
Sponsor Training 2019
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Food That’s In When School Is Out!
www.health.mo.gov/sfsp

MISSOURI DEPARTMENT OF HEALTH AND SENIOR SERVICES
Bureau of Community Food and Nutrition Assistance
888-435-1464

Presenter
Presentation Notes
Introduce self.  Welcome the audience to SFSP sponsor training.  Bureau contact information is on the cover as well as page 2  Skim over the table of contents to the Acronyms page.  A list of commonly occurring acronyms associated with Summer Food has been provided for their ease of reference.  Intro:  SFSP operates during school vacations, primarily in the summer months – from may through September.  It may also provide meals during vacation breaks in schools that are operated on a year-round basis or a continuous school calendar, or during emergency school closures from October through April.  



2

Rural or Self-prep Sites
Breakfast $2.2325
Lunch or Supper $3.9225
Supplement $0.93

Urban Vended Sites
Breakfast $2.19
Lunch or Supper $3.8575
Supplement $0.91

Presenter
Presentation Notes
On page 4 The workbook contains a blank page for reimbursement rates, use the slide to fill in the blank page.The workbook also contains a simple calculation to assist with your budget to help you calculate your potential reimbursement for the summer.
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•A public or private nonprofit school food authority

•A unit of local, county, municipal, state or federal 
government

•A public or private nonprofit college or university 
participating in the National Youth Sports and Upward 
Bound Programs

•A public or private nonprofit residential camp

•Any other type of private non-profit organizations (YMCA 
or Boys & Girls Club)

Presenter
Presentation Notes
Cover information on the slide. 



Sponsor Responsibilities:

•Demonstrate Financial and Administrative 
Capability

•Exercise Management Control Over Sites

•Sign Written Agreements

4

Presenter
Presentation Notes
Page 5 of Orientation Workbook



Non-Contractible Management 
Responsibilities:

 Attend DHSS Annual 
Training

 Locate and recruit eligible 
sites

 Conduct Pre-Operational 
visits of sites

 Monitor sites
 Prepare and submit claims 

for reimbursement
 Prepare program 

applications
5

 Assume official recordkeeping 
responsibility

 Training and monitoring 
administrative and site staff

 Enforcing Corrective Action
 Meal ordering
 Announcing availability of 

meals to the news media
 Conducting a non-profit meal 

service

Sponsors MAY NOT delegate any of these 
responsibilities to FSMCs!

Presenter
Presentation Notes
Page 5 of SFSP Orientation Workbook



Pre-Operational Site Review Form
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Presenter
Presentation Notes
Page 6 and 7



SFSP Operation Guidelines –
General Site Rules

• Meal services are for children aged 18 or younger; persons with 
disabilities over 18 who participate in school programs for people 
who are mentally or physically disabled

• All meals must be eaten onsite (congregate meals)

• Second meals may  only be served after all children have received 
a first meal. Only 2% of second meal served may be reimbursed.

• Parents may assist their children in carrying or opening meal 
packages, but may not consume any part of the meal.
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Presenter
Presentation Notes
Page 8



Dates and Times of Operation

 Meals may only be served during the meals times 
approved by CFNA

 You can submit changes to meal service times, dates, 
and locations at any time online

 Submit the changes online prior to implementing 
 Have a plan for meal service during inclement 

weather, including excessive heat (Heat 
Demonstration Project can only be used if approved)
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Presenter
Presentation Notes
Page 9Please note: A site that does not operate or is unable to serve the proposed meals for the approved date and mealtime may be closed by the DHSS-CFNA.   See workbook for reasons for closure.



Excessive Heat Demonstration
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Plan for extreme weather conditions to prepare for 
the health and safety of the children you serve.
Sponsors may apply for the Excessive Heat 
Demonstration:

• For sponsors operating 
approved outdoor meal sites 
without temperature-
controlled alternative sites 
may:

• Operate as a non-
congregate site on days 
when experiencing 
excessive heat 

• Permitted only on days when 
the National Weather Service 
has issued a Heat Advisory, 
Excessive Heat Warning, or an 
Excessive Heat Watch for the 
area of the meal site.

• Application is available at 
www.health.mo.gov/sfsp
under Applications and 
Forms.

Presenter
Presentation Notes
Page 10

http://www.health.mo.gov/sfsp


•Open site

•Restricted open site

•Closed enrolled site

•Residential & Nonresidential day camps

•Migrant sites
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Site Eligibility

Presenter
Presentation Notes
Page 12 – Discuss the differences in these site types.For sites that will be closed enrolled, or camps, cover the need for income eligibility forms.



Application
New Applicants:  Full application  packet 

available at  www.health.mo.gov/sfsp Applications                         
and Forms

Due by May 15th or 30 days prior to the first day of 
operation!

