
The After School 
“Super Snack”

Presenter
Presentation Notes
Thank you for attending today’s session on CACFP’s At-Risk Afterschool meals, Also known as “the Super Snack”. 



Presenter
Presentation Notes
This presentation is possible thanks to a great partnership between Springfield Public Schools, Aramark, No Kid Hungry Missouri and The Family & Community Trust & DHSS.

My name is Kim Keller and I am the Director of Nutrition Services for Aramark at Springfield Public Schools. 

Afterschool supper or what we like to call “Super Snack” is not a traditional area of focus for most schools, but the program represents a substantial opportunity to reduce child  hunger. Today I am going to talk about how you can provide meals to all of your kids afterschool, for free. 



“
”

CACFP At-Risk Afterschool 
Program

Presenter
Presentation Notes

“The CACFP - Child & Adult Care Food Program provides funding for snacks and suppers in organized afterschool programs. The food program not only benefits children by providing needed nutrition, but has also been shown to help reduce or prevent children's involvement in juvenile crime or other high-risk behaviors.
Eligible facilities must serve meals and snacks meeting program requirements; maintain accurate and complete records; and train center personnel in program requirements and operations.”




Presenter
Presentation Notes
As most of the folks in this room probably know, child hunger in Missouri is a big issue. 50% of the kids enrolled in Missouri schools are eligible for a free or reduced-price meal. That’s 464,166 kids.  For us, it’s not difficult to imagine that the kids in a family that struggles financially may miss a meal occasionally which would make them food insecure. 




Survey of Low Income Parents
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FACT – The Family & Community Trust  did a study of low income parents a few years ago and found that 92% of kids eat something during the afternoon. 

87% of families are buying food specifically for the afternoon which adds up to about $740.00 per year. 

59% of families say, that money is hard to put together and 25% of those families worry they simply do not have enough resources to provide their kids with nutritious meals in the afternoon. 



The case for 
After School  
Super Snacks

Presenter
Presentation Notes
The time between lunch and supper is often one of the most active times of the day for kids. Especially those involved in afterschool activities. For the 50% of kids whose families may struggle to make ends meet, afterschool can be a real struggle.  For too many Missouri kids, school lunch may be their last chance for a nutritious meal that day.





Things to consider before 
you get started…

• Is your site located in an attendance zone where over 50 % or 
more students are eligible for free or reduced price meals?

• Does your site offer regularly scheduled educational or 
enrichment activities in a supervised setting afterschool?

• Do you have support from your staff,  site administration & 
teachers?
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Is your site located in an attendance zone where over 50 % or more students are eligible for free or reduced price meals?
Does your site offer regularly scheduled educational or enrichment activities in a supervised setting afterschool?
Do you have support from your staff,  site administration & teachers?




Eligible Afterschool Programs:
• Eligible sites are located in the attendance area of a public school where at least 50% 

of the enrolled students are certified as eligible for free or reduced –price meals.

• Eligible sites provide educational or enrichment activities in an organized, structured, 
and supervised environment after the end of the school day, (or on weekends & 
holidays during the school year). 

• Eligible sites are open to all children, and do not limit enrollment or membership on the 
basis of a child’s ability. Programs designed to meet the special needs of enrolled 
children, such as programs for children with learning disabilities or children with 
learning disabilities or children who are academically gifted, may also be eligible to 
participate. 

• Buy in and support from your NS staff, teachers, and administration is essential to the success of 
your program. Especially since they will be the ones preparing & distributing the meals and 
documenting the paperwork for the program.   

Presenter
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Eligible Afterschool Programs:
Are located in the attendance area of a public school where at least 50% of the enrolled students are certified as eligible for free or reduced –price meals.       *We work with the DHSS to also allow sites that may not be 50% or higher F & R  but fall under a feeder site pattern where a middle school close by that is over 50% or higher F & R may make them eligible or they may meet the requirements based on Census as well. DHSS can help you determine if this is an option for your site.  
Provide educational or enrichment activities in an organized, structured, and supervised environment after the end of the school day, (or on weekends & holidays during the school year). Are open to all children, and do not limit enrollment or membership on the basis of a child’s ability. Programs designed to meet the special needs of enrolled children, such as programs for children with learning disabilities or children with learning disabilities or children who are  academically gifted, may also be eligible to participate. 

Remember, buy in and support from your NS staff, teachers and administration is essential to the success of your program. Especially since they will be the ones preparing & distributing the meals and documenting the paperwork. 





