
This training covers the Summer Food Service Program (SFSP) requirements for 
summer 2021 operation.
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Welcome everyone to the 2021 Summer Food Service Program Annual Training.
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Today's training will focus on program guidance and requirements for operating the 
SFSP during summer 2021. Training and guidance related to the return to school for 
21/22 will be provided through other opportunities.

The slides we're sharing today will be available, along with other SFSP training 
resources, on the SFSP Training webpage, located at the website link to at the top of 
the slide.
On some slides, you'll see the green "Handout" box which indicates the form we're 
sharing guidance for, is located on the SFSP Training webpage and you'll find them 
listed under the SFSP Training Resources heading like you see on this slide.
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Today's training will cover program participation requirements and a summary of 
the flexibilities the current meal service waivers allow. We will also provide 
information on meal pattern and recordkeeping requirements related to meal 
service, and counting and claiming meals. We will finish up with food safety and 
procurement basics. Let's get started with an overview of program participation 
requirements.
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The SFSP provides free meals to children ages one through 18 years. The meals 
offered at SFSP sites are not allowed to be provided for free to adults. Adults are 
allowed to receive meals and they must pay for them; we'll cover the adult meal price 
requirements later in the training. SFSP sites are allowed to provide meals in a few 
pairing combinations. The combination that is NOT allowed is lunch and supper at a 
site, nor are sites allowed to claim any combination of three meals and snacks.

5



In order to participate in the SFSP, sponsoring organizations (SFAs and non-profits) 
must demonstrate viability, capability, and accountability. Simply put, this means you 
have the financial and administrative capability for Program operations and that you 
accept final financial and administrative responsibilities for total Program operations 
at all of your SFSP sites. Your team must adhere to recordkeeping requirements to 
demonstrate program compliance, and must maintain a program application that is 
current and reflective of your staff and meal service information. Finally, and for your 
benefit, you must submit monthly claims within the 60-day claim deadlines – more 
will be shared on this later.
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Access the application from the web address at the top of this slide. If you're 
completing the SFSP application for the first time in the 20-21 program year, use the 
SFSP Application Guide for help; access the Application Guide on the SFSP Training 
page.

The Application Guide provides specific instructions about the order you should 
complete the application packet, and showed helpful pictures you can use to help 
complete the different pieces of the application packet You'll know your application 
packet is ready to submit for approval when all packet items are saved without errors, 
there are not red "X's" next to the items and, instead, they have green checkmarks. 
The "Submit for Approval" button is red and activated so you can click on it.
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If your school or organization has been operating the SFSP during the current school 
year, you already have an application packet on file in our online system. We have an 
application update guide available to help you navigate what changes need to be 
made to the information you provide to us in the site application, as well as 
instructions for updating your adult meal price, which we'll cover a bit more later in 
the training.
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Each site application will ask the sponsor to identify a site supervisor. This person 
must be present at the site for each day of meal service. The site supervisor is 
responsible for ensuring that SFSP records, like production records and delivery 
tickets are completed daily, in addition to ensuring that all meals provided to children 
provide the required meal components, and that the point-of-service meal count is 
completed when the meals are served to children. 

9



Remember that each site must clearly display the green and white And Justice For All 
poster. If your school/organization needs additional And Justice For All posters, please 
email Rebecca.Heavican@Nebraska.gov to request new or additional posters. 
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Also, please be sure to document that all members of your SFSP team have 
completed the required annual Civil Rights training. Visit the link on this slide to 
access the Civil Rights training slides available on our website.  
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Now that we’ve reviewed some basic program information,  let’s take a closer look at 
the waivers that are in place for 2021 summertime meal service.
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On March 9 the USDA released extensions of needed flexibilities for summer 2021 
operations. These waivers do not address the start of school in August. Today, April 
20, the USDA released a set of nationwide waivers for SY 21-22. As these waivers 
were just released this morning our office will be providing additional training 
regarding these newly released waivers.
Today we will be talking about four very important waivers that were extended for 
summer operations, the first three on listed on the slide and we will be reviewing the 
4 on a later slide.
The first is: Nationwide Waiver for Meal Service Time Restrictions – this waiver 
permits flexibility regarding the service time and duration of time to serve 
meals. Meal can be served at different time than normally would be acceptable in 
the SFSP and are not limited to be served during a specific length of time.
The second important waiver allows for non-congregate meal service meals. This 
means meals can be provided through grab-and-go, delivery to homes, or through 
drive through. This waiver used in conjunction to the meal service flexibility allow for 
up-to 7 days of meals to be provided.
The third waiver extension Allows Parents/Guardians/or other Adult to pick meals for 
specific children and take these meals home to be consumed. The waiver also allows 
that children do not have to be present for the adult to pick up their meals.
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Utilizing these waivers is not required (sponsor can offer congregate/on-site meals).
You can offer different delivery service methods at a site (offering both congregate 
and non-congregate meals). And Sponsors may utilize different service methods for 
different sites