Returning Sponsors:  Complete the online     
application at: 
https://dhssweb04.dhss.mo.gov/cnp/Login.asp

Application Deadlines:
 April 1st May Commodities

 May 1st June Commodities

 May 1st June Advance
11

Presenter
Presentation Notes
Page 13

http://www.health.mo.gov/sfsp
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To aid in the success of getting your sponsor and 
site applications completed and approved:

• All applications and forms are available online at 
www.health.mo.gov/sfsp Applications and 
Forms

• Make sure all blanks are completed!

Tools for Success:
Use the New Applicant Checklist
Use the Site Operation Checklist

Presenter
Presentation Notes
Page 14

http://www.health.mo.gov/sfsp
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Pre-operational Site Review – Required for new sites and sites that had 
significant Findings in prior years.

1ST Week Site Review – Must visit all sites at least once during 1st week of 
operation.

First week monitoring waiver may be requested, but does not guarantee 
approval:

4th Week Site Review – Must review each site within the first 4 weeks of 
operation. 

*Conduct additional reviews and technical assistance as necessary.

Presenter
Presentation Notes
Page 14 – highlighting the monitoring pieces of the Site Operation Checklist as well as the availability of sponsors to request, on their site application, a monitoring waiver for the 1st week of operations for any site that is both a returning site and in good standing with the sponsor. 
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Once your application is approved online, be sure to log on to 
CNPWeb and verify that all of your sites are listed and that 

the information is correct!

Presenter
Presentation Notes
Cover highlights of pages 15 – 26.Including the applications and the Policy Statement for New Sponsors



Types of Meal Preparation
Self-prep – Sponsor prepares their own meals on-site or at a central 
kitchen. The sponsor receives the higher reimbursement. 

Vended- sponsor buys meals from a School Food Authority (SFA) or a Food 
Service Management Company (FSMC).  This requires an agreement 
between the sponsor and the vendor. The sponsor receives the lower 
reimbursement if they are urban vended.

•School Food Authority- written agreement between the SFA and 
sponsor does not require the formal competitive purchasing 
procedures.  (Attachment 1- Vended Sponsors Guide)

•Food Service Management Company- Competitive purchasing 
practices must be followed.  DHSS must be present for bid openings 
exceeding $150,000 ( See Vended Sponsors Guide)
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Presenter
Presentation Notes
Cover slide.



Budget – How  to Calculate Your Potential 
Reimbursement

Estimated daily meals to be served
X # of days 
X Reimbursement rate by meal type
=  Estimated SFSP reimbursement for budget

Breakfast Lunch
120 175 Estimated meal count by meal
23 23 # of days of operation

$2.2325 $3.9225 Reimbursement rate by meal type

$6161.70 $15,788.06 Potential reimbursement by meal

$21,949.76 Total estimated reimbursement

Presenter
Presentation Notes
If the sponsor is unsure on how to complete the budget, explain that by calculating the estimated reimbursement the sponsor can calculate the estimated budget. 



BMA
•BMA – Business Management Assessment.

•All DHSS contractors will be completing the BMA.

•Each sponsor must complete a BMA  each year.

•Prior sponsors MUST submit a BMA when completing their online 
application renewal. Sponsors won’t be able to submit a renewal 
until the BMA is complete.

• The BMA renewal can be completed at: 

https://health.mo.gov/atoz/bma/index.php
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Presenter
Presentation Notes
All DHSS contractors are required to complete the BMA annually.   Sponsors MUST submit theirs when completing their online application renewal if they have not already done so.  Their application renewal will not be complete, nor approved until they have completed the BMA.  You should know that all they are required to do is to complete it.  CFNA does not evaluate it.  However, until it has been completed and certified as truthful, sponsors will not be able to continue the application renewal process, nor claim meals for reimbursement. 

https://health.mo.gov/atoz/bma/index.php


Sign and Return Your 
Contract…if you are a NEW 

Sponsor
When you receive the contract 

be sure to read it thoroughly.  
Then SIGN IT and return it 
to the address specified.

Complete and return all 
applicable attachments.

18

Presenter
Presentation Notes
Only for new sponsors.  Emphasize this.  Claim cannot be submitted and paid without a signed contract on file.



Making Changes!
• Notify CFNA of any site changes

• Meal service times
• Meal types
• Increases or decreases in estimated attendance
• Field trips
• Site closings
• Changes in personnel

• Make site changes online and submit into Pending 
Approval status

• Use the Site Information Sheet (CACFP 1001) form for new 
site openings and site location changes.  Submit this form 
via fax or email.

Meals may not be claimed for a site until the site is 
approved!!

