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Inside this issue: Update From the Director

This quarterds issue focuses
school nutrition programs providing  over 500,000 lunches,
190,000 breakfasts, and 25,000 snacks to the
Commonweal thés children each
personnel are at the forefront to aid in this mission.

Schools can take a preventative approach with smart
inventory and food production management as well as
encouraging children to eat the healthy meals that are
provided. This could be achieved by ordering perishable
food items on an as needed basis and including palatable
menu items marketed specifically toward your customers. Look inside for tips on
purchasing local goods, menu planning, and implementing share tables.

I'n January, many trekked through a blizzard
Provision training to learn more about the program and its best practices. For
anyone that was unable to make the training, resources from the event are
available in the Security Portal. If your school is determined to be potentially
eligible for CEP, you will receive an email notifying that you must complete and
submit the CEP April report by April 14th, located in the Compliance Packet of

the Security Portal. March claims must be submitted prior to completing the

April report. ESE will also be holding CEP webinars and CEP drop  -in technical
assistance sessions throughout March and April at our building in Malden to assist
districts with CEP related issues. For information on registering for these events,
see ESE Training Opportunities on page 10 of the newsletter.

In February, some of you may have noticed a new feature that has been

released on the Secur i-toy Lpiosrttéa,l y.ou Omi Itlh en oowr
sent emails including all memos released by the Office for Food and Nutrition

Programs. We hope that this feature will help streamline communication

between the department and districts while allowing ease of retrieving

important state notices without digging through thousands of emails.

Lastly, | would like to take this opportunity to encourage all school nutrition

personnel and business managers to attend our annual Healthy Kids, Healthy

Programs Summit on May 23 -24. This year, we have an exciting lineup of

keynote speakers in addition to mini Team Up sessions that will allow participants

to network and support one another with resources, best practices, and

peer -to -peer support. A full agenda will be released by the John Stalker Institute

within the next month. Spring can6t come so

Robert Leshin, Director
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Breakfast Program Participation in Massachusetts

In February, the Food Research & Action Center (FRAC)
released their annual School Breakfast Scorecard for school
year 2015 -2016. The School Breakfast Scorecard measures
the scope of school breakfast programs nationally and

within each state. Nationally, the report found that 14.2
million children participated in the School Breakfast
Program, a number that has been steadily increasing since
2006 courtesy of our efforts in promoting school breakfast.
The implementation of direct certification and Community
Eligibility Provision have contributed to the rise in
participation by low -income children and has increased by
nearly half over the past decade.

According to FRAC, Massachusetts is ranked second for growth in school breakfast participation! The
Commonwealth is one of only four states that had double -digit growth and this is the third year in a row that
Massachusetts has been among the top 10 states in terms of growth in participation.

Despite our improvements in school breakfast participation, there is a lot more work to be done. ESE
continues to encourage additional schools to join the School Breakfast Program and all participating schools
to promote school breakfast to all students, especially those who depend on school meals for their nutrition.
At this time, over 50% of children with meal benefits who eat school lunch choose to skip school breakfast.
What a missed opportunity for both these children and your programs!

A great strategy to encourage school breakfast consumption amongst your students is to continuously
conduct direct certification. Conducting direct certification on a monthly (or even weekly!) basis ensures
that districts identify every child eligible for meal benefits without delay. Maintaining this practice may also
allow your school to more quickly reach the threshold where your school may become eligible and benefit
from Community Eligibility. See below for tips on how to increase your free and reduced price matching
through the virtual gateway.

Maximize your free and reduced price matches with these tips:
1 Conduct direct certification as often as possible (monthly, or even weekly is best.)

1 Once a child is determined to be eligible for free meal benefits, remove them from the
direct certification roster as these children will remain eligible for free meals for the
remainder of the school year.

Immediately determine meal benefit eligibility of all transfer students. This includes
contacting the chil dds previous | ocal educat:i

Regul arly check in with your school sd homel es
updated on children who are categorically eligible for meal benefits.

Investigate all partial and household matches to ensure all eligible children receive meal
benefits.

To read the entire FRAC School Breakfast Scorecard for school year 2015 -2016,

PAGE 2 visit frac.org/wp -content/uploads/school -breakfast -scorecard -sy-2015-2016.pdf
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Healthy Kids, Healthy Programs Summit

Join school nutrition directors and managers from across the Commonwealth for this two -day summit aimed
at promoting healthy students and healthy school nutrition programs. Each day provides 5 1/2 continuing

education hours to meet your USDA Professional Standards training needs. School Nutrition Directors are
encouraged to register their managers for May 23rd which includes a breakout session specifically for school
nutrition managers.

