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 SPENCER COUNTY PUBLIC SCHOOLS

Board of Education Agenda Item

Item #  ____________________________
Meeting Date:  January 23, 2012
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.
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 - 2012

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 2.87/4.0.

The areas of assessment are:

	Organization
	3.0

	Financial Management
	3.0

	Human Resources
	3.0

	Nutritional Standards
	3.5

	Nutritional Education
	2.5

	Preparation & Service
	3.0

	Procurement
	3.0

	Communications & Marketing
	2.0

	Overall Assessment
	2.87


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 – Our goal was to standardize the use of production records and monitor waste more efficiently. 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.

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. The SCHS Manager was recently hired and will be scheduled to attend the required ServSafe training and receive certification. The credentialing exam is still a goal of the Director.

Upon resignation of the SCHS Cafeteria Manager the SCES Manager worked as the interim manager at SCHS. She was also the primary trainer for the new SCHS Manager. Continued mentoring is in place.

Nutrition Standards – The nutritional standards are closely adhered to as shown in the SMI. Vendors participating in the OVEC bid must adhere to state nutrition standards. Beverage machine vendors are also held to state nutrition standards and availability timelines. Each lunch meal has at least five choices in the nutrition standards and students must select at least three of the five food items in order to have a meal that is reimbursable. Nutrition education is an area for improvement so students know better combinations of foods. It is possible to create less healthy combinations (i.e. all starches) and the meal is still reimbursable because the student has choices. Taylorsville Elementary School is currently involved Project Balance and SCES is working closely with using the same healthy menu.

All cafeteria staff are preparing for the new nutritional standards imbedded in the Healthier, Hunger Free Kids Act of 2010. http://www.schoolnutrition.org/content.aspx?id=2402. The new standards will be in effect beginning with the 2012-13 school year.

Spencer County Schools are newly involved in the The HealthierUS School Challenge (HUSSC) which is a voluntary initiative established in 2004 to recognize schools participating in the National School Lunch Program that have created healthier school environments through promotion of nutrition and physical activity.

A collaborative effort with Snappy Tomato Pizza took place this year regarding developing a whole grain pizza crust and altered recipe to reduce sugar and sodium. The Taylorsville store is currently working in their region to promote the recipe in other districts.

With new federal legislation on school nutrition it is expected there will be more stringent standards on what is served to students; however, Kentucky is already a leader in this area and are not as likely to see the dramatic changes other states will experience.

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 participation in the Healthier US Schools 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.

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. We anticipate even more improvements with our newest SCHS manager.

Procurement – There are no changes from previous assessments. All procurement procedures are being followed using eSchoolMall and the OVEC bid with SYSCO. 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. Managers are very involved in the new nutrition standards; however, they are encouraged to attend marketing classes during the annual state and national conferences.
104