19

Presenter
Presentation Notes
Page 27.  CACFP 1001 form available online at health.mo.gov/sfsp  Applications and Forms
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Green Beans  6/#10 Cans
Applesauce cup 96/4.5 oz
Diced Peaches 6/#10 Cans 

Presenter
Presentation Notes
This is the list of commodities for 2018.  page 28  Let sponsors know they will have to pay for shipping on commodities. This is from the DSS Commodities newsletter:“Efforts will be made to deliver all orders during the month requested.  There is no minimum order quantity for deliveries.  After donated foods have been received, sponsors will be billed for handling charges of $4.00 per case for delivery.”

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwjz3tWj7ZTZAhVCyoMKHSsDBtAQjRx6BAgAEAY&url=http://www.veggieonapenny.com/old-fashioned-applesauce/&psig=AOvVaw1BApa2c9uTfTVj67rhz9Ei&ust=1518128952228017


Procurement:  FSMC Bid Packets and 
Procedures available online at:  

www.health.mo.gov/sfsp Applications and Forms
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 Micro-Purchase
Purchases between $0-$10,000

 Small Purchase
$10,000-$250,000
Sponsors are required to document the date, vendor 
consulted and quotes received (including verbal)

 Competitive Sealed Bids  - Purchases over $250,000   
Preparing the Invitation For Bid (IFB) 
Public announcement less than 14 days before bids are open
Publicly opening all bids
Submitting bid to State agency prior to accepting
Must have a bid bond

Presenter
Presentation Notes
Page 29 – 30  Let them know we have templates to use for the Small Purchase and the Competitive Sealed Bids.

http://www.health.mo.gov/sfsp


Procurement:  Schools
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 If seeking a vendor, sponsors are encouraged to first 
consider their local School Food Authority (SFA) as a 
source for obtaining meal service.  

 Sponsors that use local SFA facilities must enter into 
a written agreement with the school, but are not 
required to utilize the competitive bid procedures if 
the school itself does not obtain its meals from a 
FSMC.  

 Sponsors cannot enter into an agreement with a SFA 
who uses a FSMC.

Presenter
Presentation Notes
Page 29 – 30See the example SFA Agreement in the Orientation Book



Training 

Training is one of the sponsor’s major administrative 
responsibilities.

•Sponsor Requirements:
-Train all staff prior to operation of the program or any site
-Document with a sign-in sheet and list of topics covered
-Must submit proof of training prior to receiving an advance

Tip for Success –
Use the Personnel Training Checklist!!!

23

Presenter
Presentation Notes
Page 31 - 33



Training Resources 
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SFSP Training resources can be found at: 
www.health.mo.gov/sfsp

Applications and Forms

http://www.health.mo.gov/sfsp


Civil Rights Training
 Required Annually

Available for you and all your staff online!
www.health.mo.gov/sfsp

Display the “And Justice
For All” poster in a prominent
place at all sites!

25

Presenter
Presentation Notes
Page 34 - 35

http://www.health.mo.gov/sfsp


26

Discrimination

“The act of distinguishing one 
person from others, either 
intentionally, by neglect, or by 
the effect of actions or lack of 
actions based on their 
protected classes.”

Civil Rights

“The nonpolitical rights of a 
citizen; the rights of personal 
liberty guaranteed to U.S. citizens 
by the 13th and 14th Amendments to 
the U.S. Constitution and by acts of 
Congress.”

Presenter
Presentation Notes
Read these definitions to sponsors.  Page 34-35.
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•Race

•Color

•National Origin

•Age

•Sex

•Disability

The United States Department of Agriculture (USDA) statutes and 
regulations prohibit discrimination in Child Nutrition Programs based 
on:

Presenter
Presentation Notes
Review slide.  Page 34-35
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•Title VI -- Civil Rights Act of 1964
Prohibits discrimination based on race, color, and national origin

•Title IX of Education Amendments of 1972
Prohibits discrimination based on sex under any education program or 
activity that is receiving federal financial assistance 

•Section 504 of the Rehabilitation Act of 1973
Prohibits discrimination based on disability

•Age Discrimination Act of 1975
Age

•Americans with Disabilities Act (ADA) of 1990
Prohibits discrimination based on disability

•USDA Regulation 7 CFR Part 16, Equal Opportunity for Religious 
Organizations
•FNS Instruction 113-1

http://www.fns.usda.gov/cr/crregulation.htm

Presenter
Presentation Notes
Do not have to cover in detail - these are the laws and regulations governing civil rights.  Page 34-35.  Reiterate that the online civil rights training is available at health.mo.gov/sfsp

http://www.fns.usda.gov/cr/crregulation.htm
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I. Public Notification
II. Data Collection and Reporting
III.Compliance Reviews
IV.Complaints Procedure
V. Civil Rights Training of Staff
VI.Reasonable Accommodation
VII.Limited English Proficiency

Presenter
Presentation Notes
Sponsors can print this poster from our website.
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Presenter
Presentation Notes
Sponsors may serve one or two meals or snacks a day at meal service sites.  

