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Program Overview

° Program is 10 weeks long

° June 9 — August 15

) Open to those18 years and younger & those with a

o disability who attend school during the year
. No meals served to adults C
Drop in and eat during meals times ‘
All meals are eaten on site — no grab & go
NO STYROFOAM °




Program Overview

Must serve within the mealtimes provided
Any changes need to be approved prior to
implementing the new time

The Site Supervisor is responsible for overseeing
~ each meal service from delivery to clean-up

Multiple staff site should attend training

All staff should be able to answer questions when
site is visited by Feed More, Health Department or
VDOE




Breakfast and/or lunch

At least 1 hour between end of breakfast and
start of lunch

And Justice for All poster and menus must be
posted where parents/guardians can see them

Menus — need to be posted
All components of each meal

Serving amounts

Water should always be available to chjldr n/teens

a )




Forms




Daily Meal Count Form

DAILY MEAL COUNT FORM

Daily Meal Count Form

Site Name: Date:
e o e e

Person Preparing Report: Serving Time:

Meal Type: Breakfast Snack Lunch Supper m # of Meals Received:
Meal Type: Breakfast Snack Lunch Supper # of Meals Received:

1 Hi N/TEENS - cross off number as each child/teen receives a meal
1 2 3 4 5 6 7 1st MEALS SERVED TO CHILDREN/TEENS - Cross off number as each child/teen receives a meal.

11 12 13 14 15 16 17 12345678910 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 2829 30 31 32 33 34
21 22 23 24 25 26 27 35 36 37 38 39 40 41 42 43 44 45 46 47 48 43 50 51 52 53 54 55 56 57 58 59 60 61 62 63 64
31 32 33 34 35 36 37 65 66 67 68 69 70 71 72 73 74 75 76 77 78 79 80 81 82 83 84 85 86 87 88 89 90 91 92 93

94 95 96 97 98 99 100 101 102 103 104 105 106 107 108 109 110 111 112 113 114 115 116 117

118 119 120 121 122 123 124 125 126 127 128 129 130 131 132 133 134 135 136 137 138 139 140

41 42 43 44 45 46 47

51 52 53 54 55 56 57
2nd SERVINGS SERVED TO CHILDREN/TEENS - Lunch & Supper

1 2 3 4

2nd SERVINGS SERVED TO CHILDREN/TEENS ~ Lunch / Supper Only
123456728910

# of milks returned to inventory:



Temperature Log
Lunch

TEMPERATURE LOG
Name of Site:

Time Received: Time Served:

Received Temperature Served Temperature

Received Temperature Served Temperature
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Food Service




Food Service

@) o Cool food — 41 degrees or colder

Hot food — 135 degrees or hotter

Any time food is outside of the temperature range
call the children's team immediately

Servers must wash hands and put on gloves prior =
° to serving \

Children/teens must wash their hands prior to each
meal service

Hand sanitizer




Food Service

Food items/plates are handed to the children/teens

Do not put at place settings ahead of time

All or nothing

This includes milk

Establish a share table or basket

Fresh whole fruit, breakfast items, milk




Breakfast




Breakfast

No refrigeration required

3 components — all or nothing

Grain, fruit/juice, milk
Picked-up/delivered Thursdays 1:00-3:30

Each site is responsible for picking up if a
volunteer is not assigned/available

Ve




Breakfast

Record the # of breakfasts served at the time of
service

Record the number of milks put back in inventory
No second servings

Reimbursement amount for breakfasts served -
$3.03




Daily Meal Count Form

DAILY MEAL COUNT FORM

Daily Meal Count Form

Site Name: Date:
e o e e

Person Preparing Report: Serving Time:

Meal Type: Breakfast Snack Lunch Supper m # of Meals Received:
Meal Type: Breakfast Snack Lunch Supper # of Meals Received:

1 Hi N/TEENS - cross off number as each child/teen receives a meal
1 2 3 4 5 6 7 1st MEALS SERVED TO CHILDREN/TEENS - Cross off number as each child/teen receives a meal.

