403 NEW!

NEW!

NEW!

Menu subject to change due to market conditions and/or product availability.

Allergen Notice
Products have been made at the District’s Nutrition Center or plants where milk, eggs, soy, tree nuts, peanuts, wheat, fi sh, and other ingredients are 
used. For complete allergen and ingredient information, visit ns.spps.org and click on “Ingredient Information” or call 651.603.4950.

Meatless itemContains nuts or peanut butter Locally grown

Choose crunchy veggies!
Red, orange, dark green and starchy 
vegetables and beans will be offered each 
week. 
Choose tasty fruits and veggies from 
the Choice Bar!
Students are encouraged to take as many 
fresh fruits and veggies as they can eat.
Lean proteins and whole grains are 
yummy too!
Meat and vegetarian protein options are 
available each day, and most grains are whole 
grain-rich.
Add a serving of milk!
Students can choose from 1% or skim white 
milk, or skim low-sugar chocolate milk.



SEPTEMBER 2012
SAINT PAUL PUBLIC SCHOOLS    
SECONDARY SCHOOL menu       

FEATURED recipe

2012-2013 Menu Pricing
LUNCH BREAKFAST EXTRA MILK

PRE-K – 5 $1.90 No cost $0.50

GRADES 6 – 8 $2.10 No cost $0.50

GRADES 9 – 12 $2.20 No cost $0.50

REDUCED-PRICE $0.40 No cost $0.50

ADULT $3.75 $2.00 $0.50

Contact Us
Questions or comments: 651-603-4950 or nacs@spps.org
Free or reduced-price meal application by mail: 651-603-4950 or
   online at http://ns.spps.org/free_reduced_application.html
Pre-pay for meals or check account balances: www.paypams.com
Employment: Contact Introtec at 612-977-1401 for more information

Daily Dish
A different entree is offered each day and is served with a variety of sides, 
fresh fruits and vegetables.

Made to Order
A different theme is featured each week. Students are able to customize 
their meal and choose from a variety of fresh toppings, sides, fresh fruit and 
vegetables.

OFFERED DAILY:

* Milk (skim, 1%, chocolate skim, lactose-reduced)

* Fresh or reduced-sugar canned fruit

* Fresh veggies including the following (locally grown when available):
   broccoli, carrots, celery, cucumbers, grape tomatoes, jicama sticks,
   onions, pea pods, pepper strips, zucchini sticks 
* Salad greens including the following: romaine lettuce, spinach

Breakfast
ENTRÉES INCLUDE:

* Egg & cheese tortilla

* Cheese omelet

* Homemade whole grain muffi ns

* Breakfast smart cookie

OFFERED DAILY:

* Fresh fruit

* Low-fat yogurt

* Whole grain cereal

* Whole grain graham crackers

* 100% orange or apple juice

* Milk (skim, 1%, lactose-reduced)
BREAKFAST IS OFFERED AT NO COST TO
ALL STUDENTS AT ALL LOCATIONS.

Moroccan Rice

NUTRITIONAL INFORMATION
PER 1 CUP SERVING

Calories: 180
Total Fat: 1.22 g
Carbs: 39.6 g
Sodium: 182.02 mg
Cholesterol: 0.68 mg
Fiber: 2.64 g

YIELD

Eight 1-cup servings

This colorful and healthful side dish is a perfect accompaniment to simple baked or grilled chicken

INGREDIENTS

3/4 cup raisins
1/4 cup warm water
1 1/2 cups brown rice
1/8 tablespoon canola oil
1/4 cup diced onion
1 cup diced sweet potato
1/2 teaspoon salt
1/4 teaspoon ground cumin
1/8 teaspoon ground cinnamon
1/4 teaspoon ground cayenne pepper
1/2 teaspoon ground ginger
1/8 teaspoon ground black pepper
1/2 cup low-fat vanilla yogurt
1 1/2 cups raw spinach, chopped

DIRECTIONS

Soak raisins in warm water in a small bowl.
Cook brown rice according to package directions.
In a large skillet over medium high heat, saute onions and 
sweet potatoes in oil until soft.
Add salt, cumin, cinnamon, cayenne pepper, ginger and 
black pepper to skillet and stir to combine.
Drain raisins.
Add yogurt, raisins, spinach and cooked rice to onion and 
sweet potato mixture and stir gently to combine.
Cook over low heat until hot and spinach is slightly wilted.
Serve and enjoy!

Mission Statement
We create and serve foods that students get 
excited about! Our “healthy hits” are served 
with respect by a caring staff effectively
managing resources.

v.FINAL NUTRITION SERVICES   |   SAINT PAUL PUBLIC SCHOOLS   |   ns.spps.org   |   651-603-4950

2012 Board of Education  Jean O’Connell, Chair  •  Elona Street-Stewart , Vice Chair

Mary Doran, Clerk  •  Keith Hardy, Treasurer  •  Anne Carroll, Director  •  John Brodrick, Director

Louise Seeba, Director  

Superintendent Valeria S. Silva

Saint Paul Public Schools is an equal opportunity provider.



The Right Produce at 
the Right Price 

 
     Carla Vogl, BS, CHES  

The Right Produce 
at the Right Price 



Who Am I? 
• Carla Vogl  
• I have a B.S. in Health Promotion and a 

specialty in stress management  
• I am a Certified Health Education 

Specialist(CHES) 
• I have been working with Copper Canyon 

Farms since October 2012 
• Working with school districts on behalf of 

Copper Canyon Farms 
• Act as a resource for FFVP, FFAVORS, School 

Lunch Program, Breakfast and Snack 
Programs 



Who Are We? 
• William S. Muir- 1850, Settles and farms in 

Bountiful, Utah. Sells produce to workers 
building transcontinental R.R. Active in 
development of Utah and the West. 

• Wallace W. Muir- 1888, continues farming 
and produce business in Bountiful. Pioneers 
the farming of Moapa Valley, Nevada and 
sells first of season produce to markets in 
Utah and East. 1911, co-founder of Growers 
Exchange; Muir family eventually owns 
controlling interest in Growers Market Co.  
 



• Edward O. Muir- 1921, enters produce business 
as E.O. Muir and Co., now produce is packed, 
shipped, and sold locally and nationally. 
Represents large portion of fruit and vegetable 
growing industry in Utah. Farming and shipping 
businesses in Oregon, Idaho, Nevada. Industry 
leader, Chairman of United Fresh Fruit and 
Vegetable Association, 1957. 

•  Edward W. Muir- 1947, enters produce 
business, establishes Muir-Roberts Co., Inc., a 
grower, packer, and shipper of Utah cherries, 
apples, pears, and  and distribution of produce in 
Salt Lake City. President of ,National Onion 
Association 1971, and Chairman of United Fresh 
Fruit and Vegetable Association, 1977. 

 
 
 



•  Phillip R. Muir- 1976 enters produce 
business. Heads onion division. 2000, 
becomes local partner of Pro*Act., 
Completes new distribution center. Changes 
name of distribution company to Muir 
Copper Canyon Farms. 2001, expands 
distribution to Idaho and Wyoming. 2006, 
expands to St.George and parts of Southern 
Utah. 2007, elected Chairman of Pro*Act.  

•  Michael Muir- 2000,enters produce 
business. Mike grew up in the business and 
currently works as the sales manager. 
 
 



Why are we here? 
We share a common goal to: 

• Ensure that our children get fresh, safe and 
healthy produce 

• To Make sure that this produce is handled 
and stored properly 

• To begin to change the palettes of our 
children in order to decrease rising  obesity 
rates among our nations youth population 

• To create colorful and enticing meals that 
will encourage school meal participation 



Fruits and Vegetables”  
“Make Half Your Plate  

 
2010 Dietary Guidelines 



What Will We Be Talking 
About? 

What constitutes the right produce 
• Variety 
• Safe handling and proper storage 
• Buying from reputable sources 

What constitutes the right price 
• Buying seasonally 
• Buying from a reputable distributor 
• The cooperative partnership with your 

distribution partner 
 

 
 
 
 
 



Would You Rather Be On 
Vacation? 

• With many days in the SLC valley being as 
cold  as -11 in the last few weeks I think 

 WE ACTUALLY ARE ON VACATION!!!!! 
 

• My hope is that you will leave here with a 
little more of an understanding of how we 
can work together to ensure the best 
produce for our children!!  



 

 Food Service Distribution 

• Wide Variety of Produce Available 
All Year  
 

• Expert Knowledge of Produce – 
Variety, Value-Added, Seasonality,   
Contract Pricing, Buying Power 
 

• Food Safety: Internal Compliance 
Protocols and Supplier Verification  
 
 
 
 
 





 
Fresh Produce Guide for 
Schools 
 
•Receiving 
 

•Storage 
 

•Handling 
 

•Preparation 
 

•Buying 
 

•Info on over 100 fruits and 
veggies 
 

How We Work With Schools 

Presenter
Presentation Notes
Most schools don’t have the luxury of multiple deliveries a week. Your produce in your school needs to LAST!  This Standards Guide came about in an effort to help our schools give more legs to their produce.  We have had huge success!If our customer handles product correctly they will have a better experience with their produce quality. 



 Receiving Guidelines  

• Always do a thorough evaluation of 
a produce delivery, if possible, in 
the presence of a delivery driver. 

• Open EVERY case 
• Reject inferior produce at time of 
delivery 

• Get in the cooler as quickly as 
possible! 

 

Presenter
Presentation Notes
For every 10 degrees increase in produce temperature, ½ of the shelf life is lost. Check it in and GET IT IN THE COOLER!I have been in many kitchens where I have seen warm produce sitting out.  Even in a walk-in, an item that has lost temperature will struggle to ever get the proper temperature back.  It is easier to lose temperature than it is to get it back. You may want to discuss the methods growers and shippers use to cool product to proper core temperature.  It is kinda interesting.   



Presenter
Presentation Notes
Example of one of one of the commodities in this book.  Shows approved pack sizes and grades and the products that are not acceptable substitutes.  Receiving, Storage, Handling and Prep guidelines.  Shows proper Temperature Zone. Make it OR Break It.  If these characteristics are present at receipt or in your walkin, GET RID OF IT!



Storage Guidelines  
• Arrange your produce storage areas to 

maximize produce freshness and yield 

• First In, First Out (FIFO) 

• Allow sufficient space for ventilation 

• Check and record temperatures twice per day  

• Remove wilted and discolored product  

• Discard if product has expired 

• Maintain good rotation 
 

Presenter
Presentation Notes
Temperature is the single most important factor in maintaining and maximizing produce quality. ROTATION ROTATION ROTATION



Presenter
Presentation Notes
These are the temperature zones in your cooler and the items that should be in each zone.  This is an ideal.  Check your own coolers and test for temperature zones.  



Handling Produce in Schools 

• Receiving  

• Storage  

• Handling Guidelines 

• Washing & Preparation  

• Serving 

• Hand Hygiene  

• Training & General Food Safety Practices  
 

Presenter
Presentation Notes
How can we make these 4 areas strengths and not weaknesses? Produce can be complicated. To optimize shelf life one must consider temperature, ethylene, grades, pack sizes, know what issues you are looking for. 



Food Safety: Who is 
responsible? 

• Growers and Shippers 
• Distributors 
• Schools 
• You 
• Contamination of produce with harmful micro 

organisms can occur at all stages of 
production, processing, transportation, 
storage, preparation and service. To prevent 
food borne illness, fresh produce needs to be 
handled with care at each step from farm to 
table! 



Seasonal Produce 



Writing an RFP/RFQ to Procure  
Quality Produce 

Stay focused on the goal – great 
tasting,  

high quality, fresh fruits and 
vegetables 

 

• Assess Current Purchasing Practices 
• Produce Distributor or Broadline 
• Duration of Bid 
• Delivery Schedule 
• Refrigeration/Storage 
• Local Preferences 
 

 

 
 



Writing RFP/RFQ to Procure 
Quality Produce 

Write clear detailed specifications that enable  
you to compare prices, receive what you 

want, and what  
you are paying for: 

 

• Product 
• Variety 
• Case Size 
• Count 
• Grade/Quality 
• Quantity 
• Desired Ripeness/Condition Upon Delivery 

 



Pre-Qualifying Produce Distributors 
in Your Market 

• Produce Distributor “Must Haves”  
• 3rd party food safety audits 
• Refrigerated trucks 
• Refrigerated docks 

 
• Ask for food safety audit documentation 
 
• Ask to visit your distributor’s facility 

 
 



Produce Bid Items 
Item Pack Est. Usage – Bid Period 

Broccoli Florets 1/5 lb. 2,000 

Broccoli/Cabbage Cole Slaw Mix 4/5lb. bags 100 

Carrots, Whole Baby Peeled 4/1 lb. bag 500 

Carrot Shred 1/5 lb. bag 100 

Cauliflower Florets 2/3 lb. 1,000 

Celery Sticks 1/5 lb. 1,500 

Cilantro 1 bunch/bag 200 

Cucumber 24 ct. 24 count 250 

Lettuce Shred 2/5 lb.  50 

Onion 2/ 5 lb. 100 

Pepper, Green 5 lb.bag 200 

Tomato, Grape 1/12 pts. 1,500 

Presenter
Presentation Notes
We want to know what pack sizes, size and grade you are looking for on your bid.  Good Example: 24ct Cucumber is a standard industry pack (shoebox cuke) Need more info:  Green Peppers:  choppers, 1 1/9 Bushel, Large, Medium?  We may bid a Large Pepper in 1 1/9 Bu and lose the bid against a competitor bidding with a medium sized chopper.   



USDA & NFSMI Procurement 
Resources 

• Best Practices: Handling Fresh Produce in Schools 
• http://www.fns.usda.gov/fns/safety/pdf/best_practices.pdf  
• Purchasing and Receiving, Washing and Preparation, Handling/Hand 

Hygiene, Serving , Storage, and info on training for all food handlers 
 

• Fruits and Vegetables Galore: Helping Kids Eat More 
http://www.fns.usda.gov/tn/resources/fv_galore.html 
 

• NFSMI Produce Videos and Commodity Fact Sheets 
•  www.nfsmi.org/producesafety 

 
• Addressing Food Safety in School Produce 

Purchasing 
• www.schoolnutrition.org/producepurchasing 

 
• USDA Farm to School Website 

• http://www.fns.usda.gov/cnd/f2s/implementing/safety.htm  
 

 

http://www.fns.usda.gov/fns/safety/pdf/best_practices.pdf
http://www.fns.usda.gov/tn/resources/fv_galore.html
http://www.nfsmi.org/producesafety
http://www.schoolnutrition.org/producepurchasing
http://www.fns.usda.gov/cnd/f2s/implementing/safety.htm


Transformational Leadership 
Winter Conference 2012-13 
Jana Cruz 
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Confidence. .Accountability.. Collaboration. . .Initiative 

 

Socrates and learning theory 
...knowledge is part of what we 
already are…Leadership is also part of 
what we are. 
 