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjT8t6zgqLKAhVJWj4KHShLBwcQjRwIBw&url=https://en.wikipedia.org/wiki/Summer_Food_Service_Program&psig=AFQjCNEW8sspz5HFHIWeqhJhMip_CBdeuA&ust=1452610623596888


Allowable Meal Combinations
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Breakfast Only Lunch Only

Supper Only Snack Only

Breakfast and Lunch Breakfast and Snack

Breakfast and Supper Lunch and Snack

Supper and Snack Two Snacks

*Camps or migrant site sponsors may serve up to three 
meals (including snacks) per day with CFNA approval.

Presenter
Presentation Notes
Page 36-37.Sponsors may choose which combination of meals they would like to serve – lunch and supper is not an allowable combination.



Meal Service Rules!
 Must serve the same meal to all children at the site.  
 Meals must be eaten onsite – congregate meals.
 Meals must have all food components required.
 Second meals may not be served until all children receive first meals.
 Must abide by local sanitation codes.
 Have a plan for inclement weather.
 Serve meals during advertised (and CFNA approved) meal times.
 Vended meals delivered to meal sites may not be delivered sooner 

than 1 hour.
 Infant meals – CFNA must approve service of meals to infants (0-11 

months) at a site.  Infant meals served must comply with CACFP 
infant meal pattern requirements.

 Meal service to children aged 1-6 years – sponsors must receive prior 
approval from CFNA in order to adjust meal portion sizes for younger 
children.  Smaller portion sizes will require following the CACFP 
meal pattern.

32

Presenter
Presentation Notes
These are some, but not all of the meal service requirement rules.  Please see pages 36-37 for the inclusive list.
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Sponsors may allow children to take one food 
item off-site .

 Only one item is allowed

 May take a fruit, vegetable, or grain item off-site to eat later

 No perishable foods (food safety issue)

 Only from the child’s own plate or the share table

Presenter
Presentation Notes
Cover slide.

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwie9JHpyYPRAhUe24MKHf2YDkIQjRwIBw&url=http://it.freeimages.com/premium/icon-fruit-1675438&psig=AFQjCNFJevcGFf7e2kYGtGrnaxjV8HBQAw&ust=1482350962523514


34

Presenter
Presentation Notes
Page 38



Meal Pattern Requirements

35

Presenter
Presentation Notes
Page 39



Food Chart!

36

Presenter
Presentation Notes
Page 40



Common Milk Measurements
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Required Serving Size 
per Meal

Container 
Size

Number of Servings 
per Container

8 ounces (oz.) Half-pint 
(8oz)

1

8 ounces (oz.) Gallon jug 16

Milk Purchasing Tip: 

If you purchase half-pints, you are purchasing 1 for 1.  For every 
meal you claim, you must have purchased and served a half-pint of 
milk in order for it to be a creditable meal.  

Presenter
Presentation Notes
Page 41Fluid milk is a required meal component at all breakfast, lunch and supper meals.Milk purchase requirements are based on the sponsor’s monthly claim for reimbursement for these meals.The Common Milk Measurements can be used to help you purchase enough milk to meet the meal pattern requirements.



Milk Purchasing Calculation 
Example:
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If your claim is a total of 1,527 breakfasts and lunches, then your required 
milk purchase is as follows:

For gallons:
1,527 x 8 ounces = 12,216 ounces of milk needed total  

There are 128 ounces of milk per gallon.

12,216 divided by 128 = 95.4 gallons of milk needed.

For half-pints:
1,527(meals claimed) = 1,527 half-pints (8 0z)

Presenter
Presentation Notes
Page 41



Meal Pattern Substitutions
 Meal pattern substitutions must be made when a condition 

recognized as a “disability” is documented by a recognized 
medical authority.

 A disability is defined as a physical or mental impairment which 
substantially limits one of more “major life activities.”

 Meal sites participating in the SFSP are required to make 
substitutions or modifications to the meal pattern for a 
participant with a disability that restricts his/her diet.

 Non disability substitutions:
o May be made on a case by case basis at the discretion of the 

sponsor.
o Schools may offer non-dairy milk substitutions:  must be 

nutritionally equivalent to cow’s milk.

39

Presenter
Presentation Notes
Page 42 and 43 – go through the medical statement requirements listed in the book.



Processed Food Documentation – CN labels & PFS 
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Child Nutrition (CN) Label Documentation or a Product Formulation 
Statement is REQUIRED for Processed Foods – These labels tells how a 
product contributes to the Meal Pattern Requirements that we cannot 
determine for ourselves.

