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THE ASSIGNMENT 

This report respo nds to the Council's reguest for the Office o f Legisla tive Oversight (aLa) to re"~ew the po licies and 
prac tices that shape Montgomery Coun ty Public Schools' (MCPS) delivery of food in schools and to research 
approaches to school food in other jurisclic tio ns. This repon describes MCpS' administra tion of nutrition programs, 
releva n t po licies, Division o f Food and N utrition Services (DFNS) budget data, and o ffers case s tudies of school food 
prac tices in nine school systems. 

Overa U, aLa found tha t MCpS complies with or exceeds federal, state, and local requirements for school food, 
an d has implemented a variety of practices aimed at encouraging stud en ts to eat healthier foods. However, a La 
also found that DFNS has no t pursued these practices as vigorously as some o th er school systems. 

DIVISION OF FOOD AND NUTRITION SERVICES REVENUE AND EXPENDITURES 

In MCpS, DFNS adminis ters th e school system's nutrition programs. For two yea rs, DFN S has operated at a deficit. 
In FYlO, DFN S earned $40.3 million, spent $41.9 million, and received a $1.8 million transfer from th e M CI'S general 
fund to cover the shortfall. In FYll, OFNS anticipates $42.6 million in revenu e and $4 3.4 million in expenditures. 
MCPS has ye t to decide how it will address the FYII deficit. 

OFNS has th ree revenue sources: federal and state government dollars (55%); sales o f reimbursable school meals 
(27%); and sales o f a la carte / snack items (17%). Employee salaries and benefi ts account for 67% o f DFNS 
expencli tures and tbe cos t of food comprises another 29% of the O FNS budget. 

DFNS PROGRAMS AND SERVICES 

T here are two categories of sch ool food: reimbursable food programs and competitive food sales. Reimbursable food 
programs are school nutrition programs supported by federal and/ or s tate revenue. DFNS manages the seven 
programs lis ted below. If DFNS meets specified nutrition s tandards, federal and state revenue reimburses DFNS for 
each meal o r snack it serves. Family income levels determine s tudents' meal prices, and reimbursement rates vary by 
m eal price. So, a free meal fo r students with famil y incomes below 130% o f the federal poverty limit is reim bursed at a 
high er rate than a fuU-price meal for s tudents with famil y incomes above 185% o f the federal pover ty limir. 

DFNS Reimbursable School Meal Programs, FYll 

..z:.~-

School Lunch Program 

Dacdpdoa 
Lunches offered for all students at free, reduced, or fuU·pcice. 

thfSiaee 
All schools 

School Breakfast Program Breakfasts o ffered for all students for free, reduced, o r fuU. price. All schools 

Maryland Meals for 
Achievement 

Free, in-elassroom breakfast [Q all stud ents in participating sch ools. 
Schools must have at least a 40% FARMS enrolhnent and approval 
by the MaryulOd State Department of E ducation (MSDE). 

30 schools 

Afterschool Snack Program 
Free snack for students in afterschool activities with an academic 
component at partlcipating schools. 

51 schools 

Fresh Fruit and Vegetable 
Program 

Mid-morning snack of a fresh fruit Or vegetable two or three days per 
week. Schools must have at least a 50% FARlvIS enrollment and 
approval by MSDE. 

7 schools 

At-Risk Afterschool Supper 
Program 

Meal for students ill afterschool activities wlch an academic 
component at participating schools. Schools must have at least 50% 
FARl\1S enrollment or a service area that includes sucb a school. 

18 schools 

Summer Food Service Program 
Breakfast and lunch dunng the summer at qualifying school and 
conununitv sites. All participating children are eligible for free meals. 

115 sites'" 

* FY10 number o f sites. 



FOOD SALES, P ARnCIPAnON, AND REGULAnON 

"Competitive)) food.in schools refers ro food items that are sold instead of or in addition co reimbuxsable food items. 
The table below describes the competitive foods sold in MCPS schools. DFNS approves and monitors the sale of 
most competitive foods sold in MCPS, with the exception of fundraiser foods. All competitive foods that are sold 
during the school day must meet the nutrition requirements of the MCPS Wellness Policy. 

Competitive Foods Sold in MCPS Schools 

Poo4'l';de- Deacripdoa 

A la carte sales 
All school meal irems may be purchased a la carte. In addition, DFNS approves additional sides, 
snacks, and desserts (e.g., chips, cookies, snack cakes). Exact offerings vary from school to school. 

DFNS kiosks and DFNS kiosks sell items that are available on cafeteria serving lines, including a la carte items and 
school stores selected reimbursable meal items. School stores sell snacks and beverages selected by the school. 

Vending machines 
DFNS monitors the MCPS vendiog machine contract. Items sold during d1e school day are 
approved by DFNS and must meet MCPS Wellness Policy guidelines. 

Decisions about foods sold for fundraisers are made by school staff and parent teacher associations 
Fundraisers rather than by D FNS personnel. Fundra.tsers may rnclude pannerships wi[h restaurants (including 

fast food establishments) and sales of baked goods, sweets, and pizza. 

STUDENT PARTICIPATION 

Any MCPS student may purchase a school lunch or school breakfast; students from low-income families earning up 
to 185% of the federal poverty level may gualify for free or reduced-price meals (FARMS). FYll data indicate that: 

• 	 The School Lunch Program, MCPS' largest program, averaged over 57,000 meals per day. 78% of students 
enrolled in FARMS participated compared to 23% of students who paid full-price. 

• 	 The School Breakfast Program, MCPS' second largest program, averaged 21,000 meals per day. Half of these 
meals were served ill the 30 schools that participated ill Maryland Meals for Achievement. 36% of students 
enrolled in FARMS participated compared to 5% of students who paid full-price. 

• 	 Overall, 58% of elementary school students and 29% of secondary school students participated in the School 
Lunch Program. This reflected a slight increase from F'{10, when 54% of elementary and 28% of secondary 
school students participated. 

SCHOOL FOOD POLICY AND REGULATION 

United States Department of Agriculture (USDA) sets nutrition standards for foods sold ill meal and snack programs 
and requires school systems to offer free and reduced-price meals and to establish wellness policies. Recent ivfaryland 
State Department of Education reviews found that MCPS complies with aU federal requirements. 

Funher, the standards in MCPS' \X1ellness Policy for competitive foods sold in schools exceed federal and state 
regulations. Specifically, !vICPS' policy reguires that all competitive foods sold durillg the school day be sold in single 
serving sizes; it limi[S fat, saturated fat, and sugar content; and it limits competitive beverages to water, flavored water, 
juice with a minimum of 50% fnlit juice, milk, and sports drinks (in the physical education area). Foods that do not 
meet these standards may only be sold after the school day ends. 

In December 2010, Congress passed the Healthy, Hunger-Free Kids Act, which reauthorizes federal child nutrition 
programs. Under this act, the USDA has proposed new recJuirements for breakfast and lunch meals that would 
increase daily servings of vege[ables, fruits, and whole grains; implement a min.imwn and maximum calorie range; and 
set a maximum amount of sodium per meal. The USDA is also expected to propose requirements for competitive 
foods. It is not clear whether these rel1u1rements will be more strict than current MCPS standards. 

II 



RECENT SCHOOL FOOD TRENDS 

School systems across the country are implementing a variety of practices to improve their srudenrs' choice and 
consumption of healthy food in schools. The table below identifies eight emerging school food trends, summarizes 
MCPS activities and describes activities i.n other jurisdictions . Overall, DFNS has implemented a variety of innovative 
school food practices, but DFNS has not pursued these practices as vigorously as som e o ther school districts. 

L-

Menu Revisions for 
Reimbursable Meals 

• Bollimo,., City ­ Expanded menu to a 6-week 

• Meets He.Jth.ierUS Schools Challenge cycle to tnclude and introduce healrhier foods 
broniJ award for elementary menus • Cbimgo - Adopred HealthierUS School 

• Elirrunated trans fats Ch::lllenge gold nutrition staudards for menus 

• Reduced sodium content of foods • DiJlnd o/Coillmbla - Adop red Institute of 
Medicine nutrition standards for meals 

Competitive Foods 
• • Boulder, CO - Reduced number of a la carte 

offerings 

Salad Bars 

• Offers as reimbursable meal in one • Chicago ­ O ffers reimbursable salad bars in 
middle school one- third of elementary schools 

• Offers a Ii!. carte in nine middle and • DIJtnct o('Columbia ­ Added reimbursable 
schools salad bars to 12 schools in FY!! 

Healthy Food 
Marketing 

• O ffers Fresh Fruit and Vegetables • AnneAnmdel COUI1(y ­ 0 ffers students "ail 
Program in eligible sc hools you can earl fruits and vegetables with school 

• Posts menu and calo rie info rmacion in mealsi o ffer s students samples of new fruits 

cafeterias and vegetables with meals once a month 

Processed Foods 
• Offers processed and cooked-from­

scratch foods • BoHider, CO - Eliminated processed food s 

• Reduced in flavored milk 
and flavored milk; introduced roasted chicken 

Student Involvement 
• Conducts srudent taste testing o f all • Faiifax COIIJlI)1 ­ Uses student tasting parties 

new menu items (Q compare and rate po tential new products 

• Conducts srudent focu s 
and set criteria befo re bidding for a produn 

Local Produce 

• Serves Maryland produce during • Chimgo ­ Purchases locally-grown, flash 
Homegrown School Lunch "'\leek frozen produce 

• Requests that vendo rs purchase locally • Distnd ol Columbia ­ Purchases 20% of 
w hen ava Llable from mid-Adannc 

School Gardens 

School Breakfast, 
Lunch, and Other 
Reimbursable Meals 

__________ 

• Published guidelines for p lanting 
container gardens of edible plants • A/e~"<andria Ci(y ­ Uses vegetables not eaten 

in the classroom for chef salads in the 
• Integrates efforts into cla ssrooms but cafeteria 

nOt into the cafeteria 

Str.ltegit's tl1.\1 fnnls on incrl'Olsing rl'imhufs.lb)l' nH' .• ) pallidp.lIion 

• Participates in free breakfast in 
classrooms program in 30 schools 

• E liminared $0.30 charge for reduced­
price brea kfasts 

• Piloted breakfast to-go programs in 
three schools in FYI I 

• Di.l'lnClolCollimbla; 51. Paul, MlV ­ Offers 
breakfast to go and U1-classroom breakfast 
programs district wide 

• Pi",llaJ County, FL - Offers vended 
reimbursable lunches in two high schools 

~_______ _ __________~________________________~ 

III 



RECOMMENDED DISCUSSION I SSUES 

OLO recommends (he Council discuss [he following four issues with l'vICPS representatives in o rder to irnprove 
the Council's oversight of funds appropriated to MCPS for school food and nutrition. 

Discussion Issue #1: Additio nal steps to encourage students to consume healthier foods in school 

MCPS engages, to some degree, in all of the aforemen tioned practices for improving school food. MCPS has also 
been recognized by the USDA's HealthierUS Schools Challenge program and d,e Physician's Committee for 
Responsible Mechcine for i ts nutritious menus. Nonetheless, OLO found that some school districts have done 
more to encourage students to ea t healthier foods. Recommended questions for discussion include: 

• 	 What opporrunirjes exist for MCPS to implement additional strategles aimed at improving irs customer 
satisfaction goals and en couraging students to consume healthier foods? \X'hat. barriers exist? 

• 	 How will MCPS determine whether to expand pilot school food programs to other schools? 

• 	 What lessons from other school systems might inform MCPS' efforts to improve school food? 

Discussio n Issue #2: Student participation in school breakfast and lunch programs 

MCPS participates in every federal and state nutrition program available to th e school system, but d,C school 
breakfast program may be underutilized and students eligible for free and reduced-price meals participate in lunch 
and breakfast programs at much higher rates than students who pay ["II price. Questions to consider include: 

• 	 What opportunities exist to increase participation in school breakfast programs? What are the barriers? 

• 	 What opportuni ties exist to increase student participation in school lunch programs, particularly among 
students/families that pay full-price for sc hool meals? What are the barriers? 

• 	 What lessons from other school systems might inform MCPS' efforts to improve student participation;> 

Discussion Issue #3: Additional performance measures to track school food quality and nutritio n 

DFNS' participation and customer satisfaction goals help track its progress in provirling "appealing, quality, and 
nutritious meals." MCPS' school meal parricipation rates arc increasing and afC close to reaching targeted goals. 
DFNS, however, has fallen short of i ts target of an 85% or higher satisfaction rating from parents or students. 
Additional mea sures tied to student participation by FJ\RMS status or participation rates at peer school districts 
may provide a more complete picture ofDFNS performance. Recommended questions to consider include: 

• 	 What rationale did !vIerS use to develop its measures for student participation an d customer satisfaction? 

• 	 Has MCPS considered tracking performance benchmarks tied to student participation by FAIUvIS status? 

• 	 Who does MCPS consider to be their peers in school food service;> Does DFNS currendy benchmark 
their performance with these peers? 

Discussion Issue #4: Recent deficits in the food service enterprise fund 

DFNS is designed to be a self-sustaining operation, but expu1enced a deficit in FYIO, anticipates a deficit for 
FYI I, and loses 50 cents for each free and reduced-priced lunch it serves. Questions for discussion include: 

• 	 What are MCPS' actual cos ts per reimbursable meal served? 

• 	 What are the key reasons for DFNS' recen( annual deficits? 

• 	 What are MCPS' plans for eliminating these deficits going forward­

• 	 How will the proposed relocation of the DFNS Cen tral Production Facility affect MCPS' goals to deliver 
school nutrition in an efficient and cost effective manner? 

For a com ple te copy of OLO-Report 20 12-1 , go to: www.montgomerycountymd.gov/olo 
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Food in MOnigo/11e1Y County Public Schools 

Chapter I. Authority, Scope, and Organization of Report 

A. Authority 

Council Resolution 17-63, Amended FY 2011 Work Program/or Office 0/Legis/ative Oversight, adopted 
February 15, 20J I. 

B. Purpose and Scope 

In 2008, roughly one of every five children and adolescents were obese; triple the rates from 1980. 1 Being 
overweight or obese puts a child at greater risk of becoming an overweight or obese adult. In turn, an 
overweight or obese adult is at greater risk of diseases such as high-blood pressure or diabetes. 

National policy is increasingly focused on reducing chi Idhood obesity. In 20 I 0, the Healthy, Hunger-Free 
Kids Act reauthorized federal school nutrition programs. To target childhood obesity, this legislation 
authorized the United States Department of Agriculture to update its nutritional guidelines for school meals 
and to develop guidelines for all other foods sold in schools. Other federal , state, and local efforts to target 
childhood obesity and wellness through school-based programs are also underway . 

In Montgomery County Public Schools (MCPS), the Division of Food and Nutrition Services (DFNS) 
administers school nutrition programs. The mission of DFNS is to "provide an array of appealing, quality, 
and nutritious meals in a cost effective and efficient operation." About 58% of elementary and 29% of 
secondary students participated in DFNS ' reimbursable school lunch program in 2010-20 II. 

The County Council assigned the Office of Legislative Oversight (OLO) this project to improve its 
understanding of MCPS' policies and practices to deliver offood in schools , and to increase its awareness of 
innovative approaches to school nutriti on in other jurisdictions. To respond to the Council's concerns, this 
OLO report describes how MCPS administers its school food programs, summarizes relevant policies and 
presents DFNS revenue and expenditure trends. It also offers nine case studies of school food practices from 
other school systems. 

C. Organization of Report 

Chapter II, Federal, State, and Local School Nutrition Programs and Mandates, desc ribes the 
framework offederal, state and local programs, mandates and policies that regulate MCPS ' school nutrition 
programs. 

Chapter III, Division of Food and Nutrition Services Administration, describes the DFNS' 
organizational structure, staffing, and key responsibilities. 

Chapter IV, DFNS School-Based Programs and Services, describes DFNS ' sc hool -based programs and 
serv ices, including its meal , snack and a la carte programs. 

Chapter V, DFNS Revenues and Expenditures, desc ribes DFNS' operation as an enterprise fund and its 
revenue and expenditures for FY I 0 and FYI I. 

Chapter VI, Review of DFNS Strategic Plan and Performance, describes DFNS ' strategic plan, presents 
the measures DFNS uses to track how well it provides "quality and nutriti ous meals" and summarizes 
external and internal reviews about DFNS ' performance. 

See Ogden and Carroll (2010). 

OLO Repor12012-1 July 19. 2011 
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Chapter VII, School Food Trends, summarizes emerging trends in schoo l food practices and provides case 
studies on innovative school food practices in nine jurisdictions. 

Chapter VIII and IX presents ala's Findings and Recommended Discussion Issues . 

Chapter X, Agency Comments, contains MCPS' comments on the tinal draft of this report. 

D. Methodology 

Office of Legislative Oversight (aLa) staff members Jennifer Renkema and Elaine Bonner-Tompkins 
conducted this study, with assistance from Craig Howard, Sue Richards, and Teri Busch . aLa gathered 
information through document reviews, data analysis, interviews with MCPS staff, and interviews with staff 
from other school systems. aLa also talked with community members who have an interest in improving 
schoo l food locally to elicit their perspectives on key school food trends. 
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Food in Montgomery County Public Schools 

Chapter II. Federal, State, and Local School Nutrition Programs and Mandates 

The National School Lunch Program was first authorized in 1946; the School Breakfast Program began as a 
pilot in 1966, and was permanently authorized in 1975. ' Today, the National School Lunch Act and the Child 
Nutrition Act govern all school and child nutrition programs. These acts were reauthorized by the Healthy, 
Hunger-Free Kids Act of2010. 

When they were first enacted, the mission of the National School Lunch and School Breakfast Programs was 
to reduce hunger and malnutrition among school-age children. Sixty-five years later, the Healthy, Hunger­
Free Kids Act and the USDA's proposed regulations have re-focused these programs so that they also 
address the increase in childhood obesity. 

This chapter describes the framework of federal, state and local programs that govern MCPS' delivery of 
schoo l nutrition programs. It is organized as follows: 

o 	 Section A, Federal School Nutrition Programs, describes the National School Lunch Program, 
School Breakfast Program, and other federal school nutrition programs; 

o 	 Section B, The Healthy, Hunger-Free Kids Act, describes proposed regulatory changes to improve 
federal school nutrition programs; 

o 	 Section C, Maryland School Nutrition Programs, describes the state ' s breakfast program, farm-to­
school program, and nutrition mandates; and 

o 	 Section D, Montgomery County Public Schools Food and Nutrition Policies, describes MCPS' 
school Wellness Policy, including nutrition standards for all foods so ld in schools. 

The observations below summarize how the federal, state, and local school food policies described in this 
chapter govern the school food programs that MCPS' Division of Food and Nutrition Services delivers. 

o 	 School nutriti on programs exist to provide nutritious meals and snacks for all students and to provide 
meals for low-income students at minimal or no-cost. 

o 	 Since federal dollars provide a significant share of the funding for MCPS' school nutrition programs, 
the food and beverages that DFNS offers must comply with the nutrition standards in federal law and 
regulation. 

o 	 Proposed federal regulations to implement the Healthy, Hunger-Free Kids Act will increase the 
nutritional requirements of school meals reimbursed with federal funds (i.e., reimbursab le meals). 

o 	 Federal regulations currently exercise minimal oversight over foods that compete with school meal 
programs, such as a la carte or vending machine items; however, local MCPS policy requires these 
foods and beverages to meet specific nutritional standards if they are sold during the schoo l day. 

o 	 The Maryland Meals for Achievement Program uses federal school funds and state dollars to provide 
a universal breakfast program at schools where the enrollment of students eligible for free and 
reduced-price meal (FARMS) is 40% or more. 

, Federal Register (January 13,2011). 
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Food in MontgomflY County Public Schools 

A. 	 Federal School Nutrition Programs 

MCPS administers six different federal child nutrition programs. The two largest programs are the National 
School Lunch Program (NSLP) and the School Breakfast Program (SBP). The smaller programs are the 
Afterschool Snack Program; the Summer Food Service Program; the Fresh Fru it and Vegetable Program , and 
the At-Risk Afterschool Supper Program. This overview of federal school nutrition programs describes the 
National School Lunch and Breakfast Programs, followed by summaries of the four other federal child 
nutrition programs. 

1. National School Lunch Program (NSLP) and School Breakfast Program (SBP)' 

The National School Lunch Program and School Breakfast Program provide federal funds and supply food 
commodities to subsidize the cost of locally provided school meals. School systems that participate in the 
NSLP or SBP must serve meals that meet federal nutrition requirements; offer free and reduced-price meals 
to low-income students; comply with restrictions on other foods sold in sc hools; and establish a wellness 
policy. In return, the USDA reimburses school systems for each meal served and provides an allocation of 
commodity foods. The key components and features of these two programs are as follows. 

Eligibility. Any school system may participate in the NSLP or SBP. Those that participate must offer 
reduced-price meals to students with family incomes between 130% and 185% of the federal poverty level 
and free meals to students with family incomes at or below 130% of the federal poverty leveL] 

Nutrition Requirements. School meals must comply with USDA's nutritional requirements to be eligible for 
federal reimbursement. In January 20 II the USDA proposed changes to these requirements to implement 
HHFKA. (Current and proposed requirements are discussed on page 7.) 

Other Foods Sold in Schools (Competitive Foods). "Competitive foods" are foods sold in schools that are 
not part of the school lunch program. Current USDA regulations restrict the sale of "foods of minimal 
nutritional value'" (e.g. , sodas, chewing gum, some candy) in food service areas5 during meal service. 
Besides this restriction , the USDA does not currently regulate "competitive foods." 

School Wellness Policies. Participating school systems must adopt a wellness policy that addresses: 

• 	 Goals for nutrition education, physical education, and other sc hoo l-based activities that are designed 
to promote student wellness; 

• 	 Nutrition standards for foods available on campus during the sc hoo l day that are designed to promote 
student health and reduce childhood obesity; 

• 	 Guidelines for reimbursable school meals which are no less restrictive than USDA regulations and 
the National School Lunch Act; 

• 	 A plan for measuring implementation of the wellness policy; and 

• 	 Community involvement in development of the policy 6 

2 Unless noted otherwise, information in this section is based on materials available on the USDA Federal Nutrition Services 
website . See http://www.fns.usda.gov/cnd/ 

For a family of four for the 2010 - 20 II school year, 130% of the federal poveny level is $28,665 and 185% is $40,793 . 
, Generally, this includes foods that provide less than 5% of the daily recommended value of eight nutrients (proteins, 
vitamin A. ascorbic acid, niacin, riboflavin , thiamin, calcium and iron) per serving or per 100 calories. 
S Includes areas where foods are so ld and/or eaten . 
' USDA Food and Nutrition Services. (n.d .) Local WeI/ness Policy Requirements. 
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Per-Meal Reimbursement. The USDA reimburses schoo l systems that participate in the NSLP and SBP on a 
per mea l basis. The re imbursement rates vary by price category (free, reduced-price, and full price) and by 
mea l type (breakfast and lunch) as shown in Table 2-1 be low. Of note, 

• 	 Every meal qualifies fo r reimbursement, includ ing a 26 cent reimbursement for each full-price meal 
purchased by stud ents who do not qualify for free and reduced-pri ce meals (FARMS), and 

• 	 Schools with a FARMS enrollment rate of 40% or more, called "severe need" schools, qualify for an 
extra 28 cent reimbursement for each free or red uced-price breakfast served. 

Table 2-1: Federal Reimbursement Rates for School Meals, 
2010 - 2011 School Year 

Meal Full-Priee Reduced-Price Free 

Breakfast $0.26 $1.18 $1.48 

Breakfast - Severe Need Schools $0.26 $1.46 $1.76 

Lunch $0.26 $2.32 $2.72 

Source: USDA NSLP and SBP Fact Sheets 

Commodity Foods Program. In addition to the cash re imbursement, schoo l systems receive food through the 
USDA 's Commodity Foods Program. Each year, the USDA credits a partic ipating school system a lump 
sum of entitlement funds in the USDA's commodity food " bank." The amount is based on the number of 
lunch meals served in the prio r two years times a per meal reimbursement rate. In FY 11 , the USDA credited 
school systems 20.25 cents per meal served. 

Schoo l systems may use these entitlement funds to "buy" foods such as canned fruit, flour, cheese, and fresh 
meat that the USDA purchases fro m approved vendors and food processors. Alternatively, school systems 
may use their entitlement funds to purchase fre sh fru it and vegetables through the Department of Defense 
Fresh Fruit and Vegetable Program. 

Occasionall y, the USDA offers "bonus" foods that are not charged against a schoo l system 's food "bank" 
acco unt. Although the va lue of commodities a schoo l system receives is based on how many NSLP meals 
(i.e. , reimbursable lunches) it serves, a school system may use USDA commodity foods to support other 
programs such as school breakfast. 

Each state manages the commodity food program for its school systems. For exam ple, the Maryland State 
Department of Education (MSDE) determines, with local education agency input, wh ich commodity foods 
will be available in the state.' MSDE also allows schoo l systems to either receive commodity foods directly 
or have them shipped to a manufacturer that produces prepared foods such as chi cken nuggets or pizza. 

2. 	 Other Federal School and Child Nutrition Programs 

Participation in the other federal school and child nutrition programs described in this section often depends 
on an individual school' s FARMS rate and their se lection by state agencies to participate in these programs. 
Of note, not all schools meeting the FARMS eligi bility requirements part icipate in each program as the 
demand for these programs often exceeds the resources available to fund them. 

7 DFNS Staff; School Food Focus (n.d.) USDA Commodify Foods in School Lunch. 
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Ajierschool Snack Program. This federal program reimburses school systems for snacks served to students 
in afterschool educational or enrichment programs (i.e., afterschool activities with an academic component). 
The amount of reimbursement is based on each school's FARMS enrollment. 

• 	 If at least 50% of the students qualify for FARMS, a school is reimbursed for snacks for all enrolled 
students; and 

• 	 If less than 50% of their students qualify for FARMS. a school is reimbursed for snacks based on 
their students' FARMS eligibility. 

MCPS determines which schools will participate in the program. In FY II, 51 schools participated, and all 
participating schools had at least 50% ofthe;r students enrolled in FARMS. 

Fresh Fruit and Vegetable Pragrant This federal program reimburses schools for the cost of fresh fruits and 
vegetables served as snacks to elementary school students during the school day. The program encourages 
the school to incorporate nutrition lessons with servings of fresh produce. FARMS enrollment must reach 
50% or more belore a school is eligible to apply, Each state receives an annual grant for the program that 
must be divided so that participating schools have $50 to $75 per student annually8 In Maryland, MSDE 
selects schools based on their FARMS eligibility relative to other schools in the state. 

Summer Food Service Program This program reimburses school or other organizations that 
provide meals to children during the summer and during unanticipated school closures. Besides schools, 
program sites can include libraries, community centers. and other locations. Sites are established 
geographically in areas where either at least 50% of students are eligible lor FARMS or where 50% of 
program participants are eligible j()r FARMS. All participating children, 18 years and younger, receive 
meals at no cost. Providers may serve breakfust, lunch, snacks, and dinner, and be reimbursed for up to two 
meals/snacks per patticipant per day." 

Child and Adult Care Food Program. The USDA's Child and Adult Care Food Program (CACFP) primarily 
reimburses providers for meals and snacks served at child care centers, in-home daycares, community-based 
at-risk afterschool care, adult day care centers, and emergency shelters. In 2008, the USDA began piloting 
an At-Risk Afterschool Supper in schools where FARMS enrollment is at least 50% or where a 
feeder school has an enrollment of at least 50% FARMS. In participating schools, students who are enrolled 
in an alierschool program with an academic component are eligible for a meal. Maryland was added to 
the pilot program in FYIO (school year 2009 - 2010), and all states became eligible for the program in 
October 2010.10 This program can provide meals other than suppers, MCPS is using the program to provide 
breakfast in nine of the George B. Thomas Saturday School Programs. MCPS participation in this program 
increased from 14 sites in FY1 0 to 18 sites in FYI I. 

R 	 The Healthy, Hunger-Free Kids Act of 2010 

In 2010, the Healthy. Hunger-Free Kids Act reauthorized federal school nutrition programs. To target 
childhood obesity. several provisions aim to improve the nutrition of school meals. For example, the act: 

• 	 Authorizes the USDA to update nutritional requirements for school meals and develop requirements 
for "competitive foods" (e.g., a la carte items and foods sold in stores). The USDA expects to 
release proposed rules for competitive foods in December 20 II; 

• 	 Requires schools to offer free drinking waler with all school meals; and 

• 	 Requires the USDA to establish basic wellness policy standards that promote student wellness and 
nutritional standards for food sold during the school dayH 

, USDA, December 20 I 0 
"USDA, June 2009 
1<' Maryland Hunger Solutions (n.d.) YOllr Guide fo the Alierschool Meal Program: USDA, December 17, 20 10 
"School Nutrition Association, December 2010; U,S. Public Law 111-'296 
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Food in Montgomery County Public Schools 

The discussion and tables below compare the current and proposed regulatory changes for school meals. 

Current USDA Regulations. Current USDA regulations establish the following nutrition requirements for 
school breakfasts and lunches: 

• 	 Breakfasts must provide one-quarter of recommended dietary allowances of protein, Vitamin A, 
Vitamin C, iron, calcium, and calories; 

• 	 Lunches must provide one-third of these nutrients and calories; and 

• 	 No more than one-third of calories can come from fat, and less than 10% from saturated fat. 12 

To meet these standards, school systems may plan meals using either a "food-based" menu or a "nutrient­
based" menu. The food-based menu requires school systems to offer a certain set of food components (e.g., 
for lunch - protein, grain, two fruits and/or vegetables, and dairy). Students must take at least three 
"components" (for example, the grain, protein, and fruit) for a meal to be reimbursable. 

The nutrient-based menu uses software that analyzes the specific nutrient content of each food to ensure that 
all USDA requirements are met. When school systems use nutrient-based menu planning, students must be 
offered a minimum ofthree meal components: an entree, side, and milk. Students must take the entree and at 
least one other item for the meal to be eligible for reimbursement." 

Proposed USDA Regulations. Following implementation of the Healthy, Hunger-Free Kids Act, the USDA 
proposed regulations that establish new nutrition requirements (e.g., servings, calories, and nutrient 
requirements) for school meals. The USDA will allow school systems to average their menu offerings across 
a week to meet many of the requirements; however, all school systems will be required to use the food-based 
menu planning approach. Tables 2-2 and 2-3 compare the USDA's current and proposed regulations for 
school breakfasts and lunches. 

Table 2-2: Current and Proposed USDA Regulations for School Breakfast Nutrition Requirements 

NidlliIua IIeaeId 

Fruit 

c.rre.t Requlre.eat 

Yo cup per day 

Propoeed Require.eat· 
I cup per day or ~ cup fruit and V2 cup non-
starchy vegetable 

Grains and Meat/Meat 
Alternates 

2 grains or 2 meat/meat alternates 
or I of each per day 

1.4 ~ 2 grains per day, plus 1-2 meat/meat 
alternates per day 

Whole Grains Encouraged 
At least half whole grain at implementation 
All whole grain two years after implementation 

Milk I cup 1 cup, 1 % or fat-free 

Calories Iii daily recommended value 
350 - 500 for grades K-5 
400 - 550 for grades 6-8 
450 - 600 for grades 9-12 

Saturated Fat < 10% of total calories < 10% of total calories 

Trans Fat ograms of trans tat ograms oftTans tat 

Sodium No requirement 
0: 430 mg for grades K-5 
0: 470 mg for grades 6-8 
0: 500 mg for grades 9-12 

Source: USDA Proposed Rule, Federal RegIster, January 13,20 I j 

12 USDA (n.d.) The National School Lunch Program; USDA (n.d.) The School Breakfast Program 
" USDA (n.d.) Offer Versus Serve in the Child Nutrition Programs 
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Table 2-3: Current and Proposed USDA Regulations for School Lunch Nutrition Requirements 

NatrId8D me-t CarnalReqalre.eat Proposed ReqalrelDeat" 

Fruit and Vegetables 

V, - I cup ITuit and vegetables 
combined T '!. - I cup of vegetables and 1, - I cup ITuit per 

day 

Vegetables (types served) No requirement 

Minimum Y2 cup each dark green, orange, and 
legume vegetables per week 
Maximum t cup of starchy vegetables per week 
Minimum of JY4 cups other vegetables per week 

MeatiMeat Alternate 
1.5 ­ 3 oz. equiva lents (dail y 
average) 

1.6 - 2.4 oz equi valents (da il y average) 

G rains 
1.8 - 3 oz equivalents (da ily 
average) 

1.8 - 2.6 oz equi va lents (da il y average) 

Whole Grains Encouraged 
At least half whole grain at implementation 
All whole grain two years after implementation 

Milk I cup I cup , I % or fat-lTee 

Calories 1/3 daily recommended value 
550 - 650 for grades K-5 
600 - 700 for grades 6-8 
750 - 850 for grades 9-12 

Saturated Fat < 10% of total calories < 10% of total calories 

Trans Fat No requirement ograms of trans fat 

Sodium No requirement 
::: 640 mg for grades K-5 
::: 710 mg for grades 6-8 
< 740 mg for grades 9-12 

Source: USDA Proposed Rule , Federal Register, January 13,20 II 
*Serving amount ranges incorporate different age groups 
+MCPS aims to serve a vitamin A-rich vegetable or fTuit at least 2 to 3 times per week and a vitamin C-rich vegetable 
or ITuit 3 to 4 times a week . 

OLO's brief rev iew of MCPS menus demonstrates that MCPS currently meets the USDA' s proposed 
regulations in some areas. For example, MCPS: 

• Meets the proposed requirement to serve onl y fa t- free or low-fat milk and, 

• In e lementary schools, meets the proposed requirement that schools serve 50% whole grains. 

MCPS would likely be requ ired to improve other areas. For example, whereas the USDA ' s proposed 
regulations would permit schools to serve only one cup (i.e ., one serv ing) of starchy vegetables per week, in 
April and May 20 11 , potatoes appeared on MCPS' elementary school menus three times per week. 

C. 	Maryland School Nutrition Programs and Guidelines 

Federal programs set local schoo l nutrition program standards; however, states are authorized to supplement 
federal programs and to establish stricter standards. This section reviews three Maryland efforts that 
su pplement the federal programs and impact MCPS' delivery of school nutrition programs. Briefly, 

1. 	 The Maryland Meals for Achievement Program provides classroom breakfast at no cost to 
students in participating schools; 

2. 	 Maryland State Department of Education Guidelines provide standards for competitive foods; 
and 

3. 	 The Jane Lawton Farm-to-Schools Act encourages schools to purchase locally grown produce. 



Food in Montgomery County Public Schools 

1. The Maryland Meals for Achievement Program 

In 1998, Maryland authorized the Maryland Meals for Achievement Program, This program provides free, 
in-classroom breakfast for all students in participating schools regardless of family income. Meals must 
meet the nutritional requirements of the S8P. The State reimburses school systems for meals served under 
this program at varying rates based on free , reduced-price, and full-price participation within each school. 

Schools may participate in the program if at least 40% of their student population is eligible for free and 
reduced-price mea ls (FARMS). Schools are se lected for participation based on FARMS enrollment rate, 
geographic distribution, and funding availability." 

An evaluation of the first three years of the program (1998 - 2000) demonstrated that the combination of 
offering breakfast for free and in the classroom, increased S8P participation and decreased tardiness and 
suspensions. Staff at participat ing schools reported an improved leaming environment, fewer behavior 
problems, and improved student attentiveness. At the same time, participating schools showed a larger 
increase in Maryland standardized test scores compared to schools without the program.'s 

2. Maryland State Department of Education (MSDE) Guidelines for Competitive Foods 

A 2005 MSDE memorandum that addresses sales of competitive foods and "foods of minimal nutritional 
value" requires schools to meet stricter standards than those set by the USDA. 16 Specifically, MSDE: 

• Prohibits the sa le of food classified by the USDA as afood ofminimal nutritional value between 
12:01 a.m. and the end of the last school lunch period whereas the USDA only restricts such sales 
during meal periods. 

• Requires school s to establ ish nutrition standards for all other competitive foods sold between 12:0 I 
a.m. and the end of the sc hool day. MSDE provides suggested guidelines for the amount of total fat, 
saturated fat, and sugar in snack foods and for the sizes and types of beverages sold during the school 
day. (See Appendix A for complete guidelines.) 

3. Jane Lawton Farm-to-School Act 

The Maryland legi slature passed the Jane Lawton Farm-to-School Act in 2008 to encourage the sa le of 
Maryland produce to local schools. Under the law, the Maryland Department of Agriculture must establish a 
database offarmers interested in selling to schools that includes their products and the times of year those 
products are available. School systems are encouraged to use the database to increase their purchase of 
Maryland-grown produce. A 2011 amendment requires school systems to report by January I each year the 
type and amount of Maryland produce purchased each year. 

The law also requires school s to participate in Maryland Homegrown School Lunch Week. Activities for the 
week may include promoting Maryland produce in the school lunch room and classroom and arranging for 
interaction between students and Maryland farmers.'7 

14 Code of Maryland Education Article §7.704; MSDE School and Community Nutrition Programs website. 
" Maryland Stale Department of Education, 200 I 
16 Ziegler, 2005 
IJ Code of Maryland Agriculture Article §10 -160 I 
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D. 	Montgomery County Public Schools Wellness Policy 

To comply with federal and state requirements, the MCPS Board of Education approved a wellness policy on 
physical and nutritional health in 2006. In brief, MCPS' po licy and regulations require the fo llowing: 1& 

• 	 Nutrition Education and Physical Activity. MCPS requires a nutriti on and physical education 
curriculum for a ll grade levels and also req uires schoo ls to encourage physical activity among 
students, staff, and the community before , during, and after the schoo l day. 

• 	 School Meals. MCPS policy requires that schoo l meals meet, at a minimum, US DA nutriti on 

requirements. In addition, schoo l food programs must: 


o 	 Offer a variety of foods to encourage healthy eating and prevent schoo l-day hunger, including 
fruits and vegetables, whole grain product, and only low-fat (I %) and fat-free milk; 

o 	 Ensure that students who are eligi ble for FARMS are not distinguished from students who pay 
full price for meal s; 

o 	 Provide nutritional informatio n abo ut meals online; 

o 	 Ensure that students and parents have input into the school meal program; and 

o 	 Be coordinated with nutrition and physical education programs, providing an opportunity for 
students to practice healthy habits taught in other classes. 

• 	 Competitive Foods. Overall, the Wellness Policy states that competitive foods should "make a 
positive contribution to students ' diet and promote hea lth ." The policy al so limits the sale of such 
foods , including a la carte, schoo l store, and vending machines items, from midnight until the end of 
the school day. Table 2-4 summari zes these requirements. In addition , the policy states that staff 
should avoid candy and other foods of minimal nutritional value as classroom rewards. 

Table 2-4: MCPS Requirements for Sale of Competitive Foods during the School Day ..... 
General requirements: 

• Candy, donuls, and honey buns are prohibited 

• Foods, including packaged snacks may on ly be sold in single portions 

Nutrition requirements for snack items: 

• No more than 7 grams of tOlal fal, excluding packaged nuts and seeds 

• No more than 2 grams of saturated fat 

• No more than 15 grams of sugar, excluding fruit 

Only the following beverages, which may nol exceed 16 oz. (except water), may be sold : 

• Water 

• Flavored, noncarbonated water 

• Low-fat or fat·free unflavored or fl avored milk 

• 100% fruit juice or fruit beverages wi th a minimum of 50% fruit juice 

• Sports drinks (available only in the phys ical education area) 

Source: Regulation JPG-RA, WeI/ness: Physical and Nutritional Health 

18 See Appendix B for the full policy and regulations (MCPS Board of Education, April, 2006; MCPS Board of Education, 
July, 2006) 
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Chapter Ill. Division of Food and Nutrition Services (DFNS) Administration 

MCPS ' Division of Food and Nutriti on Services (DFNS) manages all schoo l-based food services , including 
food purchasing, preparation, distribution , and service. This chapter prov ides an overview of the divi sion. It 
is organ ized as follows: 

• 	 Section A, DFNS' Organizational Structure and Staffing summari zes infonnation about the 
centralized and school-based DFNS workforce; and 

• 	 Section B, DFNS' Key Responsibilities describes the functions of DFNS ' Central Administrative 
Office, Food Services Warehouse, Central Production Facility, and school-based staff. 

Several observations about DFNS emerge from the information revi ewed in this chapter: 

• 	 Three-quarters ofDFNS staff are schoo l-based positions. 

• 	 MCPS decisions about schoo l food offerings and preparation of schoo l meals are largely centralized. 

• 	 DFNS uses their website to communicate with most of the ir customers; however, DFNS al so engages 
in nutrition education and community outreach through classroom and community venues. 

A. 	 DFNS' Organizational and Staffing Structure 

The Division of Food and Nutrition Services is part of MCPS ' Department of Materials Management, which 
al.so includes Editorial, Graphics, and Publishing Services and the Division of Procurement. DFNS staffing 
can be organized into four functional areas. 

In FYI1 , DFNS had 794 positions with 584 full-time equivalents. More than three-quarters ofDFNS staff 
(450 FTEs) work out ofMCPS ' schools to manage the delivery of re imbursable meals and compet itive foods 
to students and staff. The remaining staff work out of three locati ons: the central administrative office (30 
FTEs), the food service warehouse (46 FTEs), and the central production facility (58 FTEs). Table 3-1 
summari zes the major responsibilities of these four units. 

