Assessment of Hardin County Schools

Child Nutrition and Physical Activity Programs

December 2008
PERFORMANCE STANDARD 1 – ORGANIZATION

Standard 1: The school nutrition programs have been positioned and are accepted as part of the learning community.

1.1 There is evidence that the district and schools envision the school nutrition programs as part of the learning community.

Administration, faculty, staff, parents, and students recognize Hardin County Child Nutrition Program as a source of nutrition education information.  Schools often call on managers or central office staff to provide lessons in child nutrition or other related information.  

The cafeterias in the schools are important learning laboratories.  Posters and other teaching materials are utilized as bites of instruction for children as they proceed through the serving lines.  Books, magazines, and other teaching aides related to foods and nutrition are available to teachers from the Child Nutrition office.  Nutrition information on products offered is posted on each line at the high school level for students and staff.

Lunch and breakfast are offered at all schools.  After school snacks are offered at schools on an as-needed basis.  Hardin County Schools have made a real commitment to the health of students and currently offer breakfast to all elementary students and one middle school at no cost to the child. 

 Collaboration takes place with outside service groups and organizations to identify needs for summer meals that are then offered throughout the county when school is not in session.  Specific information on participation figures can be found in Hardin County School District Nutrition & Physical Activity Report Card.

PERFORMANCE STANDARD 2 – FINANCIAL MANAGEMENT

Standard 2: The administration of the school nutrition programs is characterized by 

Sound, data-driven financial and accounting practices in accordance with federal and state regulations and guidelines.

2.1 There is evidence that financial and accounting practices are based on data and comply with federal and state requirements.
We are currently showing a computed cash position of $852,853.  This compares with $661,006 at this same time last year.  Participation has also increased with an average of 11,122 reimbursable lunches and 6,245 reimbursable breakfasts being served daily.  This compares to 10,981 lunches and 6,204 daily breakfasts for the same month last year.  We continue to monitor closely all expenditures and other liabilities.  

PERFORMANCE STANDARD 3 – HUMAN RESOURCES

Standard 3: School nutrition program staff is qualified to implement the goals of the program.

3.1 There is evidence that there is a system in place to hire, train, allocate, evaluate and motivate staff that will contribute to the learning of students.

An effort is made to hire the best possible candidates for vacant positions and match individual personalities to yield the best possible work combination.  Potential employees, therefore, generally substitute first to ensure a good “work fit”.  Employees are trained on site as well as have opportunities to obtain additional training at local, state and national professional development activities.  

Evaluation is on-going.  Constant improvement is desired and efficient, well-trained employees contribute to this improvement.

Recognition programs are in place to aid in employee recognition although we feel that the best motivations are healthy, happy, well-fed children.  Formal employee recognitions take place at our annual Employee Appreciation Dinner.  Staffs are recognized for attendance and professional development activities completed.  We also recognize staffs for various student involvement activities that they provide in their schools.  Local media are alerted and events are often covered for additional staff/student recognition.

The district meets the recommended state staffing pattern for meals per labor hour and has wages for personnel that are competitive in the area.  A policy and procedures manual has been developed and is available for all employees. Of our 160 child nutrition employees, 37 are currently certified by the national School Nutrition Association.  Additional employees are currently working to become SNA certified.

STANDARD 4 – NUTRITION STANDARDS

Standard 4: School Nutrition Program meals are planned to meet the nutritional needs of all students.

4.1 Meals served (breakfasts, lunches and after school snacks) meet the nutritional needs of all students

The child nutrition director completes a nutrient analysis on all meal and all meals meet or exceed nutritional guidelines recommended by USDA and all elementary schools meet the nutritional requirements set forth in USDA’s HealthierUS School Gold Challenge.  Attention is paid to the amount of sugar and sodium in menus and an effort is made to offer two food items containing one or more grams of fiber daily.  

Students with special nutritional needs are provided alternate menus as designated by the health care provider.  These needs and menus vary greatly depending on the circumstance and some menu adaptations are made in most every school in the district.  Physician’s orders are kept on file at the school level as well as in the Central Office.  When requested, the CNP director or cafeteria manager participate in development of students’ IEP’s. 

After school snacks are also planned according to USDA guidelines and meet the recommendations put forth.

STANDARD 5 – NUTRITION EDUCATION

Standard 5: Nutrition education is embedded in all areas of the curriculum and the district and schools promote healthy eating habits.
5.1 Nutrition education is provided at all grade levels.

The prescribed curriculum at each school includes nutrition education as a part of practical living instruction.  Kentucky’s Academic Expectations, Program of Studies, and Core Content for Assessment are used as the basis for this instruction.

In addition to the prescribed curriculum, schools use the resources that are available in the cafeterias and from the child nutrition program in the course of day-to-day classroom activities.

Healthy eating habits are promoted in numerous ways.  The district’s policies, procedures, newsletters, websites, and other communications emphasize the importance of good eating habits.  The schools and district discourage food to be used as an incentive or fundraiser, but if used for such, only healthy foods are permitted.

HCS Child Nutrition Department provided $5,000 for partial funding of Jack Sprat Lowfat.  The educational play was shown 8times and provided nutrition education in a fun and entertaining way for over 2,400 students in our district as well as surrounding districts. 

5.2 The district and schools promote healthy eating habits.  

The district has developed and passed policy in regard to all food and beverages sold in the cafeteria and in vending machines during the school day.   No food is currently sold through vending at any school and only milk, water, and 100% juice is sold thru vending at the middle and high schools.