Presenter
Presentation Notes
Page 44 – 47  There are two types of processed food documentation – a CN label and a Product Formulation Statement (PFS)

http://www.google.com/imgres?imgurl=http://www.glattkosherflorida.com/food%20images/chicken%20nugget.jpg&imgrefurl=http://www.glattkosherflorida.com/menu.html&h=289&w=264&sz=9&tbnid=YnLvq6yyfMxcpM:&tbnh=231&tbnw=211&prev=/images?q=chicken+nugget+photo&zoom=1&q=chicken+nugget+photo&hl=en&usg=__6vAL7Jnmm7rgWpcdpCdaAAtiUMU=&sa=X&ei=KRlUTeXkC8iftgfT4MnJCQ&ved=0CBwQ9QEwAA
http://www.google.com/imgres?imgurl=http://www.slashfood.com/media/2006/02/mcrib-sandwich.jpg&imgrefurl=http://www.slashfood.com/tag/mc%20rib/&h=150&w=200&sz=12&tbnid=UMZpMZMGaHbDhM:&tbnh=78&tbnw=104&prev=/images?q=boneless+rib+patty+photo&zoom=1&q=boneless+rib+patty+photo&hl=en&usg=__p6hVOWgePzaBRCfCGz-RJpSlj8I=&sa=X&ei=szZUTfGhNoK4twem4uCnCQ&ved=0CBgQ9QEwAA
http://www.pachd.com/free-images/food-images/pizza-slice-01.jpg


Offer VS Serve (OVS)

 Must have CFNA approval to use OVS. 
 School sponsors may choose to use either the NSLP and SBP 

meal pattern requirement and its OVS pattern OR the SFSP meal 
pattern requirements and its OVS pattern.

 All other sponsors approved to use OVS must follow the SFSP 
OVS pattern.

 All required food and food components, in the required serving 
size, must be offered.

41

Presenter
Presentation Notes
Page 48-49Offer vs Serve means that children are offered all of the components of the meal pattern, but are not required to take all of them.  A sponsor must receive prior approval to use OVS.



Offer VS Serve (OVS) cont’d

42

Presenter
Presentation Notes
Page 48-49



Offer VS Serve (OVS) cont’d

43

Presenter
Presentation Notes
Page 48-49



Offer VS Serve (OVS) cont’d

44

What about snack?

NOPE!!!
OVS cannot be used with snack services.

Presenter
Presentation Notes
Page 48-49



Combination Foods: A combination food is a single serving of 
food that contains 2 or more of the required meal components.  
Combination foods served as an entrée or main dish may be 
credited as the meat/meat alternate plus a maximum of 2 of 
the required meal components (3 total) if amounts of each are 
sufficient to meet the meal pattern requirements.

Lunch must contain all 4 components (but 5 items because 2 
different Fruit/Vegetables must be offered).  A child must take 3 of 
the 4 components.

Breakfast must contain 4 items to be reimbursable on OVS.  A 
child may only decline one of the 4.

Combination foods may not be declined for breakfast because 
a child may only decline one of the 4 required items.

Combination foods containing 3 food items may not be declined 
during lunch or supper because a child may only decline 2 food 
items.

Presenter
Presentation Notes
Page 48 - 49

http://www.pachd.com/free-images/food-images/pizza-slice-01.jpg
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Meal offered consists of:

Presenter
Presentation Notes
Meal consists of a CN label Chicken patty on a bun that provides 2 ounces of meat, green beans, applesauce, and milk.
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Child chooses:

Presenter
Presentation Notes
Yes, this meal is creditable.  Five food items were offered and the child has chosen three components.
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Meal consists of:

Presenter
Presentation Notes
Meal consists of a Chef’s salad that provided 2 ounces of meat and one vegetable serving, sliced strawberries, saltines, and milk.

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCIviq_qmmMkCFQZoPgodMX0Nfg&url=http://www.sodahead.com/fun/what-is-your-favorite-food/question-1163797/&psig=AFQjCNGe6kvSNl67Dnz1ZcVrnUHZXNA8dw&ust=1447878782088043
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCLiF572nmMkCFUNpPgodxpAFnw&url=http://icecream.wikia.com/wiki/Saltine_Crackers&psig=AFQjCNGZDVNfMnCg2j6W_1958yduu-N9nQ&ust=1447878933020035
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCJrTw9momMkCFUU1PgodOfAOsg&url=http://www.rgbstock.com/bigphoto/2dyWIs9/Succulent+Strawberries&psig=AFQjCNHaZJ6-w6gDEJZC2MG4pO0IVXhnlQ&ust=1447879227229920
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Child chooses:

Presenter
Presentation Notes
No, five food items were offered and the child chose 3 items, but only 2 components were actually taken because fruit and vegetable are the in the same component.