11 12 13 14 15 16 17 12345678910 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 2829 30 31 32 33 34
21 22 23 24 25 26 27 35 36 37 38 39 40 41 42 43 44 45 46 47 48 43 50 51 52 53 54 55 56 57 58 59 60 61 62 63 64
31 32 33 34 35 36 37 65 66 67 68 69 70 71 72 73 74 75 76 77 78 79 80 81 82 83 84 85 86 87 88 89 90 91 92 93

94 95 96 97 98 99 100 101 102 103 104 105 106 107 108 109 110 111 112 113 114 115 116 117

118 119 120 121 122 123 124 125 126 127 128 129 130 131 132 133 134 135 136 137 138 139 140

41 42 43 44 45 46 47

51 52 53 54 55 56 57
2nd SERVINGS SERVED TO CHILDREN/TEENS - Lunch & Supper

1 2 3 4

2nd SERVINGS SERVED TO CHILDREN/TEENS ~ Lunch / Supper Only
123456728910

# of milks returned to inventory:



Milk Tracking

Scenario
15 breakfasts & milks delivered
12 breakfasts served
5 milks put on share table

# of milks returned to inventory - 7?7




Milk Tracking

Scenario

15 breakfasts & milks delivered
12 breakfasts served

5 milks put on share table

# of milks returned to inventory -




N Milk Tracking
° /1
Scenario
[#]
> 20 breakfasts & milks delivered

- 20 breakfasts served
0 milks put on share table

# of milks returned to inventory - 7?7




N L/ Milk Tracking
° /1
Scenario
[#]
> 20 breakfasts & milks delivered

~ 20 breakfasts served

0 milks put on share table

# of milks returned to inventory -




Milk Tracking

Scenario
10 breakfasts & O milks delivered
10 breakfasts served
10 milks pulled from inventory
2 milks put on share table

# of milks returned to inventory - 7?7




Milk Tracking

Scenario
10 breakfasts & O milks delivered
10 breakfasts served
10 milks pulled from inventory

2 milks put on share table

# of milks returned to inventory -




Lunch




Lunch

Made at Feed More and delivered daily
Meet driver at the door
Check quality and quantity of the food
Sign the dispatch log

Record the time and temperature of the food
on the Temperature Log




’Lunch

KC Location: Completed By Site

ITEM MENU CKTEMP SITETEM || ltems Match Menu

ENTREE Rotisserie Chicken L 178 Meals Checked for Quality |

SIDE 1 Vegetable Pasta Salad

SIDE 2 Orange ‘ I ' || completed By Driver

SIDE 3 Pasta -0l | ||lrof Pans & Lids Picked Up Today|

Other Chocolate Milk

TEMPERATURE LOG
Name of Site:

.
Eoa—r J] S | b/

Received Temperature Served Temperature

Received Temperature Served Temperature

Site Signature Delivery Time




Lunch

Refrigeration/heating or holding in Cambro
required

TEMPERATURE LOG
Name of Site:

5 components — all or nothing
Grain, vegetable, fruit, protein, milk
= Prior to serving
Wash whole fruit

Take the temperature of the hot and cold food
and record on the temperature log



Lunch

o .
Second servings are allowed after everyone has
© been served

) All components must be served for the 2nd

°© meal
. Record the # of lunches served at the time of C
service '

Whole fruit and milk can go on the share table/in
share basket — all other food is discarded




Lunch

Wash all pans and put them in plastic bags (if not
completely clean)

Driver will pick up the next business day
Record the # of milks put back in inventory

Reimbursement amount for lunches served - $5.91




Daily Meal Count Form

DAILY MEAL COUNT FORM

Daily Meal Count Form

Site Name: Date:
e o e e

Person Preparing Report: Serving Time:

Meal Type: Breakfast Snack Lunch Supper m # of Meals Received:
Meal Type: Breakfast Snack Lunch Supper # of Meals Received:

1 Hi N/TEENS - cross off number as each child/teen receives a meal
1 2 3 4 5 6 7 1st MEALS SERVED TO CHILDREN/TEENS - Cross off number as each child/teen receives a meal.