Once we become aware of our ability 
to lead we are empowered to 
accomplish more as individuals and as 
organizations. 
 
Leaders who fail and those who 
succeed.  
What determines this success?? 
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Leadership Traits 

•They ask what needs to be done. 
•They develop action plans 
•They take responsibility for 
decisions. 

•They take responsibility for 
communication. 

•They focus on opportunity rather 
than problems. 

•They run productive meetings. 
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Leadership Traits 

 

•They think and say ‘we’ rather than ‘I’. 
•They approach change as opportunity 
rather than a threat. 

•They earn ‘authority’. .value honesty 
and trustworthiness. 

•They took advantage of opportunities 
to ‘try’ to lead. .to learn to lead. 
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Video. . .Leadership Traits 

Leadership Traits. . . 
examples, thoughts, ideas. . . 
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Leadership is different than management 

 
 
 
 

•Managers deal with 
complexity. . . they plan 
and organize (create 
maps from point A to B). 
• Good managers take 
the vision for change 
and organize it. 

•Leadership is not better   
than management or a 
replacement for it. . 
 
•Leaders cope with    
change/transformation 
that determines 
direction/vision. 
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Direction/Vision 

•Managers organize the vision. .all 
must line up and move together in 
the same direction to create 
successful outcomes. . . 
•Effective leaders do not organize 
people they ‘align’ them. 
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Research of 1000 
participants and 3000 
pages of text. . .what 
determines successful 
leadership. .what 
characteristics act as 
a cornerstone for 
improved personal 
and organizational 
development??? 
 

Effective leaders are 
alike in one crucial 
way: they all have a 
high degree of what 
has come to be 
known as emotional 
intelligence creating 
the ability to work 
well with others and 
lead ‘change’. 
 
 

Effectiveness in 
leading change 
believing that vital 
direction is not magic 
but comes from 
‘within’ a well 
functioning 
organization that 
readily listens and 
learns at every level. . 
TRANSFORMATIONAL 
LEADERSHIP. . . 
 
 
 

Three Picture Page Layout 
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Transformational Leadership has the 
potential to not only transform an 
organization but to transform people. 
 
These leaders care about the 
success of ‘people’. 
 
Bottom up style of leadership. 
(THE CORNERSTONE) 
 
Some leaders ‘know’ the way. . 
Others are happy to lead the  
exploration of possibilities. 

Transform
ational leadership. . . 
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Confidence (not necessarily in self but in 
others). .realistic. .humility. 

Trustworthiness and integrity. .HARD 
WORK!! 

Strong drive to achieve. .organizational 
commitment. .optimistic in the face of 
failure. 
Expertise in building and maintaining 
teams. .cross-cultural sensitivity. .service 
to employees and customers. 
 

Emotional Intelligence 

Self Awareness 

Self Regulation 

Motivation 

Click Mouse Reveal Next Phase 

Empathy 

Social Skills Friendliness with a purpose. . . 
persuasiveness. 
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Self aware: confidence (not necessarily in self but 
in others). .realistic. .humility. 
“Humbition” . . .Jane Harper (30 yr veteran of IBM) 
a blend of humility and ambition. 
•Recognize that the most powerful ideas come 
from the most unexpected places. .the quiet 
genius buried deep inside the organization. .the 
collective genius that surrounds the organization. 
.the hidden genius of customer, suppliers and 
other constituents eager to share what they know 
if only they were asked. 
•We all have a spark of leadership. .   
 
Self regulation: Trustworthiness and integrity. . 
.HARD WORK!! 
•Adapt or lose the battle. 
•Find meaning in negative events and even learn 
from them. 
•Don’t get caught in the field of action when you 
need to be on the balcony. 
 
 
 

Self aw
are and self regulation 
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KNOW THYSELF. .no one can be 
authentic or sincere when trying to 
imitate someone else. 
 
 
 

Self aw
are one m

ore tim
e. . .know

 thyself 
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Motivation: Strong drive to achieve. . . 
organizational commitment. . .optimistic in 
the face of failure. 
Achieving grand visions always requires a 
burst of energy! 
Energize by satisfying human needs for 
achievement, sense of belonging, recognition, 
self-esteem and control over one’s own world 
(not by pushing). 
Answers are there. .but are we listening? 
 
Empathy: Expertise in building and 
maintaining teams. .cross-cultural sensitivity 
. . .service to employees, customers etc. 
Allows you to understand your team makeup, 
to create an environment free from fear. . 
where all can learn and grow at a more rapid 
pace (ex: people are like equipment in that we 
often see the symptom before we can 
determine the ‘real’ problem.) 
 

M
otivation. . .em

pathy and social skills 
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Social Skills: Friendliness with a 
purpose..persuasiveness. 
Expertise in team building. .effectiveness in 
leading change. 
These leaders may appear not to be 
working while at work 
 
Leaders at every level must know their 
organizational structures. .must know their 
jobs. .but must also know the people that 
make up those structures and what they 
are capable of. 
Leaders must know themselves and know 
their people  (who is best suited to take 
on what?) to effectively  guide through 
change. 
 
  

Social Skills. . . 
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Leadership activity… 
leadership quotes.. . 
thoughts..  
TELL YOUR STORY 

Stand by your quote. ..  
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Know the structure..value the culture. . . 

Recipe and 
meal planning 

Customer 
service and 

meal counting 

Meal claiming 
and budgets 

Vision and 
direction 

promoting  
continued 

growth and 
development 

Organizational 
Culture/values 

• Leadership 
principals are 
values translated 
into action. 

 
• Change is not easy 

...a well-defined 
identity/culture will 
stabilize the 
organization in 
tumultuous times.  

 
• Transformational 

leaders understand 
the value of deep-
rooted culture and 
do not sacrifice 
these inherent 
values in order to 
achieve goals. 
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Are leaders born or ‘grow

n’?? 
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Inherent or learned. . . Some of both 

Desire and 
commitment 

Time 

Rewards. . .individual 
and organization 

•For example: are 
people born with 
empathy or can they 
learn to better ‘see’ 
and ‘hear’ others? 
 

•A little of both, 
leadership traits 
(emotional 
intelligence) are 
inherent in some 
individuals, but with 
the desire, can be 
learned. 
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D

evelop e yourself. . . 

 
“Don’t expect the organization 
to hand you a development 
plan. .you need to take 
responsibility for developing 
yourself” -  
Kroger CEO, David Dillon 



2/13/2013 20 
Thank you. . . 

 
 



- They persist, they learn from their mistakes, they learn from their experience, and that is what 
confidence makes possible. 

- Show confidence in other people 
- 3 cornerstones of confidence: accountability, collaboration and initiative. 
- Taking personal responsibility 
- You know what others are capable of. .you respect other people for their strengths. 
- Operate in the best interest of the team 
- There is both a hard and a soft side to leadership and the cornerstones of confidence that I’ve 

talked about are built in part by hard stuff, concrete things, institutional mechanisms. 
Accountability facing facts- mean data and measurement and performance appraisal. 
Collaboration means the actual structuring of teams and building an organization where people 
move across boundaries. Initiative often requires formal programs to solicit ideas and reward 
people for their contributions. But there is also a softer side to leadership. .the ‘soul of 
leadership’. . all successful leaders can set up the structure etc. .but also how to touch the 
human conscience??(soul). 

- We love life. .embrace it’s activities or run from it. 
- Communication. .so fragile. .Woman without her man is nothing. Woman, without her, man is 

nothing. 
- If you think you can do a thing or think you can't do a thing, you're right.  

Henry Ford 
- Leadership is solving problems. The day soldiers stop bringing you their problems is the day you 

have stopped leading them. They have either lost confidence that you can help or concluded 
you do not care. Either case is a failure of leadership.  
Colin Powell 

- Management is doing things right; leadership is doing the right things.  
Peter Drucker  

- A leader is a dealer in hope.  
Napoleon Bonaparte  

- Leadership, leadership is about taking responsibility, not making excuses.  
Mitt Romney  

- Leadership cannot really be taught. It can only be learned.  
Harold S. Geneen  
Leadership is the capacity to translate vision into reality.  
Warren G. Bennis 
Leaders must be close enough to relate to others, but far enough ahead to motivate them.  
John C. Maxwell 
A good leader takes a little more than his share of the blame, a little less than his share of the 
credit.  
Arnold H. Glasow 
Luck is a dividend of sweat. The more you sweat, the luckier you get.  
Ray Kroc 

http://www.brainyquote.com/quotes/quotes/h/henryford122817.html
http://www.brainyquote.com/quotes/authors/h/henry_ford.html
http://www.brainyquote.com/quotes/quotes/c/colinpowel138124.html
http://www.brainyquote.com/quotes/quotes/c/colinpowel138124.html
http://www.brainyquote.com/quotes/quotes/c/colinpowel138124.html
http://www.brainyquote.com/quotes/authors/c/colin_powell.html
http://www.brainyquote.com/quotes/quotes/p/peterdruck131069.html
http://www.brainyquote.com/quotes/authors/p/peter_drucker.html
http://www.brainyquote.com/quotes/quotes/n/napoleonbo106371.html
http://www.brainyquote.com/quotes/authors/n/napoleon_bonaparte.html
http://www.brainyquote.com/quotes/quotes/m/mittromney430124.html
http://www.brainyquote.com/quotes/authors/m/mitt_romney.html
http://www.brainyquote.com/quotes/quotes/h/haroldsge130673.html
http://www.brainyquote.com/quotes/authors/h/harold_s_geneen.html
http://www.brainyquote.com/quotes/quotes/w/warrengbe121713.html
http://www.brainyquote.com/quotes/authors/w/warren_g_bennis.html
http://www.brainyquote.com/quotes/quotes/j/johncmaxw125788.html
http://www.brainyquote.com/quotes/authors/j/john_c_maxwell.html
http://www.brainyquote.com/quotes/quotes/a/arnoldhgl165373.html
http://www.brainyquote.com/quotes/quotes/a/arnoldhgl165373.html
http://www.brainyquote.com/quotes/authors/a/arnold_h_glasow.html
http://www.brainyquote.com/quotes/quotes/r/raykroc129827.html
http://www.brainyquote.com/quotes/authors/r/ray_kroc.html


Obstacles are things a person sees when he takes his eyes off his goal.  
E. Joseph Cossman 
People buy into the leader before they buy into the vision.  
John C. Maxwell 
Management is about arranging and telling. Leadership is about nurturing and enhancing.  
Tom Peters 
Our business in life is not to get ahead of others, but to get ahead of ourselves.  
E. Joseph Cossman 
 

1. You manage things; you lead people. —Rear Admiral Grace Murray Hopper 
2. The first responsibility of a leader is to define reality. The last is to say thank you. In between, 

the leader is a servant. —Max DePree 
3. Leadership is the capacity to translate vision into reality. —Warren Bennis 
4. Before you are a leader, success is all about growing yourself. When you become a leader, 

success is all about growing others. —Jack Welch 
5. A leader is a dealer in hope. —Napoleon Bonaparte 
6. The most dangerous leadership myth is that leaders are born-that there is a genetic factor to 

leadership. That’s nonsense; in fact, the opposite is true. Leaders are made rather than born. —
Warren Bennis 

7. Leadership is influence. —John C. Maxwell 
8. You don’t lead by pointing and telling people some place to go. You lead by going to that place 

and making a case. —Ken Kesey 
9. People buy into the leader before they buy into the vision. —John Maxwell 
10. The key to successful leadership today is influence, not authority. —Kenneth Blanchard 
11. A great leader’s courage to fulfill his vision comes from passion, not position. —John Maxwell 
12. A leader takes people where they want to go. A great leader takes people where they don’t 

necessarily want to go, but ought to be. —Rosalynn Carter 
13. The challenge of leadership is to be strong, but not rude; be kind, but not weak; be bold, but 

not bully; be thoughtful, but not lazy; be humble, but not timid; be proud, but not arrogant; 
have humor, but without folly. —Jim Rohn 

14. Outstanding leaders go out of their way to boost the self-esteem of their personnel. If people 
believe in themselves, it’s amazing what they can accomplish. —Sam Walton (we say together 
we are dangerous) 

15. A true leader has the confidence to stand alone, the courage to make tough decisions, and the 
compassion to listen to the needs of others. He does not set out to be a leader, but becomes 
one by the equality of his actions and the integrity of his intent. —Douglas MacArthur 

16. As we look ahead into the next century, leaders will be those who empower others. —Bill Gates 
17. Great leaders are almost always great simplifiers, who can cut through argument, debate, and 

doubt to offer a solution everybody can understand. —General Colin Powell 
18. I am reminded how hollow the label of leadership sometimes is and how heroic followership can 

be. —Warren Bennis 
19. Leaders aren’t born, they are made. And they are made just like anything else, through hard 

work. And that’s the price we’ll have to pay to achieve that goal, or any goal. —Vince 
Lombardi 

http://www.brainyquote.com/quotes/quotes/e/ejosephco120879.html
http://www.brainyquote.com/quotes/authors/e/e_joseph_cossman.html
http://www.brainyquote.com/quotes/quotes/j/johncmaxw382709.html
http://www.brainyquote.com/quotes/authors/j/john_c_maxwell.html
http://www.brainyquote.com/quotes/quotes/t/tompeters194018.html
http://www.brainyquote.com/quotes/authors/t/tom_peters.html
http://www.brainyquote.com/quotes/quotes/e/ejosephco120881.html
http://www.brainyquote.com/quotes/authors/e/e_joseph_cossman.html
http://www.forbes.com/leadership/
http://www.forbes.com/places/mi/warren/
http://www.forbes.com/leaders/
http://www.forbes.com/profile/bill-gates/


20. Leaders must be close enough to relate to others, but far enough ahead to motivate them. —
John C. Maxwell 

21. Leadership and learning are indispensable to each other. —John F. Kennedy 
22. Leadership is solving problems. The day soldiers stop bringing you their problems is the day 

you have stopped leading them. They have either lost confidence that you can help or 
concluded you do not care. Either case is a failure of leadership. —Colin Powell 

23. Leadership is the key to 99 percent of all successful efforts. —Erskine Bowles 
24. Leadership is unlocking people’s potential to become better. —Bill Bradley 
25. Management is about arranging and telling. Leadership is about nurturing and enhancing. —

Tom Peters 
26. One of the tests of leadership is the ability to recognize a problem before it becomes an 

emergency. —Arnold Glasow 
27. True leadership lies in guiding others to success. In ensuring that everyone is performing at 

their best, doing the work they are pledged to do and doing it well. —Bill Owens 
28. You gain strength, courage and confidence by every experience in which you really stop to 

look fear in the face. You must do the thing you think you cannot do. —Eleanor Roosevelt 
29. A good leader is a person who takes a little more than his share of the blame and a little less 

than his share of the credit. —John Maxwell 
30. There are three essentials to leadership: humility, clarity and courage. —Fuchan Yuan 
31. My responsibility is getting all my players playing for the name on the front of the jersey, not 

the one on the back. –Unknown 
32. The supreme quality of leadership is integrity. –Dwight Eisenhower 
33. You don’t lead by hitting people over the head—that’s assault, not leadership. –Dwight 

Eisenhower 
34. Earn your leadership every day. –Michael Jordan 
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Type the following address into your internet browser. 

 
http://www.fns.usda.gov/fdd/ffavors.htm 

To Access  the FFAVORS Web 
Application: 
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Click Continue 

Read the DOD warning message and click the continue 
button to access the logon screen. 
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Log In To FFAVORS Web 

Enter your assigned User ID and PIN.  See the Vendor Portion 
of the Manual if additional information is needed.  If the User 
does not have an assigned User ID and PIN, please contact 

the Account Specialist 
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First Time User Agreement and 
Registration 

• The first time a User Logs into the System they 
will be prompted with a User Web Site 
Agreement and Registration  Screen.   