Remember: The sponsor must ensure the accuracy/integrity of the meal count 
no matter service method used
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For those sponsors that do not yet know how they will be offering meals this summer 
the following are things to consider in making your decision:
Staffing – everyone at this point as some degree of COVID-19 Fatigue. Do you have 
enough willing staff to operate the program? This includes food service staff to order, 
prepare, package food, staff to distribute, staff to ensure an accurate point of service 
count? Administrative staff to compile meals counts, track costs, and file 
reimbursement claims?
Staff to plan menus to ensure meal pattern requirements are met and food quality is 
maintained if meals are offered non-congregate (grab/go, adult pick-up)

Last summer, meals had to be offered non-congregate. Our office is still hearing from 
Sponsors there are difficulties in procuring disposable service wares. Consider also 
the staff time it takes for package multiple days of meals.
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Other things to consider with offering multiple days of menus include: Do households 
have adequate storage for 3-4- 5 days of meals? Do households have adequate 
refrigerator/freezer space to store multiple days of meals safely? This is a tough one 
because you don't know what households have available. For example, if sending 5 
days of breakfast and lunch meals for 3 children, for just the milk component that 
would be 30 cartons of milk. If sending milk in gallons, would need to send 2 gallons.

When food is sent for multiple days of meals in bulk, the household must If food is be 
provided: daily menus which include the portion size of each food component and 
storage/serving instructions.
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Post signage indicating that the SFSP meals are for children ages one through 18 years 
of age. If your site will use the adult pick-up waiver, adult must provide the first and 
last names of the children for whom they are retrieving meals.
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There are some considerations you can make to help support and ensure program 
integrity. For example, consider setting a limit for how many meals can be picked up 
without proof. A sponsor could require households to bring student IDs or some 
other form of documentation that verified students or other children will receive the 
meals picked up from the site. If offering meals at multiple sites, periodically cross-
check names between sites for same day pick-up to avoid households going to 
several different sites and picking up meals for the same days. The sponsor's integrity 
plan must be documented. This information can be shared in the site application 
(comment box) and may also be requested during a review.
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Child Nutrition Responses 42 & 65 provide the flexibilities to complete one annual 
site visit for the SFSP. This visit must be completed in the first four weeks of operation
and is allowed to be completed off-site in 2021. This visit must be completed for all
sites. As you approach your site visit, keep in mind that this review is an important 
tool for identifying operation problems. While many of you have completed the 
annual site review, maybe in October or later, you may be operating differently this 
summer so completing another site review is needed.

The site review is required even if operating less than 4 weeks

The COVID-19 Site Review Form is available 
at: https://www.education.ne.gov/ns/forms-resources/summer-food-service-
program
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If you have questions about available waivers and how they may impact your meal 
service, please reach out to Nutrition Services for guidance.

Let’s transition to recordkeeping requirements by first reviewing meal pattern and 
production records requirements of the SFSP.
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You can choose to follow either the SFSP or NSLP meal pattern. Offer Versus Serve 
can not be implemented if grab and go meals are being provided.
In considering which meal pattern to follow, keep in mind that the SFSP meal pattern 
requirements are easier to meet, and they are a better fit for grab and go meals.
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Here is the SFSP meal pattern for breakfast, lunch, supper and snack.