Table 3-1: Summary of DFNS' Staffing and Responsibilities 

Fa......A... Major Respouiblitles Fl'Es % ofStaB' 

Central 
Administrative Office 

Oversight of division, financial activities, 
technology functions, supervision and training 
of schoo l-based staff 

30 5% 

Food Services 
Warehouse 

Food orderin g, storage, and distribution 46 8% 

Central Production 
Facility 

Food preparation 58 10% 

School-Based 
Services 

Ordering food for schools, final food 
preparation, and serving food to students 

450 77% 

Total 584 100% 
._­

Source: FYII Approved Operatmg Budget, DFNS Staff 
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B. 	 Key Responsibilities of DFNS' Functional Areas 

This section reviews the key responsibilities ofDFNS ' four areas. It begins with staff responsible for 
MCPS' centralized operations, i.e., those carried out at the administrative offices, the warehouse, and the 
Central Production Facility , and then briet1y summarizes DFNS ' school-based staff responsibilities. Chapter 
IV describes the school-based programs in more detail. 

I. 	 Central Administrative Office 

DFNS' Central Admini strative Office consists of the division director, assistant director, fiscal control and 
technical service staff, a wellness specialist, and administrative personnel. The office provides support to the 
warehouse, Central Production Facility (CPF), school-based staff, and community-based programs. It is also 
responsible for: 

• 	 Ensuring compliance with federal, state , and local program requirements; 

• 	 Managing fiscal controls; 

• 	 Planning the menus for school meal and snack programs; 

• 	 Operating a technology help desk to ensure that the meal accountability system, including managing 
student payments, is fully operational; 

• 	 Administering the free and reduced-price meals (FARMS) program; 

• 	 Marketing; and 

• 	 Nutrition education outreach. 

Compliance with federal, state, and local program requirements. As described in Chapter 11, a body of 
federal, state, and local laws regulate the services that DFNS provides. The Central Administrative Office 
ensures compliance with all federal, state, and local regulations and policies. For example, 

• 	 Under federal regulations, local education agencies must be reviewed every three years for 

compliance with national school food program nutritional guidelines. 


• 	 Under state regulations, local education agencies must be revi ewed annually for compliance with 
nutritional guidelines and program regulations. MSDE also conducts annual reviews to ensure that 
schools' practices accurately claim free, reduced-price, and full-price meal reimbursements. 

The Central Administrative Office also implements MCPS ' Wellness Policy and monitors the compliance of 
foods and beverages so ld outside of the school meal programs (e.g., a la carte and vending machine items). 

Menu planning. The Central Administrative Office is responsible for se lling school menus. To do this, it 
establishes a menu planning committee and follows the food-based menu planning approach. The committee 
membership includes the DFNS director and assistant director, the CPF/warehouse supervisor, the food 
services supervisor II , two elementary school managers, two middle school managers and one high school 
manager. Both the DFNS director and the food services supervisor are registered dieticians. The food 
services supervisor performs menu nutrient analysis. 

According to DFNS, the menu planning commillee executes the following tasks: 

• 	 It uses focus groups to gather student input and consults with the respective school based staff 
members for elementary school and secondary school menu planning. 
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• 	 It considers several factors in is menu decision making, including: warehouse logistics, prod uction 
processes, school-based practicality, nutritional ana lysis, USDA requirements for reimbursable 
meals, commodity availabi lity, sanitation, and food safety as well as student eating prefe rences, 
vegetarian and vegan options, cost, menu variety, food color and texture. 

• 	 It uses participation data to monitor the popularity of entree items; it groups entrees together 
accord ingly; and it names menu items to add interest. For instance, the hamburger on bun is called a 
"Cafe Burger." Some other foods are also given descriptive names, such as "chilled fruit " and 
"seasoned corn." 

• 	 It develops standardized recipes as part oflhe men u plan nin g process and modifies recipes to lower 
fat and sodium. 

• 	 It analyzes all menus to insure compliance with USDA requ irements and it adopts standard food 
preparation practices. For example, no salt or fat is added to vegetables. In elementary schools all 
food items are baked; nothing is fried. In secondary schools, all items are baked, except for fries in 
the secondary schoo ls that sti ll have fryers. DFNS has plans underway to replace all fryers with new 
ovens that cost $30,000 each by the end of FY I6. To date, 16 secondary schools have the new 
ovens. 

• 	 It establishes elementary and secondary school breakfast menus annually each schoo l year, making 
interim changes as needed . 

Regarding school menus, students have an option of at least one alternative to the mai n entree, as: 

• 	 Elementary school lunch menus run on a three-week cycle and change every three months. All 
elementary schools offer three entrees, including one vegetarian option, each day.! 

• 	 Secondary schooilunch menus have a one-week cycle and change every three months. In secondary 
schools, there are five or more entrees available on a daily basis, including one vegetarian or vegan 
option. Three of the entrees are standard for all schoo ls and one must be an entree salad. They must 
also offer a "grab and go" cold sandwich option. Secondary schoo ls also offer hamburgers, 
cheeseburgers, pizza, and/o r a spicy chicken sandwich o n a daily basis2 The daily offerings for s ide 
di shes, including breads, sa lads, vegetables , soups, or fruits, are included on the daily menu posted in 
the cafeteria. 

Elementary and secondary schoo ls may also make additional items available to meet individual student 
needs. Table 3-2 on the next page outlines standard lunch menu criteria. Sample menus a re included in 
Appendix C. 

Schoo ls that participate in the At-Risk Afterschool Supper Program have a four-week cycle for afterschool 
suppers and Saturday schoo l breakfast. Schoo ls that partic ipa te in the Afterschool Snack Program have a 
cho ice of ten snack menus and rotate through them. 

DFNS a lso approves all a la carte and vending machine item s for sa le in schoo ls and determ ines those items 
that may be sold during the schoo l day and those items that may on ly be sold after the school day ends. 
Additionally, DFNS monitors the items sold in school stores to ensure compliance with the approved 
nutritional standards as outlined in the Well ness Policy. 

I Daily vege!arian items are a peanut buner and jelly sandwich or grilled cheese on whote grain bread. 
2 Middle schools serve one or two and high schools serve two or three of these items. 
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Table 3-2: Standard Lunch Menu Criteria for Elementary and Secondary Schools 

EIemaCar)' tiooIa Seeoadary ScIIooII 

• One legume per week 

• At least 5 I % of grains whole grains 

• Minimum of three dark green or dark orange 
vegetables per week 

• Different fruit every day 

• One meatless item per day (peanut butter and jelly 
sandwich or grilled cheese on whole grain bread) 

• Total of 5 entree options for middle schoo ls, one 
must be an entree sa lad 

• Total of 7 entree options for high schools, one 
must be an entree salad 

• 5 sides offered per day (fries offered no more than 
two times per week) 

Student Payments. To protect the pri vacy of students enrolled in the FARMS program, DFNS establi shes 
accounts and a personal identificati on number (PIN) for every student. Students enter their PIN before 
paying for their food. A student's account identifies his or her FARMS status, food allergies, and other 
purchase restrictions placed On the account by a parent (e.g., no a la carte items); it also tracks food 
purchases. 

Students eligible for reimbursable meals are charged according to their FARMS status. Students paying for 
items that are not part of a reimbursable meal are charged a la carte prices. Students may pay with cash or 
through a pre-paid account. Parents can access a log of purchases through the MCPS website at 
MyLunchMoney.com. The online log tracks one week of purchases ; parents can also contact DFNS to 
request a list of purchases for the schoo l year. 

Marketing. The Central Administrative Office provides information about school food programs online and 
through printed menus. Online resources include: 

• Breakfast and lunch menus and pricing; 
• Nutritional informati on for entrees and s ides; 
• Allergen information for menu items; 
• Information regarding all food programs; 
• Nutritional requirements for meals, snacks , and beverages; 
• Free and reduced-price meal (FARMS) program information and applications; and 
• MCPS' Wellness Policy and the DFNS ' Nutrition Action Plan. 

Centra l Administrative Office staff talk with student gro ups, parent teacher assoc iations, and school 
principals to publicize programs and encourage famil ies to apply for the FARMS program. Staff work with 
the County' s Department of Health and Human Serv ices, Linkages to Learning, and MCPS ' Family and 
Community Partnersh ip staff to enroll students who are eligible for FARMS. 

Nutrition Education. OFNS ' Central Administrative Office engages in community and school-based 
nutrition education outreach. (See Appendix D for a list of DFNS outreach activities from the FY I 0 and 
FYI1 school year, including events that provided nutrition information for students, parents, and stafC) In 
addition, OFNS menus provide nutrition tips and the OFNS website includes links to nutrition information. 

In FYII , OFNS created a well ness specialist positi on as a liaison to the classroom and community. The 
well ness specialist may di scuss schoo l meal programs and nutrition as a guest speaker in a classroom or she 
may meet w ith parent groups to explain the FAR.J\1S application process. 
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2. Food Services Warehouse 

DFNS manages a 22,500 square foot warehouse that stores food and other supplies needed to prepare meals. 
DFNS' warehouse staff is responsible for ordering products from vendors, receiving shipments, rotating 
stock to ensure freshness , and delivering food and supplies to the central production facility and to schools. 
The warehouse has dry storage, refrigerated storage, and frozen storage space. 

The warehouse operates 15 refrigerated truck routes. Trucks deliver mixed loads of groceries and cold and 
frozen foods to elementary and secondary schools. Trucks make deliveries during the morning, using set 
routes that aim to minimize travel distance. While the MCPS trucks are out, warehouse staff receive 
deliveries from vendors. 

Elementary schools receive pre-plated meals the day before they will be served (i.e., schoo ls receive 
Wednesday's meals on Tuesday). Secondary schools receive food shipments two to three times per week. 
School-based staffkeep food chilled and heat it when they are ready to serve it. A few products are 
delivered directly to schools by the vendors, including milk, fruit for the Fresh Fruit and Vegetable Program 
(see Chapter IV), and snack cakes for secondary school a la carte programs. 

3. Central Production Facility 

The Central Production Facility (CPF) serves as the central kitchen for DFNS. The CPF has the capaci ty to 
cook large volumes offood, chi ll it quickly, and package it for delivery to all schools. CPF staff pre-plate 
lunches for elementary schools and prepare bulk foods for secondary schools (e.g., soups and pasta sauces). 
CPF staff prepare fresh vegetables for salads and for cooking, and .in the baking area staff prepare low-fat 
muffins, whole grain cookies, and brownies from scratch. 

Nearly all food items that the CPF ships to schools are sent fully cooked 3 Secondary schools have capacity 
to heat food and do tinal preparations for meals, such as cooking noodles and adding sauce to prepare 
spaghetti. Since elementary schools typically do not have full kitchens, they are on ly equipped to heat food. 
As such, elementary school meals are pre-plated by the CPF and heated at the schools. 

When MCPS opened the CPF in 1995, it replaced four centra l kitchens. MCPS reports that opening the CPF 
allowed DFNS to maintain a consistent quality and nutrition standard of meals across the school system, to 
reduce the risk of food borne illness, to reduce the square footage necessary for kitchen space in schools, and 
to maximize the efficiency of the DFNS labor force. Since the CPF opened, the number of pre-plated meals 
prepared daily has increased from 18,000 to 33,000. 

Of note, as a result of the Shady Grove Section Plan and the Smart Growth Init iative, the CPF and Food 
Service Warehouse (i.e., the MCPS Food Distribution Facility) are anticipated to be relocated to the Webb 
Tract in 20 13 - 2014. The estimated cost to replace the facility is $29.2 million, and the FY II -16 Capital 
Improvements Program funds the replacement as a County Government cap ital project. 

4. School-Based Services 

School-based staff manage day-to-day onsite cafeteria operations. Secondary school staff order food and 
suppl ies from the central warehouse, heat food, and detennine how much of an item to prepare. In 
elementary schools, staff determine how much of an entree to prepare based on students' pre-orders each 
morning. In secondary schools, managers determine how much to prepare based on prior sales. 

, One exception is baked goods. Some baked good are baked on-site at secondary schools. 
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Although the menu planning committee sets a standardized menu for meals and snacks and central staff 
approve a standard list of a la carte items, school-based staff also influence what is served in schools on a 
day-to-day basis. In elementary schools, school-based staff determine their school ' s a la carte options and 
the afterschool snack rotation. In secondary schools, cafeteria managers choose the entree salad, pizza, and 
sandwich selections for entrees and select a la carte offerings and the afterschool snack rotation. 

School staff are responsible for properly identifying product items on their serving lines and posting 
marketing tools such as signs with calorie information, pictures, prices and nutritional messages. How this 
information is posted varies by school. During school site visits, OLO staff found that some schools posted 
the day ' s menu at the beginning of the serv ing line while others posted the ful l menu for the month behind 
the cashier. 

School-based staff must verify students ' identities as they pass through the meal line; and cashiers must also 
verify that the components of each student's meal meet the federal reimbursable meal requirements. Staff 
make Sure that only students who are enrolled in a qualifying afterschool activity receive a snack/supper. 
Additionally, the school-based staff are a resource to students, school staff, and administrators. They also 
provide outreach to parents and community members. 
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Chapter IV. DFNS School-Based Programs and Services 

This chapter describes the Division of Food and Nutrition Services (DFNS) school-based programs and 
serv ices in two sections: 

• 	 Section A, Reimbursable Food Programs, describes the federal and state supported school meal 
and snack programs DFNS administers, including their eligibility requirements, the number of sites 
served, the average number of meals served per day, meal/snack prices, and reimbursement rates. 

• 	 Section B, Competitive Food in Schools, offers information about a la carte, school store, vending 
machine, and fu ndraiser food sales. 

A few key observations emerge from this chapter: 

• 	 DFNS participates in all reimbursable federa l and state school food assistance programs. The full ­
price of meals is $ 1.30 for breakfast; $2.50 for lunch in elementary school, and $2.75 for lunch in 
secondary school; and the reduced-price of lunch is $0.40 at a ll school levels. 

• 	 The largest food program DFNS operates is the National School Lunch Program (NSLP), se rving 
over 57,000 lunches per day in FYI!. Roughl y 78% of students eligible for free and reduced-price 
meals (FARMS) participate in the NSLP, compared wit h 23% of students not eligible for FARMS. 

• 	 The School Breakfast Program is the second largest program, serving nearly 21 ,000 mea ls per day in 
FYI I. About 36% of students enrolled in FARMS participated in the breakfast program, compared 
with only 5% of students not enrolled in FARMS. 

• 	 School breakfast participation is highest in schools that offer universal free breakfast in classrooms 
via the Maryland Meals for Achievement (MMFA) Program. In FY 11,30 schools participated in the 
MMFA program, and nearly half of all schoo l breakfast participants attended these schools. 

• 	 Between FY I 0 and FYII, both the average number of reimbursable meals served daily and the 
number of MCPS students who qualified for FARMS increased by 7%. 

• 	 DFNS oversees competitive foods sold in schoo ls - including a la carte sales of meal, side, and snack 
items; vending machine foods; and school store items - to ensu re compliance with the MCPS 
Well ness Policy. Revenue from competiti ve food sa les supports DFNS operations and school 
activities . 

A. 	 Reimbursable Food Programs 

Reimbursable food programs are school nutrition programs supported by federal and/or state revenue . 
DFNS operates seven reimbursable school-based programs: 

• 	 The National School Lunch Program ; 
• 	 The School Breakfast Program; 
• 	 Maryl and Meals for Achievement Program (MMFA); 
• 	 The Afterschool Snack Program; 
• 	 The At-Risk Afterschool Supper Program; 
• 	 The Fresh Fruit and Vegetable Program; and 
• 	 The Summer Food Service Program. 

All students may apply to rece ive free and reduced-price meals (FARMS). Students with family incomes 
between 130% and 185% of the federal poverty level are e lig ible for reduced-price mea ls; students with 
fa mily incomes below 130% of the federal poverty level are e lig ible for free meals. 
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Table 4-1 presents MCPS and FARMS enrollment changes between FY 10 and FY II . T he data show that 
since FARMS enrollment grew four times faster than overall MCPS enrollment, the share of all MCPS 
students eli gible fo r FARMS increased two percentage points, from 29% to 31 %. 

Table 4-1: MCPS and FARMS Enrollment, FY10 - FYll 

FYI0 FY11 
e.... 

II % 

Total Enrollment 141. 727 144,064 2,337 1.6% 

Total FARMS 41.526 44.231 2,705 6.5% 

% FARMS 29.3% 30.7% 1.4% -
Source: DFN S 

(n FYIO, MCPS ' data indicates that about half (54%) of all elementary students and a quarter (28%) of all 
secondary students participated in its reimbursable lunch program. (n FY II , these participation rates rose 
slightly, to 58% o f e lementary students and 29% of secondary students . I 

MCPS' data indicates that meal participation rates among students enrolled in FARMS are much higher than 
rates among students who are not enrolled in FARMS, and lunch participation rates are much higher than 
breakfast participation rates. Specifically, Table 4-2 shows that in FY II : 

• 	 The reimbursable lunch participation rate for all elementary and seco ndary students combined is 
40% , compared to a school breakfast participation rate of 14%. 

• 	 Among all MCPS students enrolled in FARMS, 78% participate in DFNS' reimbursable lunch 
program. Among MCPS students not enrolled in FARMS, 23% participate in the reimbursable lunch 
progra m. 

• 	 Among a ll MCPS students enrolled in FARMS, 36% participate in th e reimbursable breakfast 
program ; among MCPS students not enrolled in FARMS, 5% part icipate. 

Table 4-2: NSLP and SBP Participation Rates, FYIl 

lIoIShduD 

National School Lunch Program 44,23 1 34,385 78% 

School Break fast Program 44,23 1 16,020 36% 

Students :\OT Enrolled in F AR"lS Program 

National School Lunch Program 99,833 23,383 23% 

School Breakfast Program 99,833 4,787 50/0 

All Stnd,'uts 

National School Lunch Program 144,064 57,768 40% 

School Breakfast Program \44,064 20,807 14% 

Source: DFNS' 

See MCPS FYl 2 Recommended Operating Budget 
2 OLO calculated participation rates using FY 11 FARMS enuollment data and year-to-date average daily participation as of 
February 28 , 2011 . 
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Table 4-3 summarizes MCPS ' average daily program participation data for each of the programs DFNS 
operates. A list of s ites for each program is prov ided in Appendix E. The program participation data 
indicates that: 

• 	 From FY 1 0 to FY 11 , partic ipation rates increased for a ll programs except the Afterschool Snack 
Program which saw a 9.5% dec line. Thi s decline is related to DFNS' conv ersion of some FY I 0 
Afterschool Snack Programs to At-Risk Afterschool Supper Programs in FY I I . 

• 	 Of the 20,800 breakfasts served daily in FY 11 , nearly ove r 9,000 (45%) of them were served to 
students at 30 MMFA sc hoo ls. 

Table 4-3: MCPS' Average Daily Participation Data for School Food Programs, FYIO - FYll 

"GOd PI....... 
National School Lunch Program 

"10 
54,200 

"11* 
57,768 6.6% 

Schoo l Breakfast Program 
Maryland Meals for AchievementJ 

18,998 
8.661 

20,807 
9,328 

9.5% 

7.7% 

School Lunch and Breakfasl Sub/Olaf 73,198 78,575 7.3% 

Afterschool Snack Program 2,990 2,706 -9.5% 

Fresh Fruit and Vegetabl e Program 2,229 3,862 73.3% 

Afterschool Supper Program 649 1,161 78.9% 

Summer Food Program 

Breakfast 
Lunch 

5,610 

2.388 
3,212 

N/A 

-
-

N /A 
-

-
* Year-la-date average July 1,20 I 0 - February 28, 20 II 

Source: DFNS 


Additional MCPS participation data by FARMS status indicates that of the 54,000 lunches served on an 
average day in FY 1 0, nearly 25,000 (46%) were free , 7,000 ( 13%) were reduced-price, and 23,000 (42%) 
were full-price. 

The following pages provide summaries of each MCPS reimbu rsab le food program, including a program 
description, eligibility requirements, number of si tes served, average daily participation, prices, and 
reimbursement rates. OLO gat hered this information from reviews of MCPS documents and interviews with 
DFNS staff. T he next section, beginning on page 27 describes competitive foods sold in schools . 

........ Pap 

National School Lunch Program 20 

School Breakfast Program 2 1 

Maryland Meals for Achievement Breakfast Program (M MFA) 22 

Afterschool Snack Program 23 

Fresh Fruit and Vegetable Progra m 24 

At-Risk Afterschool Supper Program 25 

Summer Food Service Program 26 

J Maryland Meals for Achievemenl (MM FA) is a subset of the School Breakfast Program. As described more completely on 
page 22, all studenls in MM FA schools are eligible to rece ive a free, in-classroom breakfast. 
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Natioul School Luau Prognua 

Program 
Description 

Eligibility 

Sites Served 

Average Served 
Per Day 

Meal Prices 

The largest program that DFNS operates is the National School Lunch Program. To 
qualifY for reimbursement through the National School Lunch Program, schools must offer 
at least a grain, protein, two vegetables andlor fruits, and milk. Students must select at 
least three of the components for the meal to be reimbursable. 

Elementary school meals are pre-plated with an entree and side dish. Students may also 
select milk, bread, fruit, andlor a vegetable, with their meal. Students pre-order their 
lunches in the classroom, which helps staff estimate the correct number of meals to 
prepare. Students may change their mind, however, and purchase a different item in the 
lunch line. 

In middle schools, students select from five entrees, five side dishes, and milk. High 
school students select from seven entrees, five side dishes, and milk. Cafeteria managers 
determine how much of each item to prepare based on past sales experience. 

Entrees and sides are also available for a la carte purchase in both elementary and 
secondary schools. (See description of a la carte program on page 27.) 

All students may participate in the program. Students with family incomes at or below 
185% of the federal poverty level qualify for reduced-price meals and students with family 
incomes at or below 130% of the federal poverty level qualify for free meals. 

FYIO and FY II - 20 I (Schools, Head Start programs, and Pre-K programs) 

On average in FYI 0, the school system served 54,199 lunches per day in elementary and 
secondary schools, Head Start, and Pre-K programs. The average number of lunches 
served in FYI1 4 increased to 57,769. 

Meal Types Elemeatary Schools Seeoadary Sclaoola 
Full-Price $2.50 $2.75 

Reduced-Price $0.40 $0.40 

Free Free Free 

Reimbursement Federal lunch reimbursement rates for FYII are: 
Rate for FYll 

Free 
$0.26 $2.32 $2.72 


4 Year to date average July I, 20 I 0 - February 28, 20 II 
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Sc:bool B ..... kfut ProgramS 

Program 
Description 

Eligibility 

Sites Served 

Average Sen'ed 
Per Day 

Meal Prices 

The second largest program that DFNS operates is the Schoo l Breakfast Program. 
Students purchase. and eat breakfast in school cafeterias. In addition to elementary and 
seconda ry schoo ls, MCPS provides breakfast for the Head Start program. 

To qualify for reimbursement under the National School Breakfast program, students 
must select at least three of fo ur offe red breakfast items. Breakfast offerings must 
include milk, fruit, and either two se rvings of a grain or a prote in or one grain and one 
protein. 

Same as National School Lunch Program (see previous page). 

FY 10- 197 (Schools and Head Start programs) 

FY II - 198 (Schools and Head Start programs) 

On average in FY I 0, the SBP served 18,998 students per day in e lementary and 
secondary sc hools and Head Start programs. The average number served in FY 11 6 

increased to 20,808. 

In FY 11, MCPS decided to provide breakfast for free to both students who qual ify for 
free meals and students who qualify for reduced-price mea ls. In prior yea rs, reduced­
price breakfasts cost $0.30. 

Full-Price $1.30 $1.30 

Red uced-Price Free Free 

Free Free Free 

Reimbursement Federal breakfast reimbursement rates for FY II are : 
Rate for FYll 

Full-Prk:e Reduced-Price 
Base rate $0.26 $1.18 $148 

Severe need $0.26 $146 $1.76 

"Severe need" schools with FARMS enrollment of at least 40% qualify for an extra $0.28 
reimbursement per free or reduced-price meal served. In FY II , 115 MCPS schools 
qualified for the additional reimbursement.' 

S Data includes schools with MMFA breakfast programs since MMFA breakfast programs are part of the School Breakfast 

Program. 

, Year to date average July 1, 2010 - February 28 , 20 II 

7 Schools qualify based on the number of free and reduced-price lunches served two years prior to the current school year, 

i. e., the FY 11 calculation is based on FY09 meals served. 
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...,.... Meals 'or Aellievemeat Breakfut Prop'IIIII (MMFA)I 

Program 
Description 

Eligibility 

Sites Served 

Average Served 
Per Day 

Meal Prices 

Reimbursement 
Rate for FYII 

In addition to the School Breakfast Program, 30 MCPS schools are enrolled in the 
Maryland Meals for Achievement (MMFA) Program. This state program provides 
funding for universal, free, in-class breakfast for all students in a school, regardless of 
whether they qualify for the FARMS program. Meals served under this program are also 
part of the SBP. 

To qualify for reimbursement, students must select at least three of four offered breakfast 
items. 

Elementary schools with FARMS enrollment of at least 40% qualify . MCPS applies 
annually for all eligible schools. MSDE approves new schools for the program based on 
funding availability. 

FY I °and FY II - 30 schools 

On average in FY 10, the school system served 8,861 MMFA breakfasts per day. The 
average number of breakfasts served in FYI1 9 increased to 9,328. 

Free for all students in participating schools. 

MSDE reimburses MCPS at the established federal reimbursement rates for each 
breakfast served and provides an additional reimbursement based on the percent of 
students enrolled in FARMS at the participating school. The maximum MSDE 
reimbursement per meal is $0.85. 

8 Data is a subset of S8P data. 

9 Yearto date average July J, 20 J0 - February 28, 20 J J 
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Aftenehool Snaek Program 

Program 
Description 

Eligibility 

Sites Served 

Average Served 
Per Day 

Meal Prices 

This program provides a snack for students who are involved in an afterschool activity 
with an academic component. Snacks include at least two of the four food groups (i.e., 
grain, protein, fruit/vegetable, and milk) and are served either in the cafeteria or at the site 
of the afterschool program. 

Afterschool programs with academic components qualify. In schools with at least 50% of 
students enrolled in FARMS, aU students in afterschool programs receive free snacks. 

FY I 0 - 54 schools 
FYII - 51 schools 

FY 10-2.990 
FYll'o - 2,706 

Currently, all MCPS afterschool snack programs operate in schools with at least 50% 
FARMS enrollment, so all students receive a free snack. 

SeIIooIs wi.. < 50% 
FARMS earolblleat 

Full-Price $1.50 Free 

Reduced-Price $0.15 Free 

Free Free Free 

Reimbursement Federal reimbursement rates for FY 11 are: 
Rate for FYll 

Fall-Price FreeI Redaeed-Priee '\ 
$0.06 $0.37 $0.74r 

Schools with at least 50% FARMS enrollment are reimbursed at the "free" rate for all 
snacks served. 

10 Year to date average July 1, 20 I 0 - February 28,20 II 
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Fresh Fndt and Vegetable Procram 

Program 
Description 

This program is part of the National School Lunch program and was first piloted 
nationally for the 2008 - 2009 school year. The program started at two MCPS schools 
that year. At participating schools, all students receive a mid-morning snack of a fresh 
fruit or vegetable. The snack is served in the classroom every other day (two or three 
days per week). According to DFNS staff, MCPS has decided to focus on serving a 
variety of fruit, since their goal is to expose children to new foods. Students have been 
more accepting of unfamiliar/new fresh fruits than they are of fresh vegetables. 

Eligibility Schools must be selected by MSDE to participate in the program. MSDE makes 
selections based on the amount offederal funding allocated to the program, level of 
FARMS participation, and state-wide geographic distribution of the program. At least 
50% of students in the school must be enrolled in FARMS. 

Sites Served FYIO - 4 sites 
FYI I -7 sites 

Average Served 
Per Day 

FY 10-2,229 
FYI 1" ­ 3,862 

Meal Prices Free for aJJ students in participating schools 

Reimbursement 
Rate for FYII 

On average, schools receive $50 to $75 per student annually. The program is funded by 
the federal National School Lunch Program; funds are distributed by MSDE. Schools 
receive a lump sum to fund the program for the year. 

II Year to date average July 1,2010 - February 28, 2011 
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AtooRisk Aftenelaool Supper Pregram 

Program 
Description 

Eligibility 

Sites Served 

Average Served 
Per Day 

Meal Prices 

Reimbursement 
Rate for FYll 

The At-Risk Afterschool Supper Program began as a national pilot program during the 
FY10 school year. Maryland was One of J 3 states and the District ofCoJumbia that 
participated in the program. Although often thought of as a supper program, the program 
can also be used to provide meals to students during other non-school hours. For 
example, MCPS uses the program to provide breakfast at some Saturday school sites. 

Meals include milk, two servings of fruits and/or vegetables, one serving of grain, and 
one serving of protein. Student must take the whole meal. Items they do not want may 
be placed on a "share table" for other students to take. 

Afterschool programs with academic components in schools with at least 50% of students 
enrolled in the FARMS program or in schools with a service area that includes a school 
with FARMS enroJJment of at least 50% qualify. The program is also available to 
community-based programs located in school service areas where FARMS enrollment is 
a least 50%. 

FYIO - 14 sites 
FYll-18sites 

FY 10 - 649 
FYll 12 -1 ,161 

Free for all students in participating programs 

Federal reimbursement under the Child and Adult Care Food Program for FYll is $2.92 
per meal. 

12 Year to date average July 1, 2010 - February 28 , 2011 



Food in Montgomery County Public Schools 

SWIlIDer Food Service Prognun 

Program 
Description 

Eligibility 

Sites Served 

Average Served 
Per Day 

Meal Prices 

Reimbursement 
Rate for FYII 

This program provides breakfast and lunch at no cost to eligible summer programs. 

Most summer food service program sites operate at MCPS summer school programs or at 
community-based programs. These programs serve breakfast, lunch, or both. In FY08, 
MCPS also began operating walk-in lunch sites. Any child under 18 can come to a walk­
in site and receive a free meal. MCPS began the walk-in program with two sites, then 
expanded to seven sites in FY09 and eight sites in FY I o. Staff report that despite the 
growth, the program is likely underutilized. 

Sites qualify based on FARMS eligibility. Either 50% of students in the geographic area 
served by the site must be eligible for FARMS or 50% of students enrolled at the site 
must be e ligible for FARMS. Sites may be school-based or community-based. 

FYI0 - 108 sites (l00 summer schoo l and community programs, 8 walk-in sites) 

Additional characteristics of summer schoo l and community programs: 

• 	 103 sites qualified based on location in a geographic area with 50% FARMS 

enrollment; and 


• 	 5 sites qualified based on 50% FARMS enrollment among program participants 

FYIO Breakfast - 2,388 
FYIO Lunch - 3,212 

Free 

The federal reimbursement for the Summer Food Service Program is $1.88 per breakfast 
and $3.29 per lunch. 



Food in Montgomery County Public Schools 

B. Competitive Food in Schools 

Competitive food in schools refers to other, non-reimbursable foods sold in schools. These include a la carte 
items sold by DFNS, vending machine sales, schoo l stores, and fundraisers. These foods are referred to as 
"competitive foods" because they are sold as alternatives to or in addition to reimbursab le food items. DFNS 
manages and regulates most competitive foods sold at MCPS, except for foods sold as fundraisers. 
Fundraiser foods that are sold during the schoo l day must meet the requirements outlined in MCPS' Wellness 
Policy indicating that competitive foods should "make a positive contribution to students' diet and promote 
health. " l3 A description of the various types of competitive food sales follows. 

A fa Carte Sales 

General 
Description 

Foods Served 

Prices 

Nutrition 
Requirements 

Program 
Revenue 

A la carte food sa les supplement reimbursable school breakfasts and school lunches. A 
la carte offerin gs are best known as alternatives to the regular school breakfast Or school 
lunch; however, student s may also purchase meal items a la carte. 

DFNS detennines a la carte prices based on the actual food cost, although DFNS 
attempts to set prices so that costs are reasonable for students. Students who purchase 
entrees a la carte will typically pay more than they pay for an entire reimbursable meal. 

All school meal items may be purchased a la carte. In addition, a la carte foods include 
sides, snacks, desserts, and beverages (e.g., chips, cookies, snack cakes, 100% fru it juice 
smoothies) . Exact offerings vary from school to school. 

In elementary schoo ls, the school principal and DFNS staff determine and limit a la carte 
offerings. Some elementary schools have no a la carte program; others offer dail y a la 
carte options; some offer a la carte options only a few days per week; and others vary the 
a la carte choices by grade level. 

In secondary schools, the cafeteria manager deternlines a la carte offerings from a list 
provided by DFNS. Besides snacks and beverages, some high school students may se lect 
a la carte foods from specia lry bars such as potato bars, taco/burrito bars, and salad bars. 

Food 
Breakfast entree 

Lunch entree 

Snack/side items 

lAw Price 

$0.25 for toast withjelly 

$1.25 for a peanut butter and 
jelly pocket 

$0.25 for fresh baby carrots 
or a whole grain cookie 

$2.50 for a breakfast sandwich 

$4.00 for entree salad 

$2.50 for a baked potato with 
toppings 

Foods must meet MCPS Wellness Policy requirements (see Chapter II). 

Revenue from a la carte sales supports the DFNS budget. In FY I 0, a la carte sales to 
students and staff totaled $6.9 million , or 17.3% of total DFNS revenue. 

" See Appendix B for Wellness Policy and Regu lation s (MCPS Board of Education, April 2006 and July 2006) 
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Remote Loeatioas for Food Sales 

General 
Description 

Foods Served 

Nutrition 
Requirements 

Program 
Revenue 

In some secondary schoo l bu ild ings, DFNS operates kiosks that are located in the dining 
room or in other remote locati ons. Depending on where they are located, kiosks may 
have PrN pads for students to access th eir accounts. Some high schoo ls may have school 
stores that sell food items. School stores and kiosks without PIN pads are operated on a 
cash basis. Students are able to purchase a reimbursa bl e mea l from a kiosk (with or 
without a PrN pad). Students cannot purchase a reimbursa ble meal from a school store. 

DFNS kiosks sell items that are avail abl e on cafeteria serving lines, including a la carte 
items and selected reimbursabl e mea l items. Schoo l stores se ll snac ks and beverages 
selected by the schoo l. 

Any items so ld at remote locations that are not part ofa reimb ursable mea l must comply ' 
with MCPS' Wellness Po licy's requ irements fo r foods so ld during the sc hoo l day (see 
Chapter ll) . 

Revenue fro m kiosk sa les is credi ted to DFNS whe reas each sc hool keeps the revenue 
fro m food sa les at its schoo l stores. 

General 
Description 

DFNS oversees the MCPS vending mac hine contract. DFNS approves the products that 
are available for vending machines and works with schoo l principals to determine how to 
fill machines and where to pl ace them. 

Vending machine operations vary by schoo l leve l. In e lementary schools, vending 
mac hines are onl y availabl e in the staff lounge. In middle schools, machines only 
operate after the schoo l day. In hi gh schools, machines operate all day, but must meet 
MCPS WeHness Po licy guidelines (i.e. , vending machines may stock soft drinks and 
candy, but these items may not be so ld until after the last be ll ). 

Foods Served Snack foods and beverages. School staff (e.g., principals, cafeteria managers) determine 
what items will be stocked in the vend ing ma chines. 

Nutrition 
Requirements 

Foods so ld fro m midnight unt il the end of the school day must meet MCPS Well ness 
Poli cy requirements (see Chapter II ). Any foods tha t do not meet these standards may 
not be sold un til the end of the school day. DFNS has an approved list of items that may 
be sold during the schoo l day. 

Program 
Revenue 

Revenue from vending machines in schoo l di ning areas is credited to the DFNS budget, 
whereas each sc hoo l keeps revenu e from all other vending machines. In FYI 0, DFNS 
received about $77,000 in vending machine revenue and schoo ls received about $78,000. 
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hDCIraiaen 

General School staff and parent teacher associations make decisions about foods sold for 
Description fund raisers. 

Foods Served 	 A report by the Office of Shared Accountability indicates that fundraisers include 
partnerships with restaurants (including fast food establishments) and sales of baked 

· 14goods, sweets, an d pIzza. 

Nutrition Foods or beverages sold during the school day must follow MCPS Wellness Policy 
Requirements requirements for fat, sugar, and sodium and types of beverages. 

Program Revenue from food sales is credited to the group that organizes the fundraiser. 
Revenue 

14 See Merchlinsky, 2009. "Implementation of Board of Education Policy lPG, Weiiness: Physical and Nutritional Healfh." 
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Chapter V. DFNS Revenue and Expenditures 

MCPS operates the Division of Food and Nutrition Services (DFNS) budget as an enterprise fund, which 
means MCPS expects DFNS to operate without local tax dollar support. Instead, MCPS intends that funding 
for DFNS operations be self-sustaining and rely on other sources of revenue such as revenue from food sales 
and federal reimbursements for providing meals to low-income students. 

This section describes the DFNS budget for FYIO and FYII in two sections: 

• 	 Section A, Summary of DFNS Revenue describes DFNS revenue by source and compares revenue 
received by meal type and student FARMS status; and 

• 	 Section B, Summary of DFNS Expenditures describes the operational costs allocated to the DFNS 
budget and the value of commodities received by DFNS. 

Key findings from thi s chapter sh.ow that primary revenue sources for DFNS are federal fund s and cash. sales 
and that employee wages, benefits, and food products account for 95% of DFNS ' total budget. Specifically: 

• 	 DFNS ' costs exceeded enterprise resources in FYI 0 and are expected to do so again in FY II. 

• 	 Roughly half of DFNS' revenue is federal reimbursement from child nutrition programs. Cash sales 
of reimbursable meals comprise slightly more than one-quarter of DFNS ' revenue, and a la carte 
sales of school meal items and snacks account for 17%. 

• 	 About two-thirds of DFNS' expenditures are attributable to employee salaries and benefits. Food 
costs account for 29% of expenditures. 

• 	 In FYIO, the total food costs for DFNS were $13.9 million. Of this, $11.7 million was food 
purchased with DFNS revenue, and $2.2 million was the value of commodity food purchases. 

• 	 In FY I 0, DFNS lost 50 cents for each free and reduced-price lunch served. 

A. 	 Summary of DFNS Revenue 

DFNS' revenue increased 6% from $40.3 million in FY 10 to $42.6 million in FY 11. Table 5-1 on the 
following page summarizes DFNS revenue sources as follows: 

• 	 The largest single Source of funds in both FY I 0 and FY II was federal reimbursement for the NSLP 
followed by cash lunch sa les. These two revenue streams fund 65% ofDFNS operations. 

• 	 The third largest source of revenue was a la carte sales of meal and snack items which comprised 
17% of DFNS ' total revenue. 

In addition to the revenue described in Table 5- J, DFNS receives an annual entitlement from the USDA's 
Commodity Food Distribution Program. DFNS can use the entitlement dollars to purchase food and 
beverage items. In FY I 0 the commodity entitlement was $2.2 million. Along with the $40.3 million in 
FY I 0 revenue shown in Table 5-2, resources budgeted for DFNS operations in FY J0 totaled $42.5 million. 
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Table 5-1: DFNS Revenue, FYIO - FYII ($ in OOOs) 

Revenue Type 
FYIO FYll (estimate) 

$ % $ % 

Federal Funding 

NSLP Reimbursemenl 
SBP Reimbursemenl 
Reimbursemenl for oliter programs 

$20,569 
$14.872 

$4.124 
$1,822 

51.1% 
36.9% 
10.2% 
4.5% 

$22,530 

$16.480 
$4,578 
$1,725 

52.9% 
38 7% 
10 7% 
4.1% 

Sales 

Luncit Cash Sales (Sludenls) 
A 10 Carte Sales (Sludents) 
Breo/ifasl Cash Sales (Sludenls) 
Other (Head Slarl Lunch & COlering) 

$18,441 

$10.763 
$6,962 

$545 
$172 

45.8% 
26. 7% 
17.3% 

1.4% 
0.4% 

$18,895 
$10,972 

$7, 210 
$468 
$245 

44.4% 
25.8% 
16.9% 

1.1 % 
0.6% 

State Funding (SBP, NSLP, MMFA)* $1,005 2.5% $911 2.1% 

Other $249 0.6% $253 0.6% 

Total $40,264 100.0% $42,588 100.0% 

'School Breakfast Program, National School Lunch Program, and Maryland Meals for Achievement 
So urce: DFNS 

MCPS' federal revenue for all reimbursable meals served is based on reimbursement rates by meal price 
described in Table 5-2 below. The data show that MCPS "earns" an additional 4 to 29 cents per full-price 
lunch in revenue compared to revenue for lunches served to students eligible for free meals. This additional 
revenue , however, may not cover MCPS actual costs of delivering reimbursable meals as DFNS reports that 
it loses 50 cents for each free and reduced-price lunch served. I 

Tabl.e 5-2: DFNS Reimbursements and Total Revenue per Meal by FARMS status, FYll 

Federal 
Relmbunemeat 

Student 
Cost Total Reveaae 

ReveaueVl. 
Reimbtlnemeat 
forPreeMeU 

Free mt.>als 

Breakfast* $1.48 o r $1.76 $0.00 $ 1.48 or $1.76 $0.00 

Lunch $2.72 $0.00 $2.72 $0.00 

I{.dueed-price meals 

Breakfast* $ 1.18 or $1.46 $0.00 $1.I80r$1.46 -$0.30 

Lunch $2.32 $0.40 $2.72 $0.00 

Fnll-prict' 1I14:.Ils 

Breakfast $0.26 $1.30 $1.56 -$0.20 to $0.08 

Lunch (elementary) $0.26 $2.50 $2.76 +$0.04 

Lunch (secondary) $0.26 $2.75 $3.0 1 +$0.29 

'In FYI I, 1 15 school s With FA RMS enrollment of at least 40% receive an additIOnal $0.28 per free 
and reduced-price breakfast se rved. 