How we got started at SPS…

Presenter
Presentation Notes
In the summer of 2017 SPS came to us and asked if we could serve a “snack” to a new afterschool tutoring program they were going to be implementing in the fall of 2017 at all elementary sites (32) Monday through Thursday. Since we do not usually have NS staff in the building after 2:00 this was a quite an ask. We already had a few “Hot” dinner programs in place and a several snack programs as well but not on the scale they were wanting us to take it. We started looking at the different options available to us and the differences in reimbursement from a snack to dinner meal and realized that we could make a “Super Snack” with all five components and bag them together for ease of service for the staff. We made it so all five components would be kept cold in a milk cooler or stand up fridge that the staff would have access to along with a roster for check off. Of course training for all staff was a priority so we created a video that all staff had access to and was required to watch as part of their training courses. The after school tutoring snack program we were offering eventually turned into offering all other after school activities at all levels from Elementary to High school an after school meal. Last year SPS served over 400,000 after school meals. Super Snack Training Vimeo
https://vimeo.com/242625088




How After School Snacks can help.

For Administrators, 
Staff & Afterschool 
programs:

• Those who don’t have dinner waiting at 
home get a healthy meal to tie them 
over until the next morning.

• Kids in afterschool activities or afterschool 
care get the nutrition they need for the 
long afternoon/early evening

• Improved academic performance

• Some students eat lunch at school as 
early as 10:45 am and if they don’t get 
home until after 6:00 or 6:30 that is a 
LONG time to go without anything to eat, 
this gives them a healthy “snack” to help 
energize them.

For Parents:

• Increased attendance for 
programs

• Improved behavior and less 
fighting during programs

• Help alleviate child hunger

For School Nutrition 
Programs:

• Staff get more hours 
and more recognition

• Department gets 
extra money that can 
be used to hire 
additional staff

• Staff build 
relationships and 
reputation with 
students

• Opportunity to try new 
items for lunch

• Parents don’t have to worry 
that their kids are going hungry 
or eating unhealthy snacks. 

• No cost to the parents

For Students:
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FOR STUDENTS:
Those who don’t have dinner waiting at home get a healthy meal to tie them over until the next morning.
Kids in afterschool activities or afterschool care get the nutrition they need for the long afternoon/early evening
Improved academic performance
Some students eat lunch at school as early as 10:45 am and if they don’t get home until after 6:00 or 6:30 that is a LONG time to go without anything to eat, this gives them a healthy “snack” to help energize them.
FOR PARENTS:
Parents don’t have to worry that their kids are going hungry or eating unhealthy snacks. 
No cost to the parents
AFTERSCHOOL PROGRAMS:
Increased attendance for programs
Improved behavior and less fighting during programs
SCHOOL NUTRITON PROGRAMS:
Staff get more hours and more recognition
Department gets extra money that can be used to hire additional staff
Staff build relationships and reputation with students
Opportunity to try new items for lunch

You might mention that the items we are offering are more “snack” type items so it shouldn’t ruin a child's dinner, for those who have that available to them when they get home. 




Staffing & Prep

 Who: Part time kitchen staff who want additional hours

 What: 5 components that meet the CACFP supper meal guidelines

 Where: Students are encouraged to eat Super Snacks on Premises, 
*See CACFP Memorandum 22-2016 – Now allows students to take 1 vegetable, fruit or 
grain item off-site to eat at a later time.  

 When: Must be after the end of the school day

Presenter
Presentation Notes
Staffing & Prep are important aspects of the program. Here are a few tips to get stated:

Who: Part time staff that has the ability to work additional hours without overtime

What: They will be assembling “super snacks” that meet the 5 component requirement for a Reimbursable CACFP supper meal. M/MA, Fruit, Vegetable, grain, white milk

Where: We encourage students to consume super snacks on the premises, during the enrichment/educational activity. BUT there is a new CACFP memorandum that states: CACFP at-risk afterschool centers may now allow children to take one vegetable, fruit, or grain item off-site to eat at a later time. The food item a child takes off-site must be from the child’s own meal or from a share table (see above). At-risk afterschool centers must ensure that allowing food items to be taken off-site is in compliance with local and State health and safety codes. FNS encourages at-risk afterschool centers to use this flexibility to increase children’s consumption of vegetables and fruit, and help reduce potential food waste in the CACFP. See CACFP 22-2016 Taking Food Components Offsite in the At-Risk Afterschool Component of the Child and Adult Care Food Program, August 10, 2016, for more information.

When: Super Snack must be served AFTER the end of the regular school day. 



What is a CACFP “Super Snack”?

Fruit

Milk

Grain

Vegetable

Meat/ Meat 
Alternate

The “Super Snack” is a Supper meal 
including all 5 meal components. 

1. Meat / Meat Alternate
2. Fruit 
3. Vegetable
4. Grain 
5. Milk
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The “Super Snack” is a Supper meal including all 5 meal components. 
Meat / Meat Alternate
Fruit 
Vegetable
Grain 
Milk
We offer this Supper as a straight serve meal so all 5 components are offered and have to be taken. The students have the option to put items on a share table or trade with a friend after they receive their meal. 