Note the serving sizes are different than those of the NSLP meal pattern. There are 
also no grade group requirements – serving sizes are the same for all ages. There are 
also no vegetable subgroup requirements.

Now let's look more closely at the breakfast and lunch SFSP meal patterns.
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Here is the breakfast meal pattern. To be reimbursable, the meal must contain three 
components: one serving of milk, one serving of a fruit and/or vegetable, or full-
strength juice, and one serving of grain. You must provide at least the minimum 
serving size of each component but you can provide more. Juice must be 100% juice 
(but we strongly encourage you to serve whole fruits or vegetables) and all grain 
items must be enriched or whole grain.

Again, note the serving sizes are different than those of the NSLP meal pattern and 
the serving sizes are the same for all ages.
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For lunch or supper to be a reimbursable meal, it must contain all four components 
and five items: one serving of fluid milk, two (or more) servings of fruit/vegetable 
items (as shown here, 2 fruit or 2 veg or 1 fruit and 1 veg), a grain/bread item and a 
meat/meat alternate. Again, you must provide at least the minimum serving size of 
each component.

The same rules apply: if juice is served, it must be 100% juice (but we strongly 
encourage you to serve whole fruits or vegetables). Juice may be counted to meet 
not more than one-half of this requirement. All grain items must be enriched or 
whole grain.

Again, serving sizes are the same for all ages.
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If students are allowed to choose their components and you want to implement offer 
versus serve (OVS), here are the requirements.

Breakfast: You must offer at least 3 items from the three components: fruit/veg, 
grain and milk. PLUS you must add one additional serving from either the 
fruit/vegetable, or grains/bread group OR add a serving of a meat/meal alternate

All the food items must be different from each other.

A child must take at least three different food items from the items offered.
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An example. Muffin and cereals from same component but different items.

In this case, a 2 oz muffin counts as one item instead of 2 as it would in school lunch 
NSLP.
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Child chooses the muffin, orange and milk. Is this a reimbursable meal?

Yes - Child must choose three different items.
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Must offer at least 5 items from the 4 components.

All of the items must be different from each other.

A child must take at least three food components not just three items as required in 
breakfast.

28



An OVS example. Menu has the four components and five food items. We are 
assuming the serving sizes meet minimum requirements

Yes, this is a reimbursable meal; it includes a M/MA, grain/bread, and fruit/veg items.
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Child must choose at least 3 components. Both sample meals described on this slide 
are reimbursable meals where OVS is utilized.
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Production records provide documentation that all required components were 
provided in proper amounts to meet the minimum required serving sizes.

Daily records for all meals served must be completed as meal is prepared – on the 
DAY it is prepared, not the day before or after.

There must be a clear, complete record for every meal claimed for reimbursement.

31



You can continue to use NSLP production records or use the SFSP version which is 
shown here. You can complete a master copy with Sponsor Name and Site Name and 
make copies. Each day you will circle the meal type and write in the full date as it is 
shown here.
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This is an example of a grab and go breakfast production record.

The top part should be completed by entering the Planned number of meals. In the 
left column, list each food item offered. Don't forget to list milk!

The right column is where you list serving sizes offered. DO NOT just write 1 
each!! Include the specific portion size for each item in each meal.

We should be able to look at this portion of the PR and see if you meet meal pattern 
by looking at the food items and serving sizes, so please include all required 
information!
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All columns of the bottom portion of the record must be completed: the food items 
used and form; the product name and #, indicate if it's a commodity item, list SR with 
number of servings prepared; then total amount prepared; and amount leftover.

DO NOT FORGET to complete the amount leftover column!
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You must have a CN label or product formulation statement for all processed or 
combination items.
These types of documentation are needed to determine how the items credit and, 
therefore, contribute to meal pattern.
They state the amount of creditable Meat/Meat Alternate, Fruit/Vegetable and 
Grain/Bread.
Do not serve commercially prepared combination food items without a CN label or 
product formulation statement
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An example of a CN label.
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An example of a product formulation statement. This is the top portion. Note that 
it's for Meat/Meat Alternate and shows the calculation that documents the creditable 
amount. This information must be on company letterhead, state the company 
contact information, and be signed by an official company rep. The item label should 
also be kept on file with this form.
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The bottom of the statement showing the signature.
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School recipes must be included and in a standardized format including the meal 
pattern contribution as shown on this one.
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SO VERY IMPORTANT to keep complete records that show you meet meal pattern for 
every single meal!

