2015 SFSP Alaska State Training Questions and Answers

Operation Questions:
1. Any tip, tricks, etc. to run a successful SFSP?
Wow! So many… See templates included with SFSP bulletin 2015-08. Here are some additional resources for tips, tricks and best practices in SFSP:
· [bookmark: _GoBack]USDA Summer Meals Toolkit: http://www.fns.usda.gov/sfsp/summer-meals-toolkit 
· No Kid Hungry Center for Best Practices: https://bestpractices.nokidhungry.org/free-summer-meals-kids
· Food Research and Action Center (FRAC) Summer Meals Page: http://frac.org/federal-foodnutrition-programs/summer-programs/
2. How many staff make SFSP run efficiently and smoothly when serving 80-100 meals (breakfast and lunch) every day?
Depending on the type of meals being prepared (hot vs. cold, homemade vs. processed/packaged foods, etc.) and the age range of children this will vary. Keep in mind you will want one to two people available to prepare and serve meals, one person to complete point-of-service meal counts and possibly more staff to supervise the meal service and children depending on the age of the children. Best practice may be to have 3-4 staff, at a minimum for this size of meal service—but EED recommends consulting program staff within the organization and/or reaching out to experienced sponsors as well.
3. Can we see some samples of production records?
Please see Automated Production Records template with SFSP bulletin 2015-08.
4. Best tracking sheets for paperwork and administration duties?
Please see SFSP Monthly Tracking Sheet, Internal Monthly Worksheet and Cumulative Spending Report templates from Boys and Girls Clubs of the Kenai Peninsula with SFSP bulletin 2015-08.
5. If a program only operates 1-3 weeks, do they need to compete the 4th week review forms?
Yes. The fourth week review refers to the review that must happen within the first four weeks of operation—so if a site only operates 1-3 weeks, all required monitoring must be completed within that timeframe. All sponsors, at a minimum, must complete a site monitoring review within the first four weeks of operation (“Fourth Week Visit” review form). New and problem sites must have a pre-operational (prior to program start date) and first week site visit completed (meaning within the first week of operation) in addition to the fourth week review. Please refer to Policy Memo: SFSP12-2011 http://www.fns.usda.gov/sites/default/files/SFSP-12-2011.pdf or Chapter 2 of the Administrative Guidance for Sponsors for more information.
Sponsors that participate in CACFP and/or NSLP only need to complete one site monitoring review during the summer as long as the other 2 programs’ monitoring requirements are met, the site isn’t experiencing significant problems and the site monitoring visits or reviews throughout the rest of the year are no more than 6 months apart. 
6. Can older adolescents work in the kitchen if they obtain all trainings?
Yes. Adolescents can work in the kitchen as a volunteer or an employee depending on their age. If adolescents are employed, ensure that the sponsor is in compliance with labor laws. Please refer to the Alaska Department of Labor and Workforce Development: http://www.labor.state.ak.us/home.htm 
7. If we conducted a market basket survey with CACFP, do we need to conduct another one for SFSP? (We use mostly the same food products under both programs. We add meats in the summer, but they would not be most commonly purchased items.)
No. Market-basket analysis is only required on a yearly basis. It may make sense in some instances to do more than one per year due to seasonal price changes, for example once in the fall and once in the spring, but that is up to the sponsor.
8. Can disabled vets receive a free meal by the SFSP? If so, how? If they are allowed, can we advertise to them?
No. A sponsor may choose to pay for non-program adult meals, such as those for disabled veterans, with the organization’s non-SFSP funds, but must document this clearly in expense reporting. The amount per meal, that the organization supplements SFSP with for non-program adult meals, must equal at least the amount it costs to produce the meal as determined by the sponsor.
9. If we have operated SFSP before and are an experienced SFA, are we required to apply as new or returning?
An experienced SFA that has participated in SFSP in previous years, is considered a returning sponsor. 
Meal Service, Menu and Recipes:
1. Best cycle menu options, tried and true, with recipes.
See cold and hot menu templates from Boys and Girls Club of the Kenai Peninsula with SFSP bulletin 2015-08. Recipes with a letter and number next to them (e.g. F-07) are USDA recipes—making it easier for meal pattern compliance and documentation.
Here’s a great resource for USDA standardized recipes: http://www.nfsmi.org/Templates/TemplateDefault.aspx?qs=cElEPTEwMiZpc01ncj10cnVl 
2. In regards to family style meal service, why must food be dished to all kids when it is offered, but they do not want it?
The intent of this requirement is to have children try all food components, even if “they do not want it.” Introducing children to different foods at a young age and throughout their youth is integral to Child Nutrition Programs in an effort to influence healthy eating and foster and environment for nutrition education.
3. What options are available when field trips/outings take place? How do we serve meals on these days? Are we required to make a perimeter (e.g. cones) to ensure children eat “on-site”?
Field trips are allowable in SFSP. It is a requirement to notify EED of a field trip. Sack lunches in coolers are a best practice for field trips such as sandwiches & wraps, whole or sliced fruits and vegetables and portable, individual milk cartons for example. Remember to follow DEC/MOA regulations regarding hot/cold holding temperatures depending on the meal type. Field trip notification forms can be downloaded from the packet tab of the CNP web or found on our EED SFSP webpage under “forms & templates”: https://education.alaska.gov/TLS/CNP/sfsp.html 
4. Do we need a “waiver for unitized meals” if we purchased boxes meals, such as the ES Foods boxed meals?
No. If a sponsor is not in a vended meal contract or working with a Food Service Management Contract (FSMC) and just purchasing these boxed meals from another organization, it would be the same as if the sponsor were purchasing meals/food from the store. Waivers for unitized meals are only required for sponsors with vended sites/FSMCs which do not provide unitized meals.
5. A policy memo was released allowing leftover food to be sent home with children (SFSP Memorandum 5-2015: Summer Meal Programs Meal Service Requirements Revised, January 12, 2014), also on page 51 of the admin guide. The policy memo was only address to SFSPs and NSLP sponsors of SFSP and SSO. Does this mean only SFSPs and SSOs can send food home with children?
No. The provision that allows SFSP sponsors to donate food to nonprofit organizations or to allow leftovers to be sent home with families applies to all Child Nutrition (CN) programs. Any CN program that is considering this option should first consult with their local and/or State health officials to assure compliance with applicable food safety requirements.
Racial/Ethnic Data:
1. How do I collect racial/ethnic data, and where do I document it?
EED recommends completing the “racial/ethnic data report” with the “fourth week site review” as a part of the monitor’s duties. We understand that it’s sometimes difficult to decipher a child’s race and ethnicity, so a best guess will suffice. The form is downloadable from our EED SFSP webpage under “forms & templates”: https://education.alaska.gov/TLS/CNP/sfsp.html 
2. Why do we have to do ethnicity reports when it is terribly inaccurate?
Racial and ethnic data reporting are required by USDA Civil Rights Instruction 113-1. The racial and ethnic data report required as part of sponsor monitoring responsibilities is intended to give a snapshot of the population each site serves. The racial and ethnic data reported in the site information sheets as part of the yearly application are intended to give an overall area representation of the population served by each site. 