This year, we have three distinct tracks to choose from: Growing Your Business to explore marketing

techniques and strategies to increase student participation, Leading Your Business to cultivate your

leadership skills and strengthen your workforce, and Maximizing Your Business to discover financial

management strategies to enhance your programds purchasin
an exciting |lineup of speakers, we are incorporating an a
Up for School Nutrition Success trainings that will allow you to share best practices and encourage

networking amongst colleagues.

Register online by May 5, 2017 at www.johnstalkerinstitute.org for $60 per day or $100 for both days.

Healthy Kids,
Healthy Programs Summit

May 23 & 24, 2017

Breakfast and Registration begin at 7:00 a.m.
Summit from 8:00 a.m. to 3:30 p.m.

Four Points by Sheraton

1125 Boston Providence Turnpike

Norwood, MA

1 TLIMNTARY & SIOOMDARY e . S B
EDUCATION fuiminni....

Exact Match Detail Report

|Depanment of Elementary and S v

The Exact Match Detail Report in the Virtual Gateway will produce a list in Microsoft Excel of
all exact matches that were conducted in the district from Jufy df the school year until the
current date. This is a very useful tool to help keep track of directly certified students.
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The Buy American Provision

I n support of our countryds economy and small and |l ocal b
must comply with the Buy American Provision (7CFR Part 210.21(d)). This procurement provision requires all

school food authorities or entities that are purchasing o
practicable, domestic commodity or product. o Entities ma

or group purchasing organizations.

The National School Lunch Act defines domestic commaodity or
product as o6an agricultural comn “ === d in
United States and a food product that is processed in the >~ R
United States using substantial (greater than 51%) agricultural _
commodities that are produced i nS<
from American territories, such as Guam, American Samoa,
Virgin Islands, Puerto Rico, and the Northern Mariana Islands are
allowed. During an Administrative Review, reviewers will be
checking on compliance with this procurement provision.

The procurement of any non  -domestic item must have
documentation on record at the SFA justifying its purchase.
SFAs must also obtain an approved waiver from the state
agency unless the product meets the following exceptions:

1 The product is not produced or manufactured in the U.S. in
sufficient and reasonable available quantities of a
satisfactory quality.

1 Competitive bids reveal the costs of a U.S. product are
significantly higher than the non  -domestic product.

Adapted from USDA memo SP 24 -2016 Compliance with and
Enforcement of the Buy American Provision in the National School
Lunch Program.

When contemplating whether to purchase a non -domestic item, SFAs should ask:
9 Are there other domestic sources for this product?

1 Is there a domestic product that could be easily substituted, if the non -domestic product is
less expensive (e.g. substitute domestic pears fornon  -domestic apples)?

Am | soliciting bids for this product at the best time of year? If | contracted earlier or later in
the season, would prices and/or availability change?

Am | holding my vendors accountable for complying with the Buy American Provision?
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Farm to School

A great way to implement the Buy American Provision is to buy local and get involved with Farm to School.

The Massachusettsd Farm to School Program provides free s
started in terms of connecting with local farms and procurement. Purchasing local not only introduces

children to fresh locally grown foods, but also benefits local farms and the economy. In fact, the USDA

Farm to School Census found that Massachusetts schools invested $10,262,200 in local foods from farmers,

ranchers, fisherman, and food processors in school year 2013 -2014. This is an average of 21% of their dis-

trict budget!

The USDA Farm to School Census reports that schools participating in farm to school have seen the follow-
ing improvements in their school meal programs:

1 Increased school breakfast and lunch participation.

1 Improved consumption of healthier foods at school.

1 Reduced plate waste.

Currently, 828 schools in Massachusetts report participa
dents! There is still plenty of room to grow, however, in terms of district involvement so if you are thinking of
starting farm to school activities, don6t hesitate to con

learn more about procurement opportunities, local food sources, recipes, and marketing ideas like Har-
vest of the Month.

MASSACHUSETTS SCHOOL DISTRICTS ARE SERVING SCHOOL DISTRICTS IN MASSACHUSETTS

LOCAL ITEMS THROUGHOUT THE SCHOOL DAY. IN ARE CURRENTLY BUYING THE FOLLOWING
MASSACHUSETTS LOCAL FOODS ARE BEING SERVEDAT  1v/bEc OF LOCAL FOODS:

THE FOLLOWING TIMES:

@ BREAKFAST 90% FRUITS

v
| t' 86% VEGETABLES

» . 0, MILK
__‘ : SUPPER 36%

"; O/ MEAT OR POULTRY
SNACKS = 1 3 A

“ FRESH FRUIT & VEGETABLE (0) OF MASSACHUSETTS DISTRICTS
£).a )\ 6 2 A) SURVEYED PLAN TO INCREASE LOCAL
“ PROGRAM

FOOD PURCHASES IN THE FUTURE.