Missing meal components or incomplete records can result in a disallowance of 
reimbursement!

Nutrition Services recommends a procedure to review records each day to ensure 
all details are recorded!
It's recommended that a second person check production records at the end of each 
day to ensure required documentation is complete!
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Continuing on with the documentation theme, up next we will be talking about meal 
counting and claiming.
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As part of the Summer Food Service Program requirements, you need to have 
documentation of the number of reimbursable meals served each day to support 
your claim for reimbursement.
There are 2 Daily Meal Count Forms Available on our website.
Pick the form that best meets your needs based on whether you will be providing 
meals on-site, doing pick-up/grab-n-go, delivery or multi-day meal distribution.
If you are operating a closed-enrolled site, you could also continue to use your POS 
software or a roster for counting meals, if you choose.

The form on the left is the daily meal count form that can be used for single day or 
single meal distribution. Some examples of when you might want to use this form 
would be for traditional, on-site meal service or you could also use it for pick-up or 
grab and go meals if you are distributing just one day's worth of meals.
The Multi-Day meal count form on the right can be used if you are distributing one or 
both meals for more than one day at a time and you want to track those all on one 
form without having to fill out a meal count form for each of those days.
Once again you can choose the method that works best for you and your operation as 
long as it is easy to identify the number of meals being claimed and the days the 
meals are being claimed for.
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We will talk about both forms more in-depth in the upcoming slides
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No matter what form you use, All meals claimed for reimbursement must be 
documented on a daily meal count form for every day meals are served. This form 
MUST be completed at the time of meal service – not before or after. 
Use tally marks to cross out one number at a time when each child receives meal or 
package of meals with all required components
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Here we see examples of the correct and incorrect methods for completing daily 
meal count forms. The top row enclosed with the green box is the correct method for 
marking the meals provided to children. The second row enclosed in the red box is 
the INCORRECT method for marking meals, as one line is made through numbers 21 
through 36; each number must be marked one at a time as a staff member observes 
each child receiving a meal with all components. It is a violation of program 
requirements to mark the number of meals on this form before the meals are 
served. In this example, only 6 meals would be allowed to be claimed for 
reimbursement.
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NDE allows using one daily meal count form if distributing B & L together rather than 
having a separate form for breakfast and a separate form for lunch. To use this meal 
counting document, you must mark both meal types on the form to indicate this as 
shown here on the right. Both breakfast and lunch are circled.

For example, This could be for…

a. B&L for Wednesday, Thursday, and Friday; or
b. On Thursday-you are handing out lunch for Thursday, breakfast and 

lunch for Friday, and Breakfast for Monday– two of each meal type 
but for different days

*In both scenarios (as long as a child cannot opt out of any 
meal that is meant to be part of the distribution), one meal 
count form can be used to document the # of meals served.