• The new User must agree to the terms in order 
to continue with the ordering process. 

• The User should review and ensure  all 
information on the Registration Screen is 
correct.  If the information  is correct, click the 
“Register” button.  If the information needs to be 
changed, please contact the DSCP Account 
Specialist and click the “Exit” button. 
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Agreement Screen 

Click Yes! 
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Registration Screen 

Click Register 
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Main Portal/Menu  

This is the Screen that  Users will use to Access the Orders and Receipts 
portion of the FFAVORS Web System.  Click the “Orders and Receipts” 
option to begin the Ordering Process.  Also please note the upper right 

hand corner.  The User has the ability to Change a password, access help, 
or logout from this screen. 



10 

What Can I Do In this system? 
                                       There are Eight Possible Options  
 
1. View Latest Product News Flashes  
2. Place a New Order  
3. View, Change or Delete a Pending Order  
4. Adjust Receipts on Orders 
5. Select a different school  ***  
6. Display Current Fund Balances  
7. E-mail your Account Manager  
8. Log out /Return to the Main Portal                       
 *** Available only to customers that can place orders on behalf of 

other customers or are ordering officials for other customers 
(ie school districts, warehouses etc.) 
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View Latest Product News 
Flashes 

• Access this option via the Main Menu Screen. 
• This item will supply the User with a  listing of produce 

availability, seasonal information,  etc. when data is 
available from the Account Specialist.  
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What Type Of User Can Order? 
• The Higher Level Ordering Authority 

– An ordering official that places an order on behalf of a 
customer or group of customers. (i.e. a school district, 
school county, warehouse, ect.) 

• The Individual User 
 
 

****The menu options are slightly different based 
on the User Type.  The actual order process 
remains the same for all user types as you will 
see in the following pages. 
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Rules For Ordering 
• Notification to Vendor for delivery on a particular 

Required Delivery Date (RDD) is a MINIMUM of 
72 BUSINESS HOURS (Monday – Friday) 

• No orders can be placed or changed within 72 
hours (3 business days) of delivery.  If the user 
has an emergency add on or change to an 
order, the user must contact the DSCP Account 
Specialist. 

• Deliveries for weekend days are not acceptable. 
• Customers can order  a maximum of                    

10 CALENDAR Days from the current date.   
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What Do the Rules Mean? 
Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

23 
 
 

24 
 
Today 
 

* 
 

25 26 27 28 29 

Today is Monday the 24th.  In order to achieve/ensure a full 3 
business days notice(72 hours), the user cannot order for 
Tues the 25, Wed the 26, or Thursday the 27th.  They can 
order for Friday the 28th.  The 29th and 30th are weekend 
days, and therefore the customer cannot order for these 

days.   
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Meaning of Rules Cont’ 
Sunday Monday Tuesday Wednesday Thursday Friday Saturday 

30 
 
 
 

31 
 
 
 
 

1 
 
 
 

2 
10 Days 
from the 
24th 
 

3 4 5 

Customers  can order for Monday the 31st, Tuesday the 1st, 
and Wednesday 2nd.  The 2nd is 10 calendar  days from the 

24th.   
The Customer can order on the 24th for the following days: 

7/28,7/31,8/1,8/2. 
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Higher Level Ordering Authority 
Menu  

As the higher level ordering authority, you may order for 
users assigned to your county grouping.  Users are 
typically linked by school district/county or shared 
funding. 
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Order as the Higher Level 
Ordering Official 

Click on the Order button 

Whether the user  ordering as the higher level  ordering official or as the 
individual user, the user will click on the Orders and Receipts button to 

access the Ordering and Receipt Module of the FFAVORS Web. 
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Ashwaubenon School District is a Higher Level 
Ordering Authority and  can order for Mellon School 
and South Shore School. The  Higher Level Ordering 

Official will see this menu after selecting 
Orders/Receipts from the main menu.  All other 

customers will not see this screen. 

Cont’ 
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Click on the blue highlighted area to order for Mellen 
School. 

Select a School 
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Select a Required Delivery Date 
(RDD) 

1. Select a Required Delivery Date  (RDD) to order.   

2.  Then press the button with the Strawberry “Go Shopping”. 

*** These RDD’s displayed  are derived from the July 31 order date 
based on the ordering rules discussed previously. 

1.  Select RDD to Order 

2.  Press Button “Go Shopping” 
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Order as a School, Menu 

Click “Order and Receipts” 
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School Menu Cont’ 

Once a User gets to this point in the process the Screens will 
be the same for any user who will be ordering. 

Click “ Place new Order”  
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Go Shopping! 

1. Select a Required Delivery Date to order  

2. Click the Strawberry “Go Shopping” button in order to view 
the catalog that is available. 

1.  Select RDD 

2.  Go Shopping 
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Viewing the Current Catalog 
• Once the User has  selected the Required Delivery Date (RDD), there 

are a few options available to the User for ordering: 
– to  view/select items from the current vendor catalog. 
– To view a portion for the current catalog  
– To view a previously saved cart (catalog) 
 

• The User also has ability to filter the view of the current catalog by 
searching for an items key word(s) (i.e., pear, red).  

•  The User has the ability to “search” and “sort” the catalog that will 
appear by Item Description or Item Code – by clicking on the desired 
choice. 

 -  Note:  all order summary reports will appear in Item Description Sequence 
• The user can establish and retrieve a favorite cart of items each 

day/week. 
• Some Users will have the ability to choose a fund source depending 

on whether or not State or Federal funds are available.  The default 
fund source that appears on this screen can be changed  in the User 
profile by contacting the assigned DSCP Account Specialist.  
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To View Complete Catalog 

To view the complete catalog, click on “Show Catalog” and 
keep the search box blank. 

Click “Show Catalog  
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Order Via Catalog 

Funding Information 

How many 
 Apples do  
you need? 

 
Place the #    

in the  
Box. 
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Funding  and the  Order Process 

Funding Information 
Box  

Notes About Funding: 
1.  At the beginning of the order process the user  will see the funds available.  At times these figures will 

represent a shared pot of federal  money.  More than one user can place orders against these shared 
funds.                                           

2. If the user does not agree with the funding information found in the box, please contact the users 
district, state, or DSCP Representative. 

3. If the user selects a fund source that does not have adequate funds available to satisfy the order,  the 
user will get an error message that the fund source must be changed before the order can be 

confirmed. 
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Continued 

After the User completes the form, the User MUST click the “Add 
Items to Cart” button at the bottom of the page.   Click “Load 

Favorite Cart” if the user would like to order from a saved catalog 
of items that is ordered on a regular basis.  If this option is 

selected the current catalog will be overwritten with the saved cart 
(catalog). 

ADD ITEMS 
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Verify Order 

Now that you’ve added Items to your cart, if you need to make 
changes to your order prior to check out, you need to make the 

changes on this page.   Scroll to the bottom of the page and click 
on the “Update Cart”  button.  If you want to delete an item, zero 

out the case quantity and click the “Update Cart” button. 
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Bottom of Verify Page 

The User has several options on this page.   The User can Update 
the cart as previously described.   The User has the ability to start 

the ordering process over by  clicking the “Empty Cart” button. The 
User can Save the Cart as a Favorite Cart if  the same items are 

ordered on a regular basis.  The User also has the ability to 
Proceed to the checkout or continue shopping to add new items.   
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Establish a Favorite Cart 

If the Load Favorite cart  option was selected on the previous 
page, this screen will appear.  Type the Name of the your 

Favorite Cart.  Click “Save Cart”.  It will bring the user  back 
to the Verify Order Screen.     

Name the Cart 

Click “Save Cart” 
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Higher Level Ordering  Official 
Favorite Cart 

If you are a Higher Level Ordering Official you will be prompted with these screens 
to identify who is authorized to use the favorite cart that is being established. 

1. The official has the ability to overwrite an existing favorite cart  on this first 
page or enter a new favorite cart.  If you click the “Enter New Favorite Cart” you 

will be prompted with screen #2. 

2. Enter the appropriate authorization level, name the new cart, and click the “Save 
Cart” button to save the cart.  This page will also offer the user the opportunity 

to cancel saving the cart contents by selecting the “Continue Shopping” button. 

1. 2. 
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Load Favorite Cart 

As an individual User if you select “Load Favorite Cart” 
button on the bottom of the Verify Order Screen, this is the 
screen that you will see.  Click on the name of the favorite 
cart to see the items that are ordered on a regular basis. 

Click “Cart Name” 
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Proceed To Checkout! 

On the Bottom of the Verify Page Select the “Proceed 
to Checkout” button.  Verify all data (items, quantity, 

fund source, ect) are correct.   Please take note of the 
funds expended on this order.  Click the “Confirm 

Order” button. 

Click 
“Confirm 

Order” 
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Confirmation Page 

The Order for RDD 8/7/2006 is complete for Mellon School!  Make note of 
the Confirmation Number and print a copy of the order by clicking the little 

printer button at the top right hand portion of the browser tool bar. 
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View, Change, or Delete a 
Pending Order 

• Go back to the Ordering  menu screen by clicking on the 
Home button at the bottom of the page. 

• Select the View, Change, or Delete Pending Order button 
 

Click “View, Change , Delete” 
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Select an Order to View, Change, 
or Delete 

You will need a Required Delivery Date or a Confirmation 
Number to View, Change or Delete a Pending Order.  Click the 

“View Order” button. 

OR 
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Modify An Order 

Select an Order from the previous menu Screen.  Then Click the 
“Modify Order” button.  Users can not Modify an order within 72 

hours of the Required Delivery Date unless it is an emergency, and 
then the Account Specialist must be contacted. 

Click “Modify Order” 
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Modify Cont’ 

Modify the “Case Quantity” or “Fund Source” box to make changes to the 
pending order and scroll down to the bottom of the page. Click “Update 

Cart” to confirm the changes are made. 
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Modify Cont’  

4 Cases Instead of 5 

Click “Update Cart” 

1 

2 

3 Click  ”Proceed to Check Out” 
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Confirm Modifications 

Click “Confirm Order” 
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Modified Confirmation # 

Take note of the New Confirmation Number and print a 
copy of the revised order . 
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Delete An Order 

To delete an order Select “View, Change or Delete a Pending Order” from the main 
Order/Receipt  menu.  Select  either an Order Confirmation number or  a Required 
Delivery Date (RDD).   Use this screen to confirm this is the order that needs to be 

deleted. Then Click the “Delete Order” button.  An order can not be deleted within 72 
hours of the Required Delivery Date without contacting the Account Specialist. 

Click “Delete Order” 



44 

Confirm Deletion 

Click the “Yes or No” button 
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Receipt Adjustments 

Click “Adjust Receipts” 
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Select An Order To Adjust 

Select either a Required Delivery Date or a Confirmation 
Number to Adjust Receipts.  Then click view order. 

Click “View Order” 
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Click Receipt Order 

Click “Receipt Order” 
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Change Receipt 

1.  Make the change to the item in the Case Receipt Qty box or Fund Source box.  
            2.  Select a  Reason for Receipt Qty Difference, if a change was made to the 

quantity.  
3.  Click “Process All Pending  Receipt Changes” 

2 

1 2 

3 

or 
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Confirm Changes to  Receipts 

Click “Confirm Receipts” 
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Newly Receipted Confirmation # 

Take note of the new Confirmation Number and print a copy of the final 
delivery information.  This data will be needed to resolve billing 

discrepancies or vendor payment issues.  The User also has the ability to 
receipt another order by Clicking the “Receipt Another Order” button. 
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Display Current Fund Balances 

Any time the User would like to view funding status click the  
“Display Current Fund Balances” button.   
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Current Fund Balances 

This screen displays the estimated funds that are available.   
The actual budget is not decreased until a receipt is 

processed.  The total of orders pending will be considered 
when providing a budget balance.  
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E-Mail User Account  
Administrator 

If the User is having a problem or there is a  need to contact  
the DSCP Account Specialist you can click on this option. 
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Return To Main Portal 

This option will allow the user  to log out of the Order Process and return the user 
to the Main  Menu/Portal  where the user can log out of the system.   Please DO 
NOT use the “X” in the upper Right hand corner to log out of the system.    If the 

user improperly clicks on the “X” to log out it will take 20 minutes before the 
system will allow access again.  
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Log Out 

The User has the ability to Log Out of the system from this 
Main Menu/Portal Screen.  See the circled item above. 



 
FFAVORS Web address: 
 
http:/www.fns.usda.gov/fdd/ffavors.htm 
 
 
GETTING TO THE ORDER/RECEIPTS MODULE: 
 
Enter your User ID 
Enter your Password 
 
When you sign on for the first time, you will see a few additional screens – A Rules of 
Behavior page that you must read and accept and a User Registration Page.  If any of 
the information on the User Registration page is incorrect, don’t sign on – contact your 
Account Representative to change data first.  Also, when you first sign-on you will have 
to change your password.  Passwords will be emailed to you – title of email is “Password 
Reset”  and it is from paaffavorswebsystem@dla.mil 
 
Select “Orders and Receipts from the Main Menu 

 
 (At this time customers only have one option – later additional options (reviewing 
customer records, reports, etc.)  will also be available from the main menu)  

 
Enter your Password Again 

Another sign-on screen will appear.  This hopefully is a temporary screen.  This 
had to be put into place for security purposes – you are actually going to another 
system at this point and this prevents hackers from entering this part of the 
system.   

 
Click on School ID 

– The first screen that will appear is a list of customers – this screen only 
appears if you are signing on as a district representative.  If you are a school, you 
will not see this first screen.   

 
- You are now at the HOME MENU for the Ordering/Receipt module of   

FFAVORS Web.  The school selected will appear at the top of the screen. 
 
SELECT A DIFFERENT SCHOOL 
 
Click on Select a Different School 
Click on School ID 
 Once you select a school, everything you do from the HOME MENU applies to 
the selected school.  If you want to work with a different school, you need to click on 
Select a Different School.   You will again receive the list of customers.  Click on a 
school ID and you again will get the HOME MENU and you will see the school name at 
the top of the screen change. 
 