Share tables – help reduce waste

Presenter
Presentation Notes
Share tables are encouraged at all sites and allow food or beverage items to be reused in a number of ways, depending on the Program’s preference: 
 Children may take an additional helping of a food or beverage item from the share table at no cost; 
 The Instruction allows milk (when the milk carton is unopened and the proper temperature is maintained) and other meal components that are served to be retrieved for re-service if such a practice is permitted under local and State health and food safety codes. The Instruction also states that food or beverage items should only be reused in situations where it is necessary to prevent food waste. It is important to note that when using a share table, CNP operators are able to claim the reimbursable meal at the point of service even if a child then puts one or more of the meal components on the share table. 
We utilize bus tubs with ice blankets to help keep cold foods cold for our share tables.



“SUPER SNACK”

Presenter
Presentation Notes
Here is a typical day of what our Super Snack might look like. There is the yogurt and cheese stick to make up the meat/meat alternate, an orange, carrots, a grain with the Chex mix and of course white milk… you can only serve white milk in this program, no flavored milk. As you can see the bag we use is a zip top bag with a window that helps keep items cold.



Sample Menus

Presenter
Presentation Notes
Here are a few weeks of sample menus  we wanted to show you. 
We typically run a four week cycle menu for this program and try to change it up as much as possible. Obviously there are limited choices with the Meat/Meat alternate as a cold option…but the kids seem to enjoy the options we give them. 



CLUBS AND ACTIVITIES:
Art Club
Book Club
Botanical Society
Boys & Girls Club
Club Encore- Tutoring
Culinary Team
Cultural Diversity Club
DECA
Debate & Speech
Drama & Stage Crew
Entrepreneurship Club
FBLA
Film Club
French Club
Green Team
Guitar Club

History Club
Homework Helper-Tutoring
Improv Club
International Thespian Society
Key Club
Magic
Media
Math Team 
Military Club
Nerd Club
Photography Club
Relay for life
Salsa Club
Spanish Club
*Sports Teams - Homework Helper
YMCA afterschool care programs

Presenter
Presentation Notes
This is just a sampling of some of the clubs, activities and enrichment/educational programs we help feed. As you can see from this slide anything that has an enrichment or educational piece to it will count. So I know you are probably wondering about the sports team… 
DHSS states that “Students who are part of school sports teams and clubs can receive afterschool snacks or meals as part of a broad , overarching educational or enrichment program offered by a school.” So our sites that have these types of teams and clubs offer a Homework Helper tutoring session that allows students help with homework while they are eating their super snack prior to the club, practice or game. It’s a win win for everyone!



Costs Associated with the Program

Presenter
Presentation Notes
As you can see from this slide our weekly average 5 component “super snack” runs around $1.47 for the food items, then an additional .288₵ for the bag and the cutlery kit for a total of $1.758. You also have to factor in the administration time and labor for assembly of the bags, which obviously varies depending on the number you are preparing. Some days are a bit higher FC and some are a bit lower depending on the menu mix. We try to stick with pre-packaged items whenever possible. With the $3.31 reimbursement you can see how it could be a great program for your schools.  



Reimbursement Rates

NSLP Area Eligible    CACFP At-Risk

Snack:   $0.91 Snack:    $0.91

Lunch/ Supper $3.31

Net reimbursement for 1 supper = almost 4 snacks
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As you can see the reimbursement for a 5 component meal as a CACFP supper is almost 4 times the reimbursement for a DESE or a CACFP snack. $3.31 vs $0.91…

In addition CACFP pays an additional  .235₵ rate cash in lieu reimbursement per each supper meal.-Commodity $’s
(You can go into more detail if asked)





Prep time
ON AVERAGE IT TAKES:
0-60 MEALS……...30 MINUTES TO PREP
60-120 MEALS…...60 MINUTES TO PREP

Remember-

*Be organized 
*Set it up like an assembly line
*Make it look appealing
*Be sure to follow all safe food handling 
procedures with regard to time, temperature, 
HACCP, documentation etc.
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Prep time will vary based on what you are including ex. sliced oranges vs. prepackaged sliced apples, but on average: 
0-60 meals      30 minutes or less
60-120 meals 60 minutes or less

Remember-

*Be organized 
*Set it up like an assembly line
*Make it look appealing
*Be sure to follow all safe food handling procedures with regard to time, temperature, HACCP, documentation etc.