However, if you allow them to say not take a breakfast and just take 

the lunches, then you need to use a separate form for breakfast and a 

separate form for lunch to have an accurate meal count.
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This is an example of how to complete the multi-day meal count form. At the top, fill 
out the site information, and indicate which meals and the dates the form is being 
completed for. In this example you can see that this form is only for lunch for June 1, 
2 and 3rd. They have prepared 150 meals plus have 15 meals available from the 
previous day to give a total of 165 meals available to distribute. The first meals you 
serve down below cannot exceed the number of meals you have available here. The 
red tally marks are marked off one at a time for each child that receives a package of 
3 lunches. You can see that they handed out lunches to 52 children. Box A indicates 
the number of meals included in each package and should correspond with the dates 
and # of days at the top of the form. In this case, 3 days worth of lunches were 
handed out, so 3 is entered into box A. The number of children that received the 
lunches is entered into box B which is 52 and corresponds to the tally marks 
above. To get the total number of lunches distributed for Box C, you take 3 x 52 to 
equal 156 lunches. 156 is the total number of meals that goes into your monthly 
claim.
If both breakfast and lunch were circled at the top, you would claim 156 breakfasts 
and 156 lunches.
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This shows an example of how to complete a daily meal count form for single meal or 
single day meal distribution. This daily meal count form is for lunch on June 2nd. The 
tally marks are marked off one at a time after the child receives a reimbursable 
meal. In this example, 17 first meals were given out. This form also has a place to 
mark Second meals, program adults meals for those directly involved in serving or 
supervising meal service and Non-Program adults such as parents where income 
would need to be collected for those meals. You would claim the 17 first lunches 
served on your claim for reimbursement. You could also claim the 2 second lunches 
served. We will talk more about second meals on the upcoming slides. Also, we can 
see the total meals served (in this case 21) does not exceed the total meals available 
(23).
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Claiming second meals was not an option for SFSP during the school year, but during 
regular summer operations it is acceptable to claim 2nd meals. Cannot provide 
second meals for delivery, pick-up or multi-meal distribution options. If you decide 
to allow second meals, it would only be an option traditional, on-site meal service.
Remember the following:

• The meals must provide all required meal components to claim a second meal;

• A second meal is not just a second helping of the main entrée;

• You can serve second meals only after all children at the site have received a first 
meal;

• You need to record all second meals on meal count sheet separate from 1st meals; 
and

• SFSP is intended to provide one meal per child at each meal service so offering or 
allowing second meals is not required by the sponsor and many sponsors choose 
not to provide second meals.
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Also keep in mind a few considerations if you plan to serve second meals in the SFSP:

1. Reimbursement is only allowed for up to 2% of first meals

• Example: serve 55 first meals and 10 second meals; you’ll be reimbursed 
for one of those second meals

• 55 x .02 = 1.1

2. You need to have money to cover cost of meals above the 2% threshold (cannot be 
SFSP reimbursement)

You’ll need to answer the important question: How will the other nine meals be paid 
for?
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The following meal counting procedures are not allowed:

• By using Morning preparation counts or

• Anticipated meal counts

• You cannot count meals Before the meal is received by the child

• And you cannot Count meals/children in your head and then documenting 
them on the meal count form at a later time/date

These methods do not provide an accurate meal count at the POS as required by 
program regulations.

Your staff MUST count and record meals as they are served to each child.

If you serve more meals than one meal count form has numbers to document, then 
add additional forms and be sure to date and staple the forms together.
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If you are utilizing delivery or drop off meals, the delivery driver must mark the 
meal count sheet at the time the meals are delivered or dropped off. This procedure 
is the most accurate way to record meal counts at the point of service where the 
child receives the reimbursable meal. This meal service method can use a meal count 
sheet or roster to count meals.
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The online CNP system is used for sponsors to submit their monthly claims for 
reimbursement. Claims for reimbursement for the SFSP meals you serve to children 
are submitted monthly for each site you operate. These monthly claims must be 
submitted and have “accepted” status within 60 days of the last day of the month 
that the meals were served.
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We have this handy chart for claim submission available on our website that shows 
the last day for submission of each month's claim. We of course encourage you not 
to wait until the 60th day to submit a claim so you don't run into any issues at the last 
minute that would potentially cause you to miss out on reimbursement. The sooner 
you submit a claim, the sooner you will receive your reimbursement
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You can receive reimbursement only for the meal types reflected in your approved 
SFSP site applications. Your application must be approved by NDE with updated meal 
service days for the summer before a claim can be submitted
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There is a claim consolidation form available on the SFSP website as a fillable PDF or 
as an Excel worksheet. You don't have to use our form, but you must have 
documentation of daily meal counts listed for each meal type and totals for each 
meal type to demonstrate numbers entered in the claim are correct. Since you claim 
by site, you need a separate claim consolidation form for each feeding site.
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One other thing to keep in mind for claiming when doing Multi-Day meal distribution 
is you need to ensure you are claiming meals for the correct month or the month for 
which the meals where intended for.