VIEW LATEST PRODUCT NEWS FLASHES 
 



Click on the View Latest Product News Flashes   
The first step to ordering would be to view any notifications from your Produce 
Account Specialist.   Click on the View Latest Product News Flashes anytime you 
want  to view any notifications about your vendor contract.   
 

Click on the Home Menu button to return to the Home Menu screen 
 



DISPLAY CURRENT FUND BALANCES 
 
Click on Display Current Fund Balances. 

Before you order you may want to check your funds availability.    If you are 
signing on as a district, you will be able to view the budgets of all the schools 
assigned to the district, otherwise, you will only be able to see the budget for the 
individual school.   Typically, there is no cap established on state funds (unless 
your school district decides to create one), so a N/A will show in the starting 
balance column.  Federal dollars could be allocated at the district level and all 
schools share the allocation, or an allocation can be made for each school.  If 
money is shared, remaining balances will reflect the remaining for the entire 
district. 
 

Click on Home Menu 
 
ORDERING SCREENS: 
 
After you Choose “Place an Order” there are six screens (or more if you use favorite 
shopping carts) you will always navigate through to complete the Order Process.    
Buttons at the bottom of each screen allow the user to return to previous screens to add 
or modify data or to proceed to the next step.   
 

1) Catalog Setting Page – allows the user to sort and filter the catalog before 
displaying 

 
From this screen you can: 

A)  Clear Form – changes the screen back to the default settings 
 

 B)  Home Menu – returns user to main Order/Receipt Menu 
 
 C)  Show Cart – displays current items in your cart 
 

D) Load Cart – brings up a screen so you can select a favorite cart 
(group of previously saved items) to add to the items in your current 
shopping cart 

 
2) RDD Selection Screen 

A) Go Shopping – brings user to the catalog settings page and begins 
the order process. 

  
B) Home Menu - – returns user to the main Order/Receipt Menu 

 
3) Catalog Display – displays the catalog items – this is where you select an 

item for your shopping cart 
 

From this screen you can: 
A) Add Items to your Cart – saves any catalog items where you entered 

a quantity into your shopping cart  
 



B) Load Favorite Cart – brings up a screen so you can select a favorite 
cart (group of previously saved items) to add to the items in your 
current shopping cart 

 
C) Clear Form – clears all the quantities entered and sets funding 

indicators back to default values 
 

D) Home Menu – returns user to the main Order/Receipt Menu 
 

4) Shopping Cart Display – displays all the items you have selected to order.   
 

From this screen you can: 
A) Update your Cart – after modifying a line in your order, updates the 

changes to your shopping cart 
 
B) Empty your Cart – removes all items from your shopping cart  

 
C) Save as Favorite Cart – allows you to save the current items in your 

shopping cart to a favorite cart that can be used for future orders. 
 
D) Load Favorite Cart – brings up a screen so you can select a favorite 

cart (group of previously saved items) to add to the items in  your 
current shopping cart. 

 
E) Continue Shopping – brings you back to the catalog setting page so 

your can access the catalog again and add new items to your 
shopping cart 

 
F) Proceed to Checkout – takes the user to the order confirmation 

screen.  Used after all items have been added to the current 
shopping cart. 

  
G) Home Menu  - returns the user to the main Order/Receipt Menu 

 
5) Order Confirmation Display – displays your preliminary order for review 
 

From this screen you can: 
A) Confirm Order – assigns a confirmation number to the order and 

takes the user to the Order Summary screen. 
 
B) Show Cart – returns the user to the shopping cart display so 

additional changes can be made to the order. 
 
C) Home Menu - returns user to the main Order/Receipt Menu 

 
6) Order Summary Display – displays your final confirmed order and order 

confirmation number.  This page should be printed and saved. 
 

From this screen you can: 
A) Order Again for Same School – returns the user to RDD selection 

screen beginning the process to place a new order. 



 
B) Select a Different School – this option is only available if you are 

signed on as a district; returns user to the customer selection list 
 
C) Return to Home Menu - returns user to the main Order/Receipt Menu 
 
D) Log Off – exits the Order/Receipt process and returns the user to the 

FFAVORS Web Main Menu 



 
7) Favorite Cart Display – allows you to select a favorite shopping cart, save 

a new favorite shopping cart or override an existing shopping cart with new 
items. 

 
From this screen you can: 

A) Continue Shopping – skips the shopping cart step and returns the 
user to the catalog to add new items to the current cart 

 
B) Home Menu – leaves the order process and returns the user to the 

main menu  
 

 
C) Show Cart – returns user to their current cart without adding items 

from a favorite cart. 
 



 
PLACING A NEW CUSTOMER ORDER WITHOUT USING A CART 

Click on Place a New Order.   
 

Select an RDD using the down arrow button.   
  
 Click on Go Shopping 

If an order already exists for this date, you will get a message asking if you want 
to edit the order.  If you click on Yes, the order will appear for editing.  If you Click 
on No, you will be returned to the previous screen to select another date.  If no 
previous orders exist, you will get a new screen where you can set how you 
would like to view your catalog or download a favorite cart.     

 
Click on “Show Catalog”  
You can change the way you want your catalog to display by using the various 
toggle switches or you can enter a key word to display only items matching that 
word.   

 
Enter a quantity on selected items and select an appropriate fund code. 

 
Select “Add items to Cart” (you may get error message if correct funds not 
available – need to change fund type or see your Budget representatives to 
update funds)  

 
Click on “Proceed to Checkout” 

 
Note:  Before you click on Proceed to Checkout – you also have other 
options: 

Continue Shopping to bring up the catalog and start the process again to add a 
new item to your cart.   
 
Change a quantity or fund code and Update Cart to save your changes. 
 
Empty Cart to delete the items you have in your cart. 
 
Load Favorite Cart to add the items in your favorite cart to your order. 
(Note:  if you have items in your favorite cart that are not on your current catalog, 
they will not display) 
 
Save as Favorite Cart to save the order so it can be used over and over again. 
 
Continue Shopping – to add new items to your cart from the catalog view. 
 
Home Menu – to return to the home menu and finish the order later. 

 
Click on “Confirm Order” 
 
 Note:  Before you click Confirm Order, you also have other options: 
  Show Cart – to return to shopping cart view to modify data. 
  

Continue Shopping – to return to catalog view to add new items to your cart. 
 
Select File, Print to print the Order Summary for your records.   
Click “Home Menu” 



 
PLACING A NEW CUSTOMER ORDER USING A SHOPPING CART 
 

Click on Place a New Order.   
 

Select an RDD using the down arrow button.   
 (Explain date restrictions) 
 
 Click on “Load Favorite Cart” 

Note:  If you get the message “There are no items in your shopping cart” 
it could mean that the items normally displayed in the selected favorite 
cart are not on the current week’s catalog so they cannot be ordered. 
 

Click on “Proceed to Checkout” 
 
Click on “Confirm Order” 
 
Select File, Print to print the Order Summary 
 
Click on “Home Menu” 

 
 
VIEWING/MODIFYING  A CUSTOMER ORDER 
 
 Click on “View/Change, or Delete a Pending Order 
 

Select an RDD or Order Confirmation Number and Click on “View Order” 
 
 Update Case Quantity or Fund Source and Click on “Update Cart” 
 
 Click on “Proceed to Checkout” 
 
 Click on “Confirm Order” 
 
 Select File, Print and print new Order Summary 
 
 Click on “Home Menu” 



 
CONTINUING AN ORDER THAT WAS STARTED EARLIER 
 
 Click on “Continue Ordering for Delivery on (Date) 
 

Click on “Show Cart” to see Current Cart first and Click on Continue 
Shopping to get Catalog screen and Click on Show Catalog 

 
 OR 
 Click on “Show Catalog to add new items to cart 
 

Enter a quantity on selected items and select an appropriate fund code. 
 

Select “Add items to Cart”  
 

Click on “Proceed to Checkout” 
 

Click on “Confirm Order” 
 
Select File, Print to print the Order Summary for your records.   
 
Click “Home Menu” 

 
DELETING A CUSTOMER ORDER 
 

Click on “View/Change, or Delete a Pending Order 
 

Select an RDD or Order Confirmation Number and Click on “View Order” 
 
 Click on “Delete Order” 
  

Click on “Yes” after the Question:  Are you certain you want to delete this 
order? 

 
 Click on “Proceed to Checkout” 
 
 Click on “Confirm Order” 
 
 Select File, Print and print new Order Summary 
 
 Click on “Home Menu” 
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This document is intended to supply answers to commonly 
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1. User Registration Tips 

1.1  When creating a new user the Last Name and email address must be the same in 

FFAVORS and eAuthentication  

1.2. When adding a new user in FFAVORS,  the User ID filed is still a required field to 

be entered by the DLA System Administrator.   

1.3. Most common issues with registration: 

a. When completing eAuth registration page, user cannot use Internet Explorer 7.  Internet 

Explorer 8 is recommended or IE 9 in compatibility mode. 

b. eAuth registration email is blocked by users mail server.  Need to allow emails from : 

eAuthHelpDesk@ftc.usda.gov and eems.support@ocio.usda.gov . 

c. New user does not select the “ACTIVATE MY ACCOUNT” within the notification from 

eAuthentication. This must be done within 7 days of the creation of the eAuthentication 

account.  

d. User enters a different last name/email address in eAuthentication than what is in 

FFAVORS.  

e. Issue with the eAuthentication web site during the users registration process that requires 

user to contact the eAuth help Desk at 800-457-3642. 

1.4. Registration emails that are sent to users when their FFAVORS profile is created 

are for that specific user only and SHOULD NOT BE SHARED. If a user tries to register 

using another person’s registration email it will not work.  

 

Top of the Document 

2. Questions relating to Customer Account Creation 

2.1 Q. Who can use eAuthentication? 

A: Any public customer who would like to conduct business with the USDA can establish an 

eAuthentication account on this Web site. However, an account with Level 2 access is required to 

conduct official electronic business transactions with the USDA via the Internet. USDA 

Employees may register for a Public Customer eAuthentication Account ONLY when they would 

like to conduct PERSONAL business with the USDA. Do NOT register for a Customer Account 

if you need an Employee Account! Only Employee accounts can be used successfully for official 

business at USDA websites.  

 

If you are a USDA Federal Employee , you should continue with the USDA eAuthentication 

Employee Create an Account process 

mailto:eAuthHelpDesk@ftc.usda.gov
mailto:eems.support@ocio.usda.gov
https://www.eauth.usda.gov/MainPages/eauthEmployeeCreateAccount.aspx
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2.2 Q. Do I have to submit an application for an account for Level 1 access and then 

submit another one for Level 2 access? 

A: You only need a single account to do business with the USDA at any eAuthentication-

protected website. However, an account with Level 2 access is required to conduct official 

electronic business transactions with the USDA via the Internet. 

2.3 Q. I signed up for an eAuthentication account with Level 1 or 2 access. What is my 

next required step? 

A: All levels of eAuthentication access require you follow the directions in the Confirmation 

email you received at the email address provided in your profile. 

2.4 Q. How long do I have to respond to the Confirmation email? 

A: You have a maximum of seven (7) days to respond to the Confirmation email, or your account 

will be deleted. You can respond by using the link provided in the Confirmation email. 

2.5 Q. It's after the seven (7) day period and I didn't respond in time. What now? 

A: After seven (7) days the account you created was deleted. You must start the entire process 

over to create a new eAuthentication account. You will need to use a new User ID. You cannot 

use your previously selected User ID. You must follow the instructions on your confirmation 

email within the required seven (7) day time frame. 

2.6 Q. If my account is deleted because I didn't respond within the seven (7) day limit, 

can I use the same User ID? 

A: No, that User ID cannot be used again. You must create a new unique User ID. 

2.7 Q. The Customer Profile won't accept the User ID I have created. Why? 

A: The User ID is already in use by someone else. Since User IDs are required to be unique, you 

cannot use the same one. 

2.8 Q. I don't see a confirmation email from the USDA, but I am within the seven (7) 

day window. 

A: It is common that anti-spam software in your email software or at your email servers can 

interfere with the USDA's confirmation email message to you. Look in folders other than your 

"Inbox" such as "SPAM", "Junk Mail", "Bulk", or "Suspected SPAM". In addition, some Internet 

Service Providers include a service that captures suspected SPAM and maintains these files 

outside of your individual email account. 

If after 24 hours you do not receive the confirmation email: 

 Turn off your email provider's filters.  

 Turn off your personal email filter settings.  

 If it has been more than one day since the account was created and you have searched, 

but can't find the confirmation email, then be sure that you don't have any filters, 

forwarding, or anti-spam measures that might affect your incoming mail. Once you've 
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completed that, then create a new account and be ready to respond to the confirmation 

email. Be advised that you will not be able to use the same User ID. 

2.9 Q. I never found my first confirmation email, so as you suggested, I turned off my 

anti-spam and filters and created another account. It's been a day and still no 

confirmation email. What now? 

A: Call the eAuthentication Help Desk at 800-457-3642 and explain the situation in detail. 

Provide your first and last names and the User ID for any accounts you created. Since you now 

have multiple accounts, please identify the single account that you wish to use and authorize the 

Help Desk to disable the others. 

2.10 Q. I can't get the link in the Confirmation email to work. What now? 

A: At the bottom of the Confirmation email is long string of alphabetic and numeric characters. 

Copy and paste the entire string of characters into the address window of your browser and press 

the Enter key. 

2.11 Q. I couldn't get either the link in the Confirmation email or the long string 

technique to work. What now? 

A: We suggest you forward the entire Confirmation email you received to the ITS Service Desk 

for troubleshooting at eAuthHelpDesk@ftc.usda.gov. Please include your User ID and the date 

you attempted to confirm your email. 

2.12 Q. I signed up for an account with Level 1 access and confirmed my email 

address. What now? 

A: Your account is ready to use! You can access any USDA application that requires an account 

with Level 1 access.   The receiving application may require a user profile within its data base to 

ensure access. 

2.13 Q. I signed up for an account with Level 2 access and confirmed my email 

address. What now? 

A: You must visit a local USDA Service Center in person for identity proofing. (Find an LRA) 

Take your government-issued photo ID to the nearest USDA Service Center most convenient to 

you for identity proofing 

The government-issued photo IDs that are accepted for eAuthentication Level 2 account 

activation are: 

 State- or Province-issued Driver's License or Photo Identification card from the United 

States or Canada 

 US Military or US Federal Government employment PIV/CAC (Smart) identification 

card (DoD, DoS, DHS, etc.) 

