Advisory Council for School Nutrition (ACSN)
Working Group Summaries
Wednesday, Sept. 14, 2016
Pueblo Convention Center, Pueblo, CO

Administrative Review – Final Rule
Facilitator: Kerri Link
Assist/Notes: Katie Jackson
Facilitator Recap
Currently a 3-year review cycle is implemented, but pending reauthorization it might change to a 5-year review cycle, as reauthorization can supersede the final rule.  The CDE OSN will keep SFAs posted on reauthorization.  We currently don’t know the timeline (the original date was July 2016), but it may be anytime in the coming months.  Because of this, the CDE OSN has created a tentative schedule for reviews (posted on the review website) for SY 2017-18 and SY 2018-19 to combine the 3 and 5-year review cycles.  This schedule will be updated accordingly when reauthorization is finalized, and SFAs will be notified.
Off-Site Review:
· Makes up the bulk of the review
· Starts 8+ weeks before the on-site review
· Reviewer can evaluate SFA responses before going on-site
· Allows for a quicker on-site review (usually only 1-2 days depending on the size of the SFA)
On-Site Review:
· Observe and validate off-site responses 
Critical Areas: (areas that may be subject to fiscal action)
· Meal Access and Reimbursement
· Benefit Issuance, Free and Reduced Price applications
· Meal Counting and Claiming
· Meal Pattern and Nutritional Quality
· Component contributions meet meal pattern requirements for appropriate age/grade groups
· Dietary Specifications/Nutrient Analysis
Resource Management:
· Separate review, but completed in the same review cycle
· Lyza Shaw will work with district business official (off-site questions)
· New questions for SY 2016-17
· Focus on Indirect Costs and Nonprogram Revenue
Procurement: 
· Separate review, but completed in the same review cycle 
· Jan Bodnar will work with district business official
General Areas:
· Water - free potable water must be made available during lunch and breakfast cafeteria meal service
· Competitive Foods - sample will be reviewed to ensure all requirements are met
· SBP and SFSP Outreach - must be provided to households even if not offered (i.e. post kidsfoodfinder.org on website)
· Professional Standards - must meet training requirements and track and record trainings; increases credibility of profession
· Local School Wellness Policy - review and update, assess policy and implementation, post to public
Risk Assessment Protocols:
· Resource Management Questions
· Risk flags are not necessarily bad; just an indication that an area needs further review
· Dietary Specifications and Meal Compliance Risk Assessment Tools
· A nutrient analysis will only be conducted if indicated in the risk assessment tools based on menus and questions

Transparency Requirement:
· CDE OSN will post Administrative Review results on our website starting SY 2016-17, and going forward
· SFAs are encouraged to post their Administrative Review results on their website
· At a minimum, SFAs are required to make Administrative Review results available, if requested
· A “Review Results Summary” document will be provided at the conclusion of the review, and that may be used

FEEDBACK FROM ACSN
Steffiney Quick - Byers (Reviewed SY 2015-16): 
· Loved the AR process - It was not as bad as she expected
· It was easy to share documents (benefit issuance, menus, etc. via Syncplicity)
· The “Green Binder” from the AR regional training was (and is) an invaluable resource
· She set up a file cabinet organized based on the green binder sections and recommends that to other SFAs 
· The file cabinet is kept current and updated as trainings are completed, processes change, etc.
· (Training documents are all available on the CDE OSN Administrative Review webpage)
· The off-site portion was a lot of work up front (128 extra hours)
· Used it as an opportunity to get organized
· A lot of time dedicated to updating recipes, product documentation, component contribution, etc.
· Recipes are all now in clear sheet protectors with every ingredient product documentation stored behind the recipe in the sheet protector
· Can be hard to get product documentation from vendors and reps, but it is getting easier and easier
· The on-site review went quick; the reviewer was only there for half of a day

Additional Feedback:
· The AR training was helpful; it was great to have all of the resources, but would have liked more time to allow for questions from peers and hear the feedback provided from the OSN
· Sometimes SFAs feel like they are missing deadlines (NPR tool, etc.) so it would be helpful to have more reminders of upcoming dates and deadlines (i.e. TU, website)