I Conversation with Marla Caplan, DFNS Director and Kate Heinrich, DFNS Assistant Director on July 5, 20 11 
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B. 	 Summary ofDFNS Expenditures 

In FYIO, total expenditures for DFNS were $41.9 million, and FYII ex penditures are expected to be about 
$43.4 million (an increase of 3.5%). A comparison of FY I 0 revenue ($40.3 million) to FY I 0 expenditures 
($41.9 million) shows a shortfall of about $1.6 million. Current projections for FY II revenue ($42.6 
million) and expenditures ($43.4 million) show a projected shortfall of about $800,000. In FYIO, DFNS 
received a transfer of $1.8 million from the MCPS General Fund for employee benefits and to provide a 
small fund balance. FYII action to address any shortfall has not been determined. 

Table 5-3, below, summarizes DFNS expenditures in FYIO and FY II . In sum: 

• 	 Employee salaries and benefits account for 67% of DFNS budgeted expend itures in FYI 0 and FYII, 
with salaries making up 44% of the budget in FY I 0 and 41 % in FY II . DFNS aims to have salaries 
account for less than 32% of their total budget. 

• 	 DFNS food costs accounted for about 28-29% of total costs in FY II. DFNS aims to have food costs 
make up less than 45% of total costs. 

• 	 Overall , salaries, benefits , and food accounted for 95-96% of DFNS budget in FY IO and FY Il. 
Industry experts, however, suggest kee ping these costs to between 80-85% of revenue to enable 
schoo l nutrition programs to update facilities and engage in marketing and nutrition education efforts 
that promote student participation2 

The cost of utilities for the warehouse, production facility, and school kitchen operations are not included in 
the DFNS budget. Nor are commodity purchases included in the DFNS budget. 

Table 5-3: DFNS Expenditures, FYIO - FY11 ($ in 0005) 

FYI0 FY11 (estimated) 

$ % $ % 

Personnel Costs 

Salaries and Wages 
Fringe Benefits 

$28,155 
$18,276 

$9,878 

67.2% 

43.6% 
23.6% 

$28,902 

$17,975 
$10,928 

66.6% 

41.4% 
25.2% 

Food 

Meat, Poultry, Fish & Eggs 
Dairy 
Groceries 
Fruits & Vegetables 
Bakery 
Ice Cream 

$11,712 

$3,800 
$2, 869 
$2,056 
$1,463 
$1,341 

$184 

28.0% 

9.1% 
6.8% 
4.9% 
3.5% 
3.2% 
0.4 % 

$12,388 

$4,019 
$3,034 
$2.1 75 
SI ,547 
SI ,41 8 

$194 

28,6% 

9.3% 
7. 0% 
5.0% 
36% 
3.3% 
0.4% 

Supplies $1,612 3.8% $1,725 4,0% 

Otber' 
Travel 
Other 

-$33 
$126 

-$159 

-0.1 % 
0.3% 

-0.4% 

$84 
SI27 
-$43 

0.2% 

0.3% 
-01 % 

Contracted Services $310 0.7% $193 0.4% 

Equipment and Furniture $ 146 0.3% $90 0.2% 

Total $41,902 100.0% $43,383 100,0% 

Source: OFNS 

2 Boettger, 2009 
3 OFNS receives product discounts that offset other costs it the "other" expenditures category, leading to a negative 
expenditure. For example, some vendors provide a di scount if bills are paid early. 
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Table 5-4 shows total food costs in FYI 0, including the value of commodity food purchases and free "bonus 
foods" that DFNS receives through the Commodity Food Distribution Program (see page 5). In FY10, the 
total value of commodity and bonus foods was about $2.2 million. In FY I0, DFNS primarily used the 
commodity entitlement for meat, low fat cheese, and frozen vegetables. Examples of bonus foods received 
in FY 1 0 were sliced fresh apples, cheese, pork roast, whole grain pancakes, and whole grain tortillas. 

When the value of commodity and bonus foods are included, total food costs were about $13.9 million in 
FY10, reflecting 32% of the total operating costs for DFNS. 

Table 5-4: DFNS Total Food and Operating Cost, FYlO ($ in OOOs) 

$ % 

Commodity/bonus food value $2,213 16% 

Budget food expenditures $11,712 84% 

Total food costs $13,915 100% 

Total operating costs, including commodity food value $44,114 -­

Total food costs as percent of total operating costs 32% -­
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Chapter VI. Review of DFNS Strategic Plan and Performance 

This chapter describes the Division of Food and Nutrition Services (DFNS) strategic plan and summarizes 
external and internal reviews of DFNS performance to discern how well DFNS practices align with its 
miss ion of providing "appealing, quality, and nutrition meals." 

This chapter is presented in two sections: 

• 	 Section A, DFNS Strategic Plan and Performance Measures, describes DFNS ' FYll Strategic 
Plan and the strategies used to actualize its continuous improvement goals, including the family of 
performance measures tracked by DFNS and MCPS leadership; and 

• 	 Section B, DFNS External and Internal Reviews, describes the Maryland State Department of 
Education's auditing requirements for DFNS, external recognitions ofDFNS' performance, and 
MCPS internal reviews of DFNS operations, including the Office of Shared Accountability 
evaluation of DFNS' alignment with the MCPS Well ness Policy. 

Several findings emerge from the information reviewed for this chapter: 

• 	 DFNS' mission seeks to achieve a balance between providing appealing, quality, and nutritious 
meals and operating in a cost effective and efficient matter. 

• 	 DFNS ' stated goals within its strategic plan include the involvement of customers and stakeholders 
in the planning, design , and implementation of products , resources, and services. 

• 	 DFNS' strategic plan tracks performance measures for customer satisfaction, financial results , human 
resources, and organizational effectiveness. DFNS' meal participation benchmarks have been nearly 
met, but its customer sati sfaction benchmarks have not been met. 

• 	 The Maryland State Department of Education ' s (MSDE) external audits of DFNS indicate that its 
programs comply with federal requirements for free and reduced-price meals, reimbursement claims, 
menu requirements, food safety and sanitation requirements, and proper storage and utilization of 
USDA commodities. 

• 	 DFNS has been recognized by the United States Department of Agriculture (USDA) and the 
Physicians Committee for Responsible Medicine for its delivery of nutritious food options in schools. 

• 	 MCPS' Office of Shared Accountability finds that DFNS was in compliance with USDA and MSDE 
requirements for food and meals sold in schools; and with the MCPS Wellness Policy for competitive 
foods (i.e ., food sold outside of reimbursable meal programs). 

A. 	 DFNS Strategic Plan and Performance Measures 

Each MCPS Department and Division is charged to develop and implement a strategic plan that is aligned 
with the school system' s overall strategic plan , Our Call 10 Action. DFNS ' FYII Strategic Plan states that 
its mission is "to provide an array of appealing, quality, and nutritious meals in a cost effective and efficient 
operation." In tum, DFNS' Strategic Plan includes a number of objectives aimed at continuously improving 
its delivery of high quality, nutritious foods and beverages. I 

I See Appendix I for the DFNS FY20 II Strategic Plan 
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Specific references for improving the quality and appeal of meals in DFNS' strategic plan include: 

• 	 Recognition that DFNS' meals must be perceived as appealing, high quality, nutritious, and 
economical; 

• 	 DFNS' attention to current nutritional research and practices to enhance the nutritional health and 
well being of its customers, as reflected in MCPS Policy lPG and lPG-RA: Wellness: Physical and 
Nutritional Health; and 

• 	 DFNS' commitment to providing the highest quality products, resources, and services to support 
nutritional well-being for student success. 

Towards these ends and other performance goals, DFNS implements a number of strategies to achieve 
continuous improvement, including frequent monitoring of performance measures. Table 6-1 describes the 
measures that DFNS routinely tracks as part of its strategic plan and its progress on its Customer Focused 
measures. Most of the indicators included in DFNS' family of measures focus on efficiency and cost 
effectiveness, while only the Customer Focused metrics align with its food quality and nutrition goals. 

Table 6-1: DFNS FYll Strategic Goals and Performance Measures 

COllIs 

Customer Focused: 

Perfol'lll8llee Me.nns 

• Elementary school lunch participation reaches 60% 

0 FYiO Result. 54%; FYII Result: 58% 

• Secondary school meal participation reaches 30% 
FYiO Result: 28%; FYii Result: 29% 0 

• 85% of parents "agree" or "strongly agree" with DFNS questions on Survey 
of Supporting Services FYi 0 Result.· 72% 

• 85% of students "agree" or "strongly agree" with DFNS questions on Survey 
of Supporting Services FYiO Result: 57% 

Customer satisfaction is 
reflected on system-wide 
surveys and by increased 
participation and revenues 

Financial Results: • The average daily income exceeds by at least I % that of the previous year 

• The percentage of average daily expenses as compared to average daily 
income ofthe previous comparison declines at least 1% 

Data indicate effective and 
efficient management 

Human Resource Results: 
• 100% of cafeteria managers "support" or "fully support" the food services 

mission statement with currently available resources 

• 100% of cafeteria managers rank satisfaction with job at a three or higher on Employees trained in critical 
food safety areas, participate a five-point scale 
in decision-making and staff 
development and have 
ownership of the mission of 

• 90% of all food service employees attend food safety training annually 

• Average daily attendance is 95% 

DFNS • Results of system-wide employee satisfaction survey 

• Employee retention rate 

Oq:anizational 
• Labor cost in salaries will be below the industry average of32% 

• Food cost will remain below the industry standard of 45% 

• The food services warehouse maintains a minimum of 12 tmns per year (i.e ., 
food items are used and restocked 12 times per year) 

• Central Production Facility productivity is maintained or increases annually 
compared to the previous year 

• 99% of Help Desk Call s to DFNS help are resolved within one business day 

Effectiveness: 

DFNS will use technology 
and benchmarking to 
maximiz.e efficiency to 
support the enterprise fund 

SFNS Staff 
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As noted above, DFNS has neither met its reimbursable meal participation goals for e lementary or secondary 
students, nor their customer sati sfaction goa ls for parents and students. DFNS ' reimbursable mea l 
participation fell 2 to 6 percentage points short of its goal; and its customer satisfaction ratings fell 13 to 28 
percentage points short of its goal. But, DFNS has made progress toward and nearly reached its elementary 
lunch participation goa ls, increasing from 54% to 58% from FYI 0 to FYII ; and sim ilarly made progress 
toward its secondary school participation goals, increasing from 28% to 29% during the same time frame. 

School nutrition experts, however, suggest that more targeted measures of student participation to track 
school food quality and nutrition are warranted. For example, one researcher suggests that meal participation 
benchmarks should di saggregate full-price meal participation and FARMS participation rates, and set a goal 
of elementary students who pay full price for lunch at 69%, and a goal of elementary students who qualifY 
for FARMS at 86%. These goals would match the performance of the top 25% of districts with the highest 

... 2
partiCipatIOn rates. 

DFNS staff members note that beyond its current participation and satisfaction measures, they use the results 
ofMSDE's annual reviews and parent and student survey responses to specific questions related to quality 
and the nutritional content of meal s to track progress on their nutrition and food qua lity goa ls . More targeted 
tracking of DFNS' progress on its nutrition goals likely requires an additional set of performance measures 
aligned to DFNS' First Strategic Goal described in Table 6-2 below. 

Table 6-2: DFNS FYII Strategic Goal One, Objectives and Sub-Objectives 

eo.lNg+eet~ .......... lIedservlcelpnlllUltllat_restlle.ll1r1t1oul"eII-.,...,•• IS bby 

_ 41 ...JJ!iJ ......_ .......tIdIedoa.
5 

L.! - Identify barriers 
to student 
participation in the 
school meals program 
and implement 
strategies to eliminate 
the ba rriers. 

1.2 - Meals are 
planned to meet the 
nutritional needs of 
students. 

o 	 Ident.ify meal participation barriers and take action to eliminate those barriers 

o 	 Demonstrate that procedures are followed to minimize competition with reimbursable 
meals 

o 	 Solicit student, parent, and cafeteria manager input and feedback for menu planning and 
to improve the food service program 

o 	 Coordinate with the academic curriculum to encourage healthy eating hab its and food 
service program participation 

o 	 Provide students and parents materials that explain and promote schoo l food serv ice and 
the nutrition program 

o 	 Provide tours of the DFNS facility to promote a better understanding of food services 
and operations 

o 	 Plan menus to meet the nutritional needs of students and comply with appropriate 
nati onal and state guidelines 

o 	 Information pertaining to ingredient and nutrient content of food items is accessible to 
parents and staff 

o 	 Individual support and nutrition counseling is provided to students upon request 

o 	 Dietary accommodations for disabilities are provided as appropriate 

o 	 Evaluate menu items for convenience, cost-effectiveness, nutritive value, and student 
acceptance prior to use 

o 	 A menu committee meets regularly to review menus and to incorporate gathered input 
and feedback from customers and stakeholders 

Source: DFNS 

2 Boettger, 2009, cites the School Nutrition Association's 2009 survey of schoo I nutrition programs. 
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B. 	DFNS External and Internal Reviews 

This section's review of existing DFNS performance and audit information has three parts: 

• 	 Part 1, External Reviews, describes findings from MSDE 's annual review ofDFNS programs; 

• 	 Part 2, Awards and Recognitious, describes the USDA's and the Phys icians Committee for 
Responsible Medicine recognition of DFNS practices; and 

• 	 Part 3, Internal Reviews, describes at the school level MCPS ' compliance with DFNS' vending 
machine and school store audits and the Board of Education ' s Well ness Policy. 

Overall , external and internal reviews of DFNS ' practices from MSDE and the USDA suggest that DFNS 
effectively complies with both state and local requirements for delivering school nutrition and food services 
and DFNS' elementary school programs offer healthy meals. 

1. External Reviews 

To measure MCPS' compliance with federal and state school nutrition requirements, MSDE completes two 
types of annual reviews of DFNS programs - Operations and Administrative Reviews and School Meal 
Initiative Audits. These two reviews are described below. 

Operations and Administrative Reviews. MSD E audits every MCPS schools' lunch and other food 
serv ice programs on a three to five year cycle. DFNS uses a three year schedule to select the MCPS schools 
that MDSE audits in any given year. MSDE monitors schools for compliance in the following areas: 

• 	 Policies and practices for FARMS applications and verification , 
• 	 Reimbursement claims and other record-keeping requirements, and 
• 	 Menu requirements. 

Over the past three years with available data , MCPS has achieved compliance in all areas audited by MSDE. 
As a result, MSDE has not required MCPS to undertake corrective action in this review area. 

School Meal Initiative Audits. As required by the USDA, MSDE also audits schools to ensure compliance 
with the National School Lunch Program' s nutrient requirements and other program procedures. The 
reviews also consider whether: 

• 	 Each of the sampled schools offered a variety of foods for each food group and a variety of 

commercially prepared and schoo l-made items; 


• 	 Menu selections were planned to increase whole grains, fruits and vegetables, and low-fat and fat­
free milk consumption; 

• 	 The required servings of grains and fruits and vegetables were planned for the week; and 
• 	 Meals were being prepared to decrease sodium, increase tiber, and decrease cholesterol compared to 

the previous year. 

MSDE audits one elementary and one secondary school annually. Over the past three years, MSDE found 
MCPS to be in partial compliance for two years , and fu lly compliant one year. More specifically: 
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o 	 For the 2007 - 2008 school year, MSD E required corrective action in two areas - th e sale of soft 
drinks at a secondary school during the school day and the sale of secondary schoo l lunches that met 
only 91 % of the established calorie requirement3 

o 	 For the 2008 - 2009 school year, MSD E found no reason for corrective action. 

o 	 For the 2009 - 20 10 school year, MSD E required corrective action to address a low ca lorie co unt on 
the secondary school menu due to mea ls providing only 79% of required calories. 

2. 	Awards and Recognition 

In addition to receiving multiple awards for excellence from MSDE, the USDA's Hea lthierUS Schoo ls 
C ha lle nge program and the Ph ysic ians Committee for Responsible Medicine have recognized DFNS for 
offering nutritious meals. 

HealthierUS Schools Challenge. This USDA program encourages schools to increase reimbursab le mea l 
partic ipation, offer healthier meals, encourage physical activity, and implement nutrition education. Schools 
can apply for four levels of award depending on their school lunch participation, nutrition , and physical 
activity requirements: bronze, silver, gold, and gold with distinction. 

MCPS was recently awarded the bronze pri ze fo r a ll e lementary schools in recognition of its nutrition and 
phys ica l activity practices that reflect the HealthierUS Schools Challenge requirements desc ribed in Table 
6-3 below. Of note, the bronze award does not have a meals participation requirement rate . MCPS plans to 
apply for the silver award for schools that meet the 60% schoo l meal participation requirement. 

Table 6-3: HealthierUS Challenge Bronze Award Requirements 

o 	 Offer different vegetable every day of the week. Of these, three must be dark green or orange and at least one 
must be a legume. Serving must be at least Y. cup. 

o 	 Offer a different fruit every day of the week. Serving must be a least Y. cup. 

o 	 100% fruit juice may only be counted as a fruit once per week. 

o 	 Offer at least I serving of whole-grain food 3 or more days per week. 

o 	 Offer only low-fat or fat-free milk. 

o 	 Competitive foods must meet specified standards for total fat, trans fat, saturated fat, sugar, sod ium, and calorie 
content. 

o 	 Competitive beverages may only include milk , 100% fruit juice, or water. 

o 	 Nutrition education must be provided in at least half of school's grade levels, be part of a unit of instruction, and 
involve multiple channels of communication (e.g., classroom, cafeteria). 

o 	 Prohibit use of food as a reward (excludes school holiday parties). 

o 	 Physical education is offered throughout the school year, students have daily time for unstructured physical 
activity, and physical activity is not denied or requ ired as punishment. 

o 	 School schedule includes a minimum of 45 minutes per week of physical activity. 

o 	 School promotes well ness by allowing primarily non-food items to be sold as fundraisers. 

o 	 School has a well ness policy. 

Source: HealthierUS Schools Application Kit , Criteria for Elementary Schools 

3 To correct these concerns, MCPS had the timers reset on the soft drink vending machine and conducted a re-analysis of its 
menu to demonstrate that with the inclusion of condiments, MCPS' sampled meals actually had 119% of required ca lories. 
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Physicians Committee for Responsive Medicine: In 2009, the Physicians Committee awarded DFNS the 
Golden Carrot Award for inclusion of fresh fruits and vegetables, vegetarian/vegan, whole grain , low-fat, and 
non-dairy menu items. In 2008, the Physicians Committee also awarded MCPS an "A" on its school lunch 
report card for MCPS ' offerings of daily vegetarian and vegan options, fresh fruits and vegetables, low-fat 
vegetable sides and dressings, and non-dairy beverages. By comparison, MCPS received a C+ grade in 
2003. To further improve its meals, the Physicians Committee recommends that DFNS reduce the amount of 
processed meats on the MCPS menu.' 

3. Internal Reviews 

MCPS also conducts internal reviews of DFNS ' practices to ensure compliance with local policies and 
regulatory requirements. Specifically, DFNS annually reviews 70 schools to ensure that they meet the 
MDSE Operations and Administrative Review standards. DFNS also plans menus according to federal meal 
program nutrition standards. 

The paragraphs below describe DFNS' audits of schools compliance with state and local requirements for 
competitive foods and the Office of Shared Accountability ' s evaluation ofMCPS' compliance with its 
Wellness Policy. 

Vending Machine and School Store Audits. DFNS monitors schools for compliance with MSDE and 
Wellness Policy requirements for competitive foods. In FYI 0, a DFNS audit of all high schools showed that 
at least one snack or beverage machine was out of compliance in 11 of the 26 schools. In FYIO, two middle 
school audits found products out of compliance. When schools are out of compliance, DFNS notifi es the 
vending company and then follows up with the school to ensure that the problem has been addressed. School 
stores selling food and beverages operate only in high schools. If DFNS tinds a non-compliant product , staff 
notify school administrators to remove the item. 

Evaluation ofMCPS Wellness Policy Implementation. In September 2009, the Office of Shared 
Accountability completed a policy evaluation report on MCPS ' Wellness Policy. Researchers surveyed 
students, parents, teachers, and principals from a sample of 35 schools and reviewed MCPS curriculum 
documents and DFNS records. The report presents findings about MCPS ' implementation of the policy 
based on seven criteria: 

o 	 The Pre-K - 12 health and physical education curricula includes nutrition education. 

o 	 The Pre-K - 12 physical education curricula includes " fitness for life" skills. 

o 	 Physical activity is encouraged for all school members before, during, and after the school day. 

o 	 Lunch and breakfast programs meet the nutritional standards and regulations established by the 
USDA and MSDE. 

o 	 Foods and beverages outside the lunch and breakfast program (i.e. , competitive foods) meet the 
nutritional standards adopted by the Montgomery County Board of Education. 

o 	 The school environment fosters and encourages students to make healthy food choices. 

o 	 Information that encourages and supports a healthy lifestyle is provided to all school stakeholders. 

4 For comparison, other districts that participated in the report card survey included Broward County, FL, Charlotte· 
Mecklenburg, NC, and Fairfax County, VA . These three districts all received an A· in 2008. 
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Overall, the report found that MCPS has in place nutrition and physica l educati on curricula that meet the 
requirements of the policy. The report found that students in e lementary schools have opportunities for 
physical activity during recess while secondary schoo l students are offered afterschoo l fitness and sports 
activities. 

The report also found that DFNS was generally compliant with federal and state req uirements and monitored 
food sold in school stores and in vending machines for compliance with the Wellness Policy regulations on 
competitive foods. 

Additionally, the report identified opportunities to improve the school env ironment and communication that 
fosters healthy food choices and lifestyles. These include: 

• 	 Improving teachers' awareness and familiarity with MCPS ' Well ness Policy; 

• 	 Reducing the use of candy as an incentive at the secondary level; and 

• 	 Increasing communication from schoo ls to families on the importance of good nutrit ion and benefits 
of adopting a healthier lifestyle. 
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Chapter VII. School Food Trends 

This chapter summarizes emerging trends in school food practices that encourage students to make healthy 
food choices, especially at school, and provides case studies on new or innovative school food practices in 
nine different jurisdictions. This chapter is organized as follows: 

• 	 Section A, Emerging Trends in School Food Practices, provides an overview of nine recent trends 
in school food practices. Information on each trend includes a description of the practice, relevant 
research findings, and an examination of how MCPS' practices align with the emerging trend. 

• 	 Section B, Case Studies, offers nine case studies of school systems that have implemented some 
emerging school tood practices. These case studies illustrate the variety of approaches school 
districts are using to encourage students to eat healthier foods. 

A review of the information in this chapter indicates that: 

• 	 Some emerging trends in school food practices are supported by research evidence that suggests the 
practice affects students' food choices. For example, students tend to select more fruits and 
vegetables when salad bars are available. 

• 	 Other emerging practices - such as changing competitive f()od offerings or eliminating processed 
foods - may encourage students to eat healthier foods by limiting access to less healthy items, but 
research evidence that supports the practice is limited. 

• 	 Some school systems have implemented sweeping refonns, including significant changes to their 
menus, often to provide fewer processed foods and more variety. Some of the public school districts 
that have made significant changes are Baltimore City, Boulder ValJey (Colorado). the District of 
Columbia, Chicago, and St. Paul (Minnesota)< 

• 	 Other school systems have implemented smaller programs or are making more gradual changes to 
their menus. For example, Anne Arundel County Public Schools has instituted programs that 
encourage students to try new fi'uits and vegetables, and Fairfax County Public Schools is gradually 
eliminating highly processed foods from their menus. 

• 	 MCPS has at least one an initiative that aligns with each recognized school food practice. 

A. 	 Emerging Trends in School Food Practices 

School systems working to encourage healthier food choices among their students typically adopt approaches 
designed to either: 

• 	 Enhance the nutrition of their school food offerings; or 

• 	 Improve student participation rates in federal reimbursable meal programs that follow USDA 

guidelines.' 


This section presents eight emerging school toad practices designed to increase healthy lood choices by 
students. Seven of the eight practices align with the goal of enhancing the nutrition of school food offerings 
and one targets increasing reimbursable meal program participation rates. OLO identified these practices 
based on a review of the research literature on school food practices and a review of practices among school 
districts recognized as leaders in this area< OLO shared this infonnation with DFNS administrators who also 
recognized these practices as emerging trends in school food management. 

1 These approaches are not mutually exclusive. For example) the Food Research and Action Committee cites USDA research 
Indicating that children who participate in the National School Lunch Program have superior nutritional intakes compared to 
those who did not participate. FRAC) Child Nutrilion Fact Sheet: iVationa{ School Lunch Program. 
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Overall, research evidence to support the effectiveness of these trends is mixed. Some practices, such as 
introducing salad bars, marketing healthy food, and introducing universal breakfast programs, have been 
shown to improve student nutrition and increase consumption of school meals. Additional research is needed 
to determine the long-term impacts of the other strategies. 

Table 7-1 lists the eight practices and summarizes how MCPS' current practices relate to these eight trends. 
OLO's review of MCPS' current practices finds that while DFNS has initiated practices in each area, many 
opportunities exist for a more robust approach. As such, OLO finds that MCPS' school food practices 
partially align with these recognized emerging school food trends. 

Table 7-1: School Food Trends and MCPS Practices 

All DFNS' elementary schools received the HealthierUS Schools Challenge bronze 
award. In addition, DFNS eliminated trans fats in 2006 and continues to reduce 

Men u Revisions 
sodium content of foods. DFNS is in the process of eliminating fryers in all 
secondary schools. This project began during the 2005-2006 school year. 

The MCPS Well ness Policy limits sales of competitive foods and beverages that are 

Competitive Foods 
 high in fat and sugar during the school day. These MCPS requirements meet the 

HealthierUS Schools Chall standards and meet or exceed MSDE's guidelines. 

MCPS offers a salad bar as part of the reimbursable meal as a pilot program in one
Salad Bars 

middle school and a la carte in nine middle and schools. 

MCPS meals meet USDA nutrition requirements. MCPS offers the USDA's Fresh 

Healthy Food Marketing 
 Fruit and Vegetable Program in eligible schools, posts menu and calorie information 

in the cafeterias, and recently received a grant to pilot new marketing strategies. 

DFNS offers a combination of processed and cooked-from-scratch foods. Flavored
Processed Foods 

milk is fat free and has reduced sugar content. 

Student groups test all new food items that DFNS considers for inclusion on the 

Student Involvement 
 menu. DFNS selects test schools to represent the demographics of the student 

population. DFNS also conducts student focus groups. 

DFNS serves Maryland produce during Homegrown School Lunch Week. DFNS
Local Produce 

also requests that produce vendors purchase locally grown produce when available. 

MCPS recently published guidelines for schools to plant container gardens of edible 

School Gardens 
 plants. To date, gardens are integrated into the classroom but not yet into the 

cafeteria. 

Strategies that focus on increasing reimbursahle meal particip~ltion 

MCPS participates in the Maryland Meals for Achievement (MMFA) program and all 
other programs they are eligible for and promotes food service programs among 

Student Participation in 
students and parents. MCPS also eliminated the $0.30 cost of reduced-price

Reimbursable Meals 
breakfasts and piloted grab and go breakfasts in one high school and one elementary 
school. 

The rest of this section provides details about the emerging practices and MCPS' efforts in each area. 
Section B, beginning on page 50, presents nine case studies to illustrate other school systems' efforts in these 
areas. 
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1. Menu Revisions 

Some school systems have made genera l menu changes aimed at offering students healthier choices. For 
example, several school systems have decided that they wi ll meet nutrition standards that exceed those 
required by the USDA for its child nutrition programs (e.g., the National School Lunch Program). Some 
schools have decided to meet the USDA's HealthierUS School Cha ll enge award standards and others have 
decided to meet Institute of Medicine (10M) standards. Fo ll owing either of these standards requires schoo ls 
to serve more whole grains, fruits, and vegetables 2 Other schoo l menu revisions eliminate trans fats, reduce 
sodium content of foods , and add more variety to meal choices. 

Current MCPS Practices. All MCPS elementary schools recent ly rece ived the HealthierUS Schools 
Challenge Bronze award , which requires schools to serve a variety of vegetables and whole gra ins three 
times per week. MCPS a lso e liminated trans fats from their menus and has modified recipes to reduce fat 
and sodium content. 

2. Competitive Foods 

Competitive foods are those that are sold outside of the National School Lunch Program (NSLP) or School 
Breakfast Program (SBP) . Examp les include foods sold via a la carte programs, vending machine sales, 
school stores, and fundraisers. Many competitive food s, in particular snack foods, have high fat, sodium, and 
sugar content, leading to concerns over how competitive foods may contribute to childhood obesity. 
Additionally, anecdotes of students replacing a school meal with competi tive snack foods are common. 

As a result, competitive foods have been a recent focus of schoo l food personnel and others who want to 
offer more nutriti ous snack foods tor students. Examples of changes to competitive food offerings include: 

• Increasing avai labi lity of water or fruit juice (e.g., subst ituting them for soda in vending mac hines); 
• Replacing fried potato chips wi th baked potato chips; 
• Rep lacing desserts or chips with grano la bars or trai l mix ; 
• Limiting availabil ity of competitive foods hi gh in fat and sugar; 
• Restricting competit ive food sales throughout the day ; and 
• Changing the types of competitive foods offered through fundra isers3 

Potential loss of revenue is one challenge that schools face when conside ring changes to competitive food 
sales. According to a GAO studY<, during the 2003 - 2004 school year nine out often schools nationwide 
sold competitive foods and created substantial revenue for food service programs and discretionary schoo l 
spending. Although data on revenue changes is not widely ava il able , a few stud ies demonstrate that schoo ls 
have made changes without los ing revenue 5 Another common cha llenge to making changes in competitive 
food offerings is the lack of agreed upon nutrition standards for competitive foods. Two often -c ited sets of 
guidelines a re the HealthierUS Schools Challenge and the Institutes of Med icine (10M) guidelines 6 

Current MCPS Practices. DFNS mon itors competitive food sa les for compliance with the MCPS Wellness 
Policy. Under the Wellness Policy, competitive foods are "all items sold that are not part ofa reimbursable 
meal." The MCPS guide lines for competitive foods: 

2 Institutes of Medicine, 2007; USDA (n.d.), HealthierUS Schools Challenge Application Kit 
J Government Accountabi li ty Office (GAO). 2005; USDA, January 2005 
4 GAO, 2005 
j USDA. Building a Healthy A La Carte Program: Making Cents Out a/Change 
6 Appendix F provides a summary of10M Guidelines, and Appendix G provides Hea lthierUS Schools Challenge Criteria 
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• 	 Limit the amount of total fat (7 gms), saturated fat (2 gms), and sugar (I S gms) in each food item or 
servmg; 

• 	 Require item s to be sold in single serving sizes; 
• 	 Limit the calories per serving allowed in plain or flavored water; 
• 	 Limit the amount of sugar allowed in flavored milk ; and 
• 	 Require a minimum of SO% fruit juice content in juice beverages. 

The Wellness Policy permits the sale of items that do not tit these guidelines - such as candy and soft-drinks 
- after the school day ends. Typically, these items are available through vending machines, which are only 
permitted in secondary schools. 

Notably, the MCPS Wellness Policy requirements for competitive foods align closely with guidelines 
provided by MSDE.7 In addition, the Wellness Policy meets requirements for the HealthierUS Schools 
Challenge at the bronze level for elementary schools and , in fact, all 132 elementary schools have received 
the Bronze award . DFNS is currently completing an application for the Silver award in S6 schools; however, 
the Board of Education would need to strengthen the MCPS Wellness policy, e.g., to restrict foods sold after 
school hours, to meet [OM standards. (See Appendices A, F, and G for MSDE, 10M, and HealthierUS 
Schools Challenge guidelines.) 

3. Salad Bars 

Adding salad bars to school lunch lines is one way that school officials and proponents of healthier school 
lunches hope to improve school meals and encourage students to eat more fruits and vegetables. 

A 2002 study by the USDA found that 21 % of public schoo ls offer a salad bar at least once per week, most 
often in high schoo ls. The study also found that schools with salad bars served a wider variety of fruits and 
vegetables, but did not consider the amounts of fruits and vegetables consumed R 

A 2007 study of three Los Angeles Unified School District (LAUSD) elementary schools found that students 
increased daily fruit and vegetable consumption by 1.2 servings when salad bars were introduced to the 
schools. The salad bars were part of a LAUSD pilot program to determine whether children would eat food s 
offered on the salad bar. The study found that 84% of the increase in fruit and vegetable consumption 
occurred during schoo l lunch periods. Additional strategies used by these schools included lessons on salad 
bar etiquette and balanced meals, posting children'S artwork in the cafeteria, field trips to a farm and farmers 
market, and nutrition education for parents and children 9 

Current MCPS Practices. MCPS offers a salad bar as an a la carte item in nine middle and high schoo ls 
where students pay by the ounce ; and in January 20 II, MCPS instituted a pilot program at Parkland Middle 
School that offers a sa lad bar as a reimbursable meal. Students may fill a bowl with lettuce and their choice 
of vegetable , cheese, and crouton toppings. The salad counts as one vegetable serving under the NSLP. 
DFNS also prepackages servings of meat (e.g., fajita chicken), that students can add to their salad as the 
protein component of the school meal program. The salad bar line includes hot sandwiches and sides that 
students can select for their meal. 

7 Ziegler, 2005 
8 USDA, 2002 
9 Slusser, et. aI., 2007 
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Parkland Middle School serves about 500 lunches per day. When the sa .lad bar was first introduced, the daily 
average use was 90 students; by spring break, it had dropped to 50 students. As part ofthe pilot, DFNS 
plans to review student acceptance of the salad bar as evidenced by participation. DFNS states that 
expanding the salad bar program to other schools will depend on admini stration and student interest. Entree 
sa lads are prepared at all secondary schools and are available to students every day. 

4. 	Healthy Food Marketing 

Offering hea lthier food choices and hav ing students choose healthier items are both important aspects of 
improving the nutrition of schoo l food eaten by students. Studies indicate that increas ing the ava il abi li ty of 
healthy foods combined with marketing efforts can lead to positive results. 

One study demonstrated that students increased consumption of fru it and juice when it was made available in 
schoo l snackla la carte lines and schoo ls implemented a social marketing campaign that placed posters 
promoting fruit, juice, and vegetable consumption in school lunch rooms. IO 

Another study found that high school students chose healthier entrees when they received point-of-sale 
nutrition information on calories and grams of fat fo r each entree. for example, students choose cheese over 
pepperoni pi zza, veggie burgers or hamburgers over cheeseburgers, and baked over fried chicken. I I 

Research conduced in school cafeterias by behavioral economists found that other small steps can encourage 
students to choose healthier opt ions in the cafeteria. For example: 

• 	 Giving nutritious foods appealing, descriptive names - rather than just labeling vegetables as 

"broccoli" or "corn" - increased the number of students taking a food; 


• 	 Offering choices of fruits and vegetables increased the likelihood that students selected them; 

• 	 Placing plain milk in front of t1avored milk encouraged students to choose plain milk; 

• 	 Placing fruit in a bowl rather than serving trays increased the num ber of students selecting fruit ; 

• 	 Having cafeteria staff ask students if they wanted a fruit Or sa lad increased the likelihood that 

students would both take and eat the item; 


• 	 Requiring students to pay cash fo r dessert decreased the number of students purchasing dessert; and 

• 	 Having an express line that offered onl y healthy foods and/or school meal items increased the 
number of students picking healthy foods. '2 

Current MCPS Practices. Seven MCPS schools participate in the Fresh Fruit and Vegetable Program (see 
Chapter IV). This program exposes students to new fruits and vegetab le by providing a fresh fruit or 
vegetable snack to students two or three times per week. DfNS primarily uses the program to serve fruit, as 
students have been more receptive of fruits than vegetables. 

DfNS currently posts menus, calorie information, and nutritional posters in MCPS cafeterias. Elementary 
schoo ls distribute menus for students to take home and post menus with nutritional information in cafeterias. 
Secondary schoo ls also post monthly menus with nutriti onal inlo rm ation in their dining rooms. OLO lound, 
however, that how nutritional inlormation is posted varies by schoo l. For example, one schoo l that OLO 
visited posted the daily menu with calorie information at the beginning of the line while another schoo l 
posted the entire menu fo r the month at the end of the line, after the cash register. 

10 Thompson, et. aI., 2007 
II Conklin, et. aI., 2005 
12 Wansink, et. aI., October 21 ,20 I 0 
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Many DFNS menu items have descriptive names such as a Cafe burger, seasoned corn , or spicy chicken 
patty. To identify additional ways to market healthy food options, DFNS plans to use a $10,000 grant from 
MSDE to pilot new marketing approaches in two elementary schools. These grant funds will be used to 
provide additional staff training and nutrition education to students; have students create nutrition awareness 
posters for display in their lunch room areas; provide additional fresb fruits and vegetables; add new decor to 
the serving line, such as decorative baskets with colorful faux fruit di sp lays; and offer tasting events. 

5. Processed Foods 

Another emerging school food trend is reducing or eliminating processed foods from school menus, 
including flavored milk. Some school districts are improving the nutrition of school lunches by introducing 
more foods that are cooked from scratch by the school food service staff or contractors. 

Some of the reasons school systems have instituted a cooking from scratch model are to reduce the amount 
of sodium, high fructose corn syrup, food dyes, and preservatives that are common in processed foods. 
School systems also hope that students will find the freshly cooked foods tastier and more appealing than 
processed foods. Some school systems have hired a chef to make these changes; others have reformulated 
recipes for foods they prepare; and others have asked manufactures to change their recipes to meet improved 
nutrition standards. ') 

Serving flavored milk (e.g., chocolate milk, strawberry milk) is a topic of significant debate, as flavored milk 
typically has a higher sugar content than plain milk. While some believe that the added sugars in flavored 
milk outweighs the benefits of the milk itself, others believe it is better for students to drink sweetened milk 
than no milk at all. The Institute of Medicine recommends that flavored milk should have no more than 22 
grams of sugar per eight ounce serving." In the Washington D.C. area, local school systems have taken 
different approaches: 

• 	 District of Columbia Public Schools eliminated flavored milk at the start of the 20 I 0 - 20 I 1 school 
year. 

• 	 Fairfax County Public Schools eliminated flavored milk at the start of the 2010 - 2011 school year, 
but due to student and parent demand, returned a lower sugar flavored milk option to the menu in 
Apri I. 

• 	 Baltimore City Public Scbools allows scbools to determine whether or not they will serve flavored 
milk. A recent plate waste study indicated that students in schools that served both plain and 
flavored milk drank more of their milk (students consumed 66% of their milk overall) than those in 
schools that served plain milk only (students consumed 33% of their milk overall). 

Current MCPS Practices. DFNS uses a combination of processed foods and foods cooked from sc ratch . 
For example, DFNS cooks its own soups, marinara sauce, cheese sauce, and cookies in its Central Production 
Facility (CPF); but it uses meat items that are processed and pre-cooked by manufacturers. DFNS staff cite 
concerns with food safety as the primary reason the CPF does not handle raw meat. 

MCPS offers fat-free and low-fat plain milk and fat-free strawberry and chocolate milk. DFNS worked with 
their milk vendor to reduce the sugar content of their flavored milk to 21 grams per eight ounce serving.'s 

13 Infonnation gathered from schools food service staff interview for case studies 
" Institute of Medicine, 2007 

"This is I gram less of sugar than the 22 grams of sugar for fla vored milk recommended by the Institute of Med icine. 
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6. Student Involvement in Menu Design 

Changing school menus to incorporate new foods or healthier versions of old foods often involves a risk that 
students will not accept the new foods. As a result, some school systems have developed programs that 
introduce students to new fruits and vegetables or let them give feedback about new menu items. For 
example, some school systems hold tasting parties where students can sample fruits and vegetables. Others 
hold tasting parties where students can compare potential new menu items, such as healthier versions of 
pizza or chicken fingers, with those currently on the menu. 

Current MCPS Practices. When DFNS is considering new menu items, it conducts taste tests where 
students sample the products and complete a product evaluation survey. The survey results assist DFNS in 
determining whether to move forward with a product. DNFS also tests items and solicits feedback from 
school staff and parents. DFNS also meets with students, parents and student government groups to discuss 
the school food programs and menu offerings and solicit suggestions to improve school menus. (See 
Appendix D for a list of meetings held in FY I 0 and FYII). 

7. Local Produce 

Another trend in school food practices is serving more locally-grown fruits and vegetables in school 
cafeterias. Since the passage of the 2008 Farm Bill that allows school systems to place a geographic 
preference on purchases of fresh fruits and vegetables, more schoo l systems have increased their local 
purchasing efforts. Among the commonly-cited benefits to serving local produce are that it supports the 
local economy, it teaches students where their food comes from, it reduces environmental impacts, and it 
provides fresher produce.16 Little research evidence exists to show whether serving morelocaUy grown 
produce has these desired effects. 17 

Current MCPS Practices. DFNS participates in the State of Maryland ' s annual Homegrown School Week 
program under the Jane Lawton Farm-to-Schools Act. During this week, schools are encouraged to serve 
Maryland produce in the school lunch room, promote Maryland agriculture in the classroom, and arrange for 
interactions between students and Maryland farmers. IS In September 20 I 0, DFNS served Maryland produce 
such as apples, melons, celery, cucumbers, peppers, corn, and green beans. 

In addition , the contract with DFNS ' produce supplier states that the supplier should buy locally grown 
produce when it is available (although the contract does not define the boundaries of " local" ). Other produce 
may also be from local suppliers, but DFNS does not currently track thi s info rmation . However, a 20 II 
amendment to the Jane Lawton Farm-to-Schools Act requires schools to report by January 1 each year the 
type and amount of Maryland produce purchased each year. DFNS staff cite cost, quantity of food needed , 
and the incongruity of the school year and growing season as primary barriers to purchasing more locally 
grown food. 