 Valid passport from one of the following countries: Andorra, Australia, Austria, Belgium, 

Bermuda, Brunei, Canada, Czech Republic, Denmark, Estonia, Finland, France, 

Germany, Greece, Guam, Hungary, Iceland, Ireland, Italy, Japan, Latvia, Liechtenstein, 

Lithuania, Luxembourg, Malta, Mariana Islands, the Marshall Islands, Mexico, 

Micronesia, Monaco, the Netherlands, New Zealand, Norway, Portugal, San Marino, 

mailto:eAuthHelpDesk@ftc.usda.gov
http://offices.sc.egov.usda.gov/locator/app?type=lra
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Singapore, Slovak Republic, Slovenia, South Korea (Republic of Korea), Spain, Sweden, 

Switzerland, the United Kingdom or the United States of America. 

Note: Your first and last names must appear exactly as they appear on your government issued 

photo ID that you present at the Service Center. 

2.14 Q. I logged into my Level 2 account and was prompted to answer questions. Why 

did this happen? 

A: USDA eAuthentication is trying to make it easier for all customers to retrieve their forgotten 

password and increase account security. The security questions and answers are a way to make 

your information more personal (memorable) and more difficult to research. 

If you forget your password in the future, you will now be asked to answer these questions 

instead of entering your original security attributes. 

2.15 Q. How do I locate my nearest USDA Service Center? 

A: Please browse to http://offices.sc.egov.usda.gov/locator/app?type=lra. This site will help 

you to identify a USDA Service Center with an LRA, and will provide you with contact 

information and map directions to help you find it. 

2.16 Q. I am a federal employee from an agency other than the USDA, why would I 

need to register for an account with Level 1 or 2 access? 

A: Two possible reasons for you to obtain an eAuthentication account would be: 1) you would 

like to conduct personal business transactions with the USDA or 2) you need to access a Web site 

protected by eAuthentication that requires an eAuthentication account with Level 2 access. 
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3. Questions relating to Customer Account Maintenance 

3.1 How do I change my profile information? 

A: You can modify your profile information by following these steps: 

 Log into eAuthentication Identity Manager by going to https://www.eauth.usda.gov and 

selecting “Update your account” on the left. 

o If you have an Internal USDA eAuthentication account, please use your LincPass to 

log in. 

 Click on the “Home” tab and select “Modify My Profile.” 

 Depending on whether you have an Internal or External account, you can view and/or modify 

your account information. 

o Internal account holders may need to contact their HR representative or Supervisor to 

modify personal profile information (such as address). 

http://offices.sc.egov.usda.gov/locator/app?type=lra
https://www.eauth.usda.gov/
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 Once you have finished modifying or viewing your information, click the Submit button in 

the bottom right corner of the screen. 

 You can exit Identity Manager by either clicking the “Logout” link at the top or by closing 

your web browser. 

3.2 How do I change the answers to my security questions? 

A: Security questions assist in account protection and self-service. If you need to view or change 

the answers to your security questions, please follow these steps: 

 Log into eAuthentication Identity Manager by going to https://www.eauth.usda.gov and 

selecting “Update your account” on the left 

o If you have an Internal USDA eAuthentication account, please use your LincPass to 

log in. 

 Click on the “Home” tab and select “Modify My Security Questions.” 

 Once you have finished modifying or viewing your questions and answers, click the Submit 

button in the bottom right corner of the screen. 

 You can exit Identity Manager by either clicking the “Logout” link at the top or by closing 

your web browser. 
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4. Questions relating to your password or User ID 

4.1 Q. I have an account with Level 1 access. I’ve forgotten my password. How do I 

obtain a password reset? 

A. Please follow the steps below to reset your forgotten password: 

1. Go to link : Home 

2. Click on Update your account in the Quick Links box. 

3. Click the  I Agree  button on the warning page 

4. Below the Password field, click on the Forgot your Password? Link 

5. Click the Continue button 

6. Follow the steps to Change My eAuthentication Password 

 

A. You can visit the General Help and follow the instructions under ‘Have you forgotten your 

User ID or password?’ 

 

4.2 Q. I have an account with Level 2 access. I’ve forgotten my password. How do I 

obtain a password reset? 

A: Please follow the steps below to reset your forgotten password: 

1. Go to link : Home 

2. Click on Update your account in the Quick Links box. 

3. Click the I Agree button on the warning page 

4. Below the Password field, click on the Forgot your Password? Link 

https://www.eauth.usda.gov/
https://www.eauth.usda.gov/mainPages/index.aspx
https://www.eauth.usda.gov/MainPages/eauthHelp.aspx
https://www.eauth.usda.gov/mainPages/index.aspx
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5. Click the Continue button 

6. Follow the steps to Change My eAuthentication Password 

 

You can visit the General Help and follow the instructions under ‘Have you forgotten your User 

ID or password?’ 

Please contact the ITS Service Desk at eAuthHelpDesk@ftc.usda.gov or call 800-457-3642 for 

further assistance. Include your User ID, First name, Last name, and email address. 

4.3 Q. I cannot remember my User ID. How can I recover it? 

A: Please follow the steps below to recover your User ID: 

1. Go to link : Home 

2. Click on Update your account in the Quick Links box. 

3. Click the  I Agree  button on the warning page 

4. Below the User ID field, click on the Forgot your User ID? Link 

5. Click the Continue button 

6. Follow the steps to Change My eAuthentication Password. 

You can visit the General Help and follow the instructions under ‘Have you forgotten your User 

ID or password?’ 

Please contact the ITS Service Desk at eAuthHelpDesk@ftc.usda.gov or call 800-457-3642 for 

further assistance. 

  

https://www.eauth.usda.gov/MainPages/eauthHelp.aspx
mailto:eAuthHelpDesk@ftc.usda.gov
https://www.eauth.usda.gov/mainPages/index.aspx
https://www.eauth.usda.gov/MainPages/eauthHelp.aspx
mailto:eAuthHelpDesk@ftc.usda.gov
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4.4 Q. What are the "Reset My Forgotten Password" feature and the new "Retrieve My 

Forgotten User ID" feature? 

A: We have developed a new process to make it easier for you to reset your forgotten password 

and retrieve your forgotten User ID. The new process to reset your password utilizes questions 

that you may select, and which only you know the answers to. The new process for retrieving 

your User ID will allow you to go online and follow the simple steps for getting your User ID 

without the assistance of the Help Desk. An email will be sent to your email address on record 

The following are components of the new features: 

 New security questions that make it easier for you to retrieve your password. 

 Online functionality for you to retrieve your User ID. 

 Enhanced Security 

New security questions that make it easier for you to retrieve your password. 

Online functionality for you to retrieve your User ID. 

Enhanced Security 

Read the following documentations to learn more about the eAuthentication process:   

 User Guides & Documentation 

 

Please contact the ITS Service Desk at eAuthHelpDesk@ftc.usda.gov or call 800-457-3642 for 

further assistance. 

4.5 Q. How will the "Reset My Forgotten Password" feature and the new "Retrieve My 

Forgotten User ID" feature affect me? 

A: The eAuthentication system will eventually prompt you to select your choice of security 

questions, and to provide answers to them. This is a quick and easy process that increases security 

for all USDA eAuthentication accounts, and only takes about ten minutes of your time 

4.6 Q. Why am I being prompted to answer new security questions when logging into 

my eAuthentication account? 

A: To ensure a higher level of security for your account information, the eAuthentication team is 

redesigning the "Reset My Forgotten Password" components of the eAuthentication system. You 

will be prompted to do this only once. Thereafter, the system will provide you with opportunities 

to update this information if you wish to do so. Please choose and answer four (4) security 

questions from the list of questions provided. Continue through the steps to the completion page. 

4.7 Q. Why does the eAuthentication system require such complicated passwords? 

A: eAuthentication protects web sites that involve submitting personal and private information as 

well as financial transactions via the Internet. eAuthentication security standards are consistent 

with those established by the National Institutes for Standards and Technology (NIST), which 

determines the standards for the Federal Government. 

https://www.eauth.usda.gov/MainPages/eAuthUserGuides.aspx
mailto:eAuthHelpDesk@ftc.usda.gov
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4.8 Q. Why is the complexity of my password important to Protecting Privacy at 

USDA? 

A: The USDA eAuthentication Service enables USDA customers to confidently share data and 

conduct official business transactions with USDA electronically via the Internet. 

To learn more about Protecting Privacy at USDA, read the Privacy Presentation for End Users. 

4.9 Q. What are the criteria and rules governing passwords within the 

eAuthentication system? 

A: Please create a password that you will remember. Your password is case sensitive: 

All passwords in eAuthentication (for Level 1 and Level 2 accounts) must adhere to the following 

criteria: Required Character: 

 12 - 24 characters long 

 Have at least one of these special characters 

o 0 1 2 3 4 5 6 7 8 9 

o ! # $ % = + : ; , ? ~ * - 

 No spaces allowed 

Restricted Information (Do Not Use) 

 Dictionary Words 

 Profile Information 

 Mother's Maiden Name, Date of Birth, PIN, Your Name, Address, Phone Number,  

Email, etc 

 Your password will expire after 60 days 

 Your previous 24 passwords may not be re-used 

 

Click here to learn more about creating a strong password for your eAuth account 
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5. Questions relating to Web Browsers 

 

5.1 Q. What kind of browser do you recommend using? 

A: It is recommended that you use Internet Explorer 8. Also, it is recommended that you use a 

browser that supports 128-bit encryption, accepts cookies, and is Javascript enabled 

For further information about your program and/or download instructions, please access the 

following sites: 

For Internet Explorer - http://www.microsoft.com/windows/ie/default.asp 

  

 Have at least one uppercase letter (A, B, C, etc.) 

 Have at least one lowercase letter (a, b, c, etc.) 

https://www.eauth.usda.gov/_GlobalAssets/Documents/USDA_eAuth_SecurityResponsibilitiesForEndUsers.pdf
https://www.eauth.usda.gov/_GlobalAssets/Documents/USDA_eAuth_TipsForCreatingAStrongPassword.pdf
http://www.microsoft.com/windows/ie/default.asp
http://www.microsoft.com/windows/ie/default.asp
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5.2 Q. I use America On Line (AOL) and I am still having trouble. What should I do? 

A: If you are using an AOL browser and/or email client, please follow the steps provided below: 

1. Connect to the AOL Program 

2. Once connected, minimize your AOL browser window 

3. Open a new Internet Explorer or Netscape window 

4. Validate that you are running a compatible version of the software 

5. Click on the “Help” button from the menu bar 

6. Select the “About” feature for your program from the drop down menu 

7. Review the dialog box that will display the version of the software that you are currently 

running 

8. If you are running an out dated version of the software, install new a version of Internet 

Explorer  

5.3 Q. I useWebTV and I am having trouble. What should I do? 

A: If you are using WebTV, please note that this is not compatible with many USDA sites. Thus, 

we do not provide support when it is used. Please use an alternate program (e.g. Internet 

Explorer) 

5.4 Q. I keep getting re-directed back to the login screen after I click the “Login” 

button. 

A: Enabling “Compatibility View” in Internet Explorer may resolve this issue. If it does not, 

please contact the eAuthentication helpdesk at 800-457-3642. 

To set Compatibility View in IE 8: 

1. Start Internet Explorer 8 

2. On the Tools menu, click Compatibility View Settings 

i. Note: If Compatibility View Settings is not available, you may need to contact 

your network administrator for assistance. 

3. Select the box that says Display all websites in Compatibility View and then click Close 

To set Compatibility View in IE 9:  

Click the Compatibility View icon on the IE9 menu OR follow the steps for IE8 (above). 

Note: If the IE9 menu is not displayed, press the ALT key on your keyboard to display it 
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6.  FFAVORS web specific questions 

6.1 Q. Who do I contact now with FFAVORS web questions 

A:  Your DLA account representatives are still the go to people for your questions concerning 

FFAVORS Web.   They will be able to assist you as they have and if not, they will know where 

and how to direct your questions. 
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The one area they cannot help will be with questions concerning your eAuthentication IDs and 

passwords to get into the system.  All questions concerning that topic need to be addressed with 

the eAuthentication help desk.  Look at the questions under question 2 of this document for 

possible answers for these.  

6.2 Q. If I am unsure of who to contact, is there a general email address that I can send 

a question to? 

A: Yes, you can send questions to paamagic@dla.mil?subject=FFAVORS Web     

6.3 Q. How do I access FFAVORS web? 

A: Follow the these steps: 

Please note that the recommended browser for eAuth/FFAVORS is Internet Explorer 8. If using 

Internet Explorer 9, you will need to set compatibility (add usda.gov on Tools/Compatibility 

View Settings menu).  

o Log into USDA FFAVORS Web 
o Navigate to: http://www.fns.usda.gov/fdd/ffavors.htm  

o Select the Log into FFAVORS web link under the 'I want to' section. 

o On the blue warning page, read and click the 'I Agree' button. 

o On the eAuthentication Login page, enter your eAuth ID and password in the 

User ID and Password fields. 

o If you have multiple FFAVORS accounts, you will be prompted to choose from a list 

which FFAVORS account you want to be associated to the eAuth ID you logged in as. 

This will only occur the first time you log in for a given eAuth ID. Only accounts not 

previously associated will appear as viable options. 

Top of the Document   
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7. Steps to obtain the eAuth Level 1 ID for FFAVORS 

 

Step 1:  Obtaining eAuth Level 1 ID    

Access this link 

https://identitymanager.eems.usda.gov/registration/selfRegistrationForm.aspx?level=1  

 

Step 2:  Complete screen.  Click [Continue] button 

 

  

https://identitymanager.eems.usda.gov/registration/selfRegistrationForm.aspx?level=1
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Step 3:   Verify data entered.  If ok, click [Submit] 

 

If you get any error returned instead of the above, ‘Step 2 of 4’ message, close browser and try in 

20 minutes.  If still have error page, please contact the eAuth Help Desk at 800-457-3642. 
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Step 4:  If no issues where found such as Dictionary of profile words used, you will receive the 

confirmation screen below: 

 

If you get any error returned instead of the above, ‘Step 3 of 4’ message, close browser and try 

in 20 minutes.  If still have error page, please contact the eAuth Help Desk at 800-457-3642.Step 

5:    

 As mentioned in the screen above.   Confirmation email is sent to the email addressed used in Step 2 

above.   The email will come from one of two email addresses: eAuthHelpDesk@ftc.usda.gov or 

eems.support@ocio.usda.gov .     

 

If not received within a day:  

Check other folders such as SPAM, JUNK, … 

 If not found:    CALL 800-457-3642 

  

mailto:eAuthHelpDesk@ftc.usda.gov
mailto:eems.support@ocio.usda.gov
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Step 5:   Email is received. 

 

Step 6:   Click on the link in the email labeled:  Activate My Account 

If the link within the email does not working, copy and paste the URL into the browser, as mentioned 

in the email. 

Step 7:   Successful Activation 

If the activation worked you will receive the screen: 

 

If receiving error message saying an error has occurred or other, call 800-457-3642 
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8. Login Issues encountered 

8.1 Are there any potential error conditions I might encounter that have solutions? 

A: Yes, there are some potential error conditions that a user could hit when attempting to access 

FAVORS web.  The three most common are outlined below with the appropriate resolutions. 

