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Afterschoo! Snack Program. This federal program reimburses school systems for snacks served to students
in afterschoof educational or enrichment programs (i.¢., afterschool activities with an academic component).
The amount of reimbursement is based on cach school’s FARMS enrollment.

e 1f at least 50% of the students gualify for FARMS, a school 13 reimbursed for snacks for all enrolied
students; and

¢ [ 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 11, 51 schools participated, and all
participating schools had at least 50% of their students enrolled in FARMS.

Fresh Fruit end Vegeiable Program. 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 enroliment must reach
50% or more before a school s eligible to apply. Each state receives an annual grant for the program that
must be divided so that participating schools have $50 10 $75 per student annually.® In Maryiand, MSDE
selects schools based on their FARMS eligibility relative 1o other schools in the state,

Summer Food Service Program This federal program reimburses school systems or other organizations that
provide meals to children during the summer and during unanticipated school closures. Besides schools,
program sites can include librantes, community centers, and other locations. Sites are established
geographically in areas where either at least 50% of students are eligible for FARMS or where 50% of
program participants are eligible for FARMS. All participating children, 18 years and vounger, receive
meals at no cost. Providers may serve breakfast, lunch, snacks, and dinner, and be reimbursed for up to two
meals/snacks per participant 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 cenlers, and emergency shelters. In 2008, the USDA began piloting
an At-Risk Afterschool Supper Program in schools where FARMS enrollment is at least 50% or where a
feeder school has an enroliment of at least 50% FARMS. In participating schools, students who are enrolled
in an afterschool program with an academic component are eligible for a free meal. Maryland was added o
the pilot program in FY 10 (school vear 2009 - 20103, and all states became eligible for the program in
October 2010.'% This program can provide meals other than suppers. MCPS is using the program fo provide
breakfast in nine of the George B. Thomas Saturday School Programs. MCPS participation in this program
increased from 14 sites in FY 10 to 18 sites in FY11.

B. The Healthy, Hunger-Free Kids Act of 2610

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 schoel meals and develop requirements
for “competitive foods” (e.g., a ta carte items and foods sold in school stores). The USDA expects to
release proposed rules for competitive foods in December 2011;

¢ Requires schools to offer free drinking water 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 day.”*

$USDA, December 2010

?USDA, June 2009

" Maryland Hunger Solutions {n.d.) Your Guide to the Afterschool Meat Frogram; USDA, Doecember 17, 2010
" Sehool Nutrition Association, December 2010: U.S. Public Law 111-706
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Food in Morigomery County Public Schools

Chapter VII. School Food Trends

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

e 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 food 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 rescarch evidence that suggests the
practice affects students’ food choices. For example, students tend to select more fruits and
vegetables when salad bars are available.

o (ther emerging practices — such as changing competitive food offerings or eliminating processed
foods — may encourage students to eat healthier foods by limiting access to less healthy ttems, but
research evidence that supports the practice is limited.

s Some school systems have implemented sweeping reforms, 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 Valley (Colorado), the District of
Columbia, Chicago, and St. Paul (Minnesota).

e (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 fruits and vegetables, and Fairfax County Public Schools is gradually
eliminating highly processed foods from their menus.

e MCOCPS 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:

e Enhance the nutrition of their school food offerings; or

e Improve student participation rates in federal reimbursable meal programs that follow USDA
guidelines.’

This section presents eight emerging school food practices designed to increase healthy food 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 information with DFNS administrators who also
recognized these practices as emerging trends in school food management.

' 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 1o
those who did not participate. FRAC, Child Nutrition Fact Sheet: National Scheol Lunch Program.
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Ms. Karen Orlansky
Dr. Elaine Bonner-Tomplkins 2 July 8, 2011

e Increasing student participation at breakfast has been a focus for MCPS as well as for the
Maryland State Department of Education (MSDE). MCPS has the largest number of
schools participating in the Maryland Meals for 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 reported 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 staff monitors participation activity at each school and within the school
levels in their specific area of oversight. The participation data at the elementary, middie,
and high school levels is reviewed monthly at a leadership team meeting, following the
M-Stat format. This permuts the leadership team to review current trends and react to
program changes as implemented.  Schools are grouped together by program and
enroflment so that benchmarks can be established., Participation data 1s 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, DFNS 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 does not use the same instrument and therefore comparisons
cannot be made.

s For FY 2011, the actual cost per reimbursable meal served is $3.54 for lunch and $2.24
for breakfast, which is greater than the reimbursement rates reccived for these meals.
The ala carte and vending programs are designed to cover the shortfall. As discussed in
the report, the emphasis op increasing student participation at all levels also will generate
revenue to support the fund.

e« Plans to increase 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 DFNS to take advantage of economies
of scale 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 costs.

e The Central Production Facility 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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Ms. Karen Orlansky
Dr. BElamme Bonner-Tompkins 2 July 8, 2071

Thank you again for the opportuntty to review the dratt report and discussion topics. 1 believe
the collaborative work between MCUPS and OLO will result in an excellent report on the school
food service program offered to our students,

Sincerely,

075;7 7 Sdrer

Lamry A. Bowers
Chief Operating Officer

LARIsh

Copy to:
Dr. Starr
Mrs. Caplon
Mrs. Lazor
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1.