16 USDA, Farm to School Website; Intervi ews with school food service staff for case studies 
17 One study of school districts in Minnesota that increased local produce purchasing found that there can be a positive 
economic impact, although the degree of that impact varies depending on how much and what types of produce schools 
purchase from local farmers. (Tuck, et. ai, June 2010) 
18 Code of Maryland Agriculture Article §1 0 -160 I. 
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8. School Gardens 

While school gardens can be linked to school food, most school districts use school gardens as an 
educational tool and not as a source of food for cafeterias. Specifically, school systems often use school 
gardens as part of a hands-on interdisciplinary curriculum inclusive of science, nutrition, math and social 
studies. Produce from edible plants grown in school gardens is usually prepared and sampled in class by the 
students who tended the garden. Occasionally school systems may use garden produce in their cafeterias, but 
most produce will be purchased from vendors to meet demand. 

Although information about how to create school gardens and how to integrate them into curriculum is 
widely available, research on the impact of school gardens is not. One study of the School Lunch Initiative 
in Berkeley, California suggests that when school gardens are part ofa broader program to teach students 
about healthy food and provide healthy foods in the school meal program, student attitudes about foods may 
change and consumption of fruit and vegetables may increase. 

In 2006, the Berkeley Unified School District in California implemented the School Lunch Initiative. The 
goal of the program was to help students "establish healthy food habits and values for a sustainable future" 
through teaching them to grow, cook, and share healthy food. The program not only brought significant 
changes to school meals - more local foods, less processed foods - but it also enhanced nutrition education 
in the classroom through school gardens, cooking classes, and other academic curriculum. In addition, 
school dining areas were improved to make them more inviting to students. 

Although school meals changed throughout the district, not all schools had school gardens, cooking classes, 
or highly integrated curriculum. An evaluation of the first three years of the program found that schools with 
more developed School Lunch Initiative Programs had a greater impact on students. For example, students 
in schools with more developed programs: 

• Scored higher in tests on nutrition knowledge; 

• Were more likely to agree that food tastes better in season and food choices can impact the 
environment; and 

• Increased their fruit and vegetable servings by more than students in schools with less developed 
19 programs. 

Current MCPS Practices. In February 20 II, MCPS released guidelines for how schools can start container 
gardens for edible plants 20 Although some schools had already begun growing edible plants, MCPS' 
previous guidelines had only addressed gardens for other types of plants. This spring, outdoor education 
staff held a professional development container garden workshop and offered a mini-course in school 
gardening for school staff interested in starting a garden. Outdoor education staff plan to hold similar 
trainings in the fall to help more teachers and other MCPS staff prepare for gardening next spring. 

Currently, MCPS reports that there are around 20 - 25 school gardens with edible plants. Many of these are 
container gardens, however, some schools have gardens in the ground. Most schools chose to plant salad 
greens and other plants that could be planted and harvested before the end of the school year to eliminate the 
need for garden care during the summer. 

Rauzon, et. ai, September 20 1 0 
20 MCPS Outdoor Education Website, Creating Your Edible Container Garden 
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As in other places, a goal ofMCPS' school gardens is to teach students about where food comes from and to 
encourage them to try healthy foods. MCPS does not have a standardized process for schools to integrate 
gardens into the curriculum, but notes that the school garden curriculum may include science and 
environmental education - such as learning about insect development, ecosystems, and soil- and discussion 
about nutrition when harvesting, preparing, and sampling the food students grew. 

9. Student Participation in Reimbursable School Meal Programs 

A goal of many districts is to increase the number of students participating in school meal programs. 
Schools frequently target breakfast participation, which is generally lower than lunch participation, since 
eating breakfast appears to positively impact school performance.21 In addition, school lunches that meet 
USDA nutritional guidelines are generally considered to be more nutritious and less expensive than "typical" 
lunches brought from home, which may include some snack foods (e.g., chips or cookies)22 

In order to increase breakfast participation, some school systems are offering breakfast in classrooms, 
breakfast-to-go that is picked up in the cafeteria but eaten in the classroom, universal free breakfast, or some 
combination of these strategies. One new approach to increasing lunch participation is offering reimbursable 
meals in vending machines. 

Current MCPS Practices. DFNS offers universal, free breakfast in the classroom in 30 elementary schools 
through the Maryland Meals for Achievement program. Beginning in the 2010 - 2011 school year, DFNS 
eliminated the $0.30 charge for reduced-price breakfasts and instead offers free breakfast to all students who 
qualify for FARMS. In 2010 - 2011 MCPS also piloted "grab and go" type breakfast programs in two high 
schools and one elementary school. DFNS plans to add grab and go breakfast to two middle schools for the 
2011 - 2012 school year, and is evaluating expanding the elementary school program. 

DFNS reports that they have taken steps to encourage students to participate in meal programs by: 

• 	 Holding "lucky plate days" in elementary schools - students whose trays have a special mark receive 
a non-food prize; 

• 	 Meeting with parents and school staff to talk about the food programs and healthy eating and 

attending back to school night; 


• 	 Providing nutrient and allergen information online and calorie information in the cafeteria; 

• 	 Working with parents, students, and nurses to accommodate students with special dietary needs; 

• 	 Conducting student focus groups in schools; 

• 	 Certifying students who are categorically eligible (e.g., whose families receive temporary assistance 
for needy families) for the FARMS program automatically (i.e., without requiring them to apply); 

• 	 Creating a "well ness specialist" position to work closely with students to emphasize the importance 
of good nutrition, healthy lifestyles, and selecting healthy food choices in the cafeteria. 

21 Briefel, et. aI., 1999: Food Research and Action Center (FRAC), 20 10; Maryland State Department of Education, 200 I 
22 Rainville, 200 1 
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B. Case Studies 

This section provides case studies of nine school systems that have implemented one or more of the 
emerging school food practices summarized in Section A. OLO compiled these case studies based on 
research and analysis of infonnation and documents available online (see Reference List) and conversations 
with school nutrition managers in several jurisdictions. 

The school systems profiled vary by enrollment (ranging from 12,000 to over 400,000 students), number of 
schools (ranging from 19 to 675), and their FARMS rate (ranging Irom 20% to 85%). Additionally, these 
school systems vary in their delivery of school food - some school systems contract all food services through 
a vendor, others prepare food at regional/central kitchens, others prepare food in individual schools, and 
some use a combination of these approaches. 

Togeth.er, the case studies demonstrate that some school systems have implemented sweeping reforms that 
have changed their menus significantly and other school systems have made more gradual changes to their 
menus. Examples of public school districts that have made significant changes are Baltimore City, Boulder 
Valley (Colorado), the District of Columbia, Chicago, and St. Paul (Minnesota). Examples of school 
systems that implemented smaller initiatives include Anne Arundel County Public Schools with its focus on 
encouraging students to try new fruits and vegetables and Fairfax County Public Schools which is gradually 
eliminating highly processed foods from its menus. 

The table on the following page lists each jurisdiction (in alphabetical order), the schoo l food practices 
detailed, and the page the case study appears on. Appendix H of the report provides sample menus from 
selected jurisdictions. 
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Table 7-2: List of Case Studies and School Food Practices 

SeIHJoI DIItrIct 

Alexandria City Public Schools, V A 

Practice! Impleme.ted 

Healthy Food Marketing 

Local Produce 

School Gardens 

Page 

52 

Anne Arundel County Public Schools, MD Healthy Food Marketing 53 

Baltimore City Public Schools, MD 

Menu Revisions 

Processed Foods 

Student Involvement 

54 

Boulder Valley Public Schools, CO 

Competitive Foods 

Healthy Food Marketing 

Processed Foods 

School Gardens 

55 

Chicago Public Schools, JL 

Menu Revi sions 

Salad Bars 

Processed Foods 

Loca I Prod uce 

56 

District of Columbia Public Schools 

Menu Revi sions 

Sa lad Bars 

Processed Foods 

Student Invo lvement 

Local Produce 

Student Partic ipation 

Partner with Chefs 

57 

Fairfax County Public Schools, VA 

Menu Revisions 

Processed Foods 

Student Involvement 
58 

Pinellas County Schools, FL Student Participation 59 

St. Paul Public Schools, MN 

Menu Revi sions 

Salad Bars 

Processed Foods 

Student Involvement 

Student Participation 

Local Produce 

60 
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Aleulldria City hblle Seltooll, Vlrxtllia 

Enrollment: 11,999 Schools: 19 FARMS: 52% 

Purcbasing locally grown produce. In the 2009 - 2010 school year Alexandria City Public Schools 
(ACPS) purchased about 8% of its produce locally, which was twice the amount from the year before. The 
school system defines local as within 200 miles. Examples of locally grown produce include apples, 
mushrooms, squash, and cabbage in the fall and berries in the spring. 

ACPS uses local produce events to help students learn about where their food comes from. In November, 
the school system participates in the Virginia Farm to School week. In June, ACPS schools held a 
"Strawberries and Greens" day that featured locally grown strawberries and greens grown in school 
gardens. (Not all the greens came from the school gardens since demand exceeded the supply of greens 
from school gardens.) 

ACPS staff report challenges to local buying include the growing season, getting enough produce from 
local sources, and cost. Staff note that although locally grown produce may have lower environmental 
impacts, since food cost is the bottom line for the school food budget, it detennines how much loca l 
produce the school can purchase. 

Integrating school gardens. ACPS students also learn about food through school gardens. All 
Alexandria schools have a school garden, and the district has a school garden coordinator. School gardens 
are used primarily as a nutrition education tool, and students eat the food they harvest. Any food that 
students do not eat is given to ACPS' Food and Nutrition Services to be used in chef sa lads. In addition, 
Food and Nutrition Services gives kitchen scraps to the gardening team at the high school for composting. 

Increasing availability and marketing of healthy food choices. The ACPS Director of Food Services 
reports that they have encouraged students to eat a wider variety of fruits and vegetables by offering one 
hot vegetable and four or five fresh or canned fruits and vegetables each day. ACPS offers students more 
than 20 different fruits and vegetables per month. Food service staff report that with time, students have 
started eating a greater variety of the fruits and vegetables. Examples offruits and vegetables that kids are 
eating more of are kiwi, pink grapefruit, and sweet potatoes. 
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Increasing availability and marketing of healthy food choices. Anne Arundel County Public Schools 
(AACPS) have three programs designed to encourage students to eat more fruits and vegetables: "Tasting 
the Rainbow," "Tasting Parties," and "all you can eat fruits and vegetables." Overall, the food se rvices 
supervi sor feels that these programs are a positive way to improve students' diets by introducing them to 
new foods, making the foods available, and giving parents an active way to become involved. 

Tasting the Rainbow takes place the first Thursday of every month at all schools in the district. This 
program, which sta rted in 2007, offers students a sample size serv ing of a fresh fruit or vegetable during 
the lunch period. The program's goal is to expose students to fruits and vegetables they may not have tried 
before by offering free produce in small amounts. An item is offered on the lunch line, and any student 
who comes through the line is encouraged to take a sample. Examples of items that have been part of the 
program are cucumbers, grape tomatoes, and sugar snap peas. 

Overall student reaction to the program has been positive, although high schoo l students have been less 
receptive to the program than younger students. To address this, AACPS has changed the format in some 
schools so that staff offer the item in the lunchroom rather than on the serving line. The program costs 
about $20,000 annually. 

Tasting Parties offer all students in a school the opportunity to taste three fru its or vegetables of the same 
color (e.g., tasting of the greens might include green pepper, honeydew melon, and kiwi). The fruits and 
vegetab les are served to the students in the cafeteria during the lunch period. Tasting Parties started in 
2007 as a collaboration between the schools and the county health department. Currently, the program is 
sponsored by PTAs and is no longer funded by the county or AACPS. Instead, PTAs pay for tasting 
parties and organize the events using a 'Tasting Guide" published by the health department. 

In the current school year, 12 schools (1 middle school, II elementary schoo ls) have held tasting parties. 
The PTA that has been the most active in organizing tasting parties has been in AACPS' highest FARMS 
area. The cost of a tasting party ranges from $300 - $800, depending on the size of the school and the 
produce the PTA decides to include in the event. 

Finally, in 20 I 0 AACPS began offering students all you can eat fruits and vegetables with the school 
meal program. Previously students were limited to two fruit or vegetable selections; now, they may se lect 
as much as they would like of any of the fruits and vegetables offered that day. The program is advertised 
on school menus and on the food services website. Food services a lso educated their food service staff 
about the new procedures and publicized the program among county health department nurses. To date, 
AACPS staff report that student response to the program has been slow, but fruit and vegetable purchases 
are up sli ghtly. 

The food services superv isor reported that the proposed new NSLP requ irements wou ld not allow the 
school to operate the "a ll you can eat fruits and vegetables" as currently structured. Under USDA's 
proposed regulations, students would be required to select at least one fruit and one vegetable and items 
would only be allowed in full serving sizes. 

OLO Report 2012- 1 53 July 19, 2011 



Food in Montgomery County Public Schools 

BaItIatore City Pablic Scbools, Marylalld 

Enrollment: 83 ,800 Schools: 191 FARMS: 84% 

Revising menus/reducing processed foods. Baltimore City Public Schools (BCPS) began making 
changes to its sc hool meal program in the 2009 - 2010 school year. Overall, changes include bringing all 
meal production in-house and expanding the menu cycle to offer a wider variety of foods. 

During the 2008 - 2009 school year, BCPS had a three-week menu cycle and 50 of their 191 schools 
received pre·plated meals from an outside vendor. Other school s prepared their meals on-site. In the 
2009 ·20 I 0 school year, only 30 schools received pre-plated meals, and beginning with the current school 
year all schools prepare their own meals. 

Bringing all meal preparation in-house allowed BCPS to standardize and expand their menu. In the 2009 
- 2010 school year, BCPS implemented a six-week menu cycle. Thi s allowed food service staff to keep 
typical kid favorites - such as hamburgers and chicken nuggets - on the menu while also adding a variety 
of new foods. 

Each day of the week now has a theme: Meatless Mondays, Sandwich Tuesdays, Chicken Choice 
Wednesdays, Thursday Special, and Pizza Friday. Some of the new menu items included sub 
sandwiches, chicken stir fry, enchilada pie, and beef and broccoli teriaki. Although, BCPS does not 
handle raw meat, the menu now includes more pre-cooked "whole muscle" meat and fewer pre-fonned 
products such as chicken nuggets or patties, allowing the school to reduce the amount of processed meat. 
Staff also report that they have made an effort to increase legumes, reduce sod ium content, and add more 
dark green and orange vegetables to prepare for potential new federal requirements. 

Responses to the menu changes have been mixed. Initially, lunch participation dropped a few percentage 
points, but it increased slightly this year. Overall participation is about 56 - 60% of BCPS students. 
BCPS is analyzing which items on the menu are doing well and plans to adjust the menu for next year 
based on that data. While some parents have been pleased with the changes, some feel the changes do 
not go far enough and would like to see more fruit and salad bars added to the schools. Others feel 
changes were too progressive and would like to see more of the typical school lunch food returned to the 
menu. 

Involving students in menu design. BCPS is currently developing software that will be used to solicit 
student input on new menu items. Next year, they hope students will be able to use the software to 
design a reimbursable meal. Eventually, students may be able to compete to have their recipes added to 
the school menu. 
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Revising menus/eliminating processed foods/changing competitive food offerings. Three years ago, 
Boulder Valley School District (BVSD) implemented sweeping changes to its school lunch menu. Staff 
removed all processed foods; introduced salad bars in all schools; began serving only plain, organic milk; 
started serving more whole grains; and began purchasing more food from local or regional sources. Staff 
also reduced a la carte offerings to only one beverage in elementary schools, a few beverages in middle 
schools, and a few beverages and snacks in high schools. Much of the food for school meals is prepared 
from scratch at three regional kitchens. 

Before implementing these changes, B VSD conducted a feasibility study to determine the strengths and 
weaknesses of their school food service. The study indentified five primary challenges to changing the 
school food program: 

• Procuring and preparing new foods, 
• Finances, 
• Upgrading facilities, 
• Providing training for staff, and 
• Marketing the new food to students. 

After the study, the reforms moved forward with support from the superintendent and the school board. 
To institute the reforms, BVSD wrote a new menu, revised procurement contracts, trained staff, and 
upgraded facilities. 

BVSD phased in some changes. For example, the first year, BVSD eliminated chicken nuggets from the 
menu and served roasted chicken instead. BVSD purchased the roasted chicken from a vendor that 
prepared the meat to meet the school ' s nutrition standards. In the second year, BVSD began roasting their 
own chicken. 

Although BVSD did not raise school meal prices initially to implement these changes, they expect to 
increase prices for the 20 II - 2012 school year. 

Increasing availabiJjty and marketing of healthy food choices. When the new menu was introduced, 
school meal participation initially fell. However, three years into the program, participation has reached 
original levels. BVSD marketed the program to students by encouraging elementary students to "eat a 
rainbow," offering tasting opportunities, interacting with students in cooking classes, offering 
demonstrations in cafeterias, and giving students an opportunity to compete to design their own recipes for 
the menu. 

Integrating school gardens. In addition to menu reform, BVSD has integrated their school garden 
curriculum with the school cafeteria. This spring, high school students started zuchinni plants in a school 
greenhouse. The plants were sent to schools with gardens. When the zuchinni is ready, it will be 
harvested and served districtwide in the cafeteria. 
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Revising menus. In 2007. CPS began taking steps to make the food on their menus more nutritious. 
Besides making food more nutritious, CPS wanted the changes to reach all students and be sustainable. 
Initially, CPS changed the menu to eliminate whole milk , remove fryers from kitchens and replace them 
with alternative cooking equipment, and eliminate trans fats. Eliminating trans fats required removing 
some menu items and reformulating other recipes. Along with efforts to improve its menu, CPS has 
encouraged schools to participate in the HealthierUS Schools Challenge. 

In 2009, CPS Nutrition Support Services adopted new nutrition standards that meet the HealthierUS 
Schools Challenge Gold Standard, and incorporated the 10M's recommendations on fruits and vegetables 
and Harvard University's recommendations on low-sugar, high-fiber breakfasts. 

CPS introduced a new menu that incorporates the new nutrition standards in the current school year. CPS 
staff report that student participation has dropped about 7% for lunches, primarily in the high schools. 
CPS reports they are conducting focus groups with students to try to improve participation. Currently, 
lunch participation across the district is about 70%. Al so, CPS notes that the introduction of the new menu 
did not increase food costs. 

Chicago Public Schools' (CPS) Nutrition Support Services provides school meals through a combination 
of contracted and in-house services and staff. A single vendor that manages, prepares, delivers, and serves 
school meals serves over two-thirds of schools. No CPS staff are responsible for school food programs in 
these schoo Is. 

In the remaining schools, a separate vendor provides pre-packaged meals that only need to be reheated. 
While the vendor provides the meals, CPS staff reheat and serve the meals and manage the food programs 
in these schools. 

Offering salad bars. CPS provides salad bars in roughly 1/3 of their elementary schools. Salad bars were 
first introduced as a pilot program five years ago. Salad bars have been added to schools that have an 
emphasis on health and well ness and have a nutrition education program. CPS wants students to be able to 
apply what they are learning in the classroom to the cafeteria. As more schools become engaged in the 
HealthierUS Schools Challenge program, CPS expects more schools to add salad bars. 

Purchasing locally grown produce. Prior to making changes to menus, CPS decided to begin purchasing 
more local produce. Since the growing season does not coincide with the school year, CPS worked with 
their vendors to create a "local frozen program." Locally grown produce such as corn, carrots, beans , 
zuchinni, apples, and blueberries are picked and flash frozen within 24 hours to preserve nutrients. 
Vendors buy local when it is economically feasible, or when costs are similar to produce available 
elsewhere. As a result, CPS now serves local produce all year and about $2.3 million of CPS produce is 
locally grown. 
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DC Healthy Schools Act (reducing processed foods, increasing participation, purchasing locally grown 
produce, offering salad bars). In 2010, the District of Columbia City Council passed the DC Healthy 
Schools Act. This act includes several provisions related to school food practices: 

• All schools must offer universal free breakfast; schools receive additional reimbursement for meals 
served to students with reduced-price and paid meal status; 

• Schools with 40% or more FARMS enrollment mu st serve in-classroom breakfast (elementary 
schools) or breakfast to go (middle and high schools). Other schools may choose to serve breakfast 
using one of these models; 

• Reduced-price lunches are now served free and sc hools receive additional reimbursement ; 
• Lunches must meet HealthierUS Schools Challenge Gold Award nutrition standards, and breakfast and 

lunch must meet even stricter standards for saturated fat, trans fat, and sodium content; 
• Requires DCPS to purchase 20% of produce from the mid-Atlantic region , and provides additional 

reimbursement for serving a local food in every meal. Requires schools to report where all foods are 
from and whether they were sustainably produced; 

• Encourages serving unprocessed foods ; and 
• Requires competitive foods to meet HealthierUS Schools Challenge Gold Award Standards. 

As a result of this act, DCPS made numerous changes to their school food programs, including: 

• Implementing nutrition requirements based on 10M guidelines (which are stricter than the 
HealthierUS Schools Challenge guidelines required by the Act); 

• Requiring school meal vendors to revise the menu to meet the new nutrition requirements; 
• Supplying meals made "from scratch" by DC Central Kitchen (a local non-profit organization) to 

seven sc hoo ls; 
• Supplying unprocessed "heat and serve" meals from a vendor in seven schools with kitchens that are 

under construction or are otherwise not equipped for more significant food preparation; and 
• Adding sa lad bars in 12 schools. 

Revising menusfInvolving students in menu design. Changes to the lunch menu initially resulted in a 5% 
decrease in meal participation. but participation is now 2% above 2009 - 2010 participation levels . Schools 
with a strong emphasis on nutrition and support from school leaders recovered their participation levels most 
quickly. To further improve participation, DCPS analyzed purchasing and conducted student focus groups. 
Based on the findings , less popular menu items will be rem oved in the coming school year. 

Increasing participation (breakfast). All schools now offer universal free breakfast. Currently, 64 
elementary schools serve breakfast in the classroom and 24 middle and high schools offer grab and go 
breakfast. Overall, breakfast in the classroom has been more successful than the grab and go breakfast 
program. Schools wi th breakfast in the classroom have experienced, on average, a 25% increase in the 
number of breakfasts being served, and as high as a 40% increase. In comparison, grab and go breakfast 
resulted in a 2% increase. Both programs, however, have experienced some resistance from school staff who 
are concerned about di stractions in the classroom, trash, and pest control. 

Partnering with chefs. DCPS works with the "Chefs Move to Schools Program" that is sponsored by the 
USDA. Under thi s program, local chefs partner with schools for activities such as afterschool cooking clubs 
and cooking classes, in-class cooking demonstrations, assistance with gardens, offering nutrition education, 
and providing training to food service staff. 
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Involving students in menu design. Fairfax County Public Schools' (FCPS) Food and Nutrition Services 
has been using tasting parties to test new products with students for about 20 years. FCPS reports that 
tasting parties have been used to test new recipies and foods with new ingredients such as whole grains. 
Tasting parties have also been used to help the school set criteria before going out for bid on a product. 
Recently FCPS tested hot breakfast sandwiches, fi sh tacos, three-bean vegetarian chili , chicken tenders, 
and whole grain pancakes. 

Students receive samples of the items being tested and are asked to try each sample. They rate the samples 
as good, fair, or poor and consider taste, looks, and smell. Students are also asked to answer questions that 
are specific to the menu item. For example , when testing pancakes students were asked which ones they 
would eat without syrup. (FCPS plans to remove syrup from elementary school menus in the 2011 - 2012 
school year.) 

Ifmost students rate a product favorably, FCPS has found that it is more likely to be accepted by students 
in all schools. If fewer than 30% rate it favorably , staff report that the product is unlikely to be widely 
accepted. Despite recieving input from students, FCPS has had experiences where they expect a product 
to do well but students do not purchase it. FCPS now purchases only a small quantity of new items to 
avoid having leftover product. 

Schools are selected for tasting parties based on interest. For example, school principals or teachers may 
request that their students participate. At least once a year, FCPS' Food and Nutrition Services does a 
tasting party with the High School Student Advisory Group, which includes student representatives from 
all of the high schools. 

Revising menus/reducing processed foods. Recentl y, tasting parties have included new products that 
FCPS would like to introduce to meet targets for nutrition and ingredients. For example, FCPS is trying to 
phase out products with high fructose corn syrup and artificial dyes and flavorings and introduce foods 
with "clean labels" (i.e., fewer ingredients and preservatives). They are also working to increase whole 
grains and decrease sodium content. 

FCPS staff report that these goals present challenges. For example, students often add salt to lower 
sodium soups, which decreases the effectiveness of the new product even thought that product costs the 
school more. In addition, vendors may not offer the items the FCPS wants. For example, an ice cream 
vendor that offers products without corn syrup, artificial dye, and artifical flavorings could not meet 
requirements for saturated fat content. 
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Increasing participation (vended lunches), Pinellas County Public Schools (PCPS) introduced vending 
machines that sell reimbursable lunches three years ago. The program was piloted for two years in one 
high school and was expanded to a second school durring the current school year. PCPS plans to add 
machines to additional schools next year. 

Vending machines offer meals with 3, 4, or 5 components and have four entrees available at a time. The 
menu for the vended meals runs on a two week cycle. In orde r for a meal to be reimbursable, the student 
must be identified in two ways. Students who purchase meals from the machine enter their birthday and 
scan their palm. The cost of the meal is deducted from an electronic account. Students and staff may 
also purchase meals using cash , but these meals are not re imbursable and they cost the higher a la carte 
meal price. 

The machines are placed in locations that are not near the cafeteria and tend to attract students who 
would not normally come to the cafeteria for lunch. PCPS staff report that each machine se lls about 100 
lunches per day. 
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Increasing participation (breakfast). St. Paul Public Schools (SPPS) Nutrition Services offers 
"Breakfast to Go" in elementary and secondary schools. Students pick up breakfast in the cafeteria, or in 
the case of high schools, at stations near the building entrances, and eat breakfast in the classroom. 
Currently, the program is operating in 58 schools and breakfast is free. Next year, the program will 
expand to all schools and students in the new schools will pay based on FARMS status. This is the third 
year of the program and schools have seen increased participation. In some schoo ls, participation went 
from 25% to 95%. 

Offering salad bars. For lunch, SPPS offers a salad bar known as a "Veggie Choice Bar," which includes 
lettuce, a variety of fresh vegetables, a canned Or fresh fruit, and a protein item. Although salad bars have 
been in schools for anywhere from five to ten years depending on the school, beginning in sp ring 2009 
students have been able to take as large ofa serving as they would like. SPPS staff report a slight increase 
in the amount of food students are taking. 

Reducing processed food/ revising menus. The change in policy for the Veggie Choice Bar coincides 
with other menu changes that St. Paul implemented this year. For example, the schoo ls decreased the 
portion size of some menu items. They also worked to reduce sodium by reformulating recipes or 
replacing purchased items that do not meet their target sodium leve ls. Allowing students to take more 
fruits and vegetables may also help to make sure that students are not hungry due to the decreased entree 
portions. 

One new item the schools introduced was roasted chicken drumsticks. The chicken is purchased raw from 
a local poultry supplier and prepared in the school kitchens. Although St. Paul has a central kitchen 
facility that prepares most of their entrees from scratch, the chicken is cooked at the schools. This decision 
was primarily in the interest of preserving food quality. Staff received special training in food safety in 
order to handle the raw meat. Drumsticks are on the menu about every other week and are prepared three 
different ways. Students have been very accepting. 

Involving students in menu design. When introducing new menu items, SPPS pilots the item at one 
school. Staff then hold focus groups or talk to individual students to get feedback on the item. After a 
pilot, the food may be introduced to all schools. At this point, SPPS surveys cafeteria workers to elicit 
feedback, including comments from students. If the feedback is negative, staff will either make changes to 
the recipe or discontinue the item. 

Purchasing locally grown produce. St. Paul has also been working to purchase more local produce. 
Most of their local produce is served in September and October due to limitations with the growing season. 
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Chapter VIII. Findings 

Across the country, there are a variety of federal, state, and local efforts aiming to reduce childhood obesity 
and improve wellness through schools. In Montgomery County Public Schools (MCPS), the Department of 
Food and Nutrition Services (DFNS) administers the school system's nutrition programs; DFNS programs 
cost $42 million in FYI0. DFNS' largest program, which provides daily lunches in schools, served a 
majority of e lementary students (54%) but less than a third of secondary students (28%) in FY IO. 

This report responds to the Council' s request for the Office of Legislative Oversight (OLO) to review the 
policies and practices that shape MCPS ' delivery of food in schools and research innovative approaches to 
school food and nutrition being implemented by other school systems. The findings in this chapter are based 
on OLO's interviews with staff in MCPS and other jurisdictions, school site visits, data analysis, and a 
review of the literature on school food trends. 

This chapter presents OLO's findings in three parts: 

o 	 Policy Findings describes project findings on the federal , state, and local policies that shape MCPS ' 
delivery of school food services; 

o 	 Capacity Findings describes the specific school food programs in MCPS, their administration, 
budget, and program participation by student groups; and 

o 	 School Food Trends describes a variety of approaches designed to improve school nutrition , related 
research findings , and their use in MCPS and nine other school systems. 

In brief, this OLO study finds that: 

o 	 Federal policy is the primary driver of MCPS' school food practices. United States Department 
of Agriculture program requirements for school nutrition programs impact DFNS' delivery of food in 
MCPS more so than either state or local requirements. The Maryland State Department of 
Education ' s audits indicate that DFNS complies with federal and state rules for school food. 

o 	 MCPS strives to maximize opportunities for low-income students to participate in school food 
programs, DFNS participates in all federal and state food assistance programs designed to provide 
nutritious meals at low to no cost for students eligible for free and reduced-price meals (FARMS). 
More than three-quarters of all students eligible for FARMS participate in the school lunch program 
and nearly a third partic ipate in the school breakfast program. As MCPS' enrollment of FARMS­
eligible students has increased over the past year, so did the number of school meals served . 

o 	 MCPS has made progress but not fully achieved its own school food participation and 
customer satisfaction goals, DFNS' participation and customer satisfaction performance goal s help 
MCPS track DFNS' progress in providing "appealing, quality, and nutritious meals." To date, DFNS 
data indicate that school meal participation rates are increasing and have come close to reaching its 
target school lunch participation rates of 60% for elementary students and 30% for secondary 
students. However, DFNS has fallen short of its target of an 85% or higher satisfaction rating from 
parents and students. 

o 	 While MCPS has implemented some innovative practices to improve school nutrition, there are 
examples of other school systems that have done more. Recent trends in school food practices 
demonstrate that school systems, including MCPS, are using a variety of approaches to improve their 
st udents' choice and consumption of healthy foods. MCPS has been recognized by the USDA and 
the Physicians Committee for Responsible Medicine for delivering nutritious mea ls. There are 
severa l other school systems, however, that have undertaken more vigorous efforts than MCPS to 
improve their school food programs. 
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Policy Findings 

Finding #1: 	 DFNS complies with federal, state, and local policies governing the delivery of food in 
schools. 

To comply with policies and regulations governing the delivery of food in schoo ls, DFNS must meet: 

• 	 Federal and state requirements for administering reimbursable meal programs' such as the sc hool 
lunch and breakfast meals; and 

• 	 Local requirements for offering competitive foods2 in schools such as a la carte and snack items. 

Recent aru1Ual reviews conducted by the Maryland State Department of Education (MSDE) indicate that 
DFNS complies with a ll of the fede ral admi nistrative requirements for providing reimbursab le meal and 
snack services. DFNS' compliance with federal and state requirements includes: 

• 	 Meeting federal nutri tion standards for food served in meal and snack programs; 

• 	 Offering free and reduced-price meals (FARMS) to low-income students; and 

• 	 Implementing a wellness policy that includes guidelines for ph ys ical and nutrition education and 
schoo l food nutrition standards that are no less restrictive than required by federa l regul ation. 

Recent rev iews by MSDE, MCPS' Office of Shared Accountability, and DFNS also find that schoo ls compl y 
with both federal and local competi tive food requirements. Federal regulations require that food s of minimal 
nutritional va lue (e.g., soda and cand y) not be available during mealtimes. In contrast , MCPS ' Wellness 
Policy req uires that: 

• 	 Competitive foods sold during the school day must be sold in single serving sizes and meet nutrition 
standards of no more than 7 grams of fat, 2 grams of saturated fat, and 15 grams of sugar; 

• 	 Competitive beverages sold during the school day may only include water, flavored water, juice with 
a minimum of 50% fru it juice, milk, and sports drinks (only in the physical education area); 

• 	 Competitive foods and beverages that do not meet these standards (e.g. , candy, soda) may only be 
sold after the sc hoo l day ends; and 

• 	 Competitive food s should "make a positive contribution to students' diet and promote health. ") 

DFNS, however, notes a few instances when vending machine items outside of Well ness Po licy requirements 
were available during the sc hool day. For instance, in FY lOa DFNS audit of high school vendin g machines 
found that II of26 schools had at least one machine that was out of compliance. 

Finding #2: 	 The Healthy, Hunger-Free IGds Act of2010 may increase the nutrition of school food in 
MCPS. 

In 20 I 0 Congress passed the Healthy, Hunger-Free Kid s Act (HHFKA) to reautho rize the National School 
Lunch Act. Proposed new regulations to implement the requirements of HH FKA would change the 
requirements for schoo l meals with the goa l of making them more nutritious. Proposed new requirements for 
breakfast and lunch meal s wou ld increase daily servings of vegetables, fruits, and whole grains; implement a 
minimum and maximum calorie range ; and set a maximum amount of sodium per meal. 

I "Reimbursable" meal s and snacks qualify for federal reimbursement for federal child nutrition programs such as the 
National School Lunch Program. See Chapter II for more details about these programs and qualifying reimbursements. 
2 "Competitive food s" are food s th at are sold in addition to items that are offered in a reimbursab le meal or snack. 
1 MCPS Board of Education, 2006 
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MCPS' menus meet proposed requirements in some areas. For example, MCPS meets the proposed HHFKA 
requirement to serve only fat-free or low-fat milk, and in elementary schools, the menu meets the proposed 
requirement that schools serve 50% whole grains. Other MCPS menu areas would likely require 
improvement. For example, schools would only be permitted to serve one cup of starchy vegetables per 
week (i.e., one serving) compared to instances where potatoes appear on the MCPS ' elementary school menu 
three times per week (e.g. , April and May 2011). 

Currently, federal requirements provide minimal oversight of competitive foods, only banning the sa le of 
foods such as candy and soda durin g the lunch hour. Under the HHFKA , the USDA is expected to propose 
additional guidelines for competitive foods later this year. It is not clear whether these guidelines will be as 
or more strict than the current MCPS Well ness Policy requirements noted in Finding #1. 

Finding #3: 	 The DFNS mission statement reflects a commitment to quality, nutrition, and efficiency. 
DNFS has made progress, but not yet fully achieved, its Own school food participation 
and customer satisfaction goals. 

The DFNS ' FYII Strategic Plan states that its mission is " to provide an array of appealing, quality, and 
nutritious meals in a cost effective and etlicient operation." To monitor its progress in meeting these goals, 
DFNS tracks performance measures in four areas: 

• 	 Customer Focused Measures track meal participation and parent and student survey responses; 

• 	 Financial Results track average daily income and expenses; 

• 	 Human Resource Results track staff satisfaction levels. training, attendance, and retention ; and 

• 	 Organizational Effectiveness Measures track labor costs, food costs, help desk responsiveness, and 
the productivity of MCPS' Central Production Facility. 

Most of DFNS ' performance measures focus on efficiency and cost effectiveness, while only the Customer 
Focused metrics align with its food quality and nutrition goals. The table be low compares DFNS ' goals to 
its progress on these Customer Focused measures. The data show that: 

• 	 Elementary school lunch participation almost met the 60% benchmark, increasing from 54% to 58% 
between FY I 0 and FY II ; 

• 	 Secondary school meal participation almost met the 30% benchmark, increasing from 28% to 29% 
between FY I 0 and FY I I; and 

• 	 Customer satisfaction did not meet the DFNS target of 85%. In FYIO, 72% of parents and 54% of 
students gave DFNS a customer satisfaction rating of "agree" or "strongly agree." 

Table 8-1: DFNS Customer Focused Performance Goals and Results 

~RI1I1' .........Gt.II 

FYII WI·· 

Elementary school lunch participation reaches 60% 54% 58% 

Secondary school meal participation reaches 30% 28% 29% 

Parents "agree" or "strongly agree" with DFNS questions on 
72% Not available 

Survey of Supporting Services reaches 85% 


Students "agree" or "strongly agree" with DFNS questions 

57% Not available 

on Survey of Supporting Services reaches 85% 

-FYI I estimate, MCPS FYl 2 Recommended Operating Budget 
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More specific measures of school food quality and nutrition may provide a more complete picture of DNFS ' 
performance ' For example, measures of meal participation could be disaggregated for students who pay 
full-price compared to students who receive free and reduced-price meals. Further, MCPS could benchmark 
their meal participation rates against jurisdictions that evidence the highest participation ratesS 

Capacity Findings 

Finding #4: 	 MCPS participates in all federal and state school nutrition programs to maximize 
opportunities for students who are eligible for FARMS to receive food in schools. 

MCPS participates in the seven federal and state school food assistance programs described in Table 8-2 
below to maximize food assistance opportunities for low-income students. Among these programs, in FYII: 

• The School Lunch Program was the largest program, averaging over 57,000 meals per day. 78% of 
students enrolled in FARMS participated compared to 23% of students who paid full-price. 

• The School Breakfast Program was the second largest program, averaging 21,000 meal s per day, 
with halfofthese served in the 30 sch'ools that participated in Maryland Meals for Achievement. 
36% of students enrolled in FARMS participated compared to 5% of students who paid full-price . 

Table 8-2: Summary of MCPS Reimbursable Food Programs, FYII 

..PNP- Dacrlptioll ~tI .orsu. 
National School 
Lunch Program 

Lunches offered for all students at free, reduced, or full-
price. 

$0.26 to $2.72 per 
lunch 

A II schools 

School Breakfast 
Program 

Breakfasts offered for all students for free, reduced, or full-
price. 

$0.26 to $1.76 per 
breakfast 

All schools 

Maryland Meals 
for Achievement 

Free, in-classroom breakfast to all students in participating 
schools. Schools must have at least a 40% FARMS 
enrollment and approval by MSDE. 

Varies based on 
FARMS 

enrollment 
30 schools 

Afterscbool 
Snack Program 

Free snack for students in afterschool activities with an 
academic component at partiCipating sc hool s. 

$0.06 to $.74 per 
snack. 

51 sc hools 

Fresb Fruit and 
Vegetable 
Program 

Mid-morning snack of a fre sh fruit or vegetable two or three 
days per week. Schools must have at least a 50% FARMS 
enrollment and approval by MSDE. 

$50 - $75 per 
student, per year 

7 schools 

At-Risk 
Afterschool 
Supper Program 

Meal for students in afterschool activities with an academic 
component, including Saturday schools. Schools must have 
a FARMS enrollment of at least 50% or a service area that 
includes a school with FARMS enrollment of at least 50%. 

$2.92 per meal 18 schools 

Summer Food 
Service Program 

Breakfast and lunch during the summer at qualifying school 
and community sites. 

$ 1.88 per 
breakfast and 

$3.29 per lunch 
115 sites' 

Source: USDA document, DFNS documents, and DFNS sta ff 
• FY I 0 number of sites 

4 Boenger, 2009, cites the School Nutrition Association's 2009 survey of school nutrition programs. 

, Boettger also notes that among the top 25 percent ofdistricts with the highest participation rates. on average, 69% of 

elementary students who pay full price and 86% who qualify for FARMS participate in school lunch . 
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To fund these programs, MCPS relies on federal and state reimbursements and cash payments from students. 
Reimbursements received by MCPS ran ge from a low of six cents per " full-price" snack in the Afterschool 
Snack Program, to a high of$3.29 per lunch in the Summer Food Service Program. In FYIO, DFNS 
received revenue from three sources: 54% from the federal and state governments; 28% from sales of 
reimbursable schoo l mea ls; and 17% from sales of a la carte/snack items. 

Finding #5: 	 Over the past year, both the average number of reimbursable meals served daily 
and the number of MCPS students who qualified for FARMS increased by 7%. 

Between FYI aand FY I I, the average number of MCPS meals ( lunch and breakfast) served daily increased 
by 7%. During thi s time frame, MCPS ' enrollment of students eligible for free and reduced-prices meals 
(FARMS) also increased by 7% from 41,526 to 44,231 students. 

Table 8-3: Average Number of MCPS Meals Served Daily by Food Program, FYI0 - FYll 

Food .......... FYIO FYII,· 

57,768 

e..... 
6.6% Schoo I Lunch Program 54,200 

School Breakfast Program 

Maryland Meals for Achievement 

18,998 

8,661 

20,807 

9,328 

9.5% 

77% 

School Lunch alld Breakfast Subtotal 73,198 78,575 7.3% 

After School Snack Program 2,990 2,706 -9.5% 

Fresh Fruit and Vegetable Program 2,229 3,862 73.3% 

At-Risk Afterschool Supper Program 649 1,161 78.9% 

Source: DFNS 
• Year-to-date average July 1, 20 10 - February 28 , 20 11 

Finding #6: 	 MCPS decisions about food offerings and preparation of meals are largely centralized. 

DFNS central administrative staff (along with some school-based staff) plan elementary and secondary 
school menus to meet federal nutrition requirements while taking into account cost, student preferences, food 
variety, and other factors. More specifically: 

• 	 Elementary schoo ls offer three entrees per day, one of which is always peanut butter and jelly or 
grilled cheese on whole grain bread . 

• 	 Middle schools offe r a minimum of five entrees per day and high schools offe r at least six entrees. 
• 	 Daily secondary school menus must include three standard entrees: the school' s choice of an entree 

sa lad; and one to three choices of a hamburger, cheeseburger, pizza, or chicken patty sandwich. 
• 	 Secondary schools offer a standard menu of five side dishes. 