Access Issue 1: Server Error in ‘/Login’ Application 

What user will see: 
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Cause:  Newer versions of Internet Explorer are not currently compatible with FFAVORS. 

Resolution:  This error will be corrected by allowing Internet Explorer to run USDA.GOV web 

sites in Compatibility mode. 

Compatibility Mode: 

Open Browser (IE) 

Hold the [Alt] key and hit ‘T’ 

Gray window under Tools opens 

Click ‘Compatibility View Settings’ 

In the window labeled ‘Add this website’ enter/ensure you see   usda.gov  

Click the [Add] button 

Click the [Close] button 

Log into FFAVORS  http://www.fns.usda.gov/fdd/ffavors.htm  

 

Access Issue 2:  User enters User ID and Password and clicks the [Login] button but stays on same page. 

What user will see: The eAuth Login page is returned and typically the password box will be blank.  

Cause:  Newer versions of Internet Explorer are not currently compatible with FFAVORS. 

Resolution:  This error will be corrected by allowing Internet Explorer to run USDA.GOV web 

sites in Compatibility mode. 

Compatibility Mode: 

Open Browser (IE) 

Hold the [Alt] key and hit ‘T’ 

Gray window under Tools opens 

Click ‘Compatibility View Settings’ 

In the window labeled ‘Add this website’ enter/ensure you see   usda.gov  

Click the [Add] button 

Click the [Close] button 

Log into FFAVORS  http://www.fns.usda.gov/fdd/ffavors.htm  

  

http://www.fns.usda.gov/fdd/ffavors.htm
http://www.fns.usda.gov/fdd/ffavors.htm
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Access Issue 3:  FFAVORS Login Failure  

What user will see: 

 

Cause:  The last name and/or email data do not match between the FFAVORS application and 

eAuth. 

Resolution: Verify what was used to create the eAuth ID and then Contact your FFAVORS 

account rep to verify or email paamagic@dla.mil?subject=FFAVORS Web the issue.   Once both 

systems are brought in alignment, user will gain access. 

 

Access Issue 4: eAuthentication ‘Login failed’ message 

What the user will see: 

 

Cause:  This has three possible reasons ranging from user mistyping ID or password, Registration 

steps not complete or system issue with eAuthentication. 

Resolution:  Follow the steps below. 

a) Verify the ID and Passwords were entered correctly (DO NOT CUT & PASTE) 

b) Verify user successfully completed the steps above to obtian and activate eAuth user ID 

a. Click here for the entire process 

c) Try accessing the ‘Update your account’ link to see if ID and password will access the 

EEMS Identity Manager pages. 

a. To access EEMS, see document titled ‘How to access EEMS Identity 

Manager.doc’ found on the FFAVORS landing page. 

 

mailto:paamagic@dla.mil?subject=FFAVORS%20Web
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d) If user can access EEMS but not FFAVORS 

a. Possible compatibility issue: 

1. Open Browser (IE) 

2. Hold the [Alt] key and hit ‘T’ 

3. Gray window under Tools opens 

4. Click ‘Compatibility View Settings’ 

5. In the window labeled ‘Add this website’ enter/ensure you see   

usda.gov  

6. Click the [Add] button 

7. Click the [Close] button 

8. Log into FFAVORS  http://www.fns.usda.gov/fdd/ffavors.htm  

 

b. If still cannot access FFAVORS 

Most likely an error occurred within eAuth that prevented the user ID 

from syncing to the appropriate sub systems.  User must call help desk to 

resolve at 800-457-3642. 

 

Ask Help Desk to verify the eAuth ID is found within both the ID 

Manager and the ID Minder systems.  If eAuth ID is not within both 

systems, eAuth Help Desk needs to escalate to their SME group. 

 

e) If user can’t access either, click the appropiate ‘Click here’ link to get User ID or reset a 

forgotten password.  The user can also use the correct link under ‘I Want To…’ (upper 

right corner) 

a. Reset My Forgotten Password 

b. Retrieve My Forgotten User ID 

 

f) If still can’t get into either EEMS or FFAVORS call eAuth HD 800-457-3642.  Please 

also let our FFAVORS email (ffavors@fns.usda.gov)  know as well.  
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9. eAuthentication Check Browser and Settings 

9.1 Identify the version of Internet Explorer you are using: 

1) Open Internet Explorer  

  If you are not able to locate the IE icon on your Windows Start Menu or 

Desktop you can click on Start – then Run and type in “iexplore.exe” to run Internet 

Explorer directly. 

 

2) Press ALT-H to access the Help menu 

 

3) Select “About Internet Explorer” from the help menu. 

This screen should help you identify the version of Internet Explorer you are using. 

9.2 Set Compatibility Mode for your IE version 

IE 9 and Higher 

1) Browse to https://www.eauth.usda.gov/ 

2) Press ALT-T to access the Tools Menu and select “Compatibility View Settings”. 

 

Click the check box for “Display all websites in Compatibility View” then click the Close 

button 

 

https://www.eauth.usda.gov/
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3) Continue on and complete the settings changes for all versions of Internet Explorer 5.5 

and higher.  

IE 5.5 and Higher 

1) Press ALT-T to access the “Tools” menu and select “Internet Options”. 

 
 

2) Select the “Privacy” tab and click on “Advanced” 

 
 

3) Under “First-Party Cookies” click “Accept”.  Check the box next to “Always allow 

session cookies”. Click “OK”. 

 
 

4) Select the “Advanced Tab” and scroll down in the “Settings” window to the “Security” 

section. 
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5) Check the boxes next to “Use SSL 2.0”, “Use SSL 3.0” and “Use TLS 1.0” then click 

OK. 

 
 

6) Press ALT-F to access the File Menu and select Exit. 

 
 

7) Access the FFAVORS  Home Page at http://www.fns.usda.gov/fdd/ffavors.htm and log 

into FFAVORS. 
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Getting Results 
Together 

Matt Townsend 
Author of STARVED Stuff…Feeding the Seven 

Basic Needs of Healthy Relationships 



Three Rules of Relating 

1. “In order to influence someone 
positively you must first be 
influenced by them.” 

2. “I don’t care how much you know 
until I know how much you care.” 

3. “You cannot, not, communicate.” 



Getting More With Less 

1 + 1 = -7 
 

  So where is the extra 
value coming from?  

 

1 + 1 = 3 

“The Relationship” or          
the “Space Between” 



“The Space Between” 

    “It is the silence between 
the notes that makes the 
music; it is the space between 
the bars that holds the tiger.” 
    - Noah benShea 



  

Balancing Diverging Needs 

Burn Out 

Differing Personalities 
Emotional Overload 

Admin. Pressure 

Communication Issues 
Unresolved Family Issues 

Competing Relationships 

Team Building 

Safety 
Trust 
Appreciation 
Respect 
Validation 
Encouragement 
Dedication 

Where There’s 
Smoke… 



STARVED People… 

• Starve People 
• More Selfish 
• More Reactive 
• More Polarizing 
• Negatively Interpret More 
• More Hopeless 
• More Likely to Abandon 



4 Courses to Feed the  
STARVED Stuff 

• HEADS   
– Character to Trust 

• HEARTS   
– Communication to Understand 

• HANDS    
– Cooperation so Both Benefit 

• HOPES 
– Change to Foster Growth 



The Course on  
Character 

Building Mutual Trust 



Character Defined 

   People with character make 
their decisions in life based upon 
their principles and values…not 
their moods, situations and/or 
circumstances. 



Managing Reactive Emotions 

• Negative emotion, hijacks 
meaning! 

• Impairs reasoning (even 
smart people sometimes act 
stupidly). 

• May increase the likelihood 
that chronic emotional 
problems will result, (e.g., 
clinical depression or 
chronic anxiety or hostility). 

 

Managing one’s own emotions 

Presenter
Presentation Notes
Over time these will impact cardiovascular disease, the progression of diabetes; influence cancer onset or progression. Anxiety  and cardiovascular disease predict subsequent cardiac events, the onset of hypertension, and even sudden death from fatal MI’s. Stress management reduces that risk and psychological intervention can make a difference.  Having good emotional health influences good physical health.



Higher Brain and  
Lower Brain 



What color is this? 



What color are your 
teeth supposed to be? 



What color is 
the snow  

on this  
mountain? 



What do cows drink? 



Polarizing Patterns 

• Withdrawer 
– Passive 
– Withdrawing 
– Hiding 
– Silence  
– Avoiding 
– Reactive 
– Ineffective 
– Playing martyr 
– Whatever!  

 

• Pursuer 
– Aggressive 
– Pressing 
– Attacking, Accusing 
– Interrogating 
– Reactive 
– Ineffective 
– In your face 
– Exaggerating 
– Loud, Sarcastic 



Polarizing Patterns 

    P   W   

    P   P   

 
W 
 
         
  Workload 

Benefits 
Changing  

Rules 

Turf Wars Promotions 

Power Performance  
Reviews 

 
W 
 
         
  

Disagreements 



The Course on  
Communication 

Building Mutual  
Understanding 



Ears 
Eyes 

Undivided 
Attention 

Heart 

You 

Japanese Symbols  
“To Listen” 





UCLA Study Findings 

• 20%  Sex 
• 20%  Food or their next meal 
• 20%  Religion or spiritual 
• 20%  “Hey I wonder when that 

  gun will go off.” 
• 12%  On class topic, but not 

 current point 



So What Does That 
Mean? 

People were actually 
listening only  

8% 
of the time. 



The Course on  
Cooperation 

Building Mutual Benefit 



“ The Wind and the Sun” 
   - Aesop’s Fables 



The Course on   
Change 

Building Mutual Growth 



Lesson’s in Change 
  “You cannot 

attempt to solve a 
problem you 
created, at the 
same level of 
thinking you were 
at when you 
created it.”    
 – Albert Einstein 

 



The Disappearing Pen Trick 

 

Presenter
Presentation Notes
Is that any way to meat the Queen? Butcher receiving MBE tucks pen behind his ear (in case her Majesty puts in a Christmas turkey order)�By Daily Mail Reporter�Last updated at 9:51 PM on 6th November 2009Comments (56) Add to My Stories �She'd probably ordered her Christmas turkey already, as well as the ham. But just in case the Queen wanted something extra for her festive feast - bacon-wrapped sausages, perhaps - William Lloyd Williams brought his pen to write it down. The butcher met the Queen to receive his MBE this week with his trademark pen tucked behind his ear.�  May I take an order, Ma'am? William Lloyd Williams gets his MBE from the Queen  Ear, what's that? Mr Williams has a ballpoint pen tucked neatly behind his ear as he collects his MBEThe Welshman, who was honoured for his services to the meat industry, is known as something of a character in his home town of Machynlleth in Powys and always has a ballpoint pen ready to take an order.  More...Open fire! Duchess of Cornwall looks less than impressed with her Canadian naval artillery experience He said that when the news spread of his nomination his customers' first question was whether he would still have it behind his ear at Buckingham Palace. So he asked the palace for permission, and it was granted. 'When I got through the gates my wife said to me, "Wil, take the pen off" so I did but while I was queuing up to go into the hall I put it back on again. 'The Queen did look and she smiled. I was accepting the award on behalf of the old-fashioned butcher and as far as I'm concerned a pen is the symbol of your independent local butcher.'    Mr Williams, left, from Powys, is known as a bit of a character. Right, actress Sue Johnston from The Royle Family celebrates after receiving her OBE �Mr Williams owns and runs the abattoir and butcher's shop founded by his grandfather in 1959. �He is an enthusiastic campaigner for local producers, has won a string of awards for his meat and was a finalist in BBC Radio 4's Food and Farming Awards in the best local retailer category. His ballpoint pen drew a few comments at the palace, including one from Royle Family star Sue Johnston who spotted it before the ceremony. She was there to collect an OBE. Mr Williams said: 'She said to me "Excuse me but do you know you've got a Biro behind your ear?" and I said, "Yes, I'm a butcher and I thought the Queen might want a turkey for Christmas and I might have to take an order". �'She liked that, she thought it was hilarious.' ��Read more: http://www.dailymail.co.uk/news/article-1225683/Butcher-turns-collect-MBE-biro-ear-case-Queen-wanted-order-turkey-Christmas.html#ixzz10Hq2wFOv 





“You can’t see the forest  
for the trees.” 

 



 “Let us become the 
change we seek in the 
world.”                               
  - Ghandi 



For More Information Call: 

(801)747-2121 
www.matttownsend.com 



Updates and Reminders for 
Eligibility Manual for School Meals 

 
This update provides additional clarification on the changes as set forth in the latest revision of the Eligibility 
Manual for School Meals (Bulletin 44-12). The effective date as shown on the manual is August 2012. Continue 
to work toward the changes and contact our office if you have questions. 

Top Priority Changes or Updates 

• Part 2 Section C, pg. 11:  The following Civil Rights statement must be included in the information letter 
sent out when informing households: 

o Long Statement: “In accordance with Federal law and U.S. Department of Agriculture policy, this 
institution is prohibited from discrimination on the basis of race, color, national origin, sex, age or 
disability. 
To file a complaint of discrimination, write USDA, Director, Office of Adjudication, 1400 
Independence Avenue, SW, Washington, D.C. 20250-9410 or call toll free (866)632-9992 (Voice).  
Individuals who are hearing impaired or have speech disabilities may contact USDA through the 
Federal Relay Service at (800)877-8339; or (800)845-6136 (Spanish). USDA is an equal opportunity 
provider and employer.” 

o Short Statement: “USDA is an equal opportunity provider and employer.” 
 

Regarding the last highlighted sentence “USDA is an equal opportunity…” An SFA can include in the letter 
that their institution is also an equal opportunity provider/employer; however the SFA must include 
“USDA is an equal opportunity provider and employer” in the statement. The SFA’s 
institution/school/district name cannot be substituted in place of USDA. 

 
• Part 4 Section C, pg. 35:  Determining Household Income and Reportable Income as it relates to Seasonal 

Workers and School Employees: 
“Seasonal Workers include those with annual employment contracts but who may choose to have 
their salaries paid over a shorter period of time. This includes school employees.  The LEA must 
determine the full amount of income available to such workers contractually on an annual basis 
and convert all income sources to annual amounts. This treats these employees in the same 
manner as employees who choose to have their salaries paid over the full year.” 
*Please note that this is updated information for dealing with school employees from what we 
had at our new school year training. 
 

• Part 6 Section B, pg. 52:  Entirely new section added: “Zero Snap Benefit Households.”  Regarding the last 
paragraph: 
 “SAs must work with their counterparts that administer SNAP to assure that direct certification 
matching only identifies children as categorically eligible when they are in households that actually receive 
SNAP benefits. Any State agency that has included children who are members of a household eligible for 
zero SNAP benefits in their direct certification matching must ensure that their matching process is revised 
to no longer identify these children as categorically eligible.  
 *In Utah, we have verified with DWS and SIS that children in zero SNAP benefit households are 
being excluded from our direct certification lists. Therefore, direct certification matching should only be 
identifying children as categorically eligible from households actually receiving SNAP benefits. 