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCJrTw9momMkCFUU1PgodOfAOsg&url=http://www.rgbstock.com/bigphoto/2dyWIs9/Succulent+Strawberries&psig=AFQjCNHaZJ6-w6gDEJZC2MG4pO0IVXhnlQ&ust=1447879227229920
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCIviq_qmmMkCFQZoPgodMX0Nfg&url=http://www.sodahead.com/fun/what-is-your-favorite-food/question-1163797/&psig=AFQjCNGe6kvSNl67Dnz1ZcVrnUHZXNA8dw&ust=1447878782088043
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Meal consists of:

Presenter
Presentation Notes
Meal consists of CN Label Pizza (that has 2 oz meat, ¼ cup fruit/vegetable, 1 ½ servings of grain), tossed salad, watermelon and milk
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Child chooses:

Presenter
Presentation Notes
Yes
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Meal consists of:

Presenter
Presentation Notes
CN Label Chicken Nuggets that provides 2 oz of meat, hot rolls, mashed potatoes and gravy, sliced cling peaches, and milk.



53

Child Chooses:

Presenter
Presentation Notes
Yes.
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Meal consists of:

Presenter
Presentation Notes
Peanut butter and jelly sandwich, cheese sticks, carrot sticks, apples, and milk.
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Child chooses:

Presenter
Presentation Notes
No, because the child rejected the cheese stick, the peanut butter does not meet the entire Meat requirement.
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Meal consists of:

Presenter
Presentation Notes
This breakfast consists of Cheerios, apples, and milk.
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Child chooses:

Presenter
Presentation Notes
No, because if sponsor is doing offer vs. serve for breakfast-- 4 items must be offered.



58

Meal consists of:

Presenter
Presentation Notes
This breakfast consists of Sausage patty, biscuit, clementine, and milk.

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCMWeu9iqmMkCFQMZPgodxDEHog&url=http://www.myrecipes.com/recipe/angel-biscuits-3&psig=AFQjCNEoudWgqUA1pDjbM0n3nemcypwYOA&ust=1447879777409200
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCPic_JirmMkCFQg1PgodNaQIMA&url=http://laketravis.nutrislice.com/menu/lake-travis-middle-school/lunch-classics/&psig=AFQjCNGz9uejmiGxs2CvhZNkW-6nzUFyvw&ust=1447879923914101
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCOSGicSrmMkCFcxVPgodIGoMww&url=http://www.chinese-food-and-natural-health.com/clementine.html&psig=AFQjCNEQGMkoeHr1lX0at2GmE4k9xGc5iw&ust=1447880007077063
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Child chooses:

Presenter
Presentation Notes
Yes.
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Meal consists of:

Presenter
Presentation Notes
This breakfast consists of oatmeal, toast, choice of fruit, and milk.
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Child chooses:
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Let’s get FRESH!  Farm to Summer!

62

Serve locally sourced foods 
to create a positive impact:

 Increased participation
 Consumption of healthier foods
 Support of local economies
 Improved meal quality and appeal
 Organize gardening activities at 

your local community garden
 Taste test with local produce at 

your meal sites
 Take field trips to farmer’s 

markets or local farms
 Host farmer visits to your summer 

meal sites 

For more  info rma tion 
visit:
w w w .fns.usda .gov/fa rm
toschoo l/fa rm-summe r

Presenter
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Menu Template
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Presentation Notes
Page 51 menu template is available online in fillable format at www.health.mo.gov/sfsp under applications and formsGo over the sample menus that are included I the workbook.



Point of Service Meal Counts (POS)
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 Staff must be trained on correct completion of Meal Count 
Forms.

Meal Count Forms must be completed at the Point of Service!

 POS means at the time the child receives the meal.

 The staff member conducting the meal count should be at the 
end of the serving line to ensure each child receives a complete 
meal.

 A tray count is not an acceptable meal count.

Meal counts must be consolidated either weekly or monthly.

Presenter
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Daily Meal Count

Available online:
Health.mo.gov/sfsp
Applications and Forms

Presenter
Presentation Notes
Page 55 - 56



Meal Count Consolidation Form 

Presenter
Presentation Notes
Page 57  Also available online



Site Meal Count Consolidation Form
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Presenter
Presentation Notes
Page 58 – 59  Available online



Non-Reimbursable Meals
• Meals not served as a complete unit
• Meal patterns or types not approved by CFNA
• Meals served at sites not approved by CFNA
• Meals consumed off-site, except for CFNA approved field trips
• More than one meal served to a child at a time (not referencing second 

meals)
• Second meals in excess of 2% of the number of first meals served by 

type 
• Meals served outside of approved timeframes or approved dates of 

operation
• Meals served to ineligible children in camps (income eligibility 

guidelines)
• Meals that are spoiled or damaged
• Meals in excess of the sites approved level of meal service
• Meals that were not served
• Meals served to anyone other than eligible children
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Presenter
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Page 6 – Sponsors may claim reimbursement only for those meals that meet SFSP requirements.  Reimbursement may not be claimed for…



Food Production Record
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Presenter
Presentation Notes
Page 61 – 62  Food production records are required at vended sites.  Not required at self-prep or central kitchens, but can be a useful planning tool.