Procedures

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 unti! the end of the standard school day.

Hach 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 schoel day, including those sold & la carte, in vending
machines and school stores, and for fundraisers.

Reimbursable meals in all schools must meet nutrition standards established by the U8,
Department of Agriculture (USDA). The Maryland State Department of Education
encourages SFAs o take the following guidelines into consideration when developing
nutrition policies. Components of reimbursable meals that are sold 4 la 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 a la carte, 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, regardiess of the number of
portions in the package, should contain:

e No more than 9 grams of total fat, excluding packaged nuts and seeds.
e« No more than 2 grams of saturated fat.
 No more than 15 grams of sugar, excluding dried fruit with no added sugar.



Beverages

The sale of beverages in all schools during the standard school day is limited to the

following:

s Water.

¢ Non-carbonated, flavored water with fewer than 20 calories per serving,
s Unflavored milk or soy milk.

Flavored milk or soy milk {no more than 30 grams of total sugar per & 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 1o exceed 12 gunces.

e [sotonic 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 sizes; student healthy
decision-making on food and beverage choice; the role of nutrition education in the
school curriculum, including education about abnormat 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 for fat and sugar content when developing their
high school nutrition and wellness policies.

5. SFAs are encouraged to form a nutrition integrity team or use an existing 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 team will
support the practice of healthy eating, nutrition education, and physical activity in the
school environment.

6. SEFAs may implement policies that go bevond the federal and State policies contained in
this memorandum.

111 Definitions and Regulations (see CFR 210,11, CFR 220.12)

Competitive Food Services

State Agencies and SFAs shall establish such rules or regulations as are necessary to control
the sale of foods other than those available through the School Meals Programs. All income
from the sale of competitive foods must accrue to the benefit of the nonprofit school food
service o the school or student organizations approved by the school, State agencies and
SFAs may umpose 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.


http:13A.05.05.13

Foods of Minimal Nutritional Value

Rules and regutations established by State Agencies and SFAs shall prohibit the sale of
foods of minimal nutritional value as identified by the Secretary of the UUSDA and federal
regulations governing the National School Lunch Program and School Breakfast Program.
These specific food items include:

5.

. Soda water {includes soda).

2. Water ice.

3.

4, Certain candies including hard candy, jellies and gums, marshmallow candies, fondant,

Chewing gum.

licorice, and spun candy.
Candy-coated popcorn.

A more detailed list s included with this memorandum as Attachment A,

The USDA approves many foods as exemptions to the list of foods of miunimal nutritional
value. Manufacturers may submit a request 1o the USDA for an exemption from this
classification. If the USDA approves the request, the food will be added to the hist of
exemptions. (See Attachment B.)

Attachments
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BOARD OF EDUCATION
OF MONTGOMERY COUNTY

Related Entries: IGP-RA, JPG-RA
Responsible Office:  Curriculum and Instructional and Programs
Chief Operating Officer

Wellness:
Physical and Nutritional Health

AL PURPOSE

The Board of Education is committed to creating a school culture that promotes and protects
children’s health, weli-being, and ability to learn by supporting healthy eating and physical
activity. Such a culture will help students learn 1o take responsibility for their own health
and to adopt healthy habits, attitudes, and behaviors for life.

8. 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,
i Nutrition Education
a) The pre-K-12 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 1o make healthy food 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 afier 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 Break{ast Program
{SBP} will meet the nutritional standards and regulations as established by
the U.S. Department of Agriculture and the Maryland State Department of
Education.

b} Foods and beverages available for sale to students outside the NSLP and the
SBP must mect the nutritional standards as adopted by the Board of
Education to make a positive contribution to the students’ diet to promote
health.

5, Communication

Information will be provided to students, staff, parents, and other stakeholders to
encourage and support a healthy lifestyle.

DESIRED QUTCOMES

An educational environment that encourages life long healthy behaviors, supports personal
well-being and fitness. and promotes academic success,
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PG
E IMPLEMENTATION

The superintendent will adopt regulations to Implement this wellness policy. Such
regulations shall include the designation of an office with the operational responsibility for
oversight of the weliness 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

DYOCESS.

Palicy History: Adapied by Resvlution No, 205-05, April 24, 2004
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REGULA

JPG-RA

IONTGOMERY COUNTY
PUBLIC SCHOOLS

Related Entries: PG
Responsibie Office:  Chief Operating Officer

Curriculum and Instructional Programs

Wellness: Physical and Nutritional Health

PURPOSE

A school environment that prometes physical and nutritional health by teaching and
modeling healthy behavior that fosters academic success. Montgomery County Public
Schools (MCPS) will encourage students to take responsibility for their own health, to adopt
healthy eating habits, and (o incorporate physical activity into their daily lives by providing
opportunitics and nstruction that support a healthy lifestyle,

BACKGROUND

Research indicates that many students are inactive and lack healthy eating habits. These
factors have led to an increase in childhood obesity and can impact a student’s ahility to
learn, grow, and thrive. Schools and families share the responsibility for guiding students
toward healthy choices. Schools can create a healthy learning environment by providing
nytrition education, physical education, and physical activity, as well as a variety of healthy
food and beverape options. Parents can participate in, support, and encourage wellness
activities and instruction.