Central administrative staff also approve all a la carte and vending machine items that may be sold during the 
school day. All of these competitive items must comply with the MCPS Wellness Policy, which limits the 
amount of fat and sugar in foods and limits the types of beverages that may be so ld . In general, school and 
cafeteria staff select items from the DFNS-approved list with: 

• 	 Elementary schools offering, at most, a few a la carte items; 
• 	 Secondary schools offering both a la carte items and vending machines. 
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Additionally, DFNS' Central Production Facility (CPF) serves as the central kitchen for MCPS and prepares 
both reimbursable meals and some competitive foods. The CPF replaced four regional kitchens in 1995 and 
is anticipated to be relocated in 2013 - 2014. DFNS staff report that the CPF reduces the need for kitchen 
space in schools and improves the efficiency of the DFNS labor force. 

DFNS uses the CPF to prepare bulk foods such as baked goods, fresh vegetables, soups, and sauces for 
delivery to schools. Elementary school lunches are pre-plated at the CPF and only need to be heated by 
school staff since elementary school kitchens are generally not equipped to prepare meals. Similarly, 
elementary school breakfast foods and other lunch items are ready to eat or only need to be heated. 
Secondary schools, which have the capacity to cook some foods , do final preparation for meals using 
products prepared by the CPF. For example, the CPF cooks marinara sauce, chills and packages it, and 
delivers it to schools; schools reheat the sauce and cook noodles to prepare spaghetti. 

Finding #7: 	 DFNS' costs exceeded enterprise fund reSOurCeS in FYIO, and are expected to do so 
again in FYI 1. 

As an enterprise fund, DFNS is designed to be a self-sustaining operation. DFNS, however, experienced a 
$1.6 million deficit in FY I 0 and anticipates an $800,000 deficit for FY II. 

Between FY I 0 and FY II DFNS received revenue from three sources: 54-55% from federal and state 
governments; 27% from sales of reimbursable school meals; and 17% from sa les of a la cane/snack items. 
In FYIO, DFNS earned $40.3 million and spent $41.9 million. 

For FY II , DFNS projects $42.6 million in revenue and $43.4 million in expenditures. In order to cover the 
shortfall in FY I 0, DFNS received a transfer from the MCPS general fund of $1.8 million to cover a portion 
of its employee benefits and to provide a carry-over fund balance for FY II . FY I I action to address the 
projected deficit has not been determined. 

Further review of DFNS budget information shows that : 

• 	 Employee salaries and benefits account for 67% of DFNS budgeted expenditures in FYI 0 and FYII. 
Salaries accounted for 44% of the budget in FY I 0 and 41 % in FY JJ. In comparison, MCPS aims to 
have salaries account for less than 32% of their total budget. 

• 	 DFNS food costs accounted for about 28-29% of total costs in FYI/' In comparison, DFNS' aims to 
have food costs to account for less than 45% of total costs. 

• 	 Overall, salaries, benefits, and food accounted for 95-96% of DFNS budget in FYI 0 and FY II. 
Industry experts, however, suggest keeping these costs to between 80-85% of revenue to enable 
school nutrition programs to update facilities and engage in marketing and nutrition education efforts 
that promote student participation 6 

• 	 According to MCPS, DFNS lost 50 cents for each free and reduced-price lunch served in FY I O. 

6 Boettger (2009) 
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Finding #8: 	 Across the country, school systems are implementing a va riety of practices to improve 
their students' choice and consumption of healthy food in schools. The evidence-based 
research is mixed on the impact of many of these practices. 

In light of increas ing ra tes of chi ldhood obesity, more attention is being paid to the ro le of school food 
programs in providing children healthy meals , part icularly fo r students who re ly on school mea ls as a 
signifi cant source of their nutrition. Recent trends in school food practices demonstrate that schoo l systems 
are using a variety of approaches to improve their students ' choice and consumption of healthy foods. 
School systems generally implement two approaches - they foc us on enhancing: 

• The nutrition of their schoo l food offerings; and 

• Participation leve ls in their reimbursable mea l programs that fo ll ow US DA gui de lines'> 

Table 8-4 summarizes the schoo l food trends and practices that schoo l systems often use to improve their 
schoo l food programs and summarizes the research base on the anticipated resu lts of each school food trend . 
In sum, the resea rch base is strongest for supportin g the use of sa lad bars, hea lth y food marketing, and 
un iversal breakfast programs to improve schoo l nutrition and weakest regardi ng the use of loca l produce, 
schoo l gardens, and student involvement . Add itional research is needed to determ ine the long-term im pacts 
of these strateg ies as well as the impacts of revising school menus , li miting compet iti ve foods , and reducing 
processed foods. 

Table 8-4: School Food Trends, Specific Practices, and Summary of Research Findings 

Mixed results - red uced participation • Align menus to HealthierUS School Challenge go ld 
Menu Revisions for in the short term, but may increase standard or Institute of Medicine standards 
Reimbursable Meals participation in the long-term (DCPS

• Adjust menu calendar to include healthier choices and Fairfax case studies) 

• Increase availability of water Competitive Foods Mixed results - some schools have 
(e.g., a la carte, vending limited competitive foods wi thout 
machines) 

• Eliminate foods high in fat or suga r 
losing revenue (USDA)• Restrict types of fo ods offered during fllOd raisers 

Favorable results - increased 
Sa tad Ba rs consumption of fruits and vegetables 

(Slusser, 2007) 
• Offer sa lad bars as part of reimbu rsable meals 

• Include frui ts and vegetables in a la carte lines 
Favorab le resul ts - these "small• Employ soc ial marketing in lunch rooms 
changes" inc reased the purchase and Healthy Food 

• O ffer express lines for healthy foods Marketing consumption of healthier food 
• Place fruit in bowls and pla in milk in front of options (Wansink., 20 10) 

fl avored milk 

Mi xed results for milk - some 
schools exper ienced an overa ll 

• Cook foods from scratch 

• Rely less on foods high in sodium, sugar, and dyes 
Processed Foods decli ne in milk consumpt ion when 

• Eliminate fla vored milk or reduce sugar COntent fl avored options were e liminated, so 
• Hire chefs to re fonnulate recipes added Ihem bac k to menu 

7 These approaches are not mutually exclusive. For examp le, the Food Research and Action Council (FRA C) cites USDA 
research ind icating thai children who participate in the NSLP have superior nutrilional intakes compared to those who did not 
part icipate. (FRAC, Child Nulririon Facr Sheer: National School Lunch Program.) 
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Student Involvement 

Local Produce 

Table 8-4: School Food Trends. Specific Practiees, and Summary of Research Findings Cont. 

• 	 New product taste testing to elicit feedback 
Limited research 

interest in hea lthie r foods 
• 	 Fruit and vegetable taste testing parties to increase 

Limited research with some evidence • 	 Special menu days to recognize local foods 
that schools face challenges in

• 	 Local frozen program 
purchas ing local produce at 

• 	 Local prod uce requirement competitive 

Limited research with one study 
finding a change in s tudent attitudes• 	 Integrate schoo l gardens into the curriculum 
about foods when school gardens School Gardens 

• 	 Integrate school gardens into the ca fe te ria menu were part of a larger initiative 
(Rauzon, ef. ai , 20 I0) 

Sirate-gil's that roclI~ UII in(' n'a~ing reimbursable meal participation 

• 	 Direct certification and categorical eligibility' (free Favorable results - breakfast in the 
meals with out paper applications) classroom and universa l breakfast 

School Breakfast, • 	 Universal free breakfast, breakfast in the classroom, increase breakfast participation and 
Lunch, and Other and breakfas t "on the go" consumption offrui t and milk among
Reimbursable Meals 

students (FRA C, 20 I 0, MSDE, 
200 I) 

• 	 Reduced-pr ice meals offered for free 

• 	 Vending machines used for reimbursable meals L-__________~____~___ 

Finding #9: 	 MCPS has been recognized by outside organizations for its menu quality and has 
implemented a variety of innovative school food practices. DFNS, however, has not 
pursued these practices as vigorously as some other school districts. 

Together, awards from the Physicians Committee for Responsible Medicine and the USDA's Hea lthierUS 
School Challenge program demonstrate the progress that DFNS has achieved in improv ing the variety and 
nutrition of its food . Specifically: 

• 	 In 2008, the Physicians Committee awarded MCPS an "A" on their school lunch report card for 
DFNS ' menu compared to a "C+" in 2003 . 

• 	 In 2009 the Physicians Committee awarded DFNS their Golden Carrot Award fo r inclusion of fresh 
fruits and vegetables, vegetarian , vegan , whole grain, low-fat, and non-dairy menu items; and 

• 	 In 2011 , MCPS received the USDA's HealthierUS Schools Challenge bronze award for elementary 
school menus that exceed basic USDA nutrition requirements. 

Further, as summarized in the table on the next page, MCPS is also implementing several efforts that relate 
to each of the school food trends designed to enhance school food as identified in Finding #8. It is important 
to recognize, however, that several other school systems studied for this project, including several large 
school systems, have undertaken more aggressive efforts than MCPS to improve its school food programs. 
These school systems - the District of Columbia; Chi cago; Baltimore; Boulder, CO; and St. Paul, MN school 
districts in particular - suggest that more sweeping reforms can be undertaken to improve school food 
programs than those currently being implemented by DFNS. 

, FRAC, 20 10 
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Table 8-5: Scbool Food Trends - MCPS and Other Scbool System Practices 

• 	 Ballimore City - Ex panded menu to a s ix-
week cycle to include more variety and• 	 Meels HealthierUS Schools Challenge 
inlroduce heallhier foods 

bronze award for elementary menus Menu Revisions for • 	 Chicago - Adopted HealthierUS School 
Reimbursable Meals • 	 Eliminated trans fats 

Challenge gold nutrition standards for menus 
• 	 Red uced sod ium content of foods 

• 	 District o/Columbia - Adopled (nstirule of 
Medicine nutrition standards for meals 

• 	 Limits sales of high fat/sugar 
• 	 Boulder, CO - Reduced number of a la carte 

competitive foods and beverages Competitive Foods 
offerings 

during the school day 

• 	 Offers as reimbursable meal in one • Chicago - Offers reimbursable sa lad bars in 
middle school one-Ihird of elemenlary schools 

Salad Bars 
• 	 Offers a la carte in nine middle and • District of Columbia - Added reimbursable 

schools salad bars 10 12 schools in FY II 

• 	 Offers Fresh Fruit and Vegelables 
• 	 Anne Arundel County - Offers srudents "all Program in eligible schools 

you can eal" fruits and vegelab les wilh school 
Healthy Food • 	 Posts menu and calorie infonnation in 

meals; offers srudents samples of fruits and 
Marketing the cafeterias 

vegetables with meal s once a month for 
• 	 Piloting social marketing in two "Tasling the Rainbow" program 

elementary schools 

• 	 Offers processed and cooked-from­
• 	 Boulder, CO - Eliminated processed foods scratch foods Processed Foods 

and flavored milk, introduced roasted chicken 
• 	 Reduced sugar in flavored milk 

• 	 Boulder, CO - Student recipe contest to 

• 	 Conducls studenllasle lesling of all desig n new menu items 
Student Involvement new menu items • 	 Fair/ax Coumy - Uses srudent tasting parties 

• 	 Conducts sludenl focus groups to compare and rate pOlential new products 
and set criteria before bidding for a product 

• 	 Serves Maryland produce during • 	 Chicago - Purchases locally-grown , !lash 
Homegrown School Lunch Week frozen produce 

Local Produce 
• 	 Requests Ihat vendors purchase locally • 	 District o.fColumbia - Purchases 20% of 

produce when available from mid-Allanlic 

• 	 Published guidelines for planting 
• 	 Alexandria City - Uses vegelables not eaten container gardens of edible plants 

School Gardens in Ihe classroom for chef salad s in the
• 	 Integrates efforts into classrooms but cafeteria 

not into the cafeteria 

Strategies that fm.'us un increasing reimbursable meal participation 

• 	 Uses direct certification to enroll 

srudents in FARMS 


• 	 Participales in free breakfasl in • Dislrict ofColumbia, St. Paul, MN - Offers 
School Breakfast, classrooms program in 30 schools breakfasllo go and in-class room breakfast 
Lunch, and Other program s di slricl wide • 	 Eliminaled $0.30 charge for reduced­
Reimbursable Meals price breakfasls • 	 Pinellas County. FL - Offers vended school 

lunches in Iwo high sc hools • 	 Piloted breakfast to-go programs in 

three schools; will add two more in 

FYI 2 
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Chapter IX. Recommended Discussion Issues 

In Montgomery County Public Schools, the Department of Food and Nutrition Services (DFNS) administers 
the school system's nutrition programs; DFNS programs cost $42 million in FYIO. DFNS' largest program, 
which provides daily lunches in schools, served a majority of elementary students (54%) but less than a third 
of secondary students (28%) in FYI O. 

This report responds to the Council's request for the Office of Legislative Oversight (OLO) to review the 
policies and practices that shape MCPS' delivery of food in schools and research innovative approaches to 
school food and nutrition being implemented by other school systems. The report's findings (outlined in the 
previous chapter) are based on OLO's review of relevant MCPS documents, interviews with MCPS staff, 
school site visits, and a survey of the literature on school food trends. In sum, OLO found that: 

• 	 Federal policy is the primary driver ofMCPS' school food practices; 

• 	 MCPS strives to maximize opportunities for low-income students to participate in school food 
programs; 

• 	 MCPS has made progress, but not yet fully achieved, its own performance goals for school meal 
quality; and 

• 	 While MCPS has implemented some innovative practices to improve school nutrition, there are 
examples of other school systems that have done more. 

Below are OLO's recommended issues for the Council to discuss with MCPS representatives. The intent of 
identifying these issues is to improve the Council's oversight of funds appropriated to MCPS, with a focus 
on activities aimed at encouraging students to consume healthier food options in public schools. 

Discussion Issue #1: 	 What additional steps can MCPS take to encourage students to consume 
healthier foods in school? 

In light of increasing rates of childhood obesity, more attention is being paid to the role of school food 
programs in providing healthy meals for children, particularly for students who rely on school meals as a 
significant source of their nutrition. To address this concern, many school systems are implementing 
practices aimed at improving school meal quality. Examples of such initiatives include: 

• 	 Updating menus for reimbursable meals 
• 	 Limiting competitive foods 
• 	 Offering salad bars 
• 	 Marketing healthy foods 
• 	 Limiting processed food 
• 	 Involving students in menu design 
• 	 Using local produce 
• 	 Developing school gardens 

MCPS engages, to some degree, in all of the practices related to school food listed above. These include 
limiting the sale of a high fat/sugar a la carte and vending items to afterschool hours, posting menu and 
calorie information on the web and in school cafeterias, and eliminating trans fats from school foods. 
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However, other school systems (including large ones) are pursuing changes to school food nutrition and 
program participation even more vigorously. Examples include the Anne Arundel County school system 
which offers all you can eat fruits and vegetables with school meals; the Chicago school system, which 
operates salad bars as part of a reimbursable meal l in one-third of its elementary schools; and the Boulder, 
Colorado school system, which eliminated all processed foods and t1avored milk from school menus. 

At the Council Committee worksession on this report, OLO recommends Councilmembers ask MCPS 
representatives to address the following questions: 

• 	 What opportunities exist for MCPS to implement additional strategies aimed at encouraging students 
to consume healthier foods in school? What barriers exist to implementing these practices? 

• 	 Which of these strategies might serve to further MCPS' progress in meeting the customer satisfaction 
goals established by DFNS? 

• 	 How does MCPS plan to determine whether to expand pilot school food programs (e.g., the 

reimbursable salad bar at Parkland Middle School) to other MCPS schools? 


• 	 What lessons from some of the other school systems profiled in this report might inform MCPS' 
future efforts to improve school food? 

Discussion Issue #2: 	 What else can MCPS do to encourage greater student participation in school 
breakfast and lunch programs? 

Many school systems are affirmatively working to encourage more students to participate in school meal 
programs, which tend to offer more nutrients to students than bag lunches or skipping meals all together. 
Further, there is research that links school breakfast to improved student attendance and academic 
performance 2 Strategies being used to increase participation include: 

• 	 Allowing students to receive free meals without paper applications; 

• 	 Providing universal free breakfast, breakfast in the classroom, and breakfast "on the go;" 

• 	 Offering reduced-price meals for free: and 

• 	 Using vending machines to offer reimbursable meals. 

MCPS participates in every federal and state nutrition program available to the school system. In addition to 
every MCPS school participating in the National School Lunch and School Breakfast programs: 

• 	 108 school and community sites across the County provide the Summer Meal Service, 

• 	 51 schools participate in the Afterschool Snack Program, 

• 	 30 schools provide universal free breakfast in classrooms via Maryland Meals for Achievement, 

• 	 18 schools participate in the Afterschool Meal Program, and 

• 	 7 schools participate in the Fresh Fruit and Vegetable Program. 

I A "reimbursable" meal or snack qualifies for federal reimbursement under the National School Lunch Program, School 
Breakfast Program, or other federal child nutrition programs. See Chapter II for more details about these programs and 
descriptions of what qualifies for reimbursement. 
2 Food Research and Action Center (FRAC), 20 I 0; MSDE, 200 I 
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In part, as a result of these varied initiatives, MCPS has achieved progress in meeting their student 
participation goals. More specifically: 

• 	 Elementary school lunch participation almost met the 60% benchmark, increas ing from 54% to 58% 
between FY 10 and FY I I ; 

• 	 Secondary school meal participation almost met the 30% benchmark, increasing from 28% to 29% 
between FY I 0 and FY I I; and 

• 	 Customer satisfaction did not meet the DFNS target of 85%. In FY I 0, 72% of parents and 54% of 
students gave DFNS a customer satisfaction rating of "agree" or "strongly agree." 

FYII data also show that among students eligible for FARMS, 78% participate in the schoo l lunch program 
compared to 36% who participate in school breakfast. Among students not eligible for FARMS (i.e. , 
students who pay full price for meals), only 23% participate in school lunch and 5% in schoo l breakfast. 

At the Council worksession on thi s report, OLO recommends the Council ask MCPS representatives to 
address the following questions: 

• 	 What opportunities exist for MCPS to increase student participation in school breakfast programs? 
What barriers exist to implementing these practices? 

• 	 What opportunities exist for MCPS to increase student participation in school lunch programs, 
particularly among students/ families that pay full-price for schoo l mea ls? What barriers exist to 
implementing these practices? 

• 	 What lessons from some of the other school systems profiled in thi s report might inform MCPS ' 
future efforts to improve student parti c ipation in schoo l food programs? 

Discussion Issue #3: 	 Should MCPS develop additional performance measures to track school food 
quality and nutrition? 

The DFNS ' FYII Strategic Plan states that its mission (in part) is " to provide an array of appealing, quality, 
and nutritious meals." Recent Maryland State Department of Education reviews indicate that MCPS' food 
practices satisfY federal requirements for school meal nutriti on. In addition , the USDA and the Physicians 
Committee for Responsible Medicine have recognized MCPS for menus th at exceed basic USDA nutrition 
requirements. However, as noted previously, MCPS has made progress but not yet met its own performance 
goals for school meal participation or customer satisfaction that track its progress in providing high quality 
and nutritious food in schools. 

Additional measures of school food quality and nutrition may provide a more complete picture of DNFS' 
performance. For example, measures of meal participation could be disaggregated for students who pay full­
price compared to students who receive free and reduced-price meals. Further, MCPS cou ld benchmark their 
meal participation rates against participation in peer jurisdictions that evidence the highest mea l participation 
rates. 3 

At the Council worksession on this report, OLO recommends that the Council discuss the following 
questions with MCPS representatives: 

• 	 What rationale did MCPS use to develop its current performance measures that track student 

participation and customer sati sfacti on? 


3 Boenger, 2009 
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• 	 What value does MCPS see in tracking additional perfonnance benchmarks ti ed to student 

participation by FARMS status? 


• 	 Who does MCPS consider to be their peers in schoo l food service? Does DFNS currently benchmark 
their perfonnance with these peers? 

Discussion Issue #4: 	 What explains the recent deficits in the food service enterprise fund and what 
action is MCPS taking to avoid future deficits? 

As an enterprise fund , DFNS is designed to be a self-sustaining operation. However, DFNS, experienced a 
$1.6 million deficit in FYIO and anticipates an $800,000 deficit for FYI I. In FYIO, MCPS shared with the 
County Counci I that it loses 50 cents for each free and reduced-priced lunch it serves . 

In FYIO, DFNS received revenue from three sources: 54% from federal and state government 
reimbursements; 28% from sa les of re imbursable school meals; and 17% from sales of a la carte/snack items. 
Tn FYIO, DFNS earned $40.3 million and spent $41.9 million. For FYII , DFNS projects $42.6 million in 
revenue and $43.4 million in expenditures. In order to cover the shortfall in FYIO, DFNS received a transfer 
from the MCPS general fu nd of$1.8 million to cover a portion of its employee benefits and to provide a 
carry-over fund balance for FY II. FYI] action to address the projected deficit has not been detennined. 

At the Council worksession on thi s report, OLO recommends that the Council di scuss the following 
questi ons with MCPS representatives: 

• 	 What a re MCPS' actual costs per reimbursable meal served? 

• 	 What are the key reasons for DFNS' recent annual deficits? 

• 	 What are MCPS ' plans for eliminating these deficits going forward? 

• 	 How will the proposed relocation of the DFNS Central Production Faci lity affect MCPS ' goa ls to 
deliver school nutrition in an efficient and cost effective manner? 
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Chapter X. Agency Comments 

The wrinen comments received from the Chief Operating Officer of Montgomery County Public Schools on 
the final draft of th is Office of Legislative Oversight report are anached (pages 75-77). 

As always, OLO greatly appreciates the time taken by staff to review our draft report and provide feedback. 
This final OLO report incorporates technical corrections and comments provided by MCPS staff. 
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www.mon tgomery;choo l.md . a rg 	 MARYLAN D 

July 8, 2011 

Ms. Karen Orlansky, Director 
Dr. Elaine Bonner-Tompkins, Senior Legislative Analyst 
Office of Legislative Oversight 
Stella B. Werner Council Office Building 
100 Maryland A venue 
Rockville, Maryland 20850 

Dear Ms. Orlansky and Dr. Bonner-Tompkins: 

Thank you for providing Montgomery County Public Schools (MCPS) staff with the opportunity 
to review and comment on the draft Office of Legislative Oversight (OLO) Report on Food in 
Montgomery County Public Schools. Comments and suggestions for technical changes were 
provided and incorporated into the draft report . MCPS staff members who participated in this 
review appreciate the collaborative process used throughout the study and review of the report. 
Since comments and suggestions provided by MCPS staff during the technical review were 
incorporated, the following comments are offered upon fmal review: 

• 	 As stated, MCPS has implemented many aspects of the trends identified in Chapter VI. 
The Division of Food and Nutrition Services (DFNS) has been recognized as a leader in 
the school food service industry. Providing nutritious, high quality meals that all students 
enjoy has been and continues to be the focus. Since the ultimate nutri tional value is 
determined by the actual food consumed, every effort is made to provide foods meeting 
both nutritional specifications and the expectations of our students. MCPS has been 
steadily making changes to our program, such as adding whole grains, providing fresh 
fruit offerings every day, allowing students to take more fruit than required , and working 
with the dairy vendor to reduce the sugar content in the nonfat flavored milk. 

• 	 As indicated in the report, the salad bar pilot at Parkland Middle School has been 
successful, and plans are in place to expand thi s initiative to all secondary schools based 
on interests expressed by p:incipais. food servicc supervisvrs, a.nJ cafetcna lil:l!lagers, 
taking into consideration the facility and available equipment. 

• 	 The di vision has taken on many initiatives to increase student participation in the lunch 
program . Examples include redesigning the menu to include popular items more 
frequently, redesigning the serving line areas to provide easier and quicker access for the 
students, holding focus groups with students to hear the voice of the customer, providing 
evening sessions with parents to provide information about the program, and providing 
program information through various sources; i.e., MCPS iTV, student newsletters, 
MCCPTA newsletters, and the division' s webpage. DFNS distributes elementary school 
menus to many physicians' offices. Medical professionals are working with children to 
help them select menu options and discussing how school meals are healthy and 
contribute to reduction in obesity and increases in academic performance. 

Office of the Chief Operatin,; Officer 

850 Hungerford Dr ive, Room 149 . Rockville, Maryland 20850 • 301-279-3626 
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• 	 Increasing student participation at breakfast has been a focus for MCPS as well as tor the 
Maryland State Department of Education (MSDE), MCPS has the largest number of 
schools participating in the Maryland Meals Achievement In-Classroom Breakfast 
Program, Additionally, MCPS eliminated the fee for reduced-price breakfast this past 
school year, and every effort is made to provide a breakfast program in our schools, 

• 	 The performance measures mentioned in the report reflect the divisionwide performance 
measures that are repOlted to the chief operating officer, Each functional area of the 
division maintains performance measures to monitor the work of the area, Student 
participation is monitored as a measure of customer satisfaction, The school-based 
supervisory staiT monitors participation activity at each school and within the school 
lcvels in their specific area of oversight. The participation data at the elementary, middle, 
and high school levels is reviewed monthly at a leadership team meeting, following the 
M-Stat format This permits the leadership tcam to review current trends and react to 
program changes as implemented, Schools are grouped together by program and 
enrollment so that benchmarks can be established, Participation data is benchmarked 
with other school systems in the metropolitan area and in Maryland, 

• 	 The results of the parent and student survey are included as customer service data. 
However, OFNS acknowledges that this is not as good an indicator as participation data 
and the feedback received in focus groups, Although other jurisdictions also conduct 
student surveys, MCPS docs not use the same instrument and therefore comparisons 
cannot be made, 

• 	 For FY 2011, the actual cost per reimbursable meal served is $3.54 for lunch and $2.24 
for breakfast, which is grcater than the reimbursement rates received for these meals, 
The ala earte and vending programs are designed to cover the shortfalL diseussed in 
the report, the emphasis on increasing student participation at all levels also will generate 
revenue to support the fund, 

• 	 Plans to inerease participation, as stated earlier, will provide additional income without 
increasing labor and consequently fringe benefit costs, Therefore, as more meals are 
served, the cost per meal will decrease and allow OFNS to take advantage of economies 
of seale to eliminate future deficits, 

• 	 The proposed relocation of the DFNS Central Production Facility will offer the 
opportunity to develop more efficient and modemized areas that will better support the 
nutrition requirements associated with the newest USDA regulations and 
recommendations such as fresh fruit and vegetable packaged items at reduced eosts, 

• 	 The Central Production Faeility provides great efficiencies and confidence in the 
nutritional integrity of foods served in the school meal programs, When it was built in the 
mid-1990s it was a state-of-the art facility and prepared food items for meals that were 
considered acceptable at that time, 
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Dr. Elaine Bonner-Tompkins 2 July 8, 2011 

Thank you again for the opportunity to review the draft report and discussion topics. I believe 
the collaborative work MCPS and OLO will result in an excellent report on the school 
food service program offered to our students. 

Sineerely, 

cI///f~ 
Lany A. Bowers 
Chief Operating Officer 

LAB:lsh 

Copy to: 
Dr. Starr 
Mrs. Caplon 
Mrs. Lazor 
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Appendix A 

Nancy 5. Grasmick 
State Superintendent of Schools 

200 West Baltimore Street, Baltimore, MD 21201 410-767-0100 410-333-6442 TTYfTDD 

MSDE-FNSS 

FROM 

APPLIES TO 

SUBJECT 

Replaces 

MOM 012 (2/99) 

MANAGEMENT AND OPERATIONS MEMORANDUM 

NUMBER 012 (3 /05) 

Robin Ziegler, Chief, School and Community Nutrition Programs Branch 

All School Food Authorities 

Competitive Foods and Foods of Minimal Nutritional Value 

Related Policy Signature 

MOM015 k2'~A 

I. Purpose and Scope 

It is the purpose of this Management and Operations Memorandum to promote a healthy 
school environment by defining the scope of authority of the School Food Authority (SFA) 
regarding foods and beverages avai lable to students during the school day and to outline 
the federal and State regulations which apply to serving these foods and beverages in 
schools and facilities that participate in the School Breakfast Program and the National 
School Lunch Program. These policies and procedures establish minimum requirements 
and provide guidance for SFAs electing to set policies which go beyond those contained in 
thi s memorandum. 

In 200 I, The Surgeon General 's Col/to Action to Prevent and Decrease Overweight and 
Obesity established overweight and obesity as an epidemic in the United States and 
identified priorities for action to help Americans make healthy lifestyle changes for 
themselves and their families. Because children spend a large portion oftheir time in 
school, schools were identi fied as a key setting for offering information and programs to 
promote a healthy lifestyle. 

Schools playa powerful role in influencing student behavior. Dietary habits that contribute 
to student leaming and lifelong health are influenced at school. School Meals programs, 
nutrition education, and physical education programs help students build a foundation for a 
healthy lifestyle. The school environment must strengthen this foundation by encourag ing 
children to make healthy choices. The procedures outlined in this memorandum are 
intended to promote a variety of foods in appropriate portions consistent with the Dietary 
Guidelines Jar Americans. The goal is to educate by example and encourage students to 
take responsibility for making the best choices for their individual lifesty les and activity 
levels. 
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II. Procedures 

1. 	 The sale of all items on the list of foods of minimal nutritional value as outlined in 
Attachment A is prohibited from 12:01 a.m. until the end of the last lunch period. School 
Food Authorities are strongly encouraged to extend this restriction on the sale of these 
foods until the end of the standard school day. 

2. 	 Each SFA shall establish a nutrition policy, a critical component of the federally 
mandated wellness policy, for implementation no later than the first day of the 2006-07 
school year. SFAs must provide a copy of the nutrition policy to the Maryland State 
Department of Education (MSDE) by January 31,2006, and report subsequent changes. 
The policy will apply to all foods and beverages made available to students from 12:01 
a.m. until the end of the standard school day, including those sold Ii la carte, in vending 
machines and school stores, and for fundraisers. 

3. 	 Reimbursable meals in all schools must meet nutrition standards established by the U.S. 
Department of Agriculture (USDA). The Maryland State Department of Education 
encourages SFAs to take the following guidelines into consideration when developing 
nutrition policies. Components of reimbursable meals that are sold ala carte are not 
subject to these guidelines. 

Foods 

Main course food items offered in elementary, middle, and high schools as an alternative 
to the reimbursable meal should be offered in reasonable portion sizes that are consistent 
with guidance provided by the USDA for Child Nutrition Programs and that take into 
consideration the percentage of total calories from both fat and saturated fat. This 
guidance applies to foods typically sold ala cane, including items such as deluxe pizzas, 
salads, sandwiches, and yogurt. 

In elementary and middle schools, all other food sold, including packaged snacks, should 
be offered only in single-serving portions. The unit sold, regardless of the number of 
portions in the package, should contain: 

• 	 No morc than 9 grams of total fat, excluding packaged nuts and seeds. 
• 	 No more than 2 grams of saturated fat. 
• 	 No more than 15 grams of sugar, excluding dried fruit with no added sugar. 

-2­



Beverages 

The sale of beverages in all schools during the standard school day is I imited to the 
following: 

• 	 Water. 
• 	 Non-carbonated, flavored water with fewer than 20 calories per serving. 
• 	 Untlavored milk or soy milk. 
• 	 Flavored milk or soy milk (no more than 30 grams of total sugar per 8 ounce serving). 
• 	 100% fruit/vegetable juice, not to exceed 12 ounces. 
• 	 Fruit/vegetable juice beverages with at least 10% fruit/vegetable juice and 100% 

vitamin C. not to exceed 12 ounces. 
• 	 Isotonic beverages, not to exceed 16 ounces. 

4. 	 In high schools, SFA nutrition and wellness policies should reflect the importance of the 
fat and sugar content of foods and beverages; appropriate portion student healthy 
decision-making on food and beverage choice: the role of nutrition education in the 
school curriculum, including education about abnormal eating behaviors and the 
importance of physical activity; and developing and promoting opportunities for physical 
activity before, during and after the school day. SFAs are encouraged to consider the 
elementary and middle school guidelines content when developing their 
high school nutrition and wellness policies. 

5. 	 SF As are encouraged to fonn a nutrition team or use an local school 
health council (COMAR 13A.05.05.13), school health advisory board, or a similarly 
constituted body that includes representatives from school administration, school health, 
education, physical education, and school food and nutrition services. This leam will 
support the practice of healthy eating, nutrition education, and physical activity in the 
school environment. 

6. 	 SFAs may implement polieies that go beyond the federal and State policies contained in 
th is memorandum. 

IlL Definitions and Regulations (see CFR 210.11, CFR 220.12) 

Competitive Food Services 

State Agencies and SF As shall establish such rules or regulations as are necessary to control 
the sale of foods other than those available through the Schoo I Meals Programs. All income 
from the sale of competitive foods must accrue to the benefit of the nonprofit school food 
service or the school or student organizations approved by the school. State agencies and 
SFAs may impose additional restrictions on the sale of and income from all foods sold at 
any time throughout schools participating in the School Breakfast Program and the National 
School Lunch Program. 
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Foods of Minimal Nutritional Value 

Rules and regulations established by State Agencies and SFAs shall prohibit the sale of 
foods of minimal nutritional value as identified by the Secretary of the USDA and federal 
regulations governing the National School Lunch Program and School Breakfast Program. 
These specific food items include: 

I. Soda water (includes soda). 
2. 	 Water ice. 
3. 	 Chewing gum. 
4. 	 Certain candies including hard candy, jellies and gums, marshmallow candies, fondant, 

licorice, and spun candy. 
5. Candy-coated popcorn. 

A more detailed list is included with this memorandum as Attachment A. 

The USDA approves many foods as exemptions to the list of foods of minimal nutritional 
value. Manufacturers may submit a request to the USDA for an exemption from this 
classification. If the USDA approves the request, the food will be added to the list of 
exemptions. (See Attachment B.) 

Attachments 
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Appendix B 

JPG 

BOARD OF EDUCATION POLICY OF MONTGOMERY COUNTY 
Related Entries: IGP-RA, JPG-RA 
Responsible Office: Curriculum and Instructional and Programs 

Chief Operating Officer 

Wellness: 

Physical and Nutritional Health 


A. 	 PURPOSE 

The Board of Education is committed to creating a school culture that promotes and protects 
children's health, well-being, and ability to learn by supporting healthy eating and physical 
activity. Such a culture will help students learn to take responsibility for their own health 
and to adopt healthy habits, attitudes, and behaviors for life. 

B. 	 ISSUE 

A high quality education can only be provided in a healthy school culture. Research 
indicates that many students are inactive and lack healthy eating habits, leading to an 
increase in childhood obesity. 

C. 	 POSITION 

Schools will provide many opportunities to engage students in healthy eating and physical 
activity. 

1. 	 Nutrition Education 

a) 	 The pre-K-I 2 health education and physical education curricula will include 
nutrition education. 

b) 	 Pre-K-12 nutrition education shall be coordinated with the food and nutrition 
service program to create a school. environment that fosters and encourages 
students to make healthy fl)od choices. 
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2. 	 Physical Education 

The prekindergarten through twelfth grade standards-based physical education 
curriculum which is geared to teach children "fitness for life" skills shall include: 
moderate to vigorous physical activity; teach knowledge, motor skills, and positive 
attitudes; promote physical activity and sports involvement for all students to enjoy 
and pursue throughout their lives. 

3. 	 Physical Activity 

Physical activity will be encouraged for students, staff, and community members 
before school, during the instructional day, and after the instructional day. 

4. 	 Food and Nutrition Services 

The goal of Food and Nutrition Services is to develop lifelong healthy behaviors that 
foster sound nutrition and physical activity. 

a) 	 The National School Lunch Program (NSLP) and School Breakfast Program 
(SBP) will meet the nutritional standards and regulations as established by 
the U.S. Depaltment of Agriculture and the Maryland State Depaltment of 
Education. 

b) 	 Foods and beverages available for sale to students outside the NSLP and the 
SBP must meet the nutritional standards as adopted by the Board of 
Education to make a positive contribution to the students' diet to promote 
health. 

5. 	 Communication 

lnfonnation will be provided to students, staff, parents, and other stakeholders to 
encourage and support a healthy lifestyle. 

D. 	 DESIRED OUTCOMES 

An educational environment that encourages life long healthy behaviors, supports personal 
well-being and fitness. and promotes academic success. 
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E. IMPLEMENTATION 

The superintendent will adopt regulations to implement this wellness policy. Such 
regulations shall include the designation ofan ofilce with the operational responsibility for 
oversight of the wellness policy, 

The superintendent will propose nutritional standards for the Board of Education's 
consideration and adoption, 

F, REVIEW AND REPORTING 

This policy will be reviewed in accordance with the Board of Education policy review 
process, 

Polic), Hi}/ory: Adopted by Resolution ~o. 203~06, April 20, 2006. 
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MONTGOMERY COUNTY REGULATION PUBLIC SCHOOLS 
Related Entries: JPG 
Responsible Office: Chief Operating Officer 

Curriculum and Instructional Programs 

Wellness: Physical and Nutritional Health 

I. 	 PURPOSE 

A school environment that promotes physical and nutritional health by teaching and 
modeling healthy behavior that fosters academic success, Montgomery County Public 
Schools (MCPS) will encourage students to lllke responsibility for their own health, to adopt 
healthy eating habits, and to incorporate physical activity into their daily lives by providing 
opportunities and instruction that support a healthy 

II, 	 BACKGROUND 

Research indicates that many students are inactive and lack healthy eating habits, These 
factors have Jed to an increase in childhood obesity and can impact a student's ability to 

Jearn, grow, and thrive, Schools and families share the responsibility for guiding students 
toward healthy choices, Schools can create a healthy learning environment by providing 
nutrition education, physical education, and physical activity, as well as a variety of healthy 
food and beverage options, Parents can participate in, support, and encourage wellness 
activities and instruction, 

ill. 	 PROCEDURES 

A. 	 Nutrition Education 

Nutrition education will be part of the health education and physical education 
curriculum, 

1, 	 Nutrition education instruction will be provided in both the comprehensive 
health education program and the physical education program in the nutrition 
and fitness units, 

a, 	 In prekindergarten through Grade 5, it will be integrated into the 
health education and physical education programs, 
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b. 	 In Grades 6 through 8, it will be provided as part of the nine-week 
comprehensive health education curriculum, the Grade 7 science 
curriculum, the Family and Consumer Science curriculum, and the 
physical education curriculum. 

c. 	 In high school, nutrition education will be provided within the 
required comprehensive health education course and required 
physical education courses. Numerous elective opportunities are also 
available for the advanced study of nutrition. 

B. 	 Physical Education 

Teachers certified in physical education will teach movement skills and wellness 
behaviors emphasizing physical activity and good nutrition as cornerstones of living 
a healthy life. 

I. 	 Student involvement in other activities involving physical activity will not be 
substituted for meeting the physical education requirement. 

2. 	 The standards-based physical education curriculum, prekindergarten through 
Grade 12, will include: 

a. 	 Moderate to vigorous physical activity 

b. 	 Development of knowledge, motor skills, and positive attitudes 

c. 	 Promotion of physical activity and sports involvement 

3. 	 Physical education instruction will promote ofthe components 
of fitness and healthy lifestyles. The curriculum will include following: 

a. 	 Developmentally appropriate instruction in a variety of motor skills 
designed to enhance the physical, mental/emotional, and social 
development of every student 

b. 	 Fitness education and assessment to help students understand, 
improve, andlor maintain their physical ,vell-being and develop their 
individual fitness plans 

4. 	 Students will spend at least 50% of physical education class time 
participating in moderate to vigorous physical activity. 
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C. 	 Physical Activity 

Physical activity will be encouraged for students, staff, and community members 
before and after school, and during the instructional day, 

L 	 'vlovement activities or tasks will be integrated In all content areas as 
appropriate, 

Classroom health education will complement physical education by 
reinforcing the knowledge and self-management skills needed to maintain a 
physically active lifestyle and to reduce time spent Oll sedentary activities, 

3, 	 Recess will be scheduled for kindergarten through Grade 5 prior to or after 
lunch, as scheduling permits, 

4, 	 Elementary, middle, and high schools should cOllsider providing physical 
activity programs, such as physical activity clubs, intramural programs, 
andlor interscholastic sports programs, 

5. 	 The Depanment ofTransportation assesses and makes information available 
regarding safe routes for walking or biking to school. RegUlation EEA-RA: 
Student Transportation, encourages students and families to model wellness 
by walking exerCIse, 

D, 	 Food and Nutrition Services 

J, 	 SchOOl :Vleals 

Meals will meet, at a minimum, the current nutritional standards as defined 
by the U,S, Department of Agriculture (USDA), Collaboration between the 
school meal program, nutrition education, and physical education will 
support healthy eating and lifestyle choices, 

a, 	 Students will have access to a variety ofappealing, quality, nutritious 
meals that promote growth and development, pleasure in healthy 
eating, and prevent school-day hunger and its consequent lack of 
attention to learning, 

b, 	 Students may be eligible for frec or reduced-price meals based on 
household economic factors or other information provided to the 
Division of Food and Nutrition Services, There will be no overt 
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identification of students who are eligible for free or reduced-price 
meals by the use of tokens or tickets or by any other means. 

c. 	 Nutritional information pertaining to foods and beverages included in 
the reimbursable meals is available on the Division of Food and 
Nutrition Services Web site. The Web site also contains information 
specifically relating to food allergies. 

d. 	 There will be coordination among the school meals program, 
nutrition education. physical education. the comprehensive school 
counsel ing program, other classroom instruction, and the community 
to support healthy eating and physical activity. 

e. 	 The meals will offer a variety of l'ruits and vegetables, offer whole 
grain products, and serve only low-fat (1 %) and fat-free milk. 
Students will be involved in the taste testing of food and beverage 
products being considered as additions to the student meal menu. 
Additionally, the Division of Food and Nutrition Services will 
conduct focus groups with students and/or parents to obtain feedback 
on the school meals program. 

f. 	 The cafeteria provides a setting where students can practice the 
healthy eating skills taught in nutrition education and physical 
education. 

g. 	 Lunch cannot be scheduled prior to 10:00 a.m. Students will have 
access to hand washing or hand sanitizing before they eat meals. 