For example: Distribute 5 days of meals Monday, June 28th means three days of 
meals would be claimed in June and the remaining two days of meals would be 
claimed in July.
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When you are entering your claim for reimbursement, you never enter/claim meals 
that were served to program or non-program adults, meals that were damaged or 
incomplete or otherwise couldn’t be served to a child, and leftover meals (as they 
also were provided to a child). 

Meals cannot be claimed if meal count form is incomplete or not 
completed accurately so it is really important that whatever meal counting form or 
method you choose is trustworthy and has good attention to detail.
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Since most of you have been claiming meals through SFSP for most of the school year, 
we will not go through step-by-step instructions for how to submit a claim, but 
directions on entering and revising a claim, can be found on the SFSP claim Entry 
Hints and Tips handout on our website.
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Food safety considerations are always important when feeding children. There are 
special considerations for food safety and a safe meal service in summer 2021.
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Food safety requirements remain largely the same with some additional special 
considerations related to COVID-19. Continue maintaining temperature logs, as your 
sites normally would. Temps can be recorded on production records, delivery tickets, 
or on the Food Cooking Temperature log. Continue, also, maintaining refrigeration, 
freezer, sanitizer, and disinfectant logs. 

Wearing a mask is still a best practice. The CDC continues to recommend ongoing 
protection that includes wearing masks, maintaining physical distancing when 
possible, good ventilation, and washing hands properly and often.

Sanitize surfaces and equipment, and disinfect high touch surfaces. Always wash, 
rinse, sanitize or disinfect, wash, and rinse again with clear water. Make sure you are 
waiting for the correct amount of time for your sanitizer/disinfectant to be effective.
Remember to use proper hand washing by wetting hands and arms using warm water 
then apply soap to build up a good lather, scrub vigorously for 1-15 seconds cleaning 
under fingernails and between fingers. Rinse hands and arms thoroughly, using 
running warm water. Dry hands and arms using a single-use paper towel or a hand 
dryer.
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Educate site staff on when to wash hands: After using the restrooms and after 
touching the body or clothing or coughing, sneezing, or using a face tissue.
Remember also to wash hands after: handling service animals; changing tasks (both 
before and after); leaving and returning to the kitchen/prep area; using electronic 
devices; and after touching anything that may be dirty (e.g. dishes, equipment, work 
surfaces, clothes, computer keyboards).

If your sites use hand sanitizers, they must comply with the Code of Federal 
Regulations (CFR) and Food And Drug Administration (FDA) Standards. We’d like to 
offer a few quick tips about using hand sanitizers: use hand sanitizers only after 
handwashing; never use hand sanitizer in place of handwashing; and wait for hand 
sanitizer to dry before touching food or equipment.
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It’s important to plan production to prevent leftovers meals. Ensure sites have a plan 
and/or necessary equipment to keep cold foods at 41⁰F or below, hot foods at 135 ⁰F 
or above.

If proper temperature is not maintained, the food item must be discarded at end of 
meal service. And without proper holding equipment, leftover meals or meal items 
may not be served the following day. In order to ensure leftovers were properly 
cooled and stored, record the cooling temperatures of the leftover items on a cooling 
log. When the Food Safety Inspector comes to inspect your kitchen and they see 
leftovers they will be asking to see the cooling temperature log as well as a 
calibration log to ensure your thermometers are working properly to document food 
and storage temperatures.

It is a good practice to minimize leftovers by monitoring site participation and 
adjusting orders accordingly. 

If you are serving meals in a cafeteria, self-serve bars and are not a best practice. 
Operating self-serve bars or open water stations requires first seeking guidance from 
your local health departments to see if they are allowed. You will need to have a plan 
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in place on how you plan to keep the self-serve bars safe for your 
students/participants. Visit here to find a map of Nebraska’s health departments, as 
well as contact information for each of them: https://cdn.education.ne.gov/wp-
content/uploads/2020/06/NE_Health_Dept_Map_Dec_2016-2.pdf

Share tables are not allowed in order to minimize high-touch surfaces.
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If your sites are planning to distribute food for multiple days, you need to make sure 
food safety procedures are followed from receiving through service/pick-up or 
delivery.