• Part 8 Section D, pg. 70-71:  New section added:  “Verification for Cause for School District Employees.” 
Please take note and review this newly added information. 
 

• Part 3 Section E, pg. 19-20:  Take note:  (top of pg. 20) 
“If a household provided only annual income the LEA must ensure that this is an accurate 
reflection of their current income.” 

*State Office verified this statement with the Regional Office, who then verified with the National Office.  
Because annual income is not necessarily a reflection of current income unless additional information is 
provided, LEA’s should contact the household to assess what the annual income indicates (i.e. is the 
annual income their previous year’s income? Is the annual income their weekly pay check annualized?). 
Until additional information is provided for an application with annual income, the application is 
considered incomplete. The LEA needs to follow up with the household and document the date and 
household’s response about what the annual income reflects. 
 

• Part 3 Section E, pg. 20:  Regarding software used that may automatically convert income or use 
conversion factors: 

“LEAs cannot use conversion factors such as 4.33 to convert weekly income or 2.15 to convert bi-
weekly income to monthly amounts.  If an LEA uses software for application of certification 
purposes, the software cannot use conversion factors and cannot automatically convert income 
unless there are different frequencies.” 
* The SA has contacted SIS to make changes within their software system, if you do not use SIS be 
sure that your software program is in compliance with the new rules. 

 

Additional Changes or Updates 
 

• Part 1 Section B:  New Definitions  
o Pg. 3:  Definition of homeless is added and specifies involvement of a homeless liaison OR 

the director of a homeless shelter. 
o Pg. 4:  Definition of migrant is added and specifies involvement of MEP coordinator. 
o Pg. 5:  Definition of runaway is added and specifies involvement of liaison or an official of 

a program. 
• Part 1 Section C, pg. 6:  LEA policy statement must address ways to prevent overt identification. 
• Part 1 Section D, pg. 6:  Public media release section details some additional information that must be 

included.  The SA completes the public media release for schools on the NSLP as of August. 
• Part 2 Section B, pg. 8-9:  Added requirements for LEP households, material to be familiar with, and 

systems to assist LEP households during verification, including partnering with other agencies. 
• Part 2 Section D, pg. 12:  New paragraph from a recent bulletin regarding Preventing Overt Identification 

of Direct Certification Children is now included in Eligibility Manual. 
o Also see Part 7, pg. 56:  Covers prevention of overt identification specifically regarding the 

sale of competitive foods and payment methods that may possibly identify students. 
o Part 2 Section F, pg. 14:  New information added about Other Source Categorically Eligible applications 

regarding homeless, migrant, etc. (Reiterated on pg. 18) 

 

 



o If there is more than one child listed on the application and the parent/guardian checks 
the runaway/homeless/migrant box, the LEA must contact the family to determine which 
child (ren) is Other Source Categorically Eligible on the application. Then, the LEA should 
contact the liaison for that program to confirm the child (ren)’s status.  

• Part 3 Section C, pg. 19:  Complete mixed application [i.e. some children are Other Source Categorically 
Eligible (homeless, migrant) and some are not]: 

   “Amount and source of current income for each member and the frequency of income.” 
• Part 3 Section N, pg. 25-26:  Procedures for transferring eligibility to a new school or from a Provision 

school to a non-provision school are given. 
• Part 3 Section O, pg. 26:  Using the free and reduced-price applications for any other use than school 

meals is not permitted. 
• Part 3 Section P, pg. 28:  Child receiving “D-SNAP” (special disaster benefits) certifies students for free 

meals or free milks. 
• Part 4 Section B, pg. 33:  A child residing in a non-participating institution but who attends a participating 

school during the week is also considered a household of one. 
• Part 5 Section B, pg. 42:  New info regarding Other Source Categorically Eligible  

o LEAs should have procedures in place with Other Source Categorically Eligible officials so 
the LEA is promptly notified of children eligible this way. 

o Beginning of the year: LEA should conduct outreach to these officials 
o Many other points that are reiterated from other parts of the manual  

• Part 2 Section C, pg. 9:   State agencies and LEAs must provide the necessary services so that LEP parents 
or guardians are assisted with completing the application process.  Systems in place for assessing language 
needs, identifying LEP households, providing necessary services for Limited English Proficient clients. 

• Part 2 Section C, pg. 11:  Although schools do not need to send a reminder or notice of expired eligibility 
when the carry-over period ends, the Information Letter (reference) sent out must include information 
about carry-over into the first 30 operating days of the new school year. 

• Part 3 Section A, pg. 15:  With carryover from previous year’s eligibility, LEAs are not required to send a 
denial letter or a notice of adverse action. 

o “If a household does not submit an application or children are not directly certified by the end 
of the carryover period, the LEA is not required to send the household a denial letter or a 
notice of adverse action.” 

o Reiterated on pg. 23: “Failure to reapply during the carryover period is not denial of benefits 
for the current school year.  LEAs are not required to notify families or send reminders...” 

• Part 3 Section B, pg. 16:  Carryover of previous year’s eligibility is for up to 30 operating days. Once a new 
eligibility determination is made, it supersedes the carryover eligibility. “The carryover period is in place to 
allow schools an appropriate amount of time to process applications.” However, no delays are allowed in 
processing applications, which still need to be processed within 10 days of being received. 

• Part 3 Section M, pg. 24, 28:  Record keeping information listing records LEA officials must maintain on 
approved & denied applications. The required records for a computerized operation are on pg. 28. 

• Part 5 Section B, pg. 44:  Under the Migrant Education Program: “Minors who move with a spouse, or by 
themselves to perform this work [temporary or season work in agriculture or fishing] may also qualify.” 

• Part 3 Section G, pg. 22:  Reminder on Duration of Eligibility:  “A child’s eligibility is in effect from the date 
of eligibility for the current school year and up to 30 operating days in the subsequent school year.” Also, 
temporary approval is no longer permitted because of the year long duration of eligibility provision. 



NSLP Bulletins by Topic 
 

Compilation of all bulletins released August 11, 2012 – January 15, 2013 
Bulletins available at: http://www.schools.utah.gov/cnp/Bulletins/NSLP/NSLP-Bulletins-2012.aspx 

 
Cells shaded grey are bulletins which have been replaced by a revised bulletin. 
Number Title Notes Date 
After School Snack Program (ASSP) 

55-12 Determining Area Eligibility Based on 
School Data 

Using school data to determine area eligibility 
when attendance areas do not reflect the school 
population. 

12/3/12 

Certification of Compliance with Meal Requirements for NSLP (6 Cent Certification) 
42-12 Child Nutrition Reauthorization: Q & A 

Related to the 6 Cents Certification Tool 
Replaced by NSLP 47-12. 8/28/12 

47-12 CN Reauthorization 2010: Revised Q & A 
Related to the 6 Cents Certification Tool 

Replaces NSLP 42-12. Q&As related to using the 
USDA 6 cent certification worksheets. 

9/17/12 

Free/Reduced Eligibility and Verification 
43-12 Preventing Overt Identification of Children 

Certified for Free or Reduced-Price Meals 
 8/28/12 

44-12 Revised Edition of Eligibility Manual for 
School Meals 

Available online 
at: http://www.schools.utah.gov/cnp/DOCS/NSLP/
EligibilityManual.aspx 

8/28/12 

Miscellaneous 
40-12 Application & Other Household Materials 

for Limited English Proficient Households - 
Reminder 

LEA’s responsibilities to Limited English Proficient  
households. 

8/23/12 

41-12 Current USDA Information on Central 
Valley Meat Investigation 

 8/23/12 

45-12 Further USDA Information on Central 
Valley Meat Investigation 

 9/4/12 

49-12 National School Lunch Week: October 15-
19, 2012 

 10/1/12 

Meal Pattern/ Menu Planning 
46-12 Frozen Fruit Products & Nutrition 

Standards in NSLP and SBP 
Replaces NSLP 14-12. Extends option to use frozen 
fruit with added sugar through school year 2013-
14. 

9/17/12 

48-12 Questions & Answers on the Final Rule, 
Nutrition Standards in the National School 
Lunch and School Breakfast Programs  

4th revision. Replaced by NSLP 54-12. 10/1/12 

50-12 Letter from Kevin Concannon The Under Secretary for Food, Nutrition, and 
Consumer Services responds to media criticisms of 
the new meal pattern. The School Day Just Got 
Healthier resources.  

10/15/12 

52-12 Corn Masa (Dough) for Use in Tortilla 
chips, Taco Shells & Tamales 

 10/15/12 

54-12 Questions & Answers on the Final Rule 5th revision. Replaces NSLP 02-12, 13-12, 27-12 and 
48-12. The most current meal pattern Q&A to date.  

10/15/12 

58-12 FNS Guidance to SFAs: Flexibility in the 
Meat/Meat Alternate & Grain Maximums 
for SY 2012-13 

 12/11/12 

60-12 Replacement Pages for Food Buying Guide Updated milk and meat/meat alternate sections for 
the Food Buying Guide. 

12/18/12 

http://www.schools.utah.gov/cnp/Bulletins/NSLP/NSLP-Bulletins-2012.aspx
http://www.schools.utah.gov/cnp/DOCS/NSLP/EligibilityManual.aspx
http://www.schools.utah.gov/cnp/DOCS/NSLP/EligibilityManual.aspx


01-13 FNS Guidance to SFAs: Flexibility in the 
Meat/Meat Alternate & Grain Maximum 
for SY 2012-13 

Adds Q&As to the original announcement made in 
NSLP58-12 

1/15/13 

Procurement 
51-12 Federal Small Purchase Threshold Increases the Federal Small Purchase Threshold 

from $100,000 to $150,000. When state or local 
procurement thresholds are more restrictive than 
federal, the most restrictive thresholds must be 
abided.  

10/15/12 

53-12 Procurement Geographic Preference Q & 
As, Part II 

Guidance regarding geographic preference of 
unprocessed locally grown/raised agriculture 
products. 

10/15/12 

Seamless Summer Option (SSO) 
39-12 2012 Waiver of Congregate Feeding 

Requirements When Temperatures are 
Excessive 

Valid May 1, 2012 – September 30, 2012. A similar 
bulletin will possibly be released for summer 2013. 

8/20/12 

55-12 Determining Area Eligibility Based on 
School Data 

Using school data to determine area eligibility 
when attendance areas do not reflect the school 
population. 

12/3/12 

56-12 Summer Feeding Options for School Food 
Authorities 

Replaced by NSLP 59-12.  12/3/12 

57-12 Summer Food Service Program Questions 
& Answers 

 12/3/12 

59-12 Summer Feeding Options for School Food 
Authorities 

Replaces NSLP 56-12. Options for feeding children 
during the summer; simplified application and 
review procedures for NSLP SFAs.  

12/18/12 

 



Getting Started on the After School Snack Program (ASSP) 
 

1. Determine if the site has a qualifying after school program. Qualifying programs: 
• Are regularly scheduled activities in an organized, structured and supervised environment. 
• Include educational or enrichment activities that are open to all children and do not limit enrollment or 

membership on the basis of a child’s ability.  
o Sports teams are not eligible for an ASSP though the members of sports teams may come to the 

after school program and receive a snack there. 
2. Determine if the site is area eligible or non-area eligible. 

• Area eligible: At least 50% of the students are eligible for free/reduced meals. 
o All snacks are claimed at the free rate. The meal counts can be as simple as a tally sheet. Meal 

counts do not have to be connected to specific students because everyone is claimed as free.   
• Non-area eligible: Less than 50% of the students are eligible for free/reduced meals. 

o Snacks are claimed based on students’ eligibility status – free, reduced or paid. Thus, meal 
counts must be taken with a roster (or other system) that keeps track of the specific students 
who received a snack so each snack can be claimed at the correct reimbursement rate 
(free/reduced or paid). 

• To determine the site’s free/reduced percentage, see lines 30-32 on the CNPweb site application or go 
to http://schools.utah.gov/data/Educational-Data/Free-and-Reduced-Price-Lunch.aspx 

3. Decide if you want the site to participate in the ASSP by learning more. 
• Read the ASSP Administrative Manual http://www.schools.utah.gov/cnp/DOCS/ASSP/ASSP-Manual.aspx 
•  Learn more about the meal pattern by visiting the state’s ASSP website at 

http://www.schools.utah.gov/cnp/After-School-Snack-Program.aspx 
o 2 servings from two different components must be served at each snack. 
o Meal pattern is based on the CACFP requirements. Thus, there are four components: milk, grain, 

meat/meat alternate, fruit/vegetable.  
o Each snack must include a two of the following: 1 cup milk, 1 serving grain, 1 serving meat/meat 

alternate, ¾ cup fruit/vegetable 
o Offer versus serve (OvS) is not allowed at snacks. Students must take both components.  

• Know what documentation is required. 
o Daily attendance records (i.e. sign in sheets or rosters). 
o Daily meal counts (tally marks for area eligible, roster for non-area eligible). 
o Daily snack menus. 
o Daily production records. 
o Annual training records showing staff have been trained on program operations and civil rights 

each year. 
o Food safety procedures detailing safe handling of the food (may be added to existing food safety 

plans). 
o Monitoring form which must be completed twice per year – once in the first four weeks of 

operation and one more time during the year. 
• Call your specialist who can answer any questions you may have. 

4. Complete Attachment G (to amend the SFAs agreement with the state so it includes the ASSP) and fax or email it 
to your specialist. 

• Attachment G is available on CNPweb, under the packet tab. It is titled ‘Agreement Amendment, ASSP” 
5. Update lines 61-69 on the site sheet in CNPweb.  

• Notify your specialist when the site sheet is complete. He/she will review it and the Assistant Director 
for the Schools Team will approve it.  

6. Begin the program! 
• Monitor the program carefully to ensure it gets a good start. 
• Provide training and assistance to staff to ensure their understanding of requirements.   
• Complete the monitoring form within the first four weeks of operation and once more during the year.  

http://schools.utah.gov/data/Educational-Data/Free-and-Reduced-Price-Lunch.aspx
http://www.schools.utah.gov/cnp/DOCS/ASSP/ASSP-Manual.aspx
http://www.schools.utah.gov/cnp/After-School-Snack-Program.aspx


Things You Should Know About the At-Risk Afterschool Meals Program 
 

Background 
 The at-risk afterschool meals component of the Child and Adult Care Food Program (CACFP) offers Federal 
 funding to afterschool programs that serve a meal or snack to children in low-income areas.  
 
 Reimbursement for at-risk afterschool snacks has been available since the 1990s. However, reimbursement for 
 at-risk afterschool meals was available only in a few States. The Healthy, Hunger-Free Kids Act of 2010 expanded 
 the availability for at-risk afterschool meals to all States. 
 