2. 	 Other Foods and Beverages Available at School 

Foods and beverages available to students outside of the school meals 
program should make a poslt[ve contribution to the students' diet and 
promnte health. The Board of Education and the superintendent support 
nutritional standards for foods and beverages available to students at school 
from midnight until the end of the instructional day. 

a. 	 It is encouraged that foods and beverages available to students during 
school-sponsored activities make a positive contribution to the 
students' diet and promote health. Staff should avoid using candy or 
other foods of minimal nutritional value as a classroom reward. 
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b. 	 Nutritional requirements apply to foods and beverages available to 
students through vending machines, school stores, fund-raising 
activities, athletic departments, and the a la carte cafeteria program 
from midnight until the end of the instructional day. The 
requirements are as follows: 

I) 	 Beverages are limited to 16 ounce containers, except for 
unflavored water. Only the following beverages may be sold: 

(a) 	 Water 

(b) 	 Low fat and non-fat unflavored or flavored milk 

(c) 	 Flavored, noncarbonated water 

(d) 	 100% fruit juice 

(e) 	 Fruit beverages with a minimum of 50% fruit ju ice 

(f) 	 Sports drinks (isotonic beverages) to be available in 
the physical education area only 

2) 	 Snacks that meet the following nutritional standards per 
single serving package, as stated on the package label, may be 
sold: 

(a) 	 7 grams or less of fat (except for nuts and seeds) 

(b) 	 2 grams or less of saturated fat 

(c) 	 15 grams or less of sugars (except for fruits) 

3) 	 Carbonated beverages. candy of any type, donuts, and honey 
buns are prohibited from sale to students regardless of their 
nutritional profile 

c. 	 Marketing activities will promote healthful behaviors. Vending 
machine fronts will promote activity or consumption of approved 
beverages. When possible, pricing structures of food and beverage 
products will promote healthy options. 
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E. 	 Communication 

Literature regarding nutrition and f"tness should be shared with students, parents, and 
the community, as appropriate. 

l. 	 Nutrition education and fitness literature will be provided during units of 
instruction in health education and physical education. 

2. 	 Nutrition-related infonnation will be printed on the school menu that, in the 
elementary school, is sent home with the youngest student in the family, and 
also will be posted on the MCPS Web site. 

3. 	 Infonnation regarding the school meals program, nutritional content of the 
planned meals, Summer Feeding Program, and resources in additional areas 
of interest will be communicated on the Division of Food and Nutrition 
Services Web site and through other methods of communication as 
appropriate. 

4. 	 The display and distribution of infonnation about physical education and 
other school-based physical activity opportunities before, during, and after 
the school day is managed in accordance with Regulation CNA-RA: Display 
and Distribution of informational Materials and Announcements. This 
supports parents' efforts to provide their children with opportunities to be 
physically active outside of school. 

Regulation His/ory: Nc'W Regulation, July 22, 2006. 
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arch 20 II nch ecials 
Monday uesday ednesdav hu rsdav riday 

• 
....i, 

heese or epperor)1 
ersonal Pilla iOO-~39 al 

o.an Turkey & Gravy wI 
as hed Potatoes 186 .1 

hlckfon Nuggeu 2]0 01 
wi Carrots]6 .1 

hrimp Poppers 180 n l 
wi Macaroni & Cheese 290 " 

'WG Soft Taco ~31 · ~56 QI 
wf Corn 58 I I 

• 0. Dog 260 Cill 
wI Baked Seans I) 3 ~I 

hcese or' eppero nl 
WG PIZza )00-341 01 
Turkey Burger 2~9 al 

wI Green Beans 18 01 

Lucky PIau Ooy ahlcken Bites 240 ., 
wI C~r.-ou )6 QI 

cnne Pasta H6 <:01 
wi Hearballs & Mlif inara Sauce 

• hl"e1e o r epperom 
ersonal Pizza 400-439 .1 

WG Chicken OrumlllCk ISO a l 
wI Green Beans & UrTOLS 27 " 

WG Soft.T;tco "'3 1·456 uI 
wI Corn 58 01 

'Gnlied Ch~e SarMtwlC.I'o 292 ,; 
wi ff- ench FrH?S 156 , . 1 

0 
Turkey 8IJrger 25901 

wI Se.lSooed POCl tO€S 110 c;:J 
eel il nd BrOCcOli 
ver R.lce 378 CoIl 

I 
heese or epperonl 

we Pl17.a 300·)43 <;"~I ./ 
SPICY (hid<en Sandwich 359 ",I 

wI Baked Beans 133 01 , 
'CllIcl(en P~rmes~n 5lndwlch 

wI Hannan & Horore l~ 120 . r 
• 0( Dog 260 01 

wi Baked Beans I ]] ~I 

, 
heese o r epperon! 

erson~ 1 Pan 400-4J9 al 
are 8urger 185 ,I 
wI Com 58 31 

• 
"caronl & Ch('ese 564 Cill 
w/G'-(:~n 8C;Jns 18 al 
hickfn Nuggc(~ no <;>1 
w/ T;uer Tol5 68 al 

7 Up,lde Down Ooy 
ancakes wI ·Sausage _ 

7 1 0 1 
WG MaxWr·"p(\l Ch.1o Chee~ 
To rt illa ]00 GOII wI Salsa 19 t;;ll 

• ' heese o . epperOfll 
WG Pitta ) 00-)1] <::II 
oa~( Turkey & Gravy wI 
<'shed POQ(oes 188 ~I 

I 
heese Q'ppen ]20 <.OJ 

wI Marlr'l;lf<l 5~l.ICe 62 01 

afe 8urger 285 Q' 
wI Seasoned Potatoes 11 0 Gil 

2 
heese Or . epperonr 

en o nal Pitta 400-4]9 31 
. O~Sl Torlcey & Gravy 

wi Mashed PODlOes 188 ell 

) 

hrcken Nuggecs 1)0 cal 
wI G~en SearlS 18 nl 
hnmp Poppers 180 cal 

wi Macaroni & C heese 190 " 

, 
'WG Soh Taco 1] 1·-456 erl 

wI Corn 58 lr 
I)ieke n Paley Sandwlcl) ·no al 

wI Tater Too sa al 

5 
heese or epp~oiU 

WG Pitta 300-]4] ..1 
Of Dog 260 '..I; 

w I Baked 8e~rlS 1J3 01 , 
eel and Broccoli 
vu RICe ]78 0 1 

hicken NuggetS DO Gil 
wI Green Beans 18 , I 

, 
heese or epperonl 

er sonal Pill.) 400-:4]9 ~I ./ 
pley Chicken S3ndwidl )59 ""I 

wI Carr olS ]6 0.1 

0 
WG 50Ft Taco 43 1-156 0 1 

wI Com 5BQI 
'Grilled Chee~ Sandwich 192 " wi French Frre ~ 156 co; 

I NO C 00 

~ 
A \4 ...lIable. da.ily; 

I'nM Br.:mr 1I}eIy Podcl!lllO c:IIl 
filled OICeX s-tdwidl)f.O aI 

large fruillYogtn P.trfl.l[ 109al 

~nu K~y: 'Po,1t " Mf'3(teH "Poultry ../ Spicy wi wnh if, Lucky Pbte Ch.y WG =.: Whole Gr~," 01 '" nloo-,e, 


chool meals meet the r.J[rldon ~ t:antlards estabhshed by the Uni ted StJte ~ Department or Agrrculture for ttle Natio nal S<:hoollunch And Sdlool BI"eakf3St Progr<lms 
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Montgomery County Public Schools 

CAFE BREAKFAST 


BOOST YOUR 


BRAIN POWER 


BOOST YOUR 
ENERGY LEva. 

BE MORE ALERT. 

BE READY TO LEARN. 


'EAT AHEALTHY 

BREAKFAST! 


$1.30 


calories 

340 
55 
80-130 

255 

55 
80-130 

291 
60 
80-130 

217 
55 
80-130 

333 
60 
80-130 

MONDAY 

Egg &Cheese Croissant Sandwich' 
Orange Juice 
Milk 

TUESDAYI 
Sausage &Egg on English Muffin' 
Orange Juice 
Milk 

I WEDNESDAY I 
Ham & Cheese Croissant Sandwich+ 
Apple Juice 
Milk 

THURSDAYI 
Chicken Bi scuit+ 
Orange Juice 
Milk 

FRIDAY 
Ham, Egg &Cheese on English Muffin 
Apple Juice 
Milk 

ALTERNATE ITEMS MAY BE AVAILABLE 

70·130 Cereal 260 French Toasl Slicks 
113·130 Toast/Cinnamon Toast 231 Pancakes (3) 
6S Hard Cooked Egg 301 Pancakes (2) &Sausage 
180 Egg &Cheese Wra p 130 Bi scuit 
170 Bagel 210 Cinnamon Roll 
190 Bagel.ful 180·200 Yogurt 
Menu effective March 4, 2011 www.montgomeryschoolsmd.orgjdepartmenls/foodserv ~ 

~ 

www.montgomeryschoolsmd.orgjdepartmenls/foodserv


Montgomery County Public: Sc:hools 

CAFE lUNCH 

MARCH - JUNE 2011 

At middle and high schools, tire doily menu features 
additional selections from the items below. 

Calories MONDAY Calories 
378 Beef and Broccoli over Rice 284 Hamburger 
339 Cheese Dippers w/Marinara Sauce' 334 Cheeseburger 
356 Chicken Nuggets w/Sweet & Sour 420 Chicken Potty Sandwich+ 

Dipping Sauce+ 420 Steak & Cheese Sub 
TUESDAY 362 Grab n' Go Bagel & Yogur( 

352 Mandarin Orange Chicken over Rice+ 309 Grab n' Go Fruit & Yogurt Parfai( 
467 BBO Pork Sandwich' 420 Peanut Butter & Jelly Sandwich' 

295 Turkey Bacon Melt+' 100 w/Cheese Snack' 

WEDNESDAY GET YOUR GREENS 
629 Soft Taco+ 	 Calories 

400-445 Pizzo, Cheese' or Pepperoni' 	 222 Chef Salad+ 

243 Chicken Caesar Salad+334-600 Cheeseburger Special 
494 Chicken Fajita Salad+THURSDAY 
601 Spicy Chicken Salad+480 Spaghetti w/Meatballs OR 
648 Toca Salad+435 Spaghetti w/Cheesy 8readstick' 
402 Tuna Salad339 Cheese Dippers w /Marinara Sauce' 
382 Turkey Salad w/Fruits & Veggies+567 Chicken Club Sandwich+ 
211 Vegetarian Salad w /Egg & Cheese'FRIDAY 

Dressing - odd 40 calories per pocket359 Spicy Chicken Potty Sandwich+ 

340-383 Big Daddy Pizzo, SANo'W1CH CRAFT 
Cheese' or Pepperoni' 344 Cold Cuts+ ' 495 Turkey Salad+ 

629 Nachos· 	 267 Turkey 236 Tuna Salad 

SlOES 	 265 Ham' 276 Egg Salad ' 

Baked Beans 60 Fruited Gelatin 275 Ham' & Cheese 437 Swiss Yeggie' 133 
16 Broc(Oli 18 Green Beons Sandwiches served on sub roll. 
66 (oesor Side Salad wiDressing 5 Lettuce & Tomato 
22 (orrots 47 Mixed Vegetables lLNCH MEAL PRICES 
12 (elery Sticks 80 Mashed Pototoes 

Student 	 $2.7558 (om 110 Seosaned Pototoes 

Reduced $ .40
156-176 french or Sweet Potato fries 75-243 Homestyle Soup 

60-90 Fresh Fruit 103 Steamed Rice The meal indudes on enlree, choice of 3 sidesond milk. 

20-25 Fresh Veggies 102 Sweet Pototoes 
Nutrition & Allergen Informotion ovoiloble at ,50-80 Fruit (up 88 Toter Tots 

www.montgomeryschool,md.org/deportment , /food\erv
55-60 Fruit Juice -4oz . 5 Tossed Salad 

School meals meet the nutrition ltondordl establilhed by the 
United Stotes Deportment of Agriculture for the 

Symbol I , • Pork + Poultry AMeotiesl Menu lu biectto change. 
Notional School Lunch Program. 0 

www.montgomeryschool,md.org/deportment,/food\erv


Appendix D 

DFNS Outreach Activities, FYlO and FYll 


In FY I 0, DFNS conducted 17 outreach presentations with students, MCPS staff, community groups, and 
othe rs. In FYII , DFNS conducted 37 outreach presentations. The additional presentations in FYII reflect 
the new well ness spec ialist position, which focuses on nutrition education outreach. 

Table D-l: DFNS FY10 Outreach Activities 

1/12110 

1127110 

2/25/ 10 

61111 0 

student focus 

Pinecrest ES 3" grade 
student focus group 

Pinecrest ES grade 
student focus group 

Pinecrest ES 3'd grade 
student focus group 

Pres(.'nt'ltions to \ICrS/lJFr"S Staff 

10/ 16110 DFNS employees 

1211110 Strathmore ES staff 

12/1110 East Silver Spring staff 

12114/10 Forest Knolls ES staff 

Prc\cntations to Comll1l1nit~ (~ ..oups 

1/5110 Forest Knolls ES PTA 

1111110 Rock view ES PTA 

2/2110 School health council 

3/211 0 Rockview ES PTA 

Department of Health3/29 / 10 
and Human Services staff 

5/211 0 Newport Mill MS 
comm unity 

10/19110 Rachel Carson ES PTA 

Pn..'''i('''ntati(Jlls to Other Groups 

3/9/10 U of MD students 

1016/10 U of MD students 

13 

13 

13 

800 

70 

60 

65 

75 

65 

20 

65 

30 

200 

65 

25 

50 

PrereDtatioD Tople(l) 

Menu planning, student preferences, food testing 

Continued discussion on meal planning and food testing 

Continued discussion on meal planning and food testing 

End of year celebration for focus group participation - sampled new 
menu items - looked at potential menus for following school year 

Training on topics pertinent to work and personal benefits, including 
sanitation, wellness, student meals, and accountability 

Discussion on menu requirements and selection; samples of food 
items; Qand A 

Discussion on menu requiremen ts and select ion; samples of food 
items; Qand A 

Discussion on menu requirements and selection; samples of food 
items; Qand A 

Discussion of how menus are created ; make up ofDFNS, serv ices 
available to students and parents Ihrough DFNS 

Discussion of how menus are created; make up of DFNS, services 
available to students and parents through DFNS 

Discussion on services available from DFNS - nutritional 
infonnation 

Continued discussion on meal planning and food testing, integrity of 
school meals program 

Met with school nurses to share information about school meal 
programs, nutrient and allergen information, services available for 
student and families) etc. 

Provided information on healthy meals and healthy recipes; 
introduced new fruits and veggies al school health fair 

Discussion on menu requirements and selecti on; samples of food 
items; Qand A 

Nutritional value of school meals program; USDA guidelines and 
regulations; various programs available to eligible students. 

Presentation on school meals; nutritional requirements USDA 
regulations 



Table D-2: DFNS FYll Outreach Activities 

Paint Branch HS students 

Wa lt Whitman HS 
students 

Churchil l HS students 

Matsunaga ES - 5th 
grade students 

Springbrook HS students 

BCC HS students 

C lemente MS students 

C le me nte MS students 

MS stude nts 

Strawberry Knolls ES 
students 

students 

Arcola ES sta ff and 
students 

Presentatio"s to M( I'SIf)FNS Staff 

500 Role of dietitian in school meals program 

Basics of schoo l nutri tion - how this integrates into the school 

912811 0 

45010/4/ 10 
cafeteria and well ness 

Basics of school nutrition - how this integrates into the school
40010/14110 

cafeteria and wellness 

Basics of school nutrition· how this integrates into the schoo l 
10/21110 100 cafeteria and wellness; of physical activity 


11 /2911 0 
 lnformation about school meals, nutrition, etc. 


Information about school meals, health a nd wellness, a la carte 


500 

350 12110/ 10 
items, etc. 

75 mea ls, USDA guide lines, me nu 


1112/ 11 


1/511 1 

75 lnfonnat ion about school mea ls, USDA guide lines, me nu planning 

75 N utrition and well ness; informat ion about school meals 

Students were ab le to sam ple a la carte options and gain a better
3114111 90 

of the schoo l meals program 

in food and nutrition services 

Made and provided samples of smoothies fi-om fi-esh fi-uits and 

1003/29/ 11 

6/7/11 760 
vegetables for the students and staff at assembly meetings 

Elementary school 
principals and identified Presentation On health and wellness for elementary school staff9/29/10 300 
elementary school 

Training on topics pertinent to work and personal benefits, including 
8001011511 0 DFNS employees 

sanitation, we ll ness, student meals, and accountabiJlty 

Highland ES and S ligo Discussion about MMFA breakfast; nutritional advantages of
3/28/ 11 75 

breakfas l; and need to increase breakfast participation 


313 1/ 11 


MS staff 

MCPS staff 75 Program on health a nd well ness 

Discussio n about MMFA breakfast; nutritional advantages of
Highland ES staff 75312211 1 

breakfast 


school ass istant 
 Discuss ion on summer mea ls program regulations, menus,
50417/1 1 

accountab il ity 


Present'lhullS ,(1 «(lII1I11Ulllt~ Lrollps 


Montgomery County 


principals 

9117/ 10 25 Overview of DFNS, tour ofCPF and warehouse, Q and A
Council 

Discussion on DFNS programs, menu development, nutritional 
11 /2/ 10 Takoma Pa rk ES PTA 50 

analysis of school meals. 


1114/10 
 Ritch ie Park ES PTA 35 Infonnation about schoo l meals , nutritional information, Q and A 

11 / 10/ 10 Information about school meals, nutritional information, etc. 


11 /30110 


Takoma Park ES PTA 30 

InfOlmation about school meals, nutrition, etc. 


Information about school mea ls, health and wellness , a la carte 


Matsunaga ES PTA 60 

1217110 Rockview ES PTA 65 
items, etc. 



Table D-2: DFNS FYll Outreach Activities, continued 

Information about school meals, health and weliness, a la carte
Beverly Farms PTA 1217110 60 

items, etc. 


Information about school meals, health and wellness, a la carte

Fields Road ES PTA 1141 11 

items, etc. 

DFNS hosted table and presented information on food , fun , and 
117111 Gibbs ES PTA 200 fitness 

Information about school meals, health and weliness, a la carte
Clopper Mills ES PTA 2/211 1 80 

items, etc. 

Department of Health Information on school meal programs, special services avai lab le to
25211 iii I 

and Human Services staff students. etc. 

Rolling Terrace ES ­ Information school meal programs, special services available to 
3114 /11 25 students, etc.Latino parents 

Brookhaven PTA 
School meals, trends in health and weliness 3124111 50

NAACP 

I), cscntatiolls to Other Grollps 

Information about school meals, nutritional information, USDA 
U of MD students 10/26110 25 regulations, marketing, etc. 

Information shared with industry members about how best to support 
School Nutrition 

11 /5/ 10 the school meals programs; discussion of requirements necessary to150
Association members 

support school meals programs 

Information about school meals, menu choices, nutritional ana lys is,
3/911 I National PTA group 100 

etc. 

White House Obesity 
3/ 1511 1 300 Discussion of school meals, trends in health and weliness 

Summit 

Discussion of school meals, trends in health and weliness 


3124111 


3/ 16/ 11 Industry 200 

GW graduate students Discussion of school meals, trends in health and well ness 50 



Appendix E 

Appendix E 
DFNS School Meal and Snack Program Sites 

Maryland Meals for Achievement Program Sites 

Elementary Schools Middle Scllools 

Arcola Oak View Col. E. Brooke Lee 
Broad Acres Rosemont A. Mario Loiedennan 
Brookhaven R. Sargent Shriver Parkland 
Brown Station South Lake Silver Spring International 
Burnt Mills Stedwick 
Clopper Mill Summit Hall 
Capt. James E. Daly, Jr. Twinbrook 
Gaithersburg Viers Mill 
Georgian Forest Washington Grove 
Hannony Hills Weller Road 
Highland Wheaton Woods 
Jackson Road Whetstone 
New Hampshire Estates 
Roscoe Nix 

Fresh Fruit and Vegetable Program Sites 

Elementary Sebools 

Arcola Highland 
Cresthaven Kemp Mill 
Glen Haven Rolling Terrace 
Harmony Hills 

Afterschool Snack Program Sites 

Eleme.tary Sehools Middle Sebools Rich Schools 

Arcola New Hampshire 
Broad Acres Estates 
Brown Station Oakview 
Cresthaven Piney Branch 
East Silver Spring Rolling Terrace 
Flower Hill Shriver 
Gaithersburg Strathmore 
Galway Summit Hall 
Georgian Forest Twinbrook 
Glen Haven Washington 
Green Castle Grove 
Kemp Mill Weller Road 
Maryvale Wheaton Woods 

A. Mario Loiderman 
Argyle 
Eastern 
Forest Oak 
Lee 
Montgomery Village 
NeelsviJle 
Newport Mill 
Redland 
Shady Grove 
Silver Spring Internationa l 
Sligo 
Takoma Park 

Montgomery B la i r 
Einstein 
Gaithersburg 
Northwood 
Watkins Mill 
Wheaton 



At-Risk Afterschool Supper Program Sites 
(s) = afterschool supper, (b) = Saturday school breakfast 

Elemeatary Sellools Middle Sebools High Sebools 

Arcola (b) 
Green Castle (s) 
Strathmore (s) 

Clemente (s) 
Gaithers burg (s) 
Parkl and (s) 
White Oak (s) 

Blair (b) 
Einstein (b) 
Gaithersburg (b) 
Kennedy (s, b) 
Magruder (b) 
Northwest (b) 
Paint Branch (b) 
Rockville (b) 
Springbrook (s, b) 
Watkins Mill (b) 
Wheaton (s, b) 

Summer Meal Service - Walk-in Sites* 

Elemeatary Sehools Middle Scbools High Sebools 
Glen Haven Argyle Kennedy 
Hannony Hills 
Maryvale 
Rolling Terrace 
Stedwick 
Summit Hall 

*Summer Meal Service operated at an addition 108 sites that served only students 
enrolled in an activity at that site. These sites included MCPS Extended Learning 
Opportunities sites as well as sites run by community programs. 



Appendix F 

Appendix F 

Institutes of Medicine (10M) Recommendations for School Meals and Competitive Food 

Table F-l: 10M Recommended Nutrition Standards for School Meals 

Fruit 1 cup per day 

Grains and/or 2 grains or 
Meat/Meat Alternate 2 meat/meat alternates or 

1 of each 

Whole Grains At least half of grains to be wholegrain-rich 

1 cup fat-free or low-fat Milk 

Lunch 

3;:; _1 cup vegetables plus 
y, - 1 cup truit per day 

Fruits and Vegetables 

Weekly requirements for dark green and orange vegetables 
and legumes and limits on starchy vegetables 

Vegetables 

1.6 - 2.4 oz. equivalents 
(daily average over 5-day week) 

Meat/Meat A I tern ate 

1.8 - 2.6 oz equivalents 
(daily average over a 5-day week) 

Grains 

Whole Grains At least half of grains to be whole grain-rich 

I cup, fat tree or low-fat Milk 

Source. Adapted from 10M, 2009 



Table F-2: 10M Recommended Nutrition Standards for Competitive Foods and Beverages 

Tier I foods are fruits, vegetables, whole grains, 
and related combination products' and fat free 
and low-fat dairy that are limited to 200 calories 
or less per portion as packaged and have : 

o 	 No more than 35 percent of total calories 
from fat, 

o 	 Less than 10 percent of total calories from 
saturated fats, 

o 	 Zero trans fat, 

o 	 35 percent or less of calories from total 
sugars, except for yogurt with no more 
than 30 g of total sugars per 8 oz. portion 
as packaged, 

o 	 Sodium content of200 mg or less per 
portion as packaged . 

A la carte entree items meet fat and sugar limits 
as listed above and:" 

o 	 Are National School Lunch Program 
(NSLP) menu items 

o 	 Have a sodium content of 480 mg or less 

Tier 2 - For high school students after school 

Tier 2 snack foods are those that do not exceed 
200 calories per portion as packaged and have: 

o 	 No more than 35 percent of total calories 
from fat, 

o 	 Less than 10 percent of total calories from 
saturated fats, 

o 	 Zero trans fat, 

o 	 35 percent or less of calories from total 
sugars, 

o 	 Sodium content of200 mg or less per 
portion as packaged. 

Tier I beverages are: 

o 	 Water without flavoring , additives, or 
carbonation. 

o 	 Low-fat ( I %) and fat free milk (in 8 oz. 
portions): 

o 	 Lactose-free and soy beverages are 
included, 

o 	 Flavored milk with no more than 22 g 
of total sugars per 8 oz. portion. 

o 	 lOa-percent fruit juice in 4 oz. portion as 
packaged for elementary/middle school 
and 8 oz. (two portions) for high school. 

o 	 Caffeine-free, with the exception of trace 
amounts of naturall y occurring caffeine 
substances. 

Tier 2 beverages are: 

o Non-caffeinated, non-fortified beverages 
with less than 5 calories per portion as 
packaged (with or without nonnutritive 
sweeteners, carbonation, or flavoring). 

"Combination products must contain a total of one or more servings as packaged of fruit, vegetables, or whole grain 
products per portion. 

**200-calorie limit does not apply; items cannot exceed calorie content ofcoroparable NSLP entree items 

Source: Adapted from 10M, 2007 



Appendix G 

Got ~otl 

Tipg for Mggting thg Challgngg 


Th is section provides detailed charts of the criteria for 

the HealthierUS School Challenge and additional resources to 

assist you in maintaining and/or implementing the criteria in your 

school or school district Resources such as the HealthierUS 

School Challenge Checklist, Whole-Grains Resource, and Tips 

for Increasing Participation will help you meet the Challenge! 

The HealthierUS School Challenge criteria emphasize key areas 

that are based on the 2005 Dietary Guidelines for Americans 

and MyPyramid principles. The criteria will assist you in 

promoting a healthy school environment that provides nutritious 

meals, while also providing nutrition education, physical 

education, and opportunities for physical activity. 

Now that you are ready, there are some tips and resources that 


can help you meet the Challenge. The following charts list the 


criteria and the requirements to fulfill in order to meet each award 


level in elementary and secondary schools. 




Only low.r.1 (1 ela or less) and fat-free (skim) Huid 
milk. flavored or unOavored, offered eaeh day_ 

each day) each day) 
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Criteria for Elementary Schools 

, Award Level Gonoral Requiremonts 
i- - - - - --------HealthierUS School Challenge 


Criteria for Elementary Schools 


.. ~ 4 School ill: en rolled as a 
....~, ... '" Team Nutrition (TN) scbool. 

I •• • • 

Reimbursable IUDebes mttl tbe 'USDA nUfrition 
slliodlrds. School diSfrlcl hada School Meals inj(JQ(lVe 

(SM/j revIew wi,hin 5 years and 0/1 correc/tve DeNans have 
been completed 

Avuage Daily Participation 
for luntb meets or txCftds Elementary Scbools 
II minimum. 

School lunch mt.DU allows litudnts to select each of the 
food ikms listed below: 

A different vegetable every day oftbe week. AJl 
servings must be at least III cup, Of these five: 

Dark green or orange vegetables offered J or 
more days per week (of the 3, at least 2 must be 
different) 

Cooked dry beans or peas (legumes) must be 
offered each week (includes canned dry beans 
and peas). 

A different fruit every day of the week (fresh, frozen, 
ca~med, dried, or JOO%juice). All servings must be at 
least y~ cup. Dnedfrul! must have no added sweetener 
(nutritive or /fan-nutritive): cmmedjrllil musl 
packed injulce or light ,fyrup. 

100% fruit jukt can be counted as a fruit only once 
per week. 

A wbolt-grain food serving. A serving size of whole-
grain food is equal to a serving ofGrainslBrcad as 
defined in the Food Buying Guide, pages 3.15-3.16, 
The majority of whole-grain food products served must 
have the whole grain(s) listed firsl in the ingredient 
statemenl Other whole-grain servings must have whole 
grain as the primary grain ingrcdienL 

; I 

Bronzo 
I 

" 

NIA 

" 
" 

plus"t day! 
week 

At least 1 
serving of 
whole-grain 
food offered 3 
or more days 
per week (DOl 
the same onc 

Sllvor 

" 

60% 

" 
" 

" plus 1 day! 

week 


fruil mUSI be 

served fresb 


At least I 
serving of 
whole-grain 
f(lod offered 3 
or more days 
per week (DOf 
the same one 

' Gold Award 
Gold : of 

I Distinction 

" " 


10%70% 

"
" 

" 
 " 


plus 2 days! " "plus 2 days! 
week week 

fruil must be fruit must be 
served fresh served fresh 

At least I At least I serving 
serving of of whole-grain food 
whole-grain offered each day 
food offered (not the same ODe 
each day (not each day) 
the same ODe 
each day) 

http:3.15-3.16


Criteria for Elementwy Schools 

Award Level General Requirements 
HealthierU S Sc hool Challenge Gold Award 

Criteria for Elementary Schools Bronze Silver Gold of 
Distinction 

If the !lchool sell! any other foods aDd beverages 00 campus 
(competitive foods), sales must med the criteria below, as 
well as the restricled times aDd locatious stated at the right. 

The criteria 
apply during 
meal periods 
within the 

The criteria 
apply during 
meal periods 
within the 

The eriteria apply 
throughout 
the school day 
(including 

The criteria apply 
throughout 
the school day 
(including 

Competitive foods are defined as any foods or beverages sold 
in competition with reimbursable meals. This includes 
a la carte, vending, snack bar, school store, and/or any other 

foodsetvice 
area(s) 
Food~ervlCe 

urr!u(fj rr/t:r,f 

foodservice 
area(s) 
F()()(/.I"('I1!!ce 

an:a(l) refers 

meal periods), 
throughout the 
school campus 

meal periods), 
throughout the 
school campus 

food and beverage sales on campus. {o any mea on 
JdlOo/ prellllu s 

/0 (lilY area on 
school pl'emises 

Seconds or extra sales of entrees offered as part of the day's 
where program 
meals are .~el""e.d 

where progmm 
meals are served 

reimbursable ltmches are exempt. andior'ealen. (llIdlor eaten. 

Competitive foods and beverages must meet these criteria: 

Competitive Foods: 

Total fat: Calories from total fat must be at or below 
35% per serving. Excludes nltts, seeds, nut butlers, 
and redllced-fat cheese. 

Trans fat: Less than 0.5 grams (Irons fat free) per 
serving. 

Saturated fat: Calories from saturated fat must be 
below 10% per serving. Excludes reduced-fat cheese. 

Sugar: Total sugar must be under or equal to 35% 
sugar by weight (includes natmally occurrmg and added 
sugars). Excludes jru/{s, vegetables, and milk. 

:s 200 mg:s 480 mg :s 480 mg :s 480 mgSodium: See information at right for sodium limits. 
sodium per non­sodium per sodium per sodium per non­

entree;
non-entree; non-entree; entree; :s 480 mg per 

entree 
:s 600 mg per :s 600 mg :s 600 mg per OR 

entree Physical 
Education 

is ISO 
minntes/week 

per entree entree 

Port.ion size/Calories: Not to exceed the serving size 
of the food served in the NSLP; for other items, the 
paekage or container is not to exceed 200 calories. 

Competitive Beverages: 
(On(v the joILowmg beverages are allowed) 

Milk: Only low-fa~ (1% or less) and fat-free (skim), 
flavored or unflavored fluid milk, and/or USDA 
approved alternative dairy beverages; limit servmg 
size to maximum aj8Jluid ounces. 

100% full strength fruit & vegetable juice! with no 
sweeteners (nutritive or non-nutritive); "mit servmg 
size to mm:imum oj6fluid ounces. 

Water: Unflavored, no sweeteners (nutritive or 
non-nutritive), noncarbonated, caffeine-free. 



Criteria/or Elementary Schools 

I Award Level General Requirements 

HealthierUS School Challenge 1 I G Id A d 


1 I I 0 war 
ICriteria for Elementary Schools Bronze Silver Gold of 

I Distinction 

~Iutri'i•• Education: 

Is provided for at least balf, but no fewer than 

two, of the grade levels in lhe school. [f(he school 

consists of a single grade, nutrition education is 

provided to all students in the school. 


Is part of a structured and systematic unit of 

instruction. such as MyPyramid lessons from Team 

Nutrition. 


Involves multiple channels of communication, 

including the classroom, cafeteria, and homel 

parents. 


Messages are reinforced by prohibiting the use 

of food as a reward (school holiday parties are 

excluded). 


A minimwn average 
Physical education/activity is promoted by: of150 minutes per 

week throughout 
Providing structurcd physical cducation classes for school yearA minimum A minimum A minimum 

ORall full-day students throughout the school year. avcrage of average of average of 
meet.stricter sodium45 minutes 45 minutes 90 minutes 
requirement" plus a

per week per week per week mLtlimmll averag,e of 
throughout throughout throughout 90 minutes per week 
school year school year school year throughout school year 

Providing unstructured daily opportunities for ~ ~~ 
physical activity for all full-day students, such as 

recess. 


Reinforcing physical education/activity messages 

by neithcr denying nor requlr"ing physical activit)' 

as a means ofpunisbment. 


School polkiu support a wtllous tDvironmnl by 
pel1llitling primarily nonfood items being sold through 
school fundraising activities. However, jf food items 
are sold during the school day. they must meet the 

I 

Iguidelilles for competitive foods , as outlined in this 



- --------- ------ ----

Criteria for Secondary Schools 

HealthierUS School Challenge 
_ . 

Criteria for Secondary Schools 

.~ . Scbool is torolled as a . 
TC31:n Nutrition (TN) school. ~~"J'~'.~ 

Reimbursable InDebts med tbe USDA nutrition 
standards. School district had a School Meals Inltlatiw 

review wllhin 5 years and all corrective actions haw 

Avtragt Daily Participation 
Middle Schools 

ror lunch meds or exceeds 
High Scbooois 

SchoolluDCh menu allows students to select each of the 
food items listed below: 

A diffefCnt ngttablc every day of the week, All 

. 

(SJ.\.1l) 
been completed. 

• minimum. 

serv lngs must be at least Y.i cup. Of these five" 

Dark green or orange vegetables offered 3 or 
more days per week (of the 3, at least 2 must be 
different) 

Cooked dry beans or peas (legumes) must be 
offered each week (includes canned dry beans 
and peas) 

A difftrtut fruit every day of the week (fresh, frozen, 
canned, dried, or IOO%juice). All servings Iilust be at 
least Y. cup. Dnedfruil musl have flo added Slveelener 
(milrltlw or non-nutritive); cannedfrult must be 
packed mjuice or lighl syrup. 

100% fruit juice can bc counted as a fru il only once 
per week. 

A whole-grain food serving A serving size ofwhole-
grain food is equal to a serving ofGrains/I3read as 
defined in Ihe Food Buying GUIde, pages 3.15-3.16. 
The majority of whole-grain food products served must 
have the whole grain(s) listed first in the ingredient 
statement. Other whole-grain servings must have whole 
grain as the pnmary grain· 

each day) 

Award L~vel General R~quirernents 

: 
Bronze I Silver I Gold 

I 

.­ .­ .­

70%60%
NlA 

45% 65% 

.­ .­ .­

.­ .­ .­

.­ .­ .­

.­ .­ .­
plus I day/ plus I day! plus 2 days/ 

week week week 

fruit must be 
 fruit must be fruit must be 
served fresh served fresh served fresh 

At least I At least I At least I 
serving of serving of serving of 
whole-gmln whole-grain whole-grain 
food offered 3 food offered 3 food offered 

or more days each day (not 
per week (not the same one 
the same one each day) 

I 
Gold Award 

of 
DiSIIr1ChOr1 

.­

70% 
65% 

.­

.­

.­

.­
plus 2 days/ 


week 

fruit must be 

served fresh 


At least I serving of 
whole-grain food offered 
each day (not the same 
one eaeh day) 



Criteria for Secondary Schools 

Award Level General ReqUirements
HealtlJierUS School Challenge 

Criteria for Secondary Schools 

- ­
Bronze 

-I
I 

- -- ­
Silver Gold I 

Go l" Awa rd 
of 

DlstlllcHon 

If tbe school sells any other food ' and beverages on campus 
(competitive foods) , silies must meet the criter ia below. as 
weU as tbe rutricted times and locations stated at tbe rigbt. 

The cntcria 
apply during 
meal periods 
within the 

The criteria 
apply during 
mea! periods 
within the 

The criteria 
apply 
throughout 
the school day 

100 criteria 
apply 
throughout 
the school day 

Competitive foods are defined as an)' foods or beverages sold 
in competition with reimbursable meals . This includes 
a la carte, vending, snack bar, school slore, and/or any other 
food and beverage sales on campus 

tbodservice 
arca(s) 
J'()()dSt:l~' ICC 

QI"euM n;(cr.~ 
/OOI~\' U~U('" 

toodservice 
area(s) 
FfXJdstl"l'lcr 

tvcU(fj n;(m 
/0 unyOff!(J an 

(including 
meal periods), 
throughout tM 
school campus 

(including 
meal periods), 
throughOllttbe 
scbool campus 

schoolprem/,.('s .rchnnl prllllll.ICS 

Seconds or extra sales ofentrees o ffered as pan of the day 's 
wlle/ ,!! IJI"OfP'(lI1I 

meu/y un! :u,....,d 
... ·,!ere fI"O/:IV", 
nIi'O/~' ore served 

reimbursable lunches are exempt. and/or eOII!I~ omi Ul' ea/efL 

C ompetitive foods and beverages must meet these criteria: 

Competitive Foods: 

Total rat: Calories from tota l fat must be at or below 
35% per serving. £fctudes nuls, seeds, nul bultcrs, and 
re.dllce.d-fat cheese. '" '"'" 
 '" 

Tron.f r.t: Less than 0.5 grams (trans fat free) per 
serving. '" '" '" 
 '" 

S.turated fat: Calories trom sarurated fat must be 
below 10% per serving. Excludes reduced-Ja, cheese . '" '" '" 
 '" 

Sugar: Total sugar must be under or equal to 35% 

sugar: by weight, (includeS natural ly occurring and 

added sugars) , Excludes Jruits, vegetabies, and milk. '" 
 '" 
 '" 
 '" 


.5: 480 mg .::: 480 mg .5: 480 mg .5: 200 mg sodium 
sodium per 

Sodium: See ioformalion at right for sod ium limits . 
sodium persodium ~r per non-entree; 

non-entree; non-ent::rie; non-entree; 

.5: 600 mg per .5: 480 mg per 
eotree 

.::: 600 mg per :s 600 mg 
per entree entree entree 

POrtiOD siulCalories: Not to exceed the serving s ize 
of the filOd !Ot'irv~d io the NS.L.P: for other items, the 
package or conlainer is not to ex.ceed 200 calories 

C ompetitive BeveragH: 
(Only thefollowillg beverages are allowed) 

Milk: Only low·fat ( 1% or less) and fa t-free (skim), 
flavo red or unflavored fluid milk, and/or USDA 
approved alternative dairy beverages; fun;1 serving 
si=e 10 maxtmum oJ8fluid oum,.:es, 

100% full srrength fruit & vegetable j"iees with no 
sweeteners (nutritive or non-nutritive); limit servmg 
stze 10 maximum oJ6flUId ounces Jor middle schools 
and 8 fluid ou",:es Jor high schools. 

W.'e,.: UnOavored, no sweeteners (nutritive or 
non-nutritive), nonearbonated, caffeiD~free 



Criteria for Secondary Schools 

I 

HealthierUS School Challenge I 
Award Level General Requirements

i Gold Award 

Criteria for Secondary Schools Bronze Silver Gold of 
I Dlstmction 

Nutrition Education: 

Offered to middle school students i.1I at least 
one grade level as part of required year round 
instruetion. 

Offered to high school students in 2 courses 
required for gradualion. 

Involves multiple channels of communication. 

Messages are reinforced by prohibiting the use 
of food as a reward (school holiday parties are 
excluded). 

Physical cducation/activiry is promoted by: 

Offering struerured physical education classes 
to at least two grades and providing students in 
all grades opportunities to participate in physical 
activity (intramurallinterscholastic sports or 
activity clubs) throughout the scbool year. 

In addition, actively promoting partic.:ipalion in 
pbysical activitics (ill and out of school) to all 
students. 

Rcinforcing physical education/activity messages 
by ncitber denying nor requiring physical activity 
as a means or punishment. 

School policits support II wellnes! environment by 
pennining primarily nonfood items being sold througb 
school fundraising activitics . However. if rood items 
arc sold during the school day. they must meet the 
guidelines for competitive foods, as outlined in this 
cbart. 

The school district has developed 8 Wdlness Policy. 
A copy or the Well ness Policy is submined with tbe 
application. 



.f-!~~I.t~.i~~~.~ .~~~?C!I.~~~.1!~,,!9!l.~p'p'I!~~~i?!~ ~iL ................................ .. 