11 12 13 14 15 16 17 12345678910 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 2829 30 31 32 33 34
21 22 23 24 25 26 27 35 36 37 38 39 40 41 42 43 44 45 46 47 48 43 50 51 52 53 54 55 56 57 58 59 60 61 62 63 64
31 32 33 34 35 36 37 65 66 67 68 69 70 71 72 73 74 75 76 77 78 79 80 81 82 83 84 85 86 87 88 89 90 91 92 93

94 95 96 97 98 99 100 101 102 103 104 105 106 107 108 109 110 111 112 113 114 115 116 117

118 119 120 121 122 123 124 125 126 127 128 129 130 131 132 133 134 135 136 137 138 139 140

41 42 43 44 45 46 47

51 52 53 54 55 56 57
2nd SERVINGS SERVED TO CHILDREN/TEENS - Lunch & Supper

1 2 3 4

2nd SERVINGS SERVED TO CHILDREN/TEENS ~ Lunch / Supper Only
123456728910

# of milks returned to inventory:



Let's See What
You’'ve Got




1. What happens when a child/teen doesn’t want the entire meal?
2. When are breakfast and lunch served?

3. How many second breakfasts can be served each day?
4. When is temperature recorded on the Temperature Log?
5. What needs to be posted at each site?

6. Cold foods need to be at what temperature? .-’ ‘ ’
7. What is the process if a child/teen wants an additional hamburgef
8. Hot foods need to be at what temperature?

9. When is the Meal Count Form completed?

10. What fields need to be completed each day on the Meal Count Form?



Food Safety




4 Common Mistakes That
Make People Sick

° Cross contamination

° Transfer pathogens (bacteria, virus, microorganism
that can cause disease) from one food/surface to
another

Time and temperature abuse

Food is not kept at correct temperatures

Poor cleaning and sanitizing

Surfaces and cooking tools not cleaned and sghitized/,
— including thermometers 2
\ Ky'/\ 077 \

(o)

Poor personal hygiene



Poor Personal Hygiene #1

Wash hands and change gloves
After handling chemicals
After using the restroom
After taking out the trash
After eating and smoking
After using electronic devices

Before putting on gloves

Make sure body and clothes are clear




Proper Handwashing

Wet your hands with warm running water
Apply enough soap to build up a good lather

Vigorously scrub hands for at least 10-15 seconds

° Clean fingertips, under fingernails and
between fingers

Rinse hands thoroughly under running warm water

Dry hands with a single-use paper towel or hand
dryer

the door




Three Types of Food

Hazards
Chemical
o]
) Examples: sprays, sanitizers, cleaners
~ Physical
Examples: hair, fingernails, bones, metal shavings C
Biological

Examples: bacteria, viruses, pathogens




Shelf Stable Food

Store 6 inches off the floor, 6 inches from the

° ceiling and 6 inches from the wall
) Keep in a safe location, preferably a locked closet
= Store so that it is easy to take inventory of each
product and not over order >
o Separate food items <
FIFO
<=
RN
AR




Civil Rights




Civil Rights

Civil Rights regulations are intended to ensure the benefits of
o Child Nutrition Programs are made available to all eligible people
In @ non-discriminatory manner.




Discrimination

Intentionally or unintentionally treating a person or
o group of persons differently

All treated fairly regardless of
Race
> Sex
Color
Disability
Age

National Origin

Sexual Orientation



A person can allege that discrimination has ARDTT
occurred and file a complaint if they feel they
were... 30 ER.

© in receiving services that others
receive

services that others receive

Treated than others to
their disadvantage



Collection of Data

Racial and Ethnic Data Collection Form

Sponsor: Feed More Date:

Site: Address:

Site Coordinator:

Required by the USDA

N o Farpaing Chtde
N R

Hispenic or Latina: A person of Gubzn. Mexican, Puerto Ricen. Sauth or Central American. or uthurEpEnlD:ureor

Used to determine if the program is reaching - B—

the intended population [ et [ N arasep O
- e R

: , N
= Complete and return to Children’s Team by July =
]

Native Hawaiian or Other P lander

Form can be found online

having origins in any of the original pecples of Eurape, the Middie East er NorlnAfri

Site Coordinator's Signature



Reporting and
Ordering




Reporting and Ordering

The following are due each Monday by NOON:
Online report
Online order

Copy of temperature log and meal counts sent
to Children's Team — keep original on file at
your site

If a report and order are not received by the
deadline, we will assume that you don't want Iood
for the following week and no order w




of .agencyexpress3.org/Agency
~ Express30/NewLogin.aspx

B FEED|NG
AMERICA

AGENCYExpress®
2 Login
[ User Name:
Password:
*Forgot Password?

Program Code:

~ Forgot Program Code?

(J Remember me next time.
Need to clear your username and program code? Click Here

Log In

ML Y \vN=yy ™



Weicome  Order Options |* Report ! Food Bank Links * Help * AboutTechBridge LogOut

Survey Management

Activity Status Alert

Welcome! to Feed More's online ordering site!