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 3, it will be integrated into the
health education and physical education programs.

fois




JPE-RA

b. in Grades 6 through &, it will be provided as part of the nine-weck
comprehensive health education curricuium, the Grade 7 science
curriculum, the Family and Consumer Science curricutum, and the
physical education curriculum,

c. In high school, nutrition education will be provided within the
required comprehensive health education course and reguired
physical education courses. Numerous elective opportunities are also
available for the advanced study of nutrition.

Phvsical Education

Teachers certified in physical education will teach movement skills and weliness
behaviors emphasizing physical activity and good nutrition as cornerstones of living
a healthy [ife.

I_\.}

Student involvement in other activities involving physical activity will not be
substituted for meeting the physical education requirement.

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

Physical education instruction will promote understanding ofthe components
of fitness and healthy lifestyles, The cumriculum will include the 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 t© help students understand,
improve, and/or maintain their physical well-being and develop their
individual fitness plans

Students will spend at least 50% of physical education class time
participating in moderate to vigorous physical activity.
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JPG-RA

Physical Activity

Physical activity will be encouraged for students, staff, and community members
betfore and after school, and during the instructional day,

1.

P

Movement 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 on sedentary activities.

Recess will be scheduled for kindergarten through Grade 3 prior to or after
lunch, as scheduling permits,

Elementary, middle, and high schools should consider providing physical
activity programs, such as physwcal activity clubs, intramural programs,
and/or interscholastic sports programs.

The Deparunent of Transportation 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 for exercise.

Food and Nutrition Services

School Meals

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 tifestyle choices.

a. Students will have access to a variety of appealing, 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 free 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 ehigible for free or reduced-price
meals by the use of tokens or tickets or by any other means.

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.

There will be coordination among the school meals program,
nutrition education, physical education, the comprehensive school
counseling program, other classroom instruction, and the community
to support healthy eating and physical activity.

The meals will offer a variety of {ruits and vegetables, offer whole
grain products, and serve only low-fat (1%;) and fat-free milk
Students will be invelved in the taste testing of food and beverage
products being considered as additions to the student meal menu.
Additionally, the Division of Food and Nufrition Services will
conduct focus groups with students and/or parents to obtain feedback
on the school meals program.

The cafeteria provides a selting where students can praciice the
healthy eating skills taught in nutrition education and physical
education.

Lunch cannot be scheduled prior to 10:00 a.m. Students will have
access to hand washing or hand sanitizing before they ecat meals.

Other Foods and Beverages Available at School

Foods and beverages available to students outside of the school meals
program should make a positive contribution to the students’ diet and
promote health. The Board of Education and the superintendent support
nutritional standards {or {oods and beverages available to students at school
from midnight until the end of the instructional day.

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 aveid using candy or
other foods of minimal nutritional value as a classroom reward.
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Nutritional requirements apply to focds 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:

|} Beverages are limited to 16 ounce containers, except for
unflavored water. Only the following beverages may be sold:

{a) Water

{h) Low fat and non-fat unflavored or flavored milk
{c) Flavored, noncarbonated water

{d) 100% fruit juice

{e) Fruit beverages with a minimum of 30% fruit juice

(H) Sports drinks (1sotonic beverages) to be available in
the physical education arca 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)
{h) 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

Marketing activities will promote healthful behaviors. Vending

machine {ronts 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 fitness should be shared with students, parents, and
the community, as appropriate.

1. Nutrition education and fitness literature will be provided during units of
instruction in health education and physical education.

2. Nutrition-retated information 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. Information 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 information 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 Announcemenis. This
supports parents’ efforts to provide their children with opportunities to be
physically active outside of school.

Regulation Histery: New Regulation, July 22, 2006.
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Division of Food and Nutrition Services
FY 2011 Strategic Plan

The Division of Food and Nutrtion Services {DFNS) supports and aligns iself with the strategic plans of the
Department of Maerals Management {DMM) and of the Otfice of the Chief Operating Cificer (OCO0).

DFNS is committed to the tenstg of the Organizational Culture of Respect compact. [n an organizatiogal culture of
respect, individuals are aware and undersiand the impact of their behavior and decisions on others and have an
awarenzss, understanding, and acceptance of others’ interest, viewpoints, culture and background. I i expecied
that the acticns and behaviors of all individuals and groups within the DFNS are consistent with and reflect this
organizational culture.  This culrure promoies 2 positive work environment that ensures the success of sach
emploves, high student achievement, and continuous improvement in & self-renewing organization,

Providing support for 2 high quality education to every student 15 only possible through the effort and contributions
ol all stafl members and requires worlang together through conhinuous unprovement, with effective communication
and meaningful involvement in the decision malking processes. Festering an organizational culture of high
expectations requires equitable practices within the DFMS workplace. It also requires the commitment to high
expectations for all staff, stwdents, parents, snd community members, regardless of race, ethnicity, gender,
sociocconomie status, language