Criteria for All Schools 

. ~ . School is enrolled as a. . Tum Nutrition (11\") school.;-. .... 
I, • • ' 

Reimbursable lunches meetlhe USDA nutrition 
staodudl. School districI hada School Meals Iniliollve 
(SMJ) review within 5 years and all correc tive (J£"tiolls have 
been completed 

Average Oaily Pacticipation Elemenla.-y Schools 
for lunch meebl or ue«d, Middle Schools 
• minimum. High Schools 

Sthoollunch menu allows students to select eSl;:h of the 
food Hems tided belo"": 

A dirruent vegetable every day of the week. All 
servings must be at least y:; eup. Oftbese five: 

Dark green or orange vegetables offered 3 or more 
days per \veek (of the 3, at least 2 must be different) 

Cooked dey beans or peas (legumes) must be 
offered each week (inclndes eaIUled dry beans 
and peas) , 

A different fruit every day of the week (fresh, frozen, 
canned. dried, or IOO%juiee). All servings must be at 
least l,4 eup. Driedfruil mllst h(I\le no added sweetener 
(nutrilive or non-mlfrillvej; cannedfi·uil mU.f/ be 
in JUice or light syrup. 

100°;' fruit juke can be counted as a fruit only once per 
week. 

A whole-grain food serving. A serving size ofwhole-
grain food is equal to a serving ofGrains/Rread as 
defined in the Food BuymgGult:k. pages 3.15-3. 16. The 
majority of \\-""bole-grain food prodncts served must have 
the whole grain(s) lisled first in the ingredient statement. 
Other whole-grain servings must have whole grain as the 
primary grain ingredient 

Ouly low-fat (I % or less) and fAt-free (!'IIkim) Iluid 
milk, flavored or unflavored. offered each day. 

.; 

N/A 
N/A 
N/A 

.; 

.; 

.; 

Atleast I 
serving of 
whole-grain 
food offered 3 
or more days 
per week (not 

same one 
day) 

.; .; .; 

60% 70% 70% 
60% 70% 70% 
45% 65% 65% 

.; .; .; 

.; .; .; 

.; 

.; .; .; 

plus I day! plus 2 days/ plus 2 days! 
week week week 

fruit must be fmit must be fuJit mUSl be 
served fresh served fresh served fresh 

.; .; .; 

At least 1 At teast 1 AUeast I 
serving of serving of serving of 
whole-grain whole-grain whole-grain 
food offered 3 food offered food offered 
or more days each day (not each day (uot 
per week (not the same one the same one 
the same one each day) eaeb day) 
eaeh day) 



Criteria for All Schools 

If the school sells any other foods and beverages on campus 
(l'ompetitive foods), sales must meet the aiteria below, as 
well as the restricted times and locations stated at the right 

Com petitive foods are defined as any foods or beverages sold 
in competition with reimbursable meals. This ineludes 
a la carte, vending, snack bar, school store. and/or any other 
food and beverage sales on campus. 

Seconds or extra sales of entrees offered as part of the day's 
reimbursable lunches are exempt. 

Competitive foods and beverages must meet these criteria: 

Competitive Foods: 

Total fat: Calories from total fat must be at or below 
35% per serving. Excludes nuts, seeds. nut butters, and 
reduced-fat cheese. 

Trans fat: Less than 0.5 grams (trans fat free) per 
servmg. 

Saturated fat: Calories from saturated fat must be 
below 10% per scrving. Excludes reduced-fat cheese. 

Sugar: Total sugar must be under or equal to 35% 
sugar by weight (includes naturally occurring and 
added sugars). EXc/UlieSjrllits, vegetables, and milk 

Sodium: See information at right for sodium limits. 

Portion size/C:dories: Not to exceed the serving size 
of the food served in the 1\'SLP; for other items, the 
package or container is not to exceed 200 calories. 

Competitive Beverages: 
(Only the Jollowing beverages are allowed) 

Milk: Only low·fat (l % or less) and fat·free (skim), 
ftavored or unftavorcd ftuid milk, and/or USDA 
approved alternative dairy beverages; limit servmg 
size 10 maximum oJ8./fuid ounces. 

100% full strength fruit & vegetable juices with no 
sweeteners (nutritive or non-putritive): limll serving 
size /0 maximum qf6./fllid ounces Jor elemenlary and 
middle schools and 8./fuid ounces Jar high schools. 

Water: Unflavored, no sweeteners (nutritive or 
non-nutritive), noncarbona.ted, caffeine-free. 

The criteria 
apply during 
meal periods 
within the 
foodscrvice 
area(s) 
Fo()d~erVice all'aM 
",:fa.1 /() any urea 
Of! sdwo/PI1n1I1.u:.! 

where program 
meals al'f! J'el1't!d 

Glld-'or eGleI'L 

" 

" 

" 

" 
S; 480 mg 

sodium per 
non-entree; 

::: 600 mg per 
entree 

The eriteria 
apply during 
meal periods 
within the 
foodservice 
area(s) 
FooJ.<erwcl! (l1t!a(s) 
referli to any Wl'U 

OIl .<L-nool pl'f!nn~~.I' 

whf<NplVgrom 
meals (l1t! saved 
ana-'ll' Ita/ell 

" 

" 

" 

" 
S;:480 mg 

sodium per 
non-entree; 

::: 600 mg per 
entree 

The criteria The criteria 
apply apply 
throughout throughout 
the school day the school day 
(includlng (including 
meal periods), meal periods), 
throughout the throughout the 
school campus school campus 

" " 

" " 

" " 

" " 
s;: 480 mg S 200 mg 

sodium per 
sodium pcr 
non-entree; 

non·entree; s;: 480 mg per 
entree 

::: 600 mg per 
OR 

Physical 
entree Education 

is 150 
minutes/week 
for elemenlar), 

schools 

" 
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Criteria/or All Schools 

: . 

I Nut.it;,," Education: 

IEltmentary Schools 

Is provided fo r at least hal f, but no fewer than 

two, of tile grade levels in the school. (flhc school 

consists ofa single grade, nutrition education is 

provided to all students in the school . 


Is pan of 8 structured and systematic unit of 

instruction, such as MyPyram;d lessons from 

Team Nutrition. 


Involves multiple channels of conununication, 

including the classroom, cafeteria, and homel 

parents. 


Messages are reinforced by prohibiting the use 

of food as a reward (school holiday parties are 

excluded). 


Secondary Schools 

Offered to middle school studcnts in at leas t 

one grade level as part of required ycar round 

im:truelion. 


Offered to high school students in 2 courses 
required for graduation. 

Involves mUltiple channels of corrutlWlication. 


Messages are reinforced by prohibiting the use 

of food as a reward (school holiday parties are 


Physical eduCltionllcli"ity is promoted by: 
A mimmum average 

ofIn,mtnta',), Scbool. 
150 minuteslweek 

throughout
Providiug structw'ed physical education classes for A minimum A minimum A minimum school year 
aU full-day students throughout.the school year. average of average of average of OR 

meet stricter sod itun45 minutes 45 minutes 90 minutes 
rcqUiremems pl.us aper week per week per week 

minimum average or
throughoutthroughout throughout 90 minutes per week 

school year school year school year throughout school 
year 

Providing unstructured daily opportunities for 

physical activit)' for all full-day students, such as 

recess. 


Reinforcing physical education/activity messages 

by neither denying nor requiring physical activity 

as a means of punishment. 


Award Level General Requirements 



Criteria for All Schools 

Physical tducation/activity is promoted by: 

StcoDda ry Schools 

Offering structured pnysical education classes 
to al least two grades and providing students in 
all grades opportunities to participate in physical 
activity (intramural/interscholastic sports or 
activity clubs) throughout the school year 

In addition, actively promoting participation in 
physical activities (in and out ofsch:ool) to all 
students 

Reinforcing physical education/activity messages 
by neither denying nor requiring physical activity 
as a means ofpunishment. 

politics support • wellnts~ uvironmtnt by 
permi't1in,g primaril)' nonfood items being sold through 

fur.d".isi"S activities, However, if food ;(ems 
during the sehool day, they must meet the 

I gu .dlell,nesfor competitive foods, as outluled in this 

school district has developed a WellDess Policy. 
A copy of the Well ness Policy is submitted with the 
application. 



!"!~~I"t~"i~r~"~ "!,?<?~?"~I"C;:~"a"I!~1)9~"~p'p'lj<?~~i?.r! ~iL """"""""""" "" """"" """"" """""" """"" 
Checklist 

EI~mentary Schools: 
Does your school provide 45 minutes or more of physical education to students in every grade per week? 
(Gold requirement is 9{) minutes; Gold of Distinction is 90 minutes with stricter sodium requ irements OR 
150 minutes.) 

Secondary Schools: 
Does your school offer physical education classes to at least two grades and provide students in aU grndes 
opportunities to participate in physical activity? 

Elementary ilnd Middle Schools: 
Does your school maintain an Average Daily Participation (ADP) of at least 60% for Silver level? (For 
Gold & Gold of Distinction, the requirement is 70% or higher.) There is no ADP requirement for Bronze.) 

High Schools: 
Does your school maintain an ADP of 45% or higher for SHver level? (For Gold and Gold of Distinction, 
the requirement is 65% or higher.) There is no ADP requirement for Bronze level.) 

In your school lunch, do you: 

Offer a different fruH each day of the week? 
(At least one being fresh for Bronze/Silver and at least two fresh for Gold/Gold of Distinction) 

Are competitive foods: 

Under or equal to 480 mg sodiwn per side dish, 600 mg per entree for Bronze/S Hver/Gold (or Gold 
of Distinction only for elementary schools with 150 minutes of physical education)? 
Under or equal to 200 mg sodium per side dish; or 480 mg per entree for Gold of Distinction? 

Are competitive beverages limited to low-fat or fat-free milk, 100% fruitlvegetablejuice. or water? 



Appendix H 


Sample Lunch Menus from Selected School Districts 


Diatrlet Meau CPue 

Baltimore City Public 
Elementary Schools 38 

Schools 
Secondary Schools 40 

Boulder Valley School 
District, Colorado 

All Schools 42 

Elementary Menu (Vendor, DC Central Kitchen) 43 

District of Columbia 
Publ ic Schools 

Elementary (Vendor, Chartwell s-Thompson 
Hospitality) 

44 

-
Elementary (Vendor, Revolution Foods) 45 

SI. Paul Public Elementary and Middle Schools 47 

Schools, Minnesota 
High Schools 49 



Baltimore City Publie Sehools Food & Nutrition - Elementary School Lunch Menu 
Each day, CIty Schools will oJfor balanced meal options 'With Q VQ1'lety offrvil$ and ngetable" InchidJllgfrah. locally grown produce; 


Q choice of8lIm. J'" chocoIoIe 01' ,trawberrymiJk and approprlllle condJmenb. 

In accordance with USDA guidelines, studeuts are encouraged to select items as suggested. 


TUESDAY WEDNESDAY 

Sandwich Combo Chicken Choice 

THURSDAY 

Thursday Special 

·M•• II IDbJect tG _ ..' 

MONDAY 

Meatless Monday 

Chuck the Chocolate Milk? 
According to City Schools Food and Nutrition survey released last month, over 
40% of participants would consider eliminating chocolate and strawben-y milk 
from the menu. The survey is still available for you to share your thoughts about 
the menu. To check it out visit: 
hnp:llwww.baltimorec ityschools.orglNews/LunchM enuSurvey .asp 

FRIDAY 

Pizza Friday 

2 

."ring Bre~ 


~o School 

5 


!L 
"'" • ,1~ 

Spring Brea k 
No Scbool 

12 
Please Select One 

Cheese Quesadi lla 


Peanut Butter and Jelly 

Sandwich 


6 

Please Select One 

Meatball Sub 


Peanul Butter and Jelly 

Sandwich 


Please Select up to Two 

Com 


Steamed Peas 

Diced Pears 


13 
Please Select One 


Buffalo Chicken Wrap 

Peanut Butter and Jelly 


Sandwich 


7 

Please Select One 

Chicken Patty on a Bun 

Peanut Butter and Jelly 


Sandwich 


Please Select up to Two 

Steamed Carrots 


Steamed Broccoli 

Fresh Fruit 


14 
Please Select One 


Chi cken and Turkey 

Enchil ada Pie 


Peanut Butter and Jell y 

Sandwich 


8 

Please Select One 

Shrimp Poppers with 

Macaroni and Cheese 


Pean ut Butter and Jelly 

Sandwich 


Please Select up to Two 

Sweet Potatoes 


Seasoned Greens 

Apple S lices 


15 
Please Select Ooe 


Fiesta Beef and Macaroni 

with Dinner Roll 


Peanut Butter and Jelly 

Sandwich 


9 

Please Select Ooe 

French Bread Pizza 


Cheese Pizza 


Please Select up to Two 

Mixed Vegetables 


Sliced Peaches 

Fresh Fruit 


16 
Please Select Ooe 


Pizza Special 

Peanut Butter and Jelly 


Sandwich 


Please Select up to Two Please Select up to Two Please Select up to Two Please Select up to Two Please Select up to Two 
Com Steamed Peas Steamed Broccoli Oven Fries Green Beans 

Diced Pears Spicy Potato Wedges Mixed Vegetables Steam ed Carrots Corn 
Fresh Fruit Fresh Fruit Sliced Peaches Fresh Fruit Pineapple Tidbits 

8 



Baltimore City Public Schools Food & Nutrition -Elementary School Lunch Menu 
Each day. Cily SchoolI wtll offu baIoIrced IMQ/ optlon8 willi a variety offrulU aIUl veptabl•• lllclvdingfru/l, locally grown~; 

a choice ofIIdtte. 1"- chocolate or Itrawbmy IItIlkandopproprlaU co1lllbrtenu. 
In 8IlCOrdance with USDA guideliDes, students are eacouraged to select items as sugested.

"M._.....jed III _ .." 

MONDAY 

Meat/ess Monday 

TUESDAY 

Sandwich Combo 

WEDNESDAY 

Chicken Choice 

THURSDAY 

Thursday Special 

FRIDAY 

Pizza Friday 

19 

Please Select One 
Vegetarian Lasagna 

Peanut Butter and Jelly 
Sandwich 

20 

Please Select One 
Cheesei Hamburger with 

Bun 
Peanut Butter and Jelly 

Sandwich 

21 

Please Select One 
Diced Chicken and Gravy 
with Choice or Potato Roll 

Peanut Butter and Jelly 
Sandwich 

22 

Please Select One 
BBQ Cuban Pork 

Sandwich on a Bun 
Peanut Butter and Jelly 

Sandwich 

23 

Please Select One 
Pepperoni Pizza 

Peanut Butter and Jelly 
Sandwich 

Please Select up to Two 
Broccoli 

Mixed Vegetables 
Fresh Fruit 

Please Select up to Two 
Carrots 

Oven Fries 
Apple Sauce 

Please Select up to Two 
Green Beans 

Mashed Potatoes 
Fresh Fmit 

Please Select up to Two 
Peas 

Baked Beans 
Peaches 

Please Select up to Two 
Mixed Vegetables 

Corn 
Pineapple Tidbits 

26 

Please Select One 
Bean and Cheese Chalupa 

Peanut Butter and Jelly 
Sandwich 

27 

Please Select One 
Tuna Pocket 

Peanut Butter and Jelly 
Sandwich 

28 

Please Select One 
Chicken Tenders 

Peanut But1er and Jelly 
Sandwich 

29 

Please Select One 
Asian Stir Fry and Noodles 
with Choice of Potato Roll 

Peanut Butter and Jelly 
Sandwich 

30 

Please Select One 
5" Personal Pizza 

Cheese Pizza 

Please Select up to Two 
Corn 

Broccoli 
Fresh Fruit 

Please Select up to Two 
Peas 

Sliced Peaches 
Apple Sauce 

Please Select up to Two 
Green Beans 

Potato Rounds 
Fresh Fnlit 

Please Select up to Two 
Steamed Carrots 

Snow Peas 
Mandarin Orange Segments 

Please Select up to Two 
Mixed Vegetables 

Diced Pears 
Fresh Fnlit o 




Baltimore City Public Schools Food & Nutrition - Middle-High School Lunch Menu 
EacIt day. City Schools will offerbalanced _aIoptions with a _Iety offrwtl$ and vegelablu. illchtdingfruh. locally grown produce; 

a choice ofskim. J%, chocolate or s"awberry milk andapproprlale cantllmenIs. 
In accordance with USDA guidelines, students are encouraged to select items IS suggested. 

MONDAY 

Mealless Monday 

5 

~ 
.. , /L,. 

Spring Break 
., 

No School 

12 

Please Select One 

Cheese Quesadilla 


Grilled Cheese 


TUESDAY 

Sandwich Combo 

6 

Please Select One 

Meatball Sub 

5" Super Sub 


Please Select up to Two 

Com 


Steamed Peas 

Diced Pears 


13 

Please Select One 
Buffalo Chicken Wrap 

5" Super Sub 

"M_....bjedto ..... 

WEDNESDAY 

Chicken Choice 

7 

Please Select One 

Chicken Patty on a Bun 


Turkey Breast and Cheese 

Melt 


Please Select up to Two 

Steamed Carrots 


Steamed Broccoli 

Fresh Fruit 


14 

Please Select One 

Chicken and Turkey 


Enchilada Pie 

Turkey Breast and Cheese 


Melt 


THURSDAY FRIDAY 

Thursday Special Pizza Friday 

I 2 

""ring Bre~ 


~o School 

8 

Please Select One 

Shrimp Poppers with Maca­

roni and Cheese 

Turkey Ham and Cheese 


Melt 


Please Select up to Two 

Sweet Potatoes 


Seasoned Greens 

Apple Slices 


15 

Please Select One 

Fiesta Beef and Macaroni 


with Dinner Roll 

Turkey Ham and Cheese 


Melt 


9 

Please Select One 

French Bread Pizza 


Cheese Pizza 


Please Select up to Two 

Mixed Vegetables 


Sliced Peaches 

Fresh Fruit 


16 

Please Select One 

Pizza Special 

Cheese Pizza 


Please Select up to Two Please Select up to Two Please Select up to Two Please Select up to Two Please Select up to Two o Steamed Peas Corn Steamed Broccoli Green Beans Oven Fries 
Spicy Potato Wedges Diced Pears Corn Steamed Carrots Mixed Vegetables 

Fresh Fruit Fresh Fruit Pineapple Tidbits Fresh Fruit Sliced Peaches 



o 


Baltimore City Publie Schools Food & Nutrition - Middle-High School Lunch Menu 
Each day. City SchooI8 will offer bolQI/Ced meal OplloM with a variety offndt, andvegetablu. Incilldingfre,h. locally grown prod/lCe; 

MONDAY 

Meatless Monday 

19 

Please Select One 

Vegetarian Lasagna 


Grilled Cheese 


Please Select up to Two 

Broccoli 


Mixed Vegetables 

Fresh Fruit 


26 

Please Select One 

Bean and Cheese Chalupa 


Grilled Cheese 


Please Select up to Two 

Com 


Sliced Peaches 

Fresh Fruit 


a choice of,Idm, I%, chocolale or .tTawberry",ilk and tIfIII"OIJrlIIe condimmt,. 

In 8QCO,dance with USDA guidelines, students are eIK:Ouraged to select Items as suggested. 


-

TUESDAY 

Sandwich Combo 

20 

Please Select ODe 

Cheese! Hamburger wi th 


Bun 

5" Super Sub 


Please Select up to Two 

Can·ots 


Oven Fries 

Apple Sauce 


27 

Please Se lect One 

Tuna Pocket 

5" Super Sub 


Please Select up to Two 

Cream of Broccoli Soup 


with Crackers 

Peas 


Apple Sauce 


-M•••••bjed"..... 

WEDNESDAY 

Chicken Choice 

21 

Please Select One 

Diced Chicken and Gravy 

with Choice of Potato Roll 

Turkey Breast and Cheese 


Melt 


Please Select up to Two 

Green Beans 


Mashed Potatoes 

Fresh Fruit 


28 

Please Select ODe 

Chicken Tenders 


Turkey Breast and Cheese 

Melt 


Please Select up to Two 

Green Beans 


Potato Rounds 

Fresh Fruit 


THURSDAY 

Thursday Special 

22 

Please Select One 

BBQ Cuban Pork Sand· 


wich on a Bun 

Turkey Ham and Cheese 


Melt 


Please Select up to Two 

Peas 


Baked Beans 

Peaches 


29 

Please Select One 

Asian Stir Fry with Rice 


with Choice of Potato Roll 

Turkey Ham and Cheese 


Melt 


Please Select up to Two 

Steamed Carrots 


Snow Peas 

Mandarin Orange Segments 


l

I 

FRIDAY 

Pizza Friday 

23 

Please Select One 

Pepperoni Pizza 


Cheese Pizza 


Please Select up to Two 

Mixed Vegetables 


Corn 

Pineapple Tidbits 


30 

Please Select One 

5" Personal Pizza 


Cheese Pizza 


Please Select up to Two 

Mixed Vegetables 


Diced Pears 

Fresh Fruit 




Boulder Valley 
School District, Colorado 

3 


10 


24 


(0 


4 Traditional 
Meat Pizza 

Tradu,onal Cheese Piu. 
Salad Bar Entree/Sides 

11 Traditi onal 
Meat Pizza 

Traditional Cheese p.m 
Salad Bar Entree/S ides 

18 Beef and Cheese 
Nachos 

Beanand Cheese Nachos 
Salad Bar Entree/Sides 
Pinto Beans 

25 Traditional 
Meat Pizza 

Tradijional Cheese Pim 
Salad Bar Entree/Sides 

5 Chicken and 
Cheese Quesadilla 

Bean and Che.se 
Ouesaditta 
Salad Bar Entree/Sides 
Pinto Beans and 
Steamed Brown Rice 

12 BBO Roast Chicken 
with Whole Grain Roll 

BBO Tofll wi lh 
Whole Grain Roll 
Salad Bar Entni./Sides 
Vegetable du Jour 

19 Traditional 
Meat Pizza 

Traditional Cheese Pizza 
Salad Bar Entree/Sides 

26 BeefTaco 
Bean & Cheese Taco 

Salad Bar EntreelSides 
Pinto Beans 

6 Monarch High 
Sloppy Joe 

Egg Salad Sandwich 
Salad Bar Entree/Sides 

13 Hamburger
Veggle Cheeseburger 

Salad Ba r Entree/Sides 
Coleslaw 

20 Chicken Pot Pie 
with Biscuil 

Vegetarian Enchilada 
Salad Bar Entree/Sides 

27 Beef Hotdog 
Tuna Salad SandWIch 

Salad Bar Entree/Si des 
Baked Beans 

8 Garlic Chicken Pasta 
Cheesy Garlic Pasta 

Salad Bar Entree/Si des 

i.... ­

15 Chicken Burrito 
Sean Buntlo 

Sa lad Bar Emree/S.des 
Steamed Brown Rice 

22 Roast Chicken wilh 
Mashed Potatoes 

and WholeGrain Roll 
Cheese Ouesad.lI, 
Salad Bar Entr""/Sides 

~ 29 
PROFESSIONAL 
DEVELOPMENT 

No School 

7 Roasl Chicken with 
Whole Grain Roll 

flresid, Broccoli Ch,ese 
Potato wllh Roll 
Salad Bar Entree/Sides 
Vegetable du Jour 

14 
 Baked MacMo", 

and Cheese 

Salad Bar Entree/Sides 

21 Pasta Bolognese 
Vegetarian 

Pasta Mallnara 
Satad Bar Entree/Sides 

28 Teriyaki Glazed 
Chicken with Rice 

Tenyaki Tofu W,lh R,ce 
Salad Bar Entree/Sides 
Steamed Brown Ri ce 

Roast Chicken with 
Whole Grain Roll 

Tuna Sal." Sandwich 
Salad Bar Entree/Sides 
Roasted Potatoes 

- 9 


16 


.23 

". 

30 


Menu IIIbj1C1lo chanGt 



d_c_~DISTRICT OF COLUM B IA 
central 
kitchenPUBLIC SCHOOLS 

JUNE 2011 LUNCH MENU 
:.;.: - - 'j• 

\~J~_ .. ' .'.• 0-/ 
l ~ 

~I .. • --' --"/-;f ......~. __ ,I 
~ - -; , IM~ -

, 

• 
Monday Tuesday Wednesday Thursday Friday 

1 2 3 
BBQ Chicken Drum Chicken Stir Fry Beef & Macaroni Casserole 
Whole Wheat Roll Steamed Brown Rice Whole Wheat Roll 

Black Bean & Com Salad Garlie Broeeoli Fresh Romaine Salad 
Local Fresh Strawberries Applesauce Cup Local Cantaloupe 

Skim or 1 % Milk Skim or 1% Milk Skim or 1 % Milk 
VA: Cheese Hoagie VA: Stir Fried Riee wi Egg VA: Cheesy Pasta Bake 

6 7 8 Turkey Boiognaise 9 10 
All Beef Hot Dog on Herb Roasted Chieken Over Pasta Natural BeefBurger on Elbow Mac & Cheese 

Whole Wheat Bun Whole Wheat Ro!1 Whole Wheat Garlie Bread Whole Wheat Bun Whole Wheat Roll 
BllQ Baked Beans Honey Glazed Carrots Spring Suceotash Salad Sweet Potato Salad Romaine Caesar Salad 

Fresh Apple Local Watermelon 100% Grape Juice Local Cantaloupe Fresh LoeaJ Strawberries 
Skim or I % Milk Skim or I % Milk Skim or 1 % Milk Skim or I % Milk Skim or 1% Milk 

VA: Caesar Salad wi Egg VA: "CLT" Wrap VA: Pasta, Sauce & Cheese VA: Veggie Burger 

13 14 15 16 Baked Chicken Drum 17 
BBQ Chieken Melt on Whole Grain Freneh Baked Ziti wi Brown Rice & Black Beans Turkey Burger on a 
Whole Wheat Bread Bread Pizza Mozzarella Cheese Local Cucumber Salad Whole Wheat Bun 

Carrot Coins Fresh Spinach Salad Whole Wheat Roll Fresh Banana Local Potato Salad 
100% Grape Juice Fresh Local Strawberries Romaine & Tomato Salad Skim or 1 % Milk LocaJ Watermelon 
Skim or I % Milk Skim or 1 % Milk Local Cantaloupe VA: Brown Rice, Bean & Skim or 1% Milk 

VA: Veggie Burger Skim or 1% Milk Cheddar Wrap VA: Cheese Hoagie 

20 
Turkey & Cheddar on 
Whole Wheat Hoagie 

Romaine Salad 
100% Apple Juice Have a Safe and Happy Summer! 
Skim or I % Milk 

VA: Cheese Hoagie 

From DC Central Kitchen 

~ 
I ........ .................. ............ .. 


• For more information on the DC 
Central Kitchen, please visit our website: 

www.dccentralkitchen.org 

• 
For more information on your school's 

meal program, go to: 
www.dcps.dc.gov·• ,., ,., ,., ,., ,., ........................ .. 


http:www.dcps.dc.gov
http:www.dccentralkitchen.org


.1. DISTR IC T OF COLUMBIA ~ 
Chartwells,~ PLFJ C c.:;c..rlj(11 -:; 

Eat ·Learn·u'IEI 

Elementary (K-S) Lunch Menu June 2011 
The cost % paid student meal is Sl..25. FuJI student lunch includes chOice 0/ entree (meat or meat substitute wigrom/breod accompamments), TWO vegetable side 

dishes, ONE fruit side dish, and choice 0/1% or skim white milk. 

MONDAY TUESDAY 
Manager's Choice Menu ror last Week of School : Check 
wi th your cafeteria to find out what is being served 

during the last week of school. 

June is Fresh Fruit & Vegetable Month 
It' s the perfect time of year to focus on getting our 
recommended 5·9 servings of fruits and vegetables each 
day. The warm weather means more foods are in season 
and less expensive to buy. To help you out in reaching 
your goals, check out the tips at the bottom of the page. 

6 
Southwest Cheese Ouesadilia 

wI Salsa CuP 

Santa Fe Brown Rice wI Black 
Beans 

Caesa r Romaine Salad with 

Light Italian Dressing 


Chi lled Applesauce CuP 


13 
Manager's ChOice 

Fresh Side Salad wI Romaine 
& Tomatoes, Low Fat Salad 

Dressing 

Sea soned Local Bro«oli 


Chilled Pineapple Cup 


20 
Turkey & Cheddar Sandwich 

on Whole w heat Bread 
Mustard & Mayonnaise 

Baby Carrots wI Ught Ranch 
DreSS ing 

Applesauce Cup 
1% or Fat Free Milk 

Alternate Cold Menu Choices 
Mondays: Tuesdays: Wednesdays: Thursdays : Fridays: 

Turkey Ham & Cheese Honey Mustard Chicken Romame & Tomato Garden Grilled ChICken Caesa r Salad Turkey and Cheese Whole 
SandwiCh on WhOle Wheat Whole Wheat Wrap wI Salad wI Cheese & Light Salad wI Romaine lettuce, Whole Wheat Wrap wI Romaine & 

Bread wI Carrot Sticks & Light Romaine Lettuce Dressing, Whole Wheat Roll Wh eat Dinner Roll, light Salad Tomato 
Salad Dressing Dressmg 

7 
Charbroi led Beef & Cheddar 


Cheeseburge r (or Plain Burger) 

on a Whole Wheat Roll 


Romaine, Toma to, Ketchup & 

Mustard for Sa ndwich Topping 


Sweet & Savory Confetti 

Potato Wedges 


Chilled Peach Cup 


14 
Manager's Choice 


Roma Herb Baked Potato 


Wedges 


Corn & Black Bean salad 


Chilled Peach Cup 


WEDNESDAY 
1 

Grilled Chicken Sa ndwICh on a 
Whole Wheat Roll wI 

Romaine, Tomato, BBO Sauce 
for Sandwich Toppmg 

Confetti Coleslaw 

Campfire Baked Beans 

Fresh Pear 

8 
Sicilian Cheese Pizza wI Whole 

Wheat Crust 

Local Zucchmi Coins with Light 
Ranch Dressmg 

Roasted Corn & Carrots 

Chilled Pmeapple Cup 

15 
Manager's Choice 

Orange Glazed Ca rrot s 

Fresh Watermelon Slice 

THURSDAY 
2 

Italian M eat Sa uce wI Beef 

Served w ith Spaghetti & 


WhOle Wheat Roll 


Fresh Side Salad wI Romaine 

& Tomatoes, Low Fat Salad 


Dressing 


Chilled Applesauce Cup 


9 
CriSPY Tomat o Topped Baked 


Tilapla wI WhO le Wheat 

Bi scuit 


Crunchy Spinach 

Sa lad 


Roasted Redskin Potatoes 


Fresh Waterme lon Slice 


16 
M anager's Choice 

Roasted Reds kin Potatoes 

Seasoned Green Beans 

Fresh Pear 

FRIDAY 
3 

ChICken & Spmach Florentme 
whole Wheal Flalbread 

Fresh Carrot Sticks wI Low Fa t 

Salad Dressing 


Seasoned Green Peas 


Fresh Honeydew M elon Cubes 


10 
BBO Roasted Bone-In Chicken 

Brocco li & Cheddar Brown 

Rice Pilaf 


Savory Green Bean Sa lad 


Campfire Baked Beans 


Fresh Pea r 


17 
Manager's ChOICe 

Cae sar Romaine Salad with 

Light Italian Dressmg 


Campfire Baked Beans 


Chilled Applesauce Cup 


Three Simple Steps for Reaching Your Fruit and Vegetable Goals Adapted from fruitsandveggiesmatter.gov 

1. Find out how much you 
need. 
Girls ages 9 - 18 need 1 X cups offruit 

per day and 2 - 2 X cups of 
vegetables. Boys of the same age need 

1 11 cups fruit and 2 Y, • 3 cups of 

vegetables. If you'd like more info on 

recommended needs for different age 

groups, visit mypyramid.gov -


2. Learn what 1 cup and 
Yz cup look like. 

All of these foods count as 1 cup: 

1 large orange, 1 large ear of 
corn, 1 large sweet potato 
All of these count as Y2 cup: 4 
large strawberries, 16 grapes, 
6 baby carrots 

3. Think about how to add fruits 
and vegetables into your day as 
part of a healthy diet. 
Start in the morning by adding fruit to your 
cerea l, have a piece of fruit or veggies for a 

quick and healthy snack. Eat a big sa lad for 

lunch and choose another fru it or vegetable 
for an afternoon snack . End the day with two 

vegetables at dinner and fruit for dessert! 

http:mypyramid.gov
http:fruitsandveggiesmatter.gov


Washington DC NSLP June K-6 Lunch Menu 

Monday 

Jnne 6 

Sloppy Joe on a Fresh Baked Whole 
Gr ai n Bun with Celery Sticks and 
Oranges &Milk 
Vegetarian Egg and Cheese 
Sandwich on a Fresh Baked Whcie 
Grai n English Muffin with Orgarric 
Ketchnp,BabyCarrol~and Oranges & 
Milk 
All Natural Turkey and Cheesc 
Sandwich on a Fresh Baked Whole 
Grain Roll with Green Leaf Lettuce, 
Mayonnaiseon the Side,Sea Salt Pita 
Chips and Oranges&Milk 

Tucsday 

1.!!.!l.U 

Checsy Chickcn Qucsadilla on a 
Whole Gnun Tortilla with Hot Sauce, 
Baby Carrots and Apple Slices & Mi Ik 
Homemade 3-Bean Vegetarian 
Chili with Vegetables, Crnshed 
Tomatoes, Carrots and Onions, a 
Whole Wheat Dinner Roll and Apple 
Slices &Milk 
Southwest Chicken Wrap on a 
Whol e Grain Tortilla with Romaine 
lettnce, Taco Salad Dressingand 
Appl eSlices & Milk 

Wednesday Thursday 

June 1 ,Tnne 2 

Beef, Bean and Cheese BlllT'ito on NevcrFried, Breaded Chicken 
a Whol e Grain Tortilla with Corn Bites wi th Chee:'o/ Pasta, BBQ Sauce 
Sal sa, Hot Sauce and Banana<; & Mil k Packet, Steamed Corn, Individnal 
Macaroni and Cheese withWhole 
Wheat Dinner Roll, Sunflower Seeds, 
Steamed Carrots and Bananas&Milk 
Chicken CaesarSalad with 
Romaine lettuce , Caesar Dressing, 
Individual Whole Grain Cheddar 

Gal dfi sh Crackers and Bananas &Milk 

June 8 

Pasta Alfredo with Whole VVheat 
Di nner Roll, Yogurt, Fresh Butternnt 
Sqnash andBananas&Milk 
Grillcd Chicken Sandwich on a 
Fresh Baked Whole Grain Bllll with 
Mayonnai se on the Side, Baby Carrots 
and Bananas &Mi I k 
Chicken CaesarSalad with 
Romai ne lettuce, Caesar Dressing, 
Individual Whole Grain Cheddar 
Gal dfi sh Crackers and Bananas & 
Milk 

Whole Grain Cheddar Goldfish 
Crackers and Plnm &Milk 
All Natural Teriyaki Tofu with 
Bok Choy StirFryaudNotSoFried 
Ri ce (Brown Rice), Yognrt, 
SunfiowerSeedsand Plnm&Milk 
All Natural Turkey and Checse 
Sandwich on a Fresh Baked Whol.e 
Grai n Roll ,.,-ith Green leaf lettuce, 
Mayonnai se on the Side, Sea Salt 
Pita Chips and Plum&Milk 

June 9 

Baked Ziti with Zesty 
Hamburger and Cheese, Whole 
Wheat Dinner Roll, Steamed Cor n 
and Plum&Milk 
Vegetable Cheese Lasagna Ylfith 
Tomato Mar i nara Sauce, Whole 
Wheat Dinner Roll and Pi nm & 
Milk 
(,'hicken CaesarWrap on a 
Whole Grain Tortilla Ylfith Romaine 
let tuce, Caesar Dressing, Individnal 
Whole Grain Cheddar Goldfish 
Crackers and Plum & Milk 

Friday 

Jnne 3 

All Natural BBQ Chicken wilh 
Cheesy Potatoes, Braised Greens, 
Whole Wheat Dinner Roll and Pears 
&Milk 
Cheese Pizza hy the Slice with a 
Whol e Wheat Crnst, Baby Carrots, 
Su nn ower Seeds and Pears &Mi lk 
Beefand Checse Taco Salad with 
Romai ne Lettuce, Taeo Salad 
Dressi ng, Individnal Whole Grain 
Cheddar Gal dfish Crackers and Pears 
& Mi I k 

~ 

Chccse Pizza by the Slice with a 
Who! e vVbt'.at Crnst, Baby Carrots, 
SnnfJ ower Seeds andPears&Milk 
All Natural Dairy Free Honey 
Glazed Chicken Thigh wi th 
Roasted Potatoes, Whole Wheat 
Di nner Roll, Fresh Butternut Squash 
and Pears &Milk 
Picnic Pasta Salad wi th Chicken 
and Green leaflettllce,lndividual 
Who! e Grain Cheddar Goldfish 
Crae kers and Pears &Mi Ik 

8 

http:vVbt'.at


~ 

Washington DC NSLP June K-6 Lunch Menu 

JU lleq Jnne I t! 

AJJ Natural BBQ Chicken with Garden Vegetable 8canSoup 
Cheesy Potatoes, Br aised Greens, w i th mixed vegetahles, a Wh ole 

Wh ol e Wh ea t £linne t Rol l and W he al Dinner RoII ,Son fl owe(" Seeds 
Oranges &Mi lJ.: and App le Slice:s& Milk 
All Nahtral Beau and Qlcese All Natural BcefHot Dog 0 11 a 
Bumto ou a Whol e GrainTortil1a Fresh Baked Whole Grain Bun with 

wi I h Baby Ca rrots a nd Or an ges & Milk Orga ni c Ke tchn p, Sea Salt PIta Chi ps, 
Dairy Free Sesame Chicken Wrap Baby Carrots and Ap pleSlice:s & Mi Ik 
with Salad mix (romaine and Turkey aDd Cheese OlcfSalad 
ca bbage mix) on a Whole Grain wi th Romaine Lettuce, Ranch 
Tortilla with Sesam e Vinaigrette, Dressing. Wb ole Wbeat Dinner Roll 
Sesa m eSticks and Or anges&Mi lk and AppleSlices& Milk 

June 20 

Pasta Alfredo with Chicken and 
Pamtesa D Cheese , Fres h Butternut 
Squas h , Whol e V....h eat Dinne r Roll and 
Oranges &Mi I k 
Vegetarian Egg and Cheese 
Sandwich on a Fr esh Baked Whde 
Gr ain English Muftin ....·i th Organic 
Ketchnp , Baby Carrots and Oranges & 
Milk 
All Natural Tlll'key a nd Cheese 
Sandwich on a Fr esh Ba ked Whol e 
Gr ai n Roll wilb Green leaf Lett'uce, 
May onna i se on the Side, Sea Sa lt Pita 
Chi ps and Or anges & Mi 1k 

1illlll5 

MeatbaU and Mozzarella Sub 
Sandwich on a Fresh Baked Wbole 
Grain Roll with Bnnny Graham 
Friends, Baby Carrotsand Bananas& 
Milk 
All Natural Teriyaki Tofu with Bok 
Choy 51 ir Fry a nd Not So Fried Rice 
(Brow n Ri ce), Yogurt , Sunflowe r 
Seeds and Ba nanas&Milk 
Dairy Free Chicken Salad 
Sandwich on a Fresh Baked Whole 
Gra i n Roll wilh Green LeafLeltuce, 
Sea Sa l I Pila Chips. Sunflower Seeds 
and Ba n3n3s&Milk 

Jun e 16 

Revy Cheeseburgeron a Fresh 
Baked Whole Grain Bnn \"'; lh 
Organic Ketchnp, Baby Carrots and 
Plnm &mil k 
Macaroni anddleesewith 
Wh ole Wheal Dinne r Roll , 

Su nfl ower Seeds, Slea med Ca rrots 
and Plnm &Mi lk 
Beefand Cheese TacoSalad 
w ith Roma ine Lettuce, Taco Saloo 
Dressi ng, Individnal WholeG rai n 
Cheddar Goldfisb Crackers and 
Plnm &Mi lk 

~ 

Chee s e Pizza by the Sli ce ....·ilh a 
W hole Wh eat Crn st , Baby Carrot s, 
Snnfl owerSeeds and Pea rs & MiH: 
Pasta Marinara w ith Pa rmesan , 
whol e "'rhea I Dinne r Rol l, Steamed 
Carrots, Yognrt , Sn n flowe r Seeds and 
Pear s &Milk 
Southwest Chicke n 'Wrap on a 
Whoi e Grai n Torti Ua with Roma in e 
Leuu ce, Ta co Sa lad Dressingand 
Pears& Mi l k 

o 




NUTRITION SERVICESMAY 2011 
SAINT PAUL PUBLIC SCHOOLS

HfGUlAH MfNUSaint Paul 
PUBLIC SCHDUUi 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

6 Breaklast Sgecial2 Breaklast S~ecial 3 Breaklast S~ecial '+ Breaklast S~ecial 5 Breaklasl S~ecial 
Egg & Cheese Tortilla Mini Cheese bread Pumpkin Bread Mini Cheesebread Lemon Poppyseed Bread 

Kiwi Banana Fresh Mango Orange Wedges Apple Wedges 

lunch lunch 
lunch Hamburger lunch Beef or Vegetarian lunch 

Teriyaki Chicken & Edamame on VVilole Grain Bun Roasted Chicken Drumstick Soft Shell Taco Pasta with Marinara Sauce 
Broccoli Green Beans Mashed Potatoes & Gravy Mexican Pinto Beans & Rice Garlic Bread 

Orange Wedges Applesauce Cup Banana Peach Cup Pears 
Hard-boiled Eggs Corn and Edamame Salad Cheddar Cheese Collage Cheese Rice and Bean Salad 

Fresh Veggies Fresh Veggies Fresh Veggies Fresh Veggies Fresh Veggies 
Salad Greens Shredded Salad Greens Salad Greens Shredded Salad Greens Salad Greens 

q Breaklast Sgecial 10 8reakfast Sgecial n Breaklast Sgecial 12 8reaklast Sgecial 13 Breaklast Sgecial 
Cheese Omelet 

Chip Bread 
Mini Cheesebread Apple Cinnamon Bread Mini Cheesebread Banana Chocolate 

Orange Wedges 
Apple Wedges 

Banana Cantaloupe Banana 

lunchlunch lunch lunch 
Chicken""iTegetablelunch Chicken Chow Mein Italian Dunkers with Turkey Hot Dog 

Rotini Soup 

Broccoli 
Lite Turkey Corn Dog with Bok Choy Marinara Sauce v on VVilole Grain Bun 

Focaccia Bread 
Orange Wedges 

Chow Mein Noodles Carrots Baked Beans 
M&M Cookie 

Cottage Cheese 
Brown Rice Banana Slrawberries 
Pineapple Applesauce Cup 

Fresh Veggies 
Hard-boiled Eggs Black Bean Salad 

Corn and Edamame Salad Fresh Veggies Fresh Veggie Rice and Bean Salad 
Salad Greens Fresh Veggies, Salad Greens Salad Greens Salad Greens Fresh Veggies, Salad Greens 

1"1 Breaklasl Sgecial 18 Breaklast Sgecial Iq Breaklast Sgecial 20 Breakfast Sgecial16 Breaklast S~ecial 
Banana Chocolate 

Kiwi 
Pumpkin Bread Mini Cheesebread English Muffin Sandwich Mini Cheesebread 

Chip Bread 
Apple Wedges 

Fresh Pineapple StrawberriesBanana 

lunch lunch lunch lunch lunch 
Cheese or Veggie Pizza v Beef or Vegetarian Buffalo or Plain Chicken Spaghetti & Meatballs Chicken Patty 

on VVilole Grain Crust Taco Salad with Tortilla Chips Drumstick Garlic Bread on VVilole Grain Bun 
Refried Beans v Carrots BroccoliCorn Roasted Potatoes 

Apple Wedges Pears Banana Orange Wedges Mixed Fruit 
Hard-boiled Eggs Cheddar Cheese Corn and Edamame Salad Cottage Cheese Black Bean Salad 

Fresh Veggies Fresh Veggies Fresh Veggies Fresh Veggies Fresh Veggies 
Salad Greens Shredded Salad Greens Shredded Salad Greens Salad Greens Salad Greens 

Menu subject to change due to avallab ~ lty of food 

MfNU m AlHRGY NOTICf 
A Contains nuts or peanut butter Products have been made at the District's Nutrition Center or plants YJhere milk, 
v Meatless item eggs, soy beans, tree nuts, peanuts, flaxseed and other ingredients are used. 
p Contains pork For more ingredient information, visit ns.spps.org or call Man Lowry, Quality 
\ Locally grown Control Specialist at 651-603-4956. 