 These programs provide a much-needed service to their communities. They give children a safe place to go after 
 school and nutritious food that gives them the energy they need to concentrate on homework and join their 
 friends in physical, educational, and social activities. 
 
Unique Benefits 

• Allows for reimbursement of an afterschool snack AND a supper. 
• All meals and snacks are reimbursed at the free rate. 
• Can operate during weekends and/or holidays (such as spring and winter breaks). 
• Eligibility status is good for five years. 

 
Requirements to Participate 

• The site must be located at a school (or in the attendance area of a school) where at least 50% of students are 
eligible for free or reduced price meals. 

o To determine the site’s free/reduced percentage, see lines 30-32 on the CNPweb site application or go 
to http://schools.utah.gov/data/Educational-Data/Free-and-Reduced-Price-Lunch.aspx 

• The afterschool program must be organized primarily to provide care for children after school. It must provide 
organized regularly scheduled education or enrichment activities. 

• The site cannot offer an afterschool snack under the NSLP ASSP and a supper through CACFP. Both the snack 
and the supper must be administered through CACFP. 

 
Options for School Food Authorities (SFAs) 

1. Become a CACFP sponsor. 
a. This process is streamlined and simple for SFAs who are already operating the National School Lunch 

Program (NSLP). 
b. As the sponsor, the SFA may prepare and serve both the afterschool snack and meal, may prepare and 

serve only one of the two, or may contract out the preparation and service of the snack and/or the 
meal. 

c. Under this option, the SFA maintains all administrative and fiscal responsibility, regardless of who 
prepares and serves the snack/meal. 

2. Contract with an entity who is already a CACFP sponsor. 
a. Template contracts are available from the state office. No RFP is required since the SFA is contracting 

with another Child Nutrition Program sponsor.  
b. Depending on arrangements made with the CACFP sponsor, the school may still be able to prepare and 

serve the snack. If this is the arrangement, the CACFP sponsor would be reimbursed by the state for 
claimed snacks and would pay the SFA for the snacks prepared/served. 

c. This option tends to be the most simple way for an SFA to have supper programs at its sites. All the 
administrative and fiscal responsibility resides with the CACFP sponsor.  

 
For More Information 

• Review the At-Risk Afterschool Meals Handbook – a straightforward manual that outlines program 
requirements. Available at http://www.fns.usda.gov/cnd/Care/Publications/pdf/atriskhandbook.pdf. 

• Visit USDAs Afterschool Programs Website: http://www.fns.usda.gov/cnd/Care/Afterschool.htm. 
• Contact Child Nutrition Programs Specialist Ellen Timmins at 801-538-7692 or ellen.timmins@schools.utah.gov . 

http://schools.utah.gov/data/Educational-Data/Free-and-Reduced-Price-Lunch.aspx
http://www.fns.usda.gov/cnd/Care/Publications/pdf/atriskhandbook.pdf
http://www.fns.usda.gov/cnd/Care/Afterschool.htm
mailto:ellen.timmins@schools.utah.gov


School:__________________     Menu Name:________________________  Date: ___________ 
  

 
Food Service Fundamentals Evaluation  

 
Each menu offered should be periodically evaluated by staff. This should be done after the last 
child in line has been served. Doing so will ensure the results of the evaluation reflect the quality 
of the food down to the last child served. We recommend having the entire food staff participate 
in the food evaluation. This same type of evaluation may also be used by customers such as 
visiting parents or administrators, but would need to be modified for use by younger students.  

Food 
 
Please provide feedback for each of the questions below. If improvements are noted provide 
specific suggestions for improvements.  
 

Example Menu: Chicken Nuggets, Honey Mustard, Roll, Pineapple, Corn, Milk. 
 
Menu offers a variety of color. 
Assessment/Improvements: Today’s menu is all yellow. BBQ sauce can be served instead of 
honey mustard, apple slices instead of pineapple, and steam broccoli instead of corn. 
 
(1)  Menu offers a variety of color. Are all menu items the same color?  
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 

 
 
(2)  Menu offers a variety of flavor profiles. (Avoid serving a menu featuring several forms of 
one ingredient such as tacos with a corn shell, with a side of corn, and bean and corn salsa).   
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
 
(3) Menu offers a variety of textures: (Avoid serving a mushy menu, or a menu where everything 
is very chewy or crunchy). 
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
 
(4)  Menu offers a variety of shapes: (Avoid serving a menu where everything is round, or 
square. Sometimes this can be fixed by changing portion containers). 
 
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 



(5) Menu offers a variety of height: (Avoid a menu where everything is very flat and doesn’t 
stick out past the dividers on the tray or the portion cups).   
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
 
(6) Menu items have descriptive and appealing names.   
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
 
(7) Menu items are cooked properly and served at the correct temperature. 
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
 
(8) Menu items are batch cooked effectively in order to maintain quality. 
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
 
(9) Menu items are taste tested prior to service. 
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
 
(10) Portion size of menu items are consistent and age appropriate. 
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
(12) Menu items are prepared/presented in such a way that makes them easy to eat by the 
students. (Avoid: Whole kiwi, orange sliced in half instead of wedges, large cut lettuce and other 
vegetables for a salad.) 
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
(13) Other Comments: 
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________ 



Service Line 
 
Please provide feedback for each of the questions below. If improvements are noted provide 
specific action that can be taken. This evaluation is most effective if it is being filled out by a 
person who is observing the meal service, rather than being filled out after meal service has 
concluded.   
 
(1) Line setup offers a variety of colors, and height. (Avoid grouping like colored items on the 
line). 
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
(2) Food service containers are attractive creating eye appeal (No crates, boxes, stained bowls 
etc.).  
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
(3) Food service containers are full and give a sense of value and abundance. 
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
(4) Items are presented in such a way that makes them easily accessible. (Especially important 
for fruits and vegetables).  
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
(5) Serving utensils are appropriate and easy to use for the food items served. 
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
(6) Line flows smoothly and students are able to access and carry food items with little difficulty. 
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
(7) Service line is clean and well organized to reduce wasted space.  
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
(8) Other Comments: 
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________ 



School:_____________________  Menu Name:_______________________ Date:___________ 
 

Cafeteria/Atmosphere  
 

Please provide feedback for each of the questions below. If improvements are noted provide 
specific action that can be taken. This evaluation is most effective if it is being filled out by a 
person who is observing the meal service, rather than being filled out after meal service has 
concluded.  
 
(1)  The students have a clear understanding of the rules of the lunchroom.  
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
 
(2) Servers are customer oriented and make an effort to up sale menu items. 
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
 
(3) Servers are friendly. They smile and talk with the students.  
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
(4) Cafeteria is decorated with fun and healthy promotional materials creating an inviting 
atmosphere.  
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
(6) Teachers, administration, parent volunteers are supportive of the food program and help to 
create an inviting and fun atmosphere.  
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
(5) Other Comments: 
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________ 
 
 
Completed by:_______________________________________Date:________________ 
 



 
School:__________________     Menu Name:________________________  Date: ___________ 
 

Test Your Smarter Lunchrooms IQ 
 
The following tips are based on research conducted by the Cornell Center for Behavioral 
Economics in Child Nutrition Programs. More information can be found on their website  
http://smarterlunchrooms.org.  

Is the fruit convenient, well lit and available in at least two locations in the 
lunchroom?   
 
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
Background: (In our studies, moving and highlighting the fruit increased sales by up to 102%) 

 Can you see the fruit clearly as you make your way down the lunch line? 
 Is it convenient or easy for an average height student in your school to reach out and take it? 
 Are there barriers* between the student and the fruit, such as a sneeze guard that interferes with visibility and access? If the 

answer is yes, find a way to get it out in the open.*  
 Is it close to the register?*  
 If not, look for the most visible and convenient, easy to reach spot near the register. You may have to move something in order 

to give fruit the best location. 
 Find another highly visible spot (such as a salad bar or near the milk) and put fruit there as well.*  
 Look at the lunch line from the perspective of the students in your school.  
 Remember to consider the height and reach of the kids. You may have to bend over to look at the line from their point of view 

and imagine how far they can reach.  
 If workers in your school serve fruit to students, put all the emphasis on visibility and display!  
 Finally, add signs, a desk lamp or other illumination so that kids won’t miss seeing the fruit! 
 Put it in a nice basket or bowl, anything to get it out of the stainless steel serving pans. 

*Some schools may be required to place fruits with edible peels (ie apples) behind a sneeze guard. If so, consider wrapping or 

cutting them up and placing them in baggies, before placing them in the optimal location. If that is not possible, additional 

lighting & signage may increase student awareness of the available fruits. 

2. Are vegetables creatively named and displayed more attractively than other options?  
 
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
Background: (In our studies, naming vegetables (and having the names displayed with the foods) increases selection from 
between 40% and 70%). 

 Do the vegetables have inviting and age appropriate names? Younger children respond to fun, creative names like X-Ray 
Carrots, while older student respond to names that include descriptive or taste-enhancing words like spicy, fresh or wild.  

 Let the kids come up with the names (that’s what we do in our studies); hold a school wide contest! This involves kids in the 
cafeteria and “invests” them in the foods. Creating a SNAC committee is a great way to do this. 

 Make sure the names are visible, written on a poster or name card next to the vegetables (they can be hand written with dry 
erase markers on a laminated card). 

 Finally, make sure that the veggies are more prominently displayed and better lit than the other side dishes.  



3. Is White Milk displayed more prominently (in front of) than all sugar added beverages and 
in every refrigerated cooler in the lunchroom? Does white milk represent 1/3 of all milk visible 
in the cooler?  
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 

Background: (In our studies, placing white milk first has resulted in an increase of up to 46% in milk sales).  

 Is the white milk in all beverage coolers and the most visible and easiest to reach of the drinks for sale?  
 Is white milk 1/3 of the total number of visible milk cartons? Take a quick count of all the milk containers you can see in the 

cooler. If you can see 60 milk cartons of milk, at least 20 should be white milk. 
 If the answer to either is no, move the milk in front of the other options and increase the amount of white milk that is visibly 

displayed. 
 The white milk should also be the first and easiest milk for kids to grab. As little effort as possible (limited bending and 

reaching) should be needed for kids to select white milk. Put it in front of the flavored milk. 

4. Is the entrée you want to promote the first or most prominent in the lunch line?  
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 

Background: (In our studies, the first or highlighted item in line has an 11% advantage over the second option.)  

 Basic concepts are the same as number one.  Visibility is the key.  
 Determined which entrée you wish to highlight (least caloric, most nutrient dense, lowest sodium, etc). 
 Does it have it a name and is the name prominently displayed next to the item?  
 Is the targeted entree easy to reach (if the students are serving themselves) and more visible than other items?   
 If students are being served, give the entrees the star treatment in terms of display and promotion to make it more visible than 

other options.  Do everything you can to make sure that this is the entrée the kids see first.  

5. Are the healthy components of the Reimbursable Meal the most convenient and visible 
items in the lunchroom?  
 
Assesment/Improvements:________________________________________________ 
________________________________________________________________________ 
________________________________________________________________________ 
 
Background: (In our studies, the number of student consumption of healthy items increased by 35% after the introduction of a 
“healthy choices only” convenience line)  

 Visibility and convenience are again the key.  
 Are all the components to make a reimbursable meal available at every location where students can buy any type of food? 
 Is it easier for a student to purchase RM components than it is for them to buy competitive foods?  
 Implementation of the choices in Objective A, B, C & D will give the RM components an advantage over other items in the 

lunchroom. Increasing the locations where students can select them is helpful. 
 Take advantage of every point of interaction. RMs should be available at the snack window and any convenience line your 

school may have.  
 Encourage staff to know what the components of the RM are and to employ suggestive selling (ie “Did you know that fruit is 

free with you lunch?”) techniques to remind kids to take all that they are entitled to. 

 

Completed by:_______________________________________Date:________________ 







Winter Conference 2013 Q&A 
 
How is fruit and fruit juice credited in smoothies? 
 Refer to bulletin NSLP 34-12, “Smoothies Offered in Child Nutrition Programs.” 
 
Full strength juice may be credited towards the fruit or vegetable component (SP10-2012ar6, Jan. 28, 2012).   

17. The rule states that juice may be used for only half of the fruit component. Since the fruit 
component for grades K-5 and 6-8 is ½ cup daily, does that mean that only ¼ cup juice can be served?  

No. The provision that limits juice to no more than half of the fruits offered applies over the 
week. Therefore, schools could serve larger quantities of fruit juice one or two days a week, 
provided the total weekly juice offering does not exceed one half of the total fruit offerings for 
the entire week. (pg. 8).  Juice credits as volume served (pg. 9, ques. 18).   

42. How can juice concentrate credit?  
Juice concentrates can be used only when reconstituted with water to 100% full-strength juice 
and served in the form of juice. See the Food Buying Guide for Child Nutrition Programs for 
additional crediting information.  
For example: One-quarter cup of gelatin made with 1 tablespoon of juice concentrate and water 
does not contribute as one quarter cup of juice since it is no longer in the form of juice. 

 
3. How do I use a CN labeled sherbet?  
Sherbet and gelatin containing fruit juice do not credit in the NSLP because the child is not consuming a 
100% full-strength juice (e.g., it is diluted with water, sugar, milk). There will continue to be a CN label on 
some products not creditable in the NSLP, such as sherbet and juice drinks, as they can currently still 
credit in other CN programs. Fruit pieces in gelatin are creditable based on volume as served. (pg. 51) 

 
What are the state/federal procurement thresholds for Food and Nutrition Service programs? 

The Federal Small Purchase Threshold is noted in bulletin NSLP 51-12 issued October 18, 2012.  The 
simplified acquisition federal threshold is now $150,000; replacing the previous threshold of $100,000.  
The State of Utah small purchase threshold is $50,000.  Check with your local purchasing policy to 
determine local thresholds.  LEAs must follow the most restrictive.   

 
How much of my commodity money can be used for DOD Fresh Fruit and Vegetable Program (FFVP)?  If I run out 
of DOD money can I allot more to that program?   

SFAs can use up to 75% of their commodity entitlement towards DOD FFVP, must be approved by USDA.  
Barbie sends in the request in December to USDA.   

 
Where can I find recipes shared at the conference?   

Recipes will be posted on the sharing library on the USOE Child Nutrition Program website.  Recipes and 
other program information can be submitted to matthew.anderson@schools.utah.gov to be posted on 
the sharing library. 

 
Product Finds (check label ingredients, prices may vary) 
Whole wheat pastry flour-Nicolas (3 weeks ahead) $24/50 lbs. (April Dean, Freedom Academy) 
Cornmeal-50# whole grain US Foods (Linette-Edith Bowen) 

http://schools.utah.gov/cnp/Sharing-Library.aspx
mailto:matthew.anderson@schools.utah.gov
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