Contactthe Massachusetts Farm to School Project  for additional information at www.massfarmtoschool.org.
Supplemental survey results and information on Farm to School may be found at

http://farmtoschoolcensus.fns.usda.gov.
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Best Practices: Reducing Waste in Your Program

In 2015, USDA and the Environmental Protection Agency (EPA) launched the United
States 2030 National Food Loss and Waste Reduction Goal to reduce, recycle, and
recover food waste in half by 2030. SFAs participating in the School Meals Programs
should do their part by participating in the U.S. Food Waste Challenge and committing

to reduce food waste in their schools. In this section of the newsletter, you will find tips on

Adapted
https://www.usda.gov/oce/foodwaste/webinars/k

Utilize the Offer Versus Serve
menu option for all ap-
propriate grades in your dis-
trict

Allow children to self -serve
and self -portion

teachers to be healthy eating
role models by having them
serve fruits and vegetables
during meal service or eat
school meals with the children

f r o doin th&WDSA Bosd Waste Challenge!
-12/Tips_Resources_for_Schools.pdf

how you can i mprove overall food security and c
by reducing, recovering, and recycling food waste in your schools.
The best way to minimize the negative environmental impact of wasted food is to
o produce only the amount of food needed to serve students and encourage stu-
dents to consume the food that is taken.
Order fresh product deliveries Use food production records 1 Use Smarter Lunchrooms
at shorter intervals to forecast the popularity of Movement techniques to
Maintain First In, First Out differer.lt menu items and plan encouragfz students to eat '
(FIFO) system of inventory accordingly what ds on their tra
rotation where the oldest Review that all food items are I Take advantage of
items are used first to protect easy to eat so that children promotional opportunities,
product quality and freshness are more likely to consume such as putting pizza on the
Utilize a Just in Time (JIT) them,.such .as cutting fruit into menu for National Pizza Party
. bite sized pieces Day (May 19th) or Harvest of
system of inventory and order-
ing where goods are pur- Ensure that offered food items the Month
chased and received only as Omake sensed6 tog Y Gainsupportandbuy -infrom
needed terms of palatability and your students by conducting
appearance surveys, encouraging them to
Conduct taste testings before _pro_v_lde menu |deas_, and
bringing a new recipe into inviting them to design posters
L and labels for new menus and
your menu to determine if it )
fits the taste of your students food items
1 Recruit older students and
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| o =i ele)p8  available from your school meal programs despite

Sometimes, there may continue to be excess food

careful planning. The Bill Emerson Good Samaritan Act is
a federal law that protects food donors from criminal

and civil liability when donating food. ESE encourages
districts to work with their local health department and
local hunger relief organizations to determine potential
food donation options.

Occasionally, food waste may be utilized for alternative purposes, such as

‘ @ RECYCLE compost for a school garden, food for livestock, or the production of biodiesel.

Resources:

Visit the resources below to find more information on recycling the food waste
from your schools.

EPA Sustainable Management of Food:  https://www.epa.gov/sustainable -management -food

Find a Composter:

www.findacomposter.com

Find a Local Food Pantry: www.ampleharvest.org/find  -pantry.php

Find a Local Food Bank: www.feedingamerica.org

Food Bus Food Recovery Toolkit: foodbus.org/toolkit

Green Mountain Farm to School How to Compost Guide: http://greenmountainfarmtoschool.org/wp -content/
uploads/2016/01/Guide  -to-Staring-a-School -Compost -Program.pdf

Marketing Healthy Choices in the School Cafeteria: https://www.e1b.org/Portals/O/Files%20by%20Division/

School%20Support/Healthy%20Schools/Marketing%20Healthy%20Choices%20in%20the%20School%
20Cafeteria.pdf
Smarter Lunchroom Movement:  www.smarterlunchrooms.org and www.johnstalkerinstitute.org

. U.S. Food Waste Challenge: https://www.usda.gov/oce/foodwaste/
. USDA Farm to School Planning Toolkit: https://www.fns.usda.gov/sites/default/files/f2s/F2S_Planning_Kit.pdf
. USDA Guidance on Food Donation in Child Nutrition Programs: http://www.fns.usda.gov/sites/default/files/
SP11_CACFP05_SFSPG20120s.pdf
. Vermont Farm to School: A Guide to Taste Testing Local Food in Schools: http://www.massfarmtoschool.org/wp
content/uploads/2013/08/A  -Guide -to-Taste-Testing-Local -Food -in-Schools_Vermont -FEED.pdf
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