Register now for a ,family friendly 5K walk/run 
Join us for the second annual Exercise Your Right to Feel Better 5K 
on Friday, May 20,2011. Walk or run around Lake Como with family, 
students, staff and Saint Paul Public Schools community members. 
For more information, visit pe.spps.org. Registration is available online, 
at school sites until May 13, or on-site starting at 4:30 on May 20. 
Financial aid is available. 

http:pe.spps.org
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MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

23 Breakia sl ~~ecial 2't Breakiasl ~~ecial 2S Breakiasl ~~ecial 26 Breakiasl ~~ecial 2., BreakfaSI ~Decial 
Le mon Poppyseed Bread Mini Cheese bread Egg & Cheese Tortill a Mini Cheesetxead Pumpkin Bread 

Orange Wedges Banana Fresh Mango Banana Apple Wedges 

l!!!!1l! 
Sesame Ch icken 

Brown Rice 
lunch 

Hmong 8 eef Fri ed Rice lunch 
lunc h 

Cinnamon French Toast and 
Scrambled Eggs v 

lunch 
Sloppy Joe 

on VVhole Grain Bun 
Pita Bread or Ravioli Veggie Chili & Cornbread Cherry Topping Green Beans 

Broccoli Apple Wedges Banana 100% Fruit Ju ice Pea rs 
Pineapple Hard-boi led Eggs Rice and Bean Salad Strawbe rries Co rn and Edamame Salad 

Cottage Cheese Fresh Vegg1es Fresh Veggies Cottage Cheese Fresh Vegg ies 
Fresh Veggies , Sal ad Greens Sa lad Greens Salad Greens Fresh Vegg ies, Salad Greens Sa lad Gree ns 

30 31 Brea ki asl~Decia l 
Mini Cheese bread 

Kiwi 

NO 
SCHOOL lunch 

Chicke""ii""'N'"uggets y;~
Sweet Potato Fries 

Apple Wedges ces 
Conage Cheese 
Fresh v eggies 
Salad Greens 

Uuict fasy and Green:Online Payments 
Register online to make payments, check meal 

account balances and start being green wrth 


electronic statements! Visit www.paypams.com to 

get started. Note: balances are delayed by 24 hours. 


Saint Paul Public Schools Menu Prices: 
Lunch Breakfast Extra Milk 

Elementary $1 .75 $0.65 • $0.50 
Secondary $2 .00 $0.70 • $0.50 
Reduced-price $0.40 No cost $0.50 
Adult $3.50 $2.00 $0.50 
Adult Choice 

Bar Only $2.50 

• Breakfast is available at no cost to all students 
at some schools. 

CONTACT US 
Web Site:nS.spps.oro Onice:651-6113-4950 

MISSION STAHMfNT 
We create and serve foods that students oet excited about! 
Our "healthy hits" are served with respect by acarino stan 

enectively managino resources. 

free and Reduced-Price Meal Applications 
Families can apply for free and reduced-price meals on line. 
Go to https:llmealapp.spps.org and follow the on-screen 
instructions. Questions? Call the Nutrition Services office at 
651-603-4950. 

BRfAKfAST 
Available Each Day: 


Milk (Skim, 1 %, lactose-reduced) • Graham Crackers 

Yogurt· Whole Grain Cereal· Fresh Fruit· 100% Frurt Juice 


lUNCH 
Available Each Day: 


Sub Sandwich (alternate entree) 

Whole Wheat French Bread 


Milk (Skim, 1 %, chocolate skim, lactose-reduced) 


Fresh Veggies May Include: 


Baby Carrots • Celery ' Cucumbers • Grape Tomatoes 

Jicama' Peas' Red Onions' Zucchini 


Salad Greens May Include Romaine Lettuce or Spinach 


2011 Board of Education Elona Street-Stewart, Chair • John Brodrick, Vice Chair • Keith Hardy, Clerk 
Jean O'Connell , Treasurer · Anne Carroll , Director' Ka zoua Kong-Thao, Director • Jeff Risberg , Director Saint Paul Superintendent Valeria Si lva 

PUBLIC SCHOOLS 

Saint Paul PubliC Schools is an equal opportunity provider, v,FINAL 

http:https:llmealapp.spps.org
http:www.paypams.com


NUTRITION SERVICESMAY 2011 
SAINT PAUL PUBLIC SCHOOLS 

HIGH SCHOOl MfNUSaint Paul 
Pu BLI C S E; HOD LS 

Build &Go:Sandwich Bar IBuild your own wilh lixings) 

MONDAY 

2 Real Deal 
Chicken Stew 

Biscuit 

Q[ill 
Smoked Turkey and 


Cheese Hoagie 

Baked Beans 


Sides 
Apple Wedges 


Hard-boiled Eggs 

Fresh Veggies 


Shredded or Salad Greens 


'I Real Deal 
Chicken Fajita 


Retried Beans v 

Herbed Corn & Couscous 


Q[ill 
Lite Turkey Corn Dog 

Baked Beans 

Sides 
Peaches 


Cottage Cheese 

Fresh Veggies 


Shredded OJ Salad Greens 


1~. Real Deal 
Thai Peanut Chicken 

with Noodles 

Q[ill 
Chicken Nuggets 

Sides 
Broccoli 


Orange Wedges 

Hard-boiled Eggs 


Fresh Veggies 

Shredded or Salad Greens 


TUESDAY WEDNESDAY THURSDAY FRIDAY 


3 Real Deal 
Spaghetti & Meatballs 


Garlic Bread 


Grill 
ChiCken Nuggets 


Steak Fries 


Sides 
Applesauce Cup 


Corn and Edamame Sa lad 

Fresh Veggies 


Shredded or Salad Greens 


Build &Go:laco Bar (Build your own wilh lixingsj 

10 Real Deal 
Italian Dunkers 


with Marinara Sauce v 

Green Beans 


Q[ill 

SlOPPY Joe 


on Vv'hole Grain Bun 

Steak Fries 


Sides 
Orange wedges 


Rice and Bean Salad 

Fresh Veggies 


Shredded or Salad Greens 


Build &Go ~asla Bar (~hoice 01 oa slas and sauces) 

1'7 Real Deal 
NaChos St Paul 
Refried Beans v 

Brown Rice 

Grill 
Lite Turkey Corn Dog 


Steak Fries 


Sides 
Apple Wedges 


COllage Cheese 

Fresh Veggies 


Shredded or Salad Greens 


It Real Deal 
Roasted Chicken Drumstick 

Coleslaw 

Grill 
TurkeyHot Dog 

on Whole Grain Bun 

~ 
Baked Beans 


Banana 

Cottage Cheese 

Fresh Veggies 


Shredded or Salad Greens 


11 Real Deal 
Veggie Chili & Cornbread v 

Grill 
SchoolChoice 

Sides 
Mixed Vegetables 


Banana 

Hard-boiled Eggs 


Fresh Veggies 

Shredded or Salad Greens 


18 Real Deal 
Chicken Breast Pany with 


Marinara Sauce 

Baked Rigatonl v 


Grill 
Buffalo Chicken Drumstick 


Baked Beans 


Sides 
Banana 


Corn and Edamame Salad 

Fresh Veggies 


Shredded or Salad Greens 


5 Real Deal 
Beer or Vegetarian 


Soft Shell Taco 

Mexican Pinto Beans & Rice 


Q[ill 
School Choice 


Steak Fries 


Sides 
Peach Cup 


Hard-boiled Eggs 

Fresh Veggies 


Shredded or Salad Greens 


12 Real Deal 
Egg Roll and Fried Rice 


Broccoli 


Grill 
Turkey Hot Dog 


on lAlhole Grain Bun 

S1eak Fries 


Sides 
S1rawberries 


Corn and Edamame Salad 

Fresh Veggies 


Shredded or Salad Greens 


1'1 Real Deal 
Quesadilla With Guacamole v 


Refried Beans v 

Brown Rice 


Cri ll 
Turkey HOI Dog 


on Vv'hole Grain Bun 

Steak Fries 


Sides 
Pears 


Cottage Cheese 

FreSh Veggies 


Shredded or Salad Greens 


~ Real Deal 
Grilled Cheese Sandwich v 

Tomato Soup v 

Q[ill 
Fish Patty 

on Whole Grain Bun 
Peas 

Sides 
Orange Wedges 


Rice and Bean Salad 

Fresh Veggies 


Shredded or Salad Greens 


13 
Chicken Vegetable 


Rotini Soup 

Focaccia Bread 


Q[ill 
Fish Patty 


on Vv'hole Grain Bun 

Peas 


Sides 
Applesauce Cup 

Black Bean Salad 


Fresh Veggies 

Shredded or Salad Greens 


20 Real Deal 
Teriyaki Chicken & Edamame 

Q[ill 
Grilled Cheese Sandwich v 

Green Beans 

~ 
Mixed Fruil 


Black Bean Salad 

Fresh Veggies 


Shredded or Salad Greens 


Menu sobjecl 10 change due 10 availability of food 

MENU KEY ALlERGY NOTICE 
" Contains nuts or peanut butter Produds have been made al the Oistrict's Nutrition Center or plants where milk. 
v MeaUess item eggs, soy beans. tree nuts. peanuts, flaxseed and other ingredients are used. 
p Contains pork For more ingredient information, visit ns.spps.org or call Marl Lowry, Quality 
\ Locally grown Control Specialist aI651-603-4956. 
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23 Real Deal 2'+ Real Deal 
Rolini Hot Dish Chicken & Gravy 

Garlic Bread Mashed Potatoes 

.Grill .Grill 
School Choice Lite Turkey Corn Dog 

Steak Fries 

Si~es 
Si~esCorn 

Apple Wedges Peaches 
Cottage Cheese Hard-boiled Eggs 

Fresh Veggies Fresh Veggies 
Shredded or Salad Greens Shredded or Salad Greens 

30 

NO 
SCHOOL 

31 
Italian Dunkers 

with Marinara Sauce Y 

Green Beans 

Grill 
SchoOIChoice 

Steak Fries 

Si~es 
Orange Wedges 
Cottage Cheese 
Fresh Veggies 

Shredded or Salad Greens 

25 Real Deal 
Three Cheese Lasagna v 


Garlic Bread 


.Grill 
Grilled Cheese Sandwich Y 


Green Beans 


SI~es 
Banana 


Rice and Bean Salad 

Fresh Veggies 


Shredded or Salad Greens 


2fJ Real Deal 
Veggie Chili & Cornbread v 


Mixed Vegetables 


Grill 
Chicken Nuggets 


Steak Fries 


Si~es 
Strawberries 


Cottage Cheese 

Fresh Veggies 


Shredded or Salad Greens 


2'7 Real Deal 
Fish Filet 


Macaroni & Cheese Y 


Grill 
School Choice 

Baked Beans 


Si~es 
Pears 


Corn and Edamame Salad 

Fresh Veggies 


Shredded or Salad Greens 


Register now for afamily friendly 5K walk/run 

Join us for the second annual Exercise 
Your Right to Feel Better 5K on Friday, 
May 20, 2011. Walk or run around Lake 
Como with family, students, staff and Saint 
Paul Public Schools community members. 
For more information, visit pe.spps.org. 
Registration is available online, at school sites until May 13, or 
on-site starting at 4:30 on May 20. Financial aid is available. 

BRfAKfASl 
Offered dally: 


Fresh Fruit (may indlXle apple wedges, orange wedges , 

bananas, kiwi wedges, cantaloupe, fresh pineapple) 


Yogurt ·lA'hole Grain Cereal· Graham Crackers 

100% Fruit Juice· Milk (skim, 1%, lactose~reduced) 


Other choices may include: 

Cheese bread • Egg & Cheese Tortilla· English Muffin Sandwich 


Homemade Breakfast Breads· Breakfast Smart Cookie 


GRill 
Each day a different Grill Feature is offered along with: 

Chicken Patty Sandwidl • Hamburger· Cheeseburger 


Hot Vegetable or Steak Fries· Fruit· Choice Bar 


GOOD TO GU 
Create Your Own: choose 1 main, add 3 sides plus Milk 


OR choose 2 mains, add 2 sides plus Milk 


Mains may Include: 

Specialty Sandwiches ard V\otaps • Fresh Salads 


Side.: Fresh Fruit, Veggies and more 


Milk (skim, 1%, chocolate skim, lactose-reduced) 

offered with each lunch 


Uuick, fasy and Green: Online Payments
Register online to make payments, check meal account 


balances and start being green with electronic statements! 

Visit www.paypams.com to get started. 


Note: balances are delayed by 24 hours. 


Saini Paul Public Schools Menu Prices: 
Lunch Breakfast Extra Milk 

Elementary $1.75 $0.65· $0.50 
Secondary $2.00 $0.70· $0.50 
Reduced-price $0.40 No cost $0.50 
Adult $3.50 $2.00 $0.50 
Adult Choice 

Bar Only 

• Breakfast is available at no cost to all students 
at some schools. 

CONlAn us 
Web Site: nS.spps.org Office: 651-603-4950 


MISSION SlAHMfNl 

We create and serw loo~s that stllllents get excite~ about! 
Dur "healthy hits" are served with respect by acaring staff 

effectively milllalJing resources. 

2011 Board of Education Elona Street-Stewart. Chair John Brodrick, Vice Chair • Keith Hardy, Clerk 
Jean O'Connell, Treasurer· Anne Carroll. Director· Kazoua Kong~Thao, Director· Jeff Risberg. Director Saint Paul Superintendent Valeria Silva 

PU8l1C SCHDIJlS 

v.FINALSaint Paul Public Schools is an equal opportunity provider. 

http:nS.spps.org
http:www.paypams.com
http:pe.spps.org


Appendix I 

Division of Food and Nutrition Services 

FY 2011 Strategic Plan 


The Division cfFood and l'iutrition Services (DF]\;5) supports and aligns itself with the plans of the 
Deparlment of Matenals Management (DMM) and of the Omce of the Chief Operating Ofllccr (OCOO). 

DF:':-S is conuulttt':d to the tenets of the Organizational Culture of Respect compact. In an organizational culture of 
respect, indivi.duaLs are aware and understand the impact of their behavior and decisions on others and have an 
awareness, understanding, and acceptance of others' interest, vieVv'Points, cUlture and background. It is expected 
that lhe actions and behaviors of all indIviduals and groups within the DFNS are consistent \\(itl1. and reflect this 
organizational culture. This culture promotes a positl've work environmc:nt that ensurc:s the sucCess of each 
employee, high studem achievement, and continuous improvement in a !:idf-renewing organization. 

Providing support for a high quality education to every student is only possible through the effort and contributions 
of aU staff members and requires together through continuous improvement, with effective conununication 
and meaningful involvement in the deeision making processes. Fostering an organizationai culture of high 
expectations requires equitable practices within the DFNS workplace. It also requires the conunitment to high 
expectations for aU staff, students, parents, and communlty members) regardlc:ss of race, ethnicity, gender, 
socioeconomic status, language proficiency, or disability. 

MISSION 

The mission of the Dlvislon of Food and Nutrition Services is 10 prov'jde a variety of appealing, quali~y, nutritlous 
meals in a COSt effective and et11cknt operation. Dedicated employees empowered to promote success for e\tery 
student serve meals in an ir..novarive learning envirorunem l respectfu 1of each student's needs and difterences. 

CORE VALUES 

These core values are aligned wilh the revised core values of the oeoo in adherence to Our Call to Action: 

Pursuit of Excellence, rhe strategic plan of Montgomery County Puhlic Schools, adopted by the Board of Education 

on June 22, 2009 


Student Success 

Our top priority is to haVe all tasks completed with the success and wen bemg of students in mind, 


Commltment 

\Ve are committed to maintaining high performance standards and meetlllg reasonable customer expectations by 


being flexihle and creative in overcoming obstacles. 


Teamwork 

\Ve collaborate within and across all MCPS units lO plan and complete tasks. 


Accountabilitv 

Vie maintain accountability by workmg coUaboralively, respecting our customers and stakeholders, exerCIsing 

professional integrity, and measuring and eva1uatmg our pelionnance. 


!nnoyUtIQn, Effectiveness. and Effjci"ncy, and Sustainabilttv 

\Ve use resources \.vlseiy to provide the highest quality products and services. 


Ecuitv We understand that factors of diverslty includIng race, cthmcity, and language impact workplace 

interaction and we believe in providing each employee with access, opporhmilY, and support needed to succeed, 




GOAL SYSTEM 


Leadership 

Strategic 
Planning and 
Deployment 

Workforce 
Excellence 

Organ izational 
Results 

Customer and Process 
ManagementStakeholder 

Focus 

Measurement, Analysis, and Knowledge Management 

Core Values 

I. Operational Overview: 

The Division of Food & Nutrition Services (DFNS) provides meals and/or services to fi ve child 
nutrition programs. It also provides nutrition education and support to schools and vario us 
community groups. Meals are provided to studen ts and staff through food service operations at 
201 locations. Cafeterias receive food and supplies from the Central Production Facil ity (CPF) 
and Central Warehouse via a deli very system operated by the DFNS. 

The DFNS facilities are comprised of a Central Production Facility, warehouse, and 
administrative offices which are housed und er one roof. The CPF and warehouse are both state 
of the art facilities with a variety of automated equipment. 

Organizational values and direction are focused on the needs and expectations of our customers, 
stakeholders, suppli ers, and the communities that we serve. The needs and expectations from 
these key s takeholders are the basis for setting organizational direction and in leadership 
decisions . 

Each functional area of DFNS is represented on a Leadership Team (LT), including school-based 
operations, back-of-the-house operations. di stribution , accounting, technology, and research and 
development, that meets bi-monthly. The senior leaders monitor, respond to, and manage 
operations based on performance measures and business results. The LT strives for exce llence in 
all areas of the operation and focuses available resources to meet the division's goals. The LT 
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has developed a mission statement, established core values and visionary goals, and set 
organizational direction and perfonnance expectations through evaluation of available and 
industry benchmarking. Communication the above is through personal 
telephone, e-mail and other methods of technology, and training of employees. 

DFNS manages using a fully integrated computer software system that includes purchasing, 
inventory control, distribution, production, nutritional analysis, and point of service 
accountability. DF'lS's system is interfaced with FMS and Lawson for financial management 
Each cafeteria site is equipped with a computer to facilitate reciprocal communication via the 
W AN to the administrative office. 

The division functions under the following regulatory environment: 

• 	 DFNS is govemed by federal and state regulations as they apply to the Child Nutrition 
and Food Distlibution Programs. The pnmary regulatory agencies are the Maryland 
State Department of Education and the United States Department of Agriculture. 

• 	 Montgomery County Department of Health and Human Services for food service facility 
licenses and service manager certification 

• 	 Maryland Department of Health and Human Services for warehouse inspections 
• 	 FDA, DOT, OSHA 

Students comprise the key customer group for DF:-1S followed by staff, community (meluding 
parents) and service to other agenCIes. Customers expect that DFNS will provide nutritionally 
balanced and appealing menu items that arc available as advertised. Requirements differ based 
on the age level and ethic/cultural needs. l'\utrition education and other infonnation provided by 
DF'lS reflect current scientific research. 

DFl'\S, through the warehouse and CPF, may provide food to other non-MCPS agencies. 

Key suppliers for DFl':S are food supply and equipment manufacturers/distributors. On-going 
communication among DFNS, manufacturers, brokers, and distributor representatives is vital to 
effective supply chain management Mechanisms of communication include fax, telephone, 
email, web, pre-bid conferences and personal contact. 

DF'lS leadership team uses PDSA to facilttate continuous improvement. Staff development 
activities arc planned and coordinated by the DFNS staff to maintain and Improve perfonnance. 
The mission of DFl'\S is communicated and reviewed periodically with all staff to maintain an 
organizational focus. Administrative staff p,lrticipates in a variety of instructional and 
infonnational activities which are modified and shared with DFNS employees and stakeholders. 

Value Creation; 

Amongst U.S. school food service operations, DFNS is one of the providing over 14 
million reimbursable meals a year. In the school food service enVironment, competitlon resides 
in the cost!val\Je perception of school meals versus meals brought from home or available from 
commercial sources. Therefore meals must be perceived as appealing, high quality, nutritious, 
and econom icaL 
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In order for DI\FS meals to be perceived as a value, DFI\S's pricing structure must compete 
with commercial (mcluding contractual) as well as other LEAs, Meals and products must vary to 
appeal to multiple age and ethnic groups, Meals must be considered convenient for students, 
parents, and staff A goal is to develop an ongoing relationship with customers participating in 
our programs so they will be repeal customers through out their tenure with \1CPS, 

n. GOALS 

LEADERSHlI' 

I, 	 The DFNS leadership team oversees the continued development of strategies and action 
steps to initiate and implement equitable workplace practices, 

2. 	 The DF)!S leadership learn advances the Organizational Culture of Respect throughout 
the division. 

3, 	 The DF)!S leadership team upholds and models elhical and legal behavior the 
work of the division, 

4. 	 The DFN'S leadership team provides direction, establishes priorities, and models quality 
principles, The division builds understanding of the "big picture," provides clear 
direction, and aligns organizational efforts with the strategic plans of DMM and of 
OCOO. 

5, 	 The DFNS leadership team models tor and mentors all staff to exercise leadershIp and to 
make data-driven decisions at the lowest appropriate level. 

6. 	 The DFNS leadership team communicates an understanding throughout division of 
the services necessary to support students and staff 

7. 	 The DFNS leadershIp team maintains a system for measuring and evaluating the 
pertormance of the operation and the leadership system through surveys and established 
performance measures. 

8. 	 The DF)!S leadership team encourages by example, involvement in professional and 
charitable organizations and promotes public responsibility. 

STRATEGIC PLANNINg AND DEPLOYMENT 

I. 	 DFNS has implemented a strategic plan that is aligned with the DMM and the OCOO 
strategic plans, 

2. 	 The Leadership Team through monthly assessment of performance measures and 
indicators monitors DF'lS' stratcgic plan. Performance measures and indicators are 
updated as needed. 

Jil0f2011 
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3. 	 DFNS develops action plans for the short-term deployment of their strategic plan. These 
action plans incl ude targets and timelines 

4. 	 DFNS staff members have individual performance goals that are aligned with the goals of 
the DMM and ofOCOO. 

5 	 Internal communication is provided in a clear and deliberate manner using multiple 
media to inform staff of strategic direction and priorities. 

CUSTOMER AND STAKEHOLDER FOCUS 

I. 	 DFNS customers and stakeholders are confident that their needs and reasonable 
expectations are met and quality products, resources, and services are provided in an 
efficient and timely manner. 

2. 	 DFNS customers and stakeholders are actively invo lved in the planning, design and 
implementation of products, resources, and services. 

The DFNS researches and benchmarks best practices of school food service operations 
and the business community. 

4. 	 The DFNS is attentive to current nutrition research and adapts practices to enhance the 
nutritional health and well being of its customers, as reflected in MCPS Policy JPG and 
lPG-RA: Wellness. Physical and Nutritional Health. 

MEASUREMENT, ANALYSIS AND KNOWLEDGE MANAGEMENT 

I . 	 Integrated information systems are in place to support student information and business 
operations 

2. 	 DFNS identifies , gathers, and analyzes data significant to fulfilling its mission and is 
aligned with the OCOO family of measures. Staff training and user-fri endl y tools are 
available to support access to and analysis of data. 

3. 	 DFNS provides appropriate data (trend, comparison, and benchmark) to staff and 

stakeholders to support decision-making. 


4. 	 Processes are in use to gather information from and di sseminate information to all 

stakeholders to improve organizational performance. 


WORKFORCE EXCELLENCE 

I. 	 Staff development plans are collaboratively designed and aligned with individual needs 
to strengthen staff competencies as described in the Professional Growth Systems to 
ensure grow th in staft" expertise, and improve the qual ity of products and services. 
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2. 	 The DFNS advances equity and diversity in its workforce. 

3. 	 The DFNS has programs in place to recognize employee achievement and contributions. 

4. 	 The DFNS fosters team spirit, respect, and collaborati on in the organi zati on. 

5. 	 The DFNS fos ters employee well being, morale, and satisfaction. 

6. 	 The DFNS strives to recruit, hire, and retain the highest quality employees in all 
positions. 

ORGANIZATIONAL RESULTS 

I. 	 DFNS provides the highest quality products, resources, and services to support nutritional 
well-being for student success. 

2. 	 All current levels and trends in budgetary and financ ial data indicate effective and 
efficient management of financial resources. 

3. 	 DFNS recognizes and fulfill s its citizenship , ethi cal and environmental responsibilities by 
adhering to all county, state, and federal regulations in its operations, products, and 
services. 

4. 	 DFNS ranks as a leader among comparable world class organizations in the provision of 
food and nutrition services. 

5. 	 The performance results of the DFNS are communicated to both internal and external 
cus tomers and stakeholders. 

PROCESS MANAGEMENT 

I. 	 Key processes are documented and reviewed by the leadership team on a systematic basis 
to assess organiza ti onal alignment and effi ciency. 

2. 	 Continuous improvement models and tools (PDSA) exist for the development, review, 
and modification of core and support processes that include customers and suppliers. 

3. 	 Process management decisions throughout DFNS are driven by data and internal and 
ex ternal customer and stakeholder feedback. 

00 
3110/2011 7 



Roadmap to 


Process Management & Improvement (PMI) 

Knowledge Management (KM) 


Critic"1 
Questions 

Teaching & Learning 

Wh3: de s~uden~s nee-: ~o 

...~ncYi .J nd ~~.!>_~~:..~.J 
f'kI 'lf .... 111 \..... know t!1f,y 

ha.ve l6¥ned ,., 

hal'll --:;:e 0 \',"~ 
they ha'w'en'e 

( '....hat will we do when ti",EY itlrea.dy 
\. knO"1 It? 

allsjnps"j QoprJtjQos 

What serv.:es are needoeC based on 
s.talleholder!o f.e!:lUlfeJT' €'1\h. " 

,, 
) 

( '"'ow WI!! we p(o ',~e ~eSoe ne:+oed "\ 
SHVceS':' 

How wdl H'; kn:UI 
1:he needs are- mE-t? 
'FG~-i;'~ -;:~~~~. ~----

Improvements are sustained 
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m. DFNS STRi\. TEGIES 

• 	 Utilize the Baldrige Integrated Management System as the model for continuous 
improvement 

• 	 Employ the Baldnge Criteria as an assessment tool for each of the areas 
• 	 Implement PDSA cycle for process improvement 
• 	 Frequent monitoring and prioritization of infonnation processes 
• 	 Frequent monitoring of perfonnance measures 
• meetmgs held twice a month 
• 	 Participate in the Process Management in Education sponsored the American 

Productivity and Quality Center 
• LEAN Six Sigma and other process mapping improvement activities 
• 	 Identify, map, and detennine in-process and outcome measures for key processes in the 

division, 
• 	 Inputs, Guides, Outputs and Enablers (IGOE), detennine how key processes are 

interrelated and interdependent across functional areas and throughout the organization. 

IV. 	Strategic Challenges 

Ensure the nutritional well-being of students by maximizing participation and customer 
satisfaction within a highly dynamic, competitive school environment. 

Goa!: Maintain a food services program that ensures the nutritional well-being of students by 
maximizing participation and customer satisfaction. 

~~iili~~~~a~Id;;;e;;ll~t~ifY barriers to student participation on the school meals and 
Implement to eliminate the barriers, 

a) Identify meal participation barriers and take action to eliminate barriers, 
b) Demonstrate that procedures are followed to minimize competition with reImbursable 

meals 
c) Solicit student, parent, and cafeteria manager input and feedback for menu pian rung and 

to improve the food service program, 
d) Coordmate with the academic curriculum to encourage healthy habits and food 

service program participation, 
e) Provide students and parents materials that explain and promote school food service and 

the nutrition program, 
f) ProVide tours of the DFNS facility to promote a better understanding of t()od services 

operations and programs. 

Objective 1.2: Meals are planned to meet the nutritional needs of students, 
a) Plan menus to meet the nutritional needs of students and comply with appropriate 

national and state guidelines. 
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b) 	 Info1111ation pertaining to ingredient and nutrient contcnt of food items is accessible to 
parents and staff 

oj 	 Individual support and nutrition counseling is provided to students upon request. 
d) 	 Dietary accommodations tor disabilities are provided as appropriate, 
e) Evaluate menu items for convenience, cost-effectiveness, nutritive value and student 

acceptance prior to use, 
f) A menu committee meets regularly to rcv\ew menus and to incorporate gathered input 

and feedback from customers and stakeholders, 

Maintain the fiscal balance of the Enterprise Fund and comply with the regulatory requIrements 
of the Child Nutrition Programs. 

diviSion mamtains the financial accountability integrity of the school food service 
program. 

The diVision budget is based on DFNS and projected revenue and 

a) budget reflects the division fiscal goals and projected parncipation. 

b) Projected revenue and expenditures are based on industry trends and prior perfonnance, 

c) Actual revenue and expenditures are compared to budgeted revenue and expenditures 


monthly and operational changes are made, when necessary. 

""-"Cl."-''''-'-''''-''= DFNS has a financial control process that includes an ongoing review of financial 
and management practices, 

a) Financial controls are in place that includes written procedures for collecling, depositing, 
and disbursing money. 

b) Procedures are in place to account for reimbursable meals and other sales through a 
computerized point-of-sale (POS) system. 

c) The computerized POS system interfaces with the Financial Management System 
(FMS) to provide complete financial reporting, 

d) DFNS conducts an armual review of the manager classification on income from 
operations. 

DFNS is in compliance with all National School Lunch Program accountability 

a) Meal benefits arc accurately determined by the computerized FARMS a?plication 
prCicei;S and meal eligibility is communicated to the pas system at each schooL 

b) Meals are accounted for by category by the pas system at each schooL 
0) DFNS is in compliance with the National School LUllch program edit check requirements 

for meal accountability, 
d) Reports are generated from the point of sale system data and used to prepare the 

Maryland State Department of Education claim due by the I alh of each month 

DF"lS is in compliance with all local, state, and federal safely and environmental 
health regulations, 

a) Recent cepies of local health inspections arc posted at the inspected SIte and copies are 
available at the central office . 
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b) 	 State inspections and OSHA certitications for warehouse operations are available at the 
central office 

c) Procedures for emergencies are provided to each cafeteria, 
d) Procedures are in place for investigating and preventing accidents, 
e) Procedures are in place for schools to report a suspected fbod borne illness, 
f) Procedures are in place to handle a food product recall. 
g) Procedures are in place for schools to report a contaminated food or supply product 

=-,=",-"",-"c=DFNS has a plan for maintenance of equipment and the area, 
a) 	 A plan is in place tor short and long tenn preventative maintenance for equipment and 

facility needs within the cafeteria area, This plan is coordinated with the Division of 
jVEUlJlj\:ll"m;c; and the Division of Construction, 

To obtain, train, and retain qualified staff. 

Goal To establish and implement training programs to ensure the perfoTInance, efficiency and 
effectiveness the food service program, 

=-'="'-"~~ DFNS uses a comprehensive food service training program to increase 
productivity, improve employee perfonnancc, and enhance the food service program, 

a) The division has established and follows a fornlal food service staff training plan, 
b) The dlvision's toDd service training plan has established clear objectives tor each training 

program, 
0) The division has procedures to evaluate food service training programs and the extent to 

which training has met the stated objectives, 
dl The division's training programs enhance employee skill levels in the following areas 

• 	 .Management and Effective Supervision 
• 	 Operations (Policies, Procedures and Regulatlons) 
• 	 Food Safety 
• Computer Application Skills 
• Site Cross Training 
• Food Preparation 
• Customer Service 
• 	 Nutrition and Wellness 
• Equipment Handling and \Varehouse Operations 
• 	 Communication Skills 
• Diversity 

To obtain qualii1cd staff and promote cultural diversity and equity. 
a) The division works in col.laboration with MCPS Human Resources to screen and identify 

applicants with the necessary education, skills and work history, 
b) Cultural dlversity and equity is promoted by actively recruiting members of its workforce 

from school communities across the county, 

===~""'-' DFNS promotes a positive and equitable work enviroruncnt and provides a work 
culture which promotes staff retention and opportunities for career advancement. 
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a) 	 Professional growth opportunities are provided for staff to progress from entry level to 
management positions. 

b) 	 Employee satisfaction surveys are conducted annually to detennine the key factors which 
contribute to employee well being and satisfaction and feedback sessions are held to 
share data. 

c) 	 The division celebrates and communicates career accomplishments of 

individuals/worksites through the in-house communications program, in-service 

meetings, and the MCPS Bulletin. 


d) 	 Employees receive feedback for continuous professional development through the 
Supporting Services Professional Growth System (SSPGS) which promotes both personal 
and organizational excellence. 

Objective 3.3: DFNS staff are active members of professional associations. 
a) Encouragement is given to all staff to become active member of local, state, and national 

schoo I food service associations. 
b) Encouragement is given to all staff to assume leadership roles in professional 

associations. 

STRAGETIC CHALLENGE 4 

Ensure the perfonnance, efficiency, and effectiveness of the food service program. 


Goal: Establish and implement accountability mechanisms to ensure the perfonnance, 
efficiency, and effectiveness of the food service program. 

Objective 4.1: Review and maintain a clearly defined mission statement, operating policies and 
procedures, key process maps, and perfonnance expectations. 

a) Review and maintain a clearly written mission statement, developed with input from 
school-level food service staff and customers and communicated to stakeholders, 
including food service employees, school administrators, district administrators, and the 
Board. 

b) Establish, review and maintain comprehensive written procedures and key process maps 
for the food service program that are up-to-date and available to food service personnel 
and school administrators. 

c) Review and maintain clearly stated goals and measurable objectives for the food service 
program that reflect the intent (purpose) and expected outcomes of the program. The 
goals and objectives shall also address the major aspects of the program's purpose and 
expenditures. 

Objective 4.2: Review the organizational structure and staffing levels of the food service 

program to enhance the efficiency of the operation. 


a) Maintain a qualified staff that is responsible for the management of the school food 

servIce programs. 


b) Clearly identify the roles and responsibilities of food service personnel as they support 

the educational program at each school location. 


c) Maintain organizational charts that clearly identify all food service operation positions 

and supervisory relationships. 
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d) Regularly the program's organizational structure and stafting levels to minimize 
administrativo and processes" 

0) Maintain appropriate food service staffing levels when compared to the number of meals 
served district-wide and student enrollment figures" 

Objective 4.3: Review established cost-effiClency benchmarks based on comparable private and 
public sector food service programs and other applicable mdustry standards. 

a) Maintain established benchmarks that are appropriate, reasonahle, well-detlned, and 
based on high standards, including: 

• 	 meals per labor hour 
• 	 costs per meal 
• participation for breakfast, lunch, summer, and after school nutrition programs. 

b) Maintain benclunarks based on appropriate comparisons with exemplary school districts, 
plivate/public sector food service programs, and other applicable industry standards. 

c) Maintain and implement strategies to continually assess the reliability of program 
performance and cost data. 

d) 	 Communicate food service benchmarks to school nutrition personnel, appropriate school 
administrators, and other interested stakeholders such as community members. 

Objective 4.4: Review and evaluate the school food service program based on e;stablished 
bencbmarks and tmplement improvements to increase revenue and reduce costs. 

a) 	 Conduct and document an evaluation of each cafeteria's food service operation annually. 
At a minimum this evaluation will include an analysis of performance and cost-efficiency 
related to established food service benchmarks, an inspection of facilities and procedures, 
and appropriate action plans and follow-up as needed. 

b) 	 Assess the entire food service program annually using performance data and established 
benchmarks. 

c) 	 Demonstrate that the food service program performance evaluation results are compared 
to established benchmarks, available statewide averages, averages of exemplary school 
districts, and when appropriate the private sector. 

Objective 4.5: Regularly assess the benefit of service and delivery alternatives and implement 
changes to improve eft1ciency and effectiveness. 

a) 	 Assess delivery compared to service delivery altcmatives. Document the results 
of the review, and implement changes to improve efficiency and effectiveness on an 
annual through review oftlUck mileage, fuel usage and routing. 

b) 	 Implement service delivery altemallves and additional services to improve and 
effectiveness, when warranted without decreasing the overall quality of the food <prv,c·", 

program. 
c) 	 Assess the cost-effectiveness, need, and feasibility of providing additional nutritlOn 

services such as breakfast programs, summer food programs, after-school nutrition 
programs, and family daycare progranls annually. 

Ohjective 4.6: Regularly evaluate purchasing practices to decrease costs and increase I:lJ.I<C'.CllCY 

a) Regularly purchase practices for food, supplies, and equipment to decrease costs 
and inerease efficiency. 

b) rvlaintall1 speCifications for the purcbase of food, supply, and equipment items. 
c) Review and update food specifications annually. 
d) Maintain an environment that vendors an equal oppmtunity to provide service. 
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e) Maintain a bid analysis process which considers specifications, service, and price, and is 
verified by more than one person, 

Objective 4,7: :v1aintain an effective inventory control system, 

a) Maintain a documented inventory control system, 

b) Conduct a physical inventory of food and annually, 

c) Compare inventory records to physical inventory results, 

d) 'vtaintain established written guidelines for inventory control. 


Objective 4,8: Maintain an effective system for receiving, storing, and disposing of food, 
supplies, and equipment, 

a) Maintain documented guidelines for receiving, storing, and disposing of food, supplies, 
equipment 

b) Limit the receipt of purchased items to authorized personnel and demonstrate that only 
those personnel receive purchased items, 

c) Check incoming purchases for accuracy in amounts, items received, and price, Delivery 
documents are signed and dated by an authorized receiver. 

d) Refuse and/or obtain appropriate credit for unacceptable products. 
e) Require an approved requisition slip for products issued from the central warehouse and 

central production facility, 
f) 	 Maintain an inventory that ensures that first in first out (FIFO) of perishable items 

is practiced, stock is rotated, the age of items IS identified and tracked, over-ordering is 
identified, bulk purchasing is taken advantage of when appropriate, and re-order 
quantities are established and periodically reviewed for needed changes, 

g) 	 Maximize available storage space to minimize energy costs. 
h) 	 Maintain a system for receiving and storing food, supplies, and equipment that ensures 

the of goods by storeroom access andlor limiting number of keys 
to storage areas, 

i) 	 'vlaintain sufficient storage space for food items to ensure that items can be easily 

counted during inventory, easily rotated, and properly ventilated, 


Obj ecti ve 4,9: Maintain a food production and transportation system that ensures the service 
high quality food with mmimal waste. 

a) the use of USDA commodities, 
b) Utilize standa~dized recipes which provide clear directions, a logical listing of 

ingredients, cooking procedures, serving containers and utensils, yield, and portion size. 
0) Maintain a listing of serving sizes and portioning utensils on the menu or production 

records and use correct portioning utensils, 
d) 'Maintain a system to observe plate waste and report these observations to the menu 

committee, 
e) Mmlmize food production errors by reviewing over-production and under-production of 

food items and taking corrective actions for future production, 
f) Maintain a system for transporting and holding meals that ensures quality, food safety, 

and minimal waste, 
g) Maintain an effective central production facility and school based ordering system to 

meet customer demand, minimize waste and efficiently utilize storage space, 
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