
Good Afternoon! And welcome to the December National School Lunch Program 
Webinar. My name is Heather Blume and I am a coordinator with the Idaho Child 
Nutrition Program. In addition to working with the National School Lunch team to 
conduct Administrative Reviews, I also work on a grant with the Centers for Disease 
Control to enhance school wellness.  
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Today our objectives are to go over the recently released policy memos, then to cover 
a number of program reminders. We will also share some success stories and then 
allow time for questions.  
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Please remember that you can count the time spent viewing this webinar as training 
for professional development. I have included the learning codes applicable to the 
topics I will discuss today. As a reminder, you need to track training hours in 15 
minute increments, so for the purpose of today’s webinar please select only one code 
per 15 minute interval. There are professional development tracking forms available 
in MyIdahoCNP under the Download Forms section, or available at the link seen here. 
These will be checked during a review and need to be uploaded. 
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To start, we will look over the recently released policy memos.  
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The policy memos we will discuss today range from topics such as paid meal prices to 
community eligibility questions. As well as guidance on procurement and disclosing 
meal eligibility data. 
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SP 11-2016:  
Addresses the paid lunch prices that were reported for school year 14-15. SFAs 
reported the most frequently charged price for elementary, junior high and high 
school levels to their State agency. A complete list of prices, submitted to USDA’s 
Food and Nutrition Services by State agencies, is attached to this memorandum in a 
Microsoft Excel worksheet. The memorandum announces the publication of the paid 
lunch prices for SFAs participating in the National School Lunch Program for School 
Year 2014-2015.  
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SP 12-2016:  
Is a memo focused on procurement standards for food service directors. These 
standards ensure that program operators conduct procurement transactions in 
accordance with governing regulations and in a manner that facilitates full and open 
competition. Full and open competition is achieved when potential bidders receive all 
information necessary to respond properly to a solicitation; and responses are 
accurately evaluated for contract award. Contracts must be awarded to the 
responsive and responsible bidder whose bid is lowest or most advantageous to the 
program with price. (See Procurement Questions dated July 14, 2005. 
http://www.fns.usda.gov/sites/default/files/2005-07-14.pdf) . 
 
State agencies have been trained in procurement regulations and will be conducting 
reviews of procurement activities by Program operators. In order to prepare for 
procurement reviews and to ensure compliance with all Federal procurement 
standards, Program operators are strongly encouraged to review the documentation 
of their procurement solicitations, responses, and evaluation procedures used to 
award contracts. This includes ensuring all existing contracts were evaluated and 
awarded without unallowable cost provisions and that cost was the primary 
evaluation factor among factors considered. If issues with unallowable cost provisions 
are identified in contracts, these contracts must be amended immediately to remove 
these provisions. For contracts awarded without cost as the primary factor, school 
food authorities will be required to begin the rebidding process to allow for a new,  
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compliant contract to be awarded by the beginning of the next school year.  
 
Moving forward, all new solicitations must include provisions for evaluation and 
scoring factors with cost as the primary factor. Solicitations must include language on 
prohibited expenditures found in program regulations, as well as, required contract 
provisions in Program and Uniform Administrative regulations in 2 CFR Part 200, if 
adopted. As a reminder, all food service management company contracts must be 
reviewed by the State agency prior to execution.  
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SP 15-2016:  
 
Clarifies how the State agency will review CEP documentation. When an LEA elects 
CEP, the State agency will review documentation to evaluate whether or not the 
school, group of schools, or LEA: 
1. Meets the minimum ISP level of 40% 
2. Participates (or plans to participate) in both the National School Lunch Program 

and School Breakfast Program and 
3. Has a record of administering the Programs in accordance with Program 

regulations (as indicated by the most recent AR) 
 

Electing CEP is an LEA-level decision. If the State agency determines that the LEA has 
met the above requirements, the LEA may elect CEP. 
 
Once elected, State agencies will examine documentation submitted by the LEA to 
substantiate:  
(1) the number of identified students based on directly certified students. 

Documentation needed for this are direct certification lists and other lists 
certifying that students are either migrant, homeless, runaway, foster, or siblings 
of students found on the direct certification list.  

(2) the number of enrolled students based on the school enrollment data 
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LEAs/schools must maintain the source documentation used to develop the ISP for 
the entire time while operating under CEP, and for three years after submission of the 
final claim for reimbursement for the last fiscal year of CEP. 
 
If you are thinking of starting CEP, please be aware the you will need enrollment 
numbers and identified student numbers as of April 1st.  
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SP 14-2016:  
Allows for flexibility when reviewing CEP documentation. As part of the certification 
documentation review for CEP schools, State agencies may select 10% of identified 
student names at random or a statistically valid sample. However, if more than 10% 
of the reviewed sample cannot be properly verified on source documentation, the 
SFA must still be required, as part of the corrective action plan, to provide source 
documentation for every students used to establish the free claiming percentage.  
 