Click Survey Management



Expiration Date:

CERES SurveylID: Required:
| -Select All- v |

Search

My Surveys

Ref # Title Start Date End Date Status Expiration Date

7818 | Weekly CACFP Report = Sep 30,2024 Oct 2,2024 | Active = Oct 14,2024

' '\Jl \77// 77—
I { A

(4
uyf | “|

Click Submit®

\

a




Children's Weekly CACFP Report

Monday Attendance: *

How many snacks did you serve on Monday? *

How many first suppers did you serve on Monday? *

| |

How many second suppers did you serve on Monday? *

How many milks were returned to inventory on Monday?

Enter Data | |

Tuesday Attendance: *

Click Submit [§

How many snacks did you serve on Tuesday? *

How many first suppers did you serve on Tuesday? *

| |

How many second suppers did you serve on Tuesday? *

| |

Enrollment for month: *

| l

Week of (enter the Monday for which you are reporting ex
for which you are reporting ex: 9/9/204): *

| l

Notes (max. 20 characters): Notes (max 20 characters): *




Click Log Out & wait 10-15 minutes
before logging back in and placing your
order




) Click Order Options

o Pickup / Delivery Date:

Click Shopping List R

My Appointments




Tip:Please Add to Cart requested items before leaving page

Order Available Item P Unit VAP
Qty Qty. No. Description UDM ' price  Fee

CACFP Friday EA 0,00 0.00
Supper

CACFP Monday
Supper

CACFP Thursday
Supper

CACFP Tuesday
Supper

CACFP Wednesday
Supper

E Low Fat White Milk

8 oz Kids

Enter the # of lunches and milks
for one day only




Search Shopping Cart

Item No. Description Total Line Items

0

Category Nutritional Information
- Select a Category - v| |- Select Nutritional Information - v |

Feature Type Handling Req. Desc. Code ? Food Source
-Select one- | [-Select one- v | (-Select one- v|

Search Show All View Favorites

Total Due
$0.00

Gross Weight




| Oeger Options *  Report  * Food Dank Links | Help " About TechBridgs LogOw T 2

My % Shopping Cart Summary

g.-eﬁ:.‘lrem:e Number: PO184345 ™~ SEI_E(I Delivery

(Pinlcupf Delivery Date: Timae:

Disbecy ~ pomee o) Select the Monday Date (will

e e highlighted in Green)
Select the time that is

displayed




My Appointment

Reference Number: PO184346

Pickup/Delivery Date: Time:
Delivery ~ 10/08/2024 02:00 PM
Comment (Please limit comment to 150 characters, no special

characters (&, <, =, ", '). Anything over 150 characters will be cut off
when PO is updated or submitted.)

Shopping Cart

Total Due

Shopping Cart Summary

Total Line Items

$0.00 2

Gross Weight

Total Cube Size
30 Ibs

0 Cu. Ft.

Click Submit Cart
You will receive a confirmation message
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Field Trips

Inform Children's Team two weeks prior to the field trip

Should not be last minute request

) Nothing changes except the location

Serving times are the same : 3
: Food needs to be kept in temperature <
Cooler
Cambro
If you are an OPEN site, someone stjlfp» e agyo ,@J‘)&
o (f |

site to serve >




Monitoring

All sites will be monitored within the first 4 weeks of
operation

New sites within 2 weeks of operation

Paperwork will be checked and meal service will be
observed

Possible other visitors; VDOE and VDOH

Ask for identification




Resources




https://feedmore.org/kids/
Children's Programs Resources

Kids Cafe Documents
Trainings

= Training Presentation

o = Temperature Danger Zone Poster
= Handwashing Poster

Summer Food Service Program (SFSP) Documents

Trainings

= Training Presentation

= Breakfast Menu
= Lunch Menu

= Site Supervis




Next Steps




Next Steps

Orders will be placed for the first two weeks of the
program

Contact Children’s Team if there are any

changes
Prior to the start of the program we will let you
know
approximate lunch delivery times
whether or not there is a volunteer to dehver
breakfasts N |
J o

when a Cambro will be




| . PN f
THANK YOU! /

Anne Duckworth
aduckworth@feedmore.org
804.912.0202

Ruth Ann Caplice
rcaplice@feedmore.org
804.240.82/71

A
i 4


mailto:aduckworth@feedmore.org
mailto:rcaplice@feedmore.org
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