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 SPENCER COUNTY PUBLIC SCHOOLS

Board of Education Agenda Item

Item #  ____________________________
Meeting Date:  January 28, 2013
Topic/Title:  Annual School Nutrition Review 
Presenter:  Brett Beaverson
Origin


Topic presented for information only (no board action required).

Action requested at this meeting.


Item is on the consent agenda for approval.


Action requested at future meeting, ___________________ (date).


Board review required by –


  
State or federal law or regulation


  
Board of Education policy


  
Other  ___________________________________________

Previous Review, Discussion or Action


No previous Board review, discussion or action


Previous review or action

Date: 

Action:


Background/Summary of Information
Annual Nutrition Review attached. 

2011-12 assessment = 2.87 of 4.0
2012-13 assessment = 3.18 of 4.0

Impact on Resources  (REQUIRES FINANCE OFFICER’S INITIALS OF REVIEW)
_______  Finance Officer
Timetable for Further Review or Action: N/A

SUPERINTENDENT’S RECOMMENDATION

Annual School Nutrition Review - 2013
Spencer County Public Schools

Brett N. Beaverson
Director of Operations

Director of School Nutrition

Pursuant to KRS 158.856, the following assessment will show compliance with the School Breakfast and National School Lunch Program. While there are areas for improvement, the program is assessed an overall rating of 3.18/4.0.

The areas of assessment are:

	Organization
	2.0

	Financial Management
	4.0

	Human Resources
	3.75

	Nutritional Standards
	4.0

	Nutritional Education
	1.0

	Preparation & Service
	3.66

	Procurement
	4.0

	Communications & Marketing
	2.25

	Overall Assessment
	3.18


This narrative assessment will focus on areas of improvement in order help develop goals for the program.

Organization –The CDIP or CSIP does not include a nutritional component as recommended by KDE Division of Nutrition and Health Services. There is a need to create of a District Wellness Team to collaborate with CDIP and CSIP development. With a small district it may be possible to combine existing elementary wellness teams to create a district team and still meet individual school wellness needs.

Financial Management – Standardized use of production records are in place and inspected. These practices are a regular part of the business aspect in our kitchens. Further monitoring and reporting of waste data continues in order to show the savings to the nutrition program. With the additional costs related to the Healthy, Hunger Free Kids Act of 2010 (HHFKA) efforts were successfully made to meet and report the nutritional guidelines thus gaining an additional 6 cents reimbursement per meal. Strict, four week cycle menus, production records, and inventory accountability is expected to help minimize the financial impact on implementing the new legislation.
Human Resources – The school nutrition program is striving to have more consistent beginning of the year refresher training and establish an initial training program for new employees. Current training of new employees and subs is OJT and virtually undocumented. Each manager and assistant manager is Level 1 certified with SNA and KSNA. The Manager of School Nutrition and the Director of School Nutrition are currently Level 3 certified with SNA and KSNA. Safeschools.com is now implemented for cafeteria staff and subs and includes a variety of relevant school nutrition modules. The credentialing exam is still a goal of the Director.

Nutrition Standards – Following the KSNA and SNA conferences in June and July, a four-day manager retreat was conducted off-campus for the purpose of design new meal patterns that meet the HHFKA. Menus for the entire school year were posted online along with menus and nutritional information. Due to updates and nutritional analysis a new update is coming soon. Working closely with the OVEC nutritionist, Spencer County Schools met the initial reporting deadline for 6 cent reimbursement retroactive to October 1, 2012.
The elementary schools also applied for the Healthier US Schools Challenge (HUSSC) meeting a June 2012 deadline under the old standards. Unfortunately, this grant was not won due to a .25 gram of dark green vegetable servings in the menu. Fortunately, gaining bronze certification under HUSSC is only bragging rights with no monetary loss. With increases in food costs it is unlikely the HUSSC will be sought in the near future.
Nutrition Education – Collaboration with classroom teachers on healthier choices is still an area for improvement. It is expected that CDIP/CSIP integration as well as the wellness committees will play an effective role in promoting collaboration with classroom teachers as well as meeting HHFKA regulations and Project Balance. Additionally, the year began with a refresher class in safe food handling which all cafeteria employees participated. We still have a gap when it comes to initial training of our substitute workers; however, managers are effective in the on-the-job training for these employees. Safeschool.com is expected close the training gap with substitute employees.
Preparation and Service – We have continued to maintain an emphasis on proper batch cooking, use of production and waste records, and all around customer service.
Procurement – There are no changes from previous assessments. All procurement procedures are being followed using eSchoolMall and the OVEC bid with Performance Foodservice (PFS) Somerset. Every available commodity is procured using a new commodity ordering system. Managers are regularly updated on their food line item balance and monthly procurement allotments are adjusted so as not to go over budget.

Communications and Marketing – This area is still our greatest need for improvement. Each school has been challenged to create interesting themes throughout the year that help keep the serving areas from becoming dull. SCMS serving area was painted yellow and shows a more appealing design. The “greenhouse” area of the cafeteria was attractively decorated with a large Christmas theme. Managers are very involved in the new nutrition standards; however, they are encouraged to attend marketing classes during the annual state and national conferences.
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