QUESTIONS FROM ACSN
Off-Site Documents:
Will all of the same documentation and answers need to be provided again if they were submitted in the previous review if policies and procedures have not changed?
· Yes - currently the compliance module does not rollover data from the previous review cycle, but that is a feature we hope can be implemented in future system updates
· Currently, SFAs might only be able to attach some documents if they are already uploaded
· Menu documentation will need to be provided for each new review year, as products may change and documentation should be updated accordingly
· A menu sampling procedure has been implemented to decrease the amount of menu documentation required to be submitted

When are SFAs allowed access to the off-site questions?
· The review is opened up 8 weeks prior to the on-site review, at a minimum
· The reviewer may open up the review earlier if requested to account for holidays or district events, etc.  



Professional Standards:
Do SFAs need to use the USDA provided training tracker?
· No - use the system that works best for your district
· Ensure that all of the minimum requirements are met
· Include: Trainee name and title, learning objective, topic, participants, training time, and completion date

How do SFAs categorize some of the trainings provided (i.e. general session) and ensure the requirements are met?
· Match training content to learning objectives
· Trainings should be job-specific
· The job description examples provided are only suggestions
· The only specific category requirement is food safety training for directors

Is there any extra funding provided for additional training requirements?
· No additional funding has been provided from USDA
· Many resources are available at no or low cost
· Grants are available as well

Can training hours be rolled over from year to year? (i.e. if 30 hours are completed one year, can it count towards the next year?)
· Flexibilities are allowed through SY 2016-17, from SY 2015-16
· Flexibilities may not be allowed after this SY 2016-17, but the OSN will keep SFAs posted

Member feedback:
· SFAs have found that it is hard to accomplish the goal of the training if completed in small increments or groups
· Can be better to train in large groups where there are not distractions

Contact Heather Hauswirth for additional professional standards information

Special Diets:
How specific do SFAs need to be with special diets (i.e. celiac)
· Ensure the diet order is specific, and follow accurately
· Some SFAs special order frozen items, keep those separate, and ensure they are prepared safely and correctly

If there is a separate doctor’s note, is that acceptable?
· The specific SD-1 form is not required, just preferred
· Ensure minimum requirements are met and it is signed by the appropriate physician
******************************************************************************************************










Farm to School 
Facilitator:  Sara Rose Foreman
Assist/Notes:  Ashley
Challenges:
· Not receiving bids back from farmers; bids require farmers to be GIP or GAP certified
· CO Proud Day is too early in year – crops are not ready
· Farm distribution is difficult – small farms harvest crops by hand; can’t deliver
· What are benefits of being in farm to school, if can’t get a better price?
· Experiences with local farms have not been great. Tomatoes, green beans, etc. Farmer not certified and has had poor quality products.
· Had a greenhouse and school gardens, but couldn’t get maintained during the summer, high theft, etc. so now those are discontinued. Had farmers come in and do presentations to kids. Farmer’s markets are big but expensive- run them during the school during all school assembly. Get local foods through DCs of what’s local and what they’re purchasing- have a lot of volume. When get poor product, expensive for labor to clean and get rid of bad product. Instructional time can help with buy-in, but teachers don’t have time and not willing to spend the time. 
· Not accessible. Not sure where to get food. Not sure where they would truck it from. Only wheat growers in the area.
· Storage space is limited
· What is local?