School menus and the district CN website emphasize the importance of helping students develop healthy eating habits, provide tips on healthy snacks, and provide information regarding breakfast and lunch menus.

STANDARD 6 – PREPARATION AND SERVICE

Standard 6: Preparation and serving procedures assure the delivery of high quality meals in a student-centered, safe and sanitary environment.

6.1 Meal preparation and serving is the culmination of a well-planned, collaborative effort

Menus, planned in advance as part of a collaborative effort involving staff and students, are on a district-wide cycle designed to provide nutritional quality, ensure maximum student acceptance and obtain optimum use of commodity and purchased foods.  Standardized recipes are used throughout preparation assuring quality product and cost control. Staff has access to standardized recipes in all food preparation areas.

Production plans are detailed and provide information regarding the standardized recipe to be used, quality indicators to be checked before serving and portion control to be utilized in serving. Daily production records are accurate and complete and form the basis for post-cost data.  Pre-cost and post-cost information is developed, available and reviewed regularly.  “Batch” cooking is used wherever possible to ensure acceptability.  Daily work schedules are developed, posted and reviewed on a regular basis.

A district-wide HACCP plan has been developed and has been implemented at all schools.  Several days of professional development have been used to insure that all employees are well trained, knowledgeable, and therefore implement the plan as designed.

Staff training and cross-training is conducted on a regular basis and is menu-driven.
 School principals and site-based councils provide serving schedules.  In most cases, input from the cafeteria manager is solicited.  By working collaboratively, students are provided hot, nutritious meals that not only fit the instructional schedule, but also allow students ample time to eat.    Elementary students, especially, also have time for personal hygiene activities built into the schedule.

6.2 A student-centered environment is provided.  

Cafeterias are designed to not only have ample room for meal service, but also to provide a pleasant, student-friendly atmosphere designed to meet the likes and interests of their particular age group.  From the height of serving lines to the murals on many walls, the eating environment has been considered a key component in a successful mealtime operation. Student input has been sought prior to cafeteria planning to ensure that the facility will be a welcome area for students to gather and eat. 

Meal periods are of sufficient length to allow for enjoyment of food and peers.  Age appropriate adult supervision is available to assist students where necessary and to model appropriate behavior in a social setting.  In most elementary schools, a plan of student recognition (birthdays, student of the month, etc.) is developed and implemented. Parents and grandparents are routinely invited to school for meals. Customer service training occurs at least annually. 

6.3 A safe and sanitary food production environment is maintained.  

Safety and sanitation are considered of paramount importance in the production and service of meals to students.  Hardin County Schools’ Child Nutrition Staff have continual training in safety and sanitation techniques and receive in-depth training annually.  In addition to training provided by the district, many employees receive additional training at additional professional development activities at the state and national levels.

Hazard Analysis and Critical Control Points (HACCP) has been developed and implemented at all sites.  This lengthy plan analyzes all foods from manufacture’s production to delivery, school production, service and clean-up.  Additional professional development activities addressing HACCP were provided during this school year.

Health department reports  conducted at least twice a year also attests to the sanitation of kitchen production and service areas.  The Hardin County Health Department also participates in our annual professional development training.  The Child Nutrition Department also works closely with the HCS Maintenance department and assures that problems with any piece of equipment or facility that might cause possible safety or sanitation issues be rectified immediately. 

STANDARD 7 – PROCUREMENT

Standard 7: Purchasing practices are in place to ensure the use of high quality ingredients and assure ethical use of public funds.

7.1 Purchasing practices include written specifications that insure food quality, student acceptance, nutritional value and lowest cost.  

All foods utilized in our child nutrition program are obtained though methods detailed in Kentucky’s Model Procurement Code.  Food items are bid according to code with Fayette County Schools.

Hardin County Schools also fully utilizes USDA commodities and works though the Kentucky Department of Agriculture and national food manufacturers to processes bulk food items into usable end products for Hardin County students.  Utilizing direct ship deliveries with these products has enabled us to provide uniform, quality products while saving food dollars through efficient utilization of commodities.

State and local auditing reports have shown purchasing practices to be correct and ethical according to state and federal guidelines dictated for child nutrition programs.

Nutritional information on all food items served is available on the HCS web site.
STANDARD 8 – COMMUNICATIONS AND MARKETING

Standard 8: The school nutrition program utilizes a comprehensive communication and marketing strategy designed to provide information about and promote the benefits of the program to all members of the learning community. 

The school nutrition program team provides information to the learning community, including the parent community, designed to promote the benefits of the program and increase participation therein.

STANDARD 9 – PHYSICAL ACTIVITY

Standard 9:  Physical activity is an integral part of classroom activity in elementary grades and all students in middle and high schools have an opportunity for and are encouraged to participate in physical activities.

9.2
Elementary teachers are provided with ideas of how physical activities can be incorporated in areas of instruction.
Each school has completed an assessment tool provided by KDE to determine physical activity and nutrition education activities occurring in schools as well as determine what plans are in place for expansion of these programs. 

Elementary schools, especially, have a multitude of structured physical activities taking place daily.  While the 20-30 minutes of physical activity is mandated, all exceed this level.  Additional activities are being discussed, especially for before and after school activities.  All elementary schools met the standards put forth in USDA’s HealthierUS Gold Standards.

9.3
Middle and high school students will have physical activity opportunities during and after the school day.

Middle and High schools all provide courses in physical education.  Grades 6-9 have at least one class annually and electives are offered for additional activity in other grades.  Extra curricular activities are available at all middle and high schools.  Inter and Intra murals are also provided.