Administration time:
This will vary & depend on the size of your program
Things to consider:

• Application process for each site

• Creating a menu- Nutrition Services (4 week cycle)

• Production records – Kitchen Staff

• Tally sheets – Teachers & Staff

• Verify accurate number of meals on production sheets vs tally sheets 

• Input of meals at site level and Office staff enters meals to be claimed

• Time to train staff to ensure your site is being compliant

Presenter
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Creating menu- Nutrition Services (4 week cycle)
Production records – Kitchen Staff
Tally sheets – Teachers & Staff
Verify accurate number of meals on production sheets vs tally sheets – 1st Managers 2nd NSD Admin. Asst. 
Input of meals at site level and NSD Admin. Asst. enters meals to be claimed – Joyce can elaborate.
Training , we have trainings for our employees and we also have training & created a video for teachers and staff 
Highlight link, click Open hyperlink and hit ok – let them know DESE snack in video is for sites that  are not over 50% or F&R eligible.
Super Snack Vimeo
https://vimeo.com/242625088

Input of meals at site level and Office staff enters meals to be claimed

Production records – Kitchen Staff

Tally sheets – Teachers & Staff

Verify accurate number of meals on production sheets vs tally sheets 

Input of meals at site level and Office staff enters meals to be claimed




Communication & Documentation:

Presenter
Presentation Notes
We have created signage to place on refrigerated equipment that stores the super snack since every site is different. The super snack pick with reminders:



This is a snippet of the At-Risk Daily Meal count sheet that must be filled out. Teacher uses hash marks through each number-student. 
 




Promotion of your 
program

Flyers & Brochures 

Presenter
Presentation Notes
Next we want to point out the importance of Promoting your program. You will want to try & promote the program in as many different ways as possible to reach the most students & parents.
Some of the things we have done are:
Flyers that can go home in backpacks at the Elementary level like the ones you see here.
Brochures that can be picked up in the office or cafeteria
Posters hung up at sites
School and District websites
Social Media & Videos
Yard signs by the front door & in the pull up lanes at school




Promotion – Posters & Yard signs 

Presenter
Presentation Notes
Point out the “Free snacks” on the poster 



Promotion 
Social Media & 
School websites

Presenter
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Our District creates videos that they push out on Social Media and their website to help promote our programs. 

Show the Club Encore video at this point if available. 

Club Encore Vimeo
https://vimeo.com/255969124




Testimonials

“We have SEVERAL basketball players who 
wouldn’t of remained, nor become eligible 
academically each semester if they didn’t have a 
coach dedicated to study halls three times a 
week. Being able to feed them while they study is 
HUGE and super beneficial.”

Mrs. Heidi J. Hardy
Secretary to the Assistant Principals and 
Athletic Department
Concessions Stand Manager
Co-Sponsor for Kilties
Central High School
Springfield Public Schools

Presenter
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These are a few of many testimonials we have received over the last few years on how this program is having a huge impact and helping the students in our district and districts across the state.
 “We have SEVERAL basketball players who wouldn’t of remained, nor become eligible academically each semester if they didn’t have a coach dedicated to study halls three times a week.  Being able to feed them while they study is HUGE and super beneficial.”
 Mrs. Heidi J. Hardy

“I’ll never forget the day one of our students thanked me for starting the afterschool meals program. He was thanking me because he no longer needed to dig through the dumpsters each night to find dinner for his little brother and sister.”
 - Food Service Director
    St. Joseph, Missouri

ENCOURAGE OTHERS TO ADD TO THIS IF THEY HAVE ANY STORIES…



Make your 
program great! • Encourage all activity students to eat

• Have Coaches, teachers and activity 
leaders help promote your program

• Allow all students to eat regardless of 
participation in afterschool activities

• Advertise meals effectively with flyers, 
social media, school websites, yard signs

• Offer a variety of foods 
• Facilitate training with staff prior to 

implementation
• Communicate effectively with ALL stake 

holders
• Ensure you have adequate space to 

store meals for pick up after your staff 
arrives

• Think out side the box

Best Practices for a 
successful program

Presenter
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Some of our best practices we have found are:
Encourage all activity students to eat
Have Coaches, teachers and activity leaders help promote your program - they are essential to making it work.
Allow all students to eat regardless of participation in afterschool activities
Advertise meals effectively with flyers, social media, school websites, yard signs etc.
Offer a variety of foods 
Facilitate training with staff prior to implementation
Communicate effectively with all stake holders ON A REGULAR BASIS
Ensure you have adequate space to store meals for pick up after your staff arrives
Think out side the box CHANGE IT UP TO KEEP IT FRESH
We utilize cold option to ensure safe food handling -all items in the bag stay cold





Q & A’s 



Contact Information:

Kim Keller
Director of Nutrition Services SPS/Aramark
kkeller@spsmail.org



Thank you!

https://www.youtube.com/watch?v=2ffxPsiKuYE 

https://youtube.com/watch?v=2ffxPsiKuYE
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