Please consider a few factors in multi-day meal distributions: 
- Examine whether the family/household will have room for the multiple days’ of 

meals (some families may not be able to handle the large amount of food);
- Some food holds better than others (sandwich salads such as tuna and chicken 

salad do not hold well; they get soggy once they are made and held);
- Chicken nuggets, ham and cheese wraps, precooked hamburgers, are examples of 

food that hold well in refrigeration; 
- Fresh fruits like apples, oranges, and bananas store well at room temperature;
- Prepared fruits and veggies (like cut melons) must be refrigerated;
- Milk needs to be kept cold during service, grab n go times, and deliveries; 
- Store the cold food separate from hot food
- Frozen items may be provided as long as thawing and heating instructions as well 

as Food Safety instructions.

Remember to keep food safety front and center. Visit ICN’s Food Safety resources and 
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training: https://theicn.org/
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Let’s close out training with a quick review of allowable costs and procurement 
requirements.
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Allowable operating costs are all of those related to your SFSP operation including the 
cost of food for meals served to chidlren, non-food meal preparation and meal 
service supplies, space for food service, and meals served to adults (volunteers or 
paid staff) who work direclty with meal service. We refer to these adults as "Program 
Adults" who are allowed to receive meals free of charge, but not claimed for 
reimbursement. Answer the following questions when determining whether adults 
are allowed to receive meals for free as a "Program Adult": Does this person help 
with meal preparation? Does this person help with meal service? Does this person 
supervise meal service? Does this adult deliver meals? If the answer to any of these 
questions is "Yes" then these SFSP employees can receive an SFSP meal for the meal 
service they work in for free. These meals would not be claimed for reimbursement 
and cannot be included in the monthly claim; the cost of their meal would be an 
allowable program cost.
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Unallowable program costs include any costs that are not directly related to the 
meals served, the supplies, space or transportation for meals, or the wages paid to 
staff for meal service. The SFSP also does not allow program reimbursement to cover 
the cost of meals ordered or prepared that were not provided to children, which 
underscores the importance of closely monitoring meal orders and prepration
amounts. The intent of the SFSP is to provide one reimbursable meal to each child so 
ordering or preparing above your participation level is not recommended because 
program funds cannot be used to cover the cost of meals that do not reach children's 
hands. Additional unallowable costs include meals that are missing a component or 
don't provide the minimum required quantity of the required components, and meals 
that are served at unapproved sites. Program reimbursement cannot be used to cover 
these kinds of expenses.

Please remember that the SFSP is Federally funded using taxpayer dollars. We are all 
called to be good stewards of those funds and we must be mindful of how the funds 
are used, we need to pay attention to how funds are used, and must provide a paper 
trail for all program costs. Maintain in your SFSP records documentation for all 
purchases made or costs paid for using the SFSP reimbursement.
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This procurement decision tree is helpful for deciding which type of procurement 
procedures need to be followed based on the amount and type of purchase. As we 
noted, these slides will be poased on the SFSP training page so you will have access to 
this decision tree after the slides are posted to the training web page. Most SFSP 
operators use micropurchasing, which is allowed for purchases less then $10,000 as 
long as operators "spread the wealth" by purchasing goods from all available and 
qualified vendors or suppliers. If you choose to purchase items from a single vendor, 
justification for this procurement method must be documented. Please contact 
Nutrition Services for questions regarding procurement and to ensure you are 
properly implementing these requirements.
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The reimbursement you receive is based on the number of meals you serve to each 
child at your approved sites. The number of meals served is multiplied by the sum of 
the operting and administrative cost identifed for each meal type. Breakfast 
reimbursement is $2.46 per breakfast and $4.31 per lunch for sites that make their 
own meals. Those amounts are slightly less for sites located in an urban area that also 
has a vendor agreement for meal service.
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The reimursement rates table is available from the QuickLinks menu on the left side 
of the Nutrition Services web page.
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