SP 19-2016:  
Provides further guidance on CEP in the form of a Q&A. This is a useful resource for 
those of you who are operating under the community eligibility provision or are 
interested in starting CEP, and it has recently been updated. 
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The last policy memo we will discuss today is SP 16-2016, which talks about 
disclosure requirements for the Child Nutrition Programs. USDA Food and Nutrition 
Services encourages and supports appropriate disclosure of information, but each 
request must be carefully reviewed. In order to disclose individual eligibility 
information, an official must first determine if the request is from one of the 
programs or sources authorized under the statute. If so, the official must ensure that 
the person(s) who would receive and use the information has a legitimate need for 
this information in order to carry out authorized activity. The disclosure of individual 
student eligibility information for purposes other than establishing eligibility for 
school meals generally is not permitted without parental consent. USDA recommends 
that there be a primary contact for such requests at the Local Education Agency level, 
such as the food service director, rather than staff at individual schools. The link for 
the full list of requirements can be seen on this slide, as well as a chart, which briefly 
outlines various types of requestors and the requirements associated with the 
requests.  
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Now we will move on to program reminders 
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Our first reminder pertains to in-person Procurement trainings that will be held 
across the state in early 2016. The course is called “Procurement in the 21st Century” 
and is a 2-day, 16-hour course for School Nutrition Program Directors and personnel 
involved in purchasing and procurement for School Nutrition Programs. The course 
covers general concepts about procuring goods, products and/or services. Topics 
covered by sections include: Procurement Principles, Competitive Purchasing, 
Solicitation of Goods, Products, and Services, Contracts and Cooperative Purchasing 
Groups. This course is limited to 40 participants, so register online and send in your 
$60 payment today! Dates and locations can be seen here and the link to register is 
included in blue at the bottom of the slide. Please note that each class requires a 
minimum of 20 participants.  If less than 20 participants register, the class will be 
canceled. 
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Another in person meeting that will be taking place in the next couple months is the 
USDA Processed Foods Advisory Council Meeting. This meeting has been scheduled 
in the Child Nutrition Programs Training Resource Center and will be held in Boise and 
in Post Falls Idaho.  
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We will now briefly discuss some common review findings to avoid. After conducting 
reviews this fall, we have compiled a list of common review findings that may easily 
be avoided. To begin we will discuss professional standards.  
 
The most common finding related to professional standards is a lack of 
documentation. In addition to attending training, it is necessary to track the training 
hours of each eligible employee in a log. Included on this screen is an example of a 
Professional Standards Training log that can be downloaded from the Download 
Forms Section of MyIdahoCNP.  
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Production records are another common review finding. Please make sure that these 
are consistently completed and kept on file as documentation that a reimbursable 
meal was served. The example on the screen was completed with the production 
record template that is available in the download forms section of MyIdahoCNP and 
you  can that it includes notes regarding how many leftovers there were and how 
they were used. Additionally, please make sure to indicate your milk counts 
 
On site, production records serve three very important purposes: 1)The give food 
service staff the information they need to prepare the meal or snack according to the 
menu planner’s instructions 2) They document what was actually prepared and 
served at each serving site and 3) They Prove that reimbursable meals were offered. 
If you have concerns about your production records, or additional questions please 
refer to the templates and examples that are available in MyIdahoCNP as well as the 
resources available in the Idaho School Nutrition Reference Guide. 
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Please make sure you review the procurement requirements as the Administrative 
Review now includes a Procurement Review module. The most common findings we 
have discovered are missing or inadequate written procurement plans and a written 
code of conduct. Please discuss your district’s procurement plan with your business 
manager in order to make sure you have a written plan in place.  
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Common Findings regarding the Afterschool Snack program are inadequate 
production records, which must include the snack item, the serving size in cups or 
ounces, the amount served, and the items leftover. Please remember that a serving 
of fruit must be ¾ of a cup and that there is no offer versus serve allowance in 
Afterschool Snack. Two different food components must be served and meals may 
not be comprised of two liquids, such as a juice and a milk. Production records must 
be completed and kept on file for three years plus the current. A sample production 
record can be seen on this slide. 
 
In addition to adequate production records, you must review the afterschool snack 
program within 4 weeks of its initiation and then again before 
The end of the program or June 30th if you are an RCCI. These reviews must assess 
each site’s compliance with counting and claiming procedures, and the snack meal 
pattern. Please make sure the that Afterschool Program Coordinator is counting 
complete meals by the students who take them, and not taking a roster count of 
students in attendance.  
 