What tools/resources/assistance are needed?
· Real Food (Julia) wants to have a site to have farmers go to and forms/documentation would be filled out. Have templates/checklists for farmers on-site for food safety. Schools are ready to go- just need farmers to get certified and on board. 
· Resources where farmers are willing to deliver to certain areas- know who to contact in certain regions. 
· Need a vision for FTS 
· Hard to get going because of health department inspections. 
· Food not accessible. Not sure where they would truck it from. Only wheat growers in the area. What is local?
· What are benefits of being in farm to school if can’t get a better price?
· Would like to do farm visits. 
· More training or one page, one webpage on how to get program. If you want to buy local this is what you have to do. Step by step. 
Food Hub 
· Interested if there’s enough product to support the hub. Would need to know the demand.
· Would like to do more if they could get farmers and products lined up.
· Too expensive to get in squash and have kitchen staff prep the food (labor cost). Short staffed on labor; have to go to Greeley and purchase
· If there was a central place to just get the food with everything else done, they would use it. Don’t have time to research how to get local foods.
School Gardens
· Very difficult to keep parent involvement; can’t just fall on food service, the school needs to embrace the garden.
· Teachers are now on board and have changed lesson plans, but felt like it was another thing they need to do (not well received).  
· Garden right now is a show-and-tell (food from the garden is not used in the cafeteria). Can’t just fall on food service, the school needs to embrace the garden.
· Had a greenhouse and school gardens, but couldn’t get maintained during the summer, high theft, etc. so now those are discontinued.
· In these areas this would be better. 
· Goal to have greenhouse and have community get into gardening. Also concerned about organic versus non-organic products.
· Concerned about insurance coverage because of food illness. 
******************************************************************************************************
On-Site Monitoring
Facilitator:  Ashley Moen  
Assist/Notes:  Kerri Link
· Missed it in the Thursday Update- members will send out to regions
· Update language (i.e. tokens)
· Fill-able PDF?
· Add “additional” box for SFA’s to add their own information they want to look at
· Layout is user friendly
· Use paper vs electronic 
· Additional food safety questions 
· Looks good 
· Reads well, easy to understand 
******************************************************************************************************
Wellness Policy – Final Rule
Facilitator:  Jon Padia
Assist/Notes:  Julie Griffith
Resource:  USDA Fact Sheet – Wellness Policies

· Reviewed the final rule and answered questions
· Wellness Policy effective June 30, 2017
· OSN website includes many helpful resources
· USDA fact sheet is helpful and FDS will use this to help provide information to their district
· OSN has been working with CASB on the template that includes all elements of final rule; projected October to get the template finalized
· Feedback/Questions:
· SFA has a policy for no food fundraisers – best practice
· Limit amount of times parents can bring in food (free); twice per year; pre-packaged due to food safety and allergies
· No food fundraisers.  How did you get this passed?(Byers)
· Grant with Tri-County Health Department; CPPW- Communities Putting Prevention to Work
· Both board and principal were very supportive
· Non-food fundraiser – sell big green paws (mascot); take them to businesses or other people in the community; very popular and shows school spirit
· Totally in favor of having more emphasis on wellness policy - Westminster 50 
· Glad the OSN offers trainings
· Love the one page fact sheet from USDA as a resource
· SFAs work with whomever is in charge of fundraisers but sometimes new staff or new administration are not aware of requirements
· Getting district and community involved can be challenging
· SFA – district will not do anything unless CASB requires something so that is why the wellness policy is not updated
· District does not always prioritize wellness policy when other things are priority such as passing a bond, etc.
· Difficult to prioritize wellness policies with so many issues in education, social issues 
· Maybe be on backburner since implementation is not until next year
· Did not realize that language for all foods provided must be in the wellness policy
· Evaluation is the difficult part for one district; checklist would be helpful 
· OSN will look into this and put resources on OSN website
· One director does not agree with sugar substitutes; can always implement more restrict policies 
· Confused with how a person judges the progress on goals; is there a standard of measurement?
******************************************************************************************************



Unpaid Meal Charges
Facilitator:  Lyza Shaw
Assist/Notes:  Jan Bodnar

· Requested templates, possibly contacting CASB
· Will memo be sent to Business Officials, also explaining Bad Debt write off is an unallowable expense for Fund 21
· Add to calendar of events on website and Thursday Update
· Whose responsibility is it to pay collection agency
· Have defined roles in policy, Food Service and Business office
· Can donated excess balances be collected and used for bad debt
· Policy checklist
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