Hardin County Child Nutrition Programs

Janey Thornton, PhD, SNS, Director

Department Mission:
To advance good nutrition for all children

Department Vision:  
Healthful meals and nutrition education are available to all children

Statistics (Participation based on 06-07 data)

· Enrollment  –   13,939

· ADP Lunch  –   10,910

· ADP Breakfast  –   6,598

· Free –   5314      38%            (Total free & reduced:  52%)      

· Reduced  –  1913
14%

· Annual operating budget $6.9 million

· First state Exemplary Food Service Program Award

· Year End Computed Cash Balance (bank balance plus income due minus any unpaid bills)- $523,609.00 compared to last year $123,105.00

Labor Per School vs. Number of Meal Equivalents  

	Schools
	Number of Employees
	Total Hours Worked
	Meal Equivalents

lunch + (breakfast ÷ 3)

	John Hardin
	14
	98.5
	1149

	Central Hardin
	14
	96
	1395

	North Hardin
	13
	102.5
	1267

	Brown Street
	2
	14
	93

	Bluegrass Middle
	7
	42.5
	650

	East Hardin Middle
	8
	47.75
	664

	James T. Alton Middle
	7
	44
	589

	Radcliff Middle
	6
	42
	471

	West Hardin Middle
	6
	40.75
	522

	G. C. Burkhead Elementary
	8
	54.5
	836

	Howevalley Elementary
	4
	25.5
	281

	Lincoln Trail Elementary
	8
	48.25
	744

	Lakewood Elementary
	7
	43.25
	630

	Meadow View Elementary
	7
	44
	618

	New Highland Elementary
	7
	44.5
	682

	Parkway Elementary
	8
	49
	723

	Rineyville Elementary
	6
	36
	458

	Creekside Elementary
	6
	37
	503

	Vine Grove Elementary
	6
	39.25
	544

	Woodland Elementary
	6
	43
	650

	Night Baking
	7
	56
	N/A

	Delivery Drivers
	3
	24
	N/A

	TOTALS
	160
	1,072.25
	13,469


Programs in Operation:

· Breakfast     

· Lunch

· After School Snacks

· Extended School

· Summer Meals

· Central Baking

· Baking takes place nightly at JHHS from 9:00 p.m. to 5:30 a.m.

· Two delivery trucks take fresh baked products to every school daily

· Commodities Received Through USDA

· Approximately $370,000 annually

· Processing 

· Processed Food Deliveries – approx 18,000 cases last year ($43,700 savings with direct deliveries)

· Storage – Freezers

· Large, centralized computer system

Menus:

· Plan and perform nutritional analysis 

· Surpass USDA guidelines

· Trendsetter in state/nation 

· Menus available to all children in hardcopy and to parents and the community on-line

· Menu choices are available at all levels

· Numerous menu choices are available at the high school level

· Nutrition Education

· Classroom

· Cafeteria signage

· Parent Groups

· Multicultural Events

Personnel:

· Employees – 160 

· Substitutes – Approx. 35

· 48 SNA certified employees

· 2 SNA credentialed employees 

· Office Personnel – 5 

· CRE (State review) Recommendation – Additional office staff

· Student Workers:  Special Ed Class  and individual student workers during lunch only

· Employee Recognition Dinner

· Recognitions

· Perfect Attendance

· Plans for Additional Recognition

· Financial incentive for SNA certification/Credentialing

· Kitchen Awards

· Professional Development

Centralized Responsibilities:

· Write all child nutrition bids

· Work with food manufacturers, brokers, and vendors to identify food products that are affordable, that kids will like, and are nutritionally sound.

· Order all food, large & small equipment, chemicals, paper supplies, cleaning supplies, etc

· Maintain and operate central warehouse for above items

· Maintain centralized inventories of all of above

· Deliver al paper supplies, processed entrees and other processed commodities stored on site.

· Work with architects in planning construction of all school kitchens and cafeterias

· Developed and maintain Child Nutrition Web Site

· Input all accounts payable into MUNIS – about 1,200 invoices monthly

· Processing Free/Reduced Applications

· Within the course of the year we process about 15,000 applications

· Other programs use this information – Federal Programs, Grants, Pre-school, SEEK money, and other state programs

· Catering – Approximately $75,000-$100,000 annually

· Great PR

· Improved meal quality

· MUCH extra time

Professional Associations and Recognitions

· Local – Lincoln Trail Chapter

· State – Kentucky School Nutrition Association

· Past state officers from president down

· State recognition –

· 2002 Bake Off Winner

· Heart of the Program Award

· Louise Sublette Award 

· Gold Seal Award

· State Commodity Advisory Committee

· KASA Leadership Award

· UK Centennial Laureate Award

· Kentucky Educational Office Administrator of the Year

· National – American School Nutrition Association

Employees have achieved the following:

· Regional Southeast Heart of the Program Award (9 states)

· Represented Southeast on SNA PPL Committee

· SNA Secretary/Treasurer

· SNA Vice President

· SNA President

· Member of Executive Board & Executive Committee

· Foundation Board Secretary/Treasurer & President

· Research Committee Advisor

· Member of Education Committee

· Presenter at numerous national meetings

· Global Child Nutrition Foundation

· Other National Participation

· USDA’s National Nutritional Messaging Committee

· Expert Panel for Alliance for a Healthier Generation

· Action for Healthy Kids

What’s New for ‘07-‘08
· MealPayPlus-  On-line meal payment system that allows parents to go to an on-line website and pay for meals by credit card or check.  Parents are also able to view a child’s meal account and see what they have (or have not) been eating.  The parent can request an e-mail notification when child(ren)’s account is low.

· Asian2Go lines added at three high schools featuring healthy Asian choices.  (High school students now have a choice of 8 fines featuring over 20 entrée items daily)

· All elementary schools have achieved the US Healthier Schools Gold Award which will be presented by USDA Undersecretary in November, 2007

· Currently updating some baking equipment at the bake center to improve productivity, save labor, and lessen employee strain

· 5 new combi-ovens at the high schools

· New cafeteria tables at CHHS

· Continue to work on introducing new healthy food options