The Afterschool Snack Program (ASSP) may be started at any point in the year, with 
approval from the State agency.  More information can be found at the Idaho School 
Nutrition Reference Guide and in MyIdahoCNP. 
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As a reminder the Civil Rights non-discrimination statements have recently been 
changed.  The newly updated USDA Non-Discrimination Statement must be included 
on any document that references USDA Child Nutrition Programs:  the short 
statement, "This institution is an equal opportunity provider", is for use on 
documents less than one page (double-sided) in length; the long statement is for use 
on longer documents and can be found on the SA website under Civil Rights 
:  http://www.sde.idaho.gov/site/cnp/civilRights/ 
The timeline for public notification is:  

• Websites must be updated by December 31, 2015; 
• Documents, pamphlets, brochures, etc., using non-discrimination 

statement (NDS) language prior to 2013 must be updated by December 31, 
2015; 

• Documents, pamphlets, brochures, etc., using 2013 NDS language should 
be updated when supplies are exhausted or by September 30, 2016; and 

• All new printing must use the 2015 NDS. 
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Review findings in the storage areas relate to proper time-stamping protocols. When 
you are dating cans and products with the received by date, make sure to include the 
year in addition to the day and month, since there are a few dates were it is possible 
to invert the can and misinterpret the date. 
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While Smart Snacks regulations are no longer new, we continue to see schools that 
struggle with these requirements. Please be sure to discuss food fundraising with 
your administration and teachers to increase awareness of the Smart Snacks 
regulations.  
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Along the same lines as Smart Snacks findings, reviewers are continuing to find 
wellness policies that are out of date. While your school may not have a strong 
advocate for wellness, school wellness policies are reviewed during the 
Administrative Review and require corrective action if they are not up to date. 
Currently wellness policies must include reference to the wellness committee, a 
designee of compliance, nutrition guidelines, and goals for nutrition promotion, 
nutrition education, physical activity, and other school based wellness. Please refer to 
the Idaho Wellness Policy Progress Report for a guide to reviewing your wellness 
policy and its implementation.  
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If you have great ideas regarding school wellness and just don’t have the funds to 
accomplish them, then apply for a school wellness grant! Schools are eligible for 
awards up to $1,000 and the deadline to apply is January 15th.  
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For those of you with multiple points of service, make sure you are thinking about the 
Point of Service Counting Reviews. School Food Authorities with only one school are 
not required to conduct a point of service counting review, but are strongly 
encouraged to complete a self-assessment to ensure integrity and accountability of 
the program. While point of service counting reviews are only required for lunch, it is 
best practice to conduct a POS counting review if you have any concerns about how 
breakfast meals are being counted. This is especially true for breakfast in the 
classroom. As a reminder, if corrective action is required, please be sure to conduct a 
follow-up on-site review within 45 days to be sure that the corrective action resolved 
the problem.  
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Before we move on to success stories I wanted to let everyone know that the State 
Department of Education has been remodeling the SDE website and this will impact 
our the Child Nutrition Program website it organized. Please expect to see major 
changes and have some patience with us as we go through this transition.  
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Thank you to Pocatello School District’s Dawn Stone for developing an effective tool 
to communicate how to count menu items at breakfast. This document was a 
valuable resource for cashiers as they evaluated whether students had a 
reimbursable meal when they left the line.  
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Our second success story centers on the beautiful cycle menus that Madison County 
Schools have adopted. These cycle menus are pre-planned prior to the school year 
and then color-coded to indicate which menu will be served that week. While 
variations are unavoidable due to the availability of product, this system and five 
week cycle has helped to control costs, simplify ordering, and ease the burden of 
menu planning. Congratulations Madison for implementing such a streamlined 
process! 
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Finally, serving holiday themed meals is a great way to promote your program and 
encourage increased participation. It’s simple too, menu items that are red and green 
and serve them together. Examples include as spinach and tomato salad, or kale and 
red pepper slices. Choose strawberries or red and green apples as your fruit for the 
day. Another way to make things festive is to creative naming for your sides and 
entrees, for instance serving “Santa’s salad” or “Reindeer greens”. 
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That concludes the content portion of our webinar, please type any questions you 
may have in the box and I will answer them now.  
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Thank you for attending today’s webinar. Please contact Child Nutrition Programs at 
208-332-6820  if any additional questions arise regarding the information in this 
webinar. 
 

Disclaimer: Please remember that the accuracy of the information shared today is 
guaranteed only as of the recording date.  USDA may issue more guidance or further 
clarification regarding items discussed in today’s webinar. 
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This concludes today’s webinar, Thank you all and have a good day. 
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