Non-profit Food Service

 Maintain documentation of all program income and 
expenses 

 All program expenses must be allowable, properly 
identified, and properly documented

 Excess program funds:
• Improve the meal service or other aspects of the 

current SFSP meal service
• Apply toward next year’s SFSP
• Apply toward other Child Nutrition Programs
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Presenter
Presentation Notes
Page 63 – 64  Sponsors must maintain a non-profit food service program and they must be able to account the receipt, obligation and expenditure of all SFSP funds.



Program Cost Report
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Presenter
Presentation Notes
Page 66  The Program Cost Report form can help you track your expenses and can be used during your monitoring review to help us know how the funds were utilized.Review what are allowable expenses from the Orientation Book.



 Bad debts
 Repayment of over-claim and other Federal debts
 Fines or penalties for non-compliance with Federal, State or local laws
 Entertainment and fundraising
 Rental cost for periods beyond the close-out date of SFSP operations
 Costs for excess meals - such as meals served to non-program adults
 Expenditures for non-creditable foods
 Costs of meals served in violation of program requirements such as 

meals served outside approve serving times
 Vended: Cost of meals delivered by a FSMC to a non-approved site, or 

meals delivered outside contract delivery times, spoiled meals, meals 
that do not meet the requirements, meals in excess of the approved cap
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Presenter
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Page 65 – Some but not all included on page 65



Network Access and Claims
 Must have SFSP user ID and password to enter a claim
 SFSP Access Form available at www.health.mo.gov/sfsp

Complete and send to CFNA via fax:  573-526-3679
 Limited to 2 users per program
 If there is a change in user, CFNA must be notified immediately
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 The claiming website and claiming 
instructions are available at 
www.health.mo.gov/sfsp

 Claims MUST be submitted within 60 
days after the last day of the month

June Claim July Claim August Claim

Original August 29 September 29 October 30

Revised September 28 October 29 November 29

Claim Deadlines

Presenter
Presentation Notes
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Sanitation!
 Sponsors must adhere to all applicable State and local sanitation 

laws
 There may be some programs that are exceptions – such as those 

that do not prepare food onsite
 Staff should follow safe food handling practices

• Cooking and reheating temps
• Cooling procedures
• Hot and cold holding
• Cross-contamination
• Personal hygiene
• Handwashing practices
• Food storage practices

74

Local and State Sanitarians

Are tasked with making sanitation 
inspections at meal prep and storage 
locations, and meal service sites 
throughout the state.  Your 
cooperation and team approach with 
your local sanitarian ensures safe 
meals are provided!

Presenter
Presentation Notes
Pages 68 – 70  Make sure sponsors understand that they MUST contact their local sanitarian and develop a plan if they are going to use time as a public health control.  This plan must then be approved by the local sanitarian.



Monitoring Your Sites
Monitors Must…
 Participate in annual training from the sponsor and have a clear 

understanding of Program requirements
 Ensure sites operate according to Program guidelines
 Carry a supply of all necessary forms during site visits and reviews
 Provide training and technical assistance for site personnel when 

needed
 Spend enough time at each site to ensure proper Program operations 

including:
1. Site Visits – ensure the food service is operating smoothly and 

any apparent problems are immediately resolved
2. Site Reviews – determine if the site is meeting all Program 

requirements.  Must observe a complete meal service from 
beginning to end, ensuring proper delivery and/or preparation 
of meals, meal service, and clean up after the meal service.
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Monitor Site Review Form - Self Prep
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Monitor Site Review Form - Vended
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Page 72 – 75



Monitoring Checklist – Your guide for success!

Use the monitoring checklist to prepare 
you for a CFNA review.

And remember…binders are your friends!
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Common Findings

79
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Presentation Notes
Page 77 – 78Review the common findings in the Orientation Workbook.
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If there are findings a CAP will be required.

Site Reviews:  Sponsors will have the opportunity to correct these 
findings onsite and a copy of the Site Visit Findings Form will be left 
with the Sponsor.  If the main sponsor contact is not present at the 
review, then an email detailing the review, along with a report 
indicating findings, will be mailed to the sponsor.  A CAP form will be 
sent if there are findings at a review.  The sponsor will need to address 
each finding on this form and return by the due date stated.  The 
CFNA Nutritionist will review the CAP.  

Sponsors Reviews:  After the sponsor review, a letter will be sent to 
the sponsor with a report detailing compliance/non-compliance.  If 
there are findings, a CAP will be requested, with the form 
accompanying the report.  The sponsor will use the CAP form to 
address each finding.  The CAP is due back to CFNA within 60 days 
from the date of the letter.  The CFNA Nutritionist will review the CAP.

Presenter
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Page 79 – 80Point out the CAP form and note that if the form is not used, then all of the information on the form will need to be included.
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 What can be appealed?

 State provides certified written notice of 
adverse actions.

 Sponsor must request an appeal in writing 
within 14 days.

Presenter
Presentation Notes
Page 81 – 82Review the list of appealable actions in the Orientation Workbook.



82

 Serve quality meals. 
 Keep sound financial records.
 Ensure access to the program.
 Include activities at your meal sites.
 Highlight the program.

Presenter
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Share your successes with us throughout the year by sending stories 
and pictures to sfsp@health.mo.gov
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Outsta nd ing  Outre a ch

Ma gnifice nt Me nus

Gre a te st Grow th

Spe cta cula r Sta ff

Pe rfe ctly  Pa rtne re d

Presenter
Presentation Notes
Page 84We are always excited to share your successes!



Requesting Advances
Advances are payments that may be received before the SFSP begins, to pay for 
administrative and operating costs that are incurred before the program starts.

 Must sign and return a fully executed contract with DHSS for SFSP prior to 
receiving any advance funds.

 Must be in good standing with Missouri Food and Nutrition Programs.

 Cannot miss a payment for Missouri Food and Nutrition Programs debt 
deadline from a previous SFSP operational year.

 Debt Repayment – In the event of an overpayment, a repayment schedule 
will be defined and deductions from future claims will be made.  If no future 
claims are made or able to be made, the sponsor will remit the full amount of 
overpayment within 30 days of receipt of notice.

*If a second or third advance is requested, the sponsor must provide 
accurate attendance information to CFNA by June 20th for the second 
advance and by July 21st for the third advance (CFR Section 225.9). 84

Presenter
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Page 85Advances are provided prior to making a claim, but the advance funds are recouped from the claim.



Requesting Advances cont’d

85

Returning sponsors are eligible to request an advance.  
The  sponsor application on CNPWeb has a section 
used to request an advance.

Presenter
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Start with us!!

www.health.mo.gov/sfsp
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At-Risk, Afterschool Program

 Program Eligibility
 Organization Eligibility
 Area Eligibility
 Participant Eligibility
 Licensing, Health and Safety Requirements
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Many SFSP sites are well positioned to transition to the At-Risk 
Afterschool Program when school begins.  Both organizations and 
communities benefit when meals are offered to children in eligible 
communities year-round!

Presenter
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You help make Missouri’s future bright 
by nourishing our children with the 
“Food That’s in When School is Out.”

Missouri SFSP
health.mo.gov/sfsp

Presenter
Presentation Notes
Finished…unless you are a closed, enrolled site or camp. 
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Closed Enrolled sites  are defined as a site which is open only 
to enrolled children, as opposed to the community at large 
and in which at least 50% of the enrolled children at the site 
are eligible for free or reduced-price school meals under the 
NSLP and the SBP as determined by approval of applications 
in accordance with 225.15(f).

 Income Eligibility Forms

 Reimbursed for all children in attendance
when at least 50% are eligible for free or
reduced-price meals.

Presenter
Presentation Notes
If you are covering this information print the Income Eligibility Guide for Camps and Enrolled Sites.  Give a copy to each sponsor this information applies.  
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 Income Eligibility Form (IEF)

 School Documentation
-You may request a list by name and eligibility status of 
enrolled children for free and reduced-price meals from 
schools where the children receive school lunch.  Parental 
consent forms are not required to provide this information 
to SFSP sponsors.

• Obtain eligibility on District letterhead.

• Participation in Head Start or Early Head Start can be 
used to document eligibility. All children enrolled in 
Head Start are eligible for free and reduced-price meals.

Presenter
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Camps are defined as residential summer camps and 
nonresidential day camps which offer a regularly 
scheduled food service as part of an organized program 
for enrolled children.  Nonresidential camp sites shall 
offer a continuous schedule of organized cultural or 
recreational programs for enrolled children between 
meal services.  

 Reimbursed ONLY for children meeting free or 
reduced-price school meals.  

 Income Eligibility Forms (IEF) must be completed.

Presenter
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Income Eligibility Form (IEF)
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 Automatic Eligibility  
-Supplemental Nutrition Assistance Program (SNAP) 
and Temporary Assistance for Needy Families (TANF)

 Foster Children  

 Maintain Income Eligibility Forms (IEF) on file

 IEF must be completed by the parent

 Parent must sign and date IEF and include SSN if income 
reported
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 Sponsor representative  must determine eligibility, then 
sign and date IEF.

 IEF is effective from the first day of the month it is 
signed.

 IEF is effective for one year.

Presenter
Presentation Notes
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 May be located in areas that qualify as free and 
reduced-price eligible or not.

 Must serve primarily children of migrant families, 
may serve to other children as well.

 Reimbursed for all children served.

 Eligibility Documentation:

 Migrant organization certifies that the site 
serves migrant children

 If other children are served, the migrant 
organization certifies that the site primarily 
serves migrant children.

Presenter
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Questions?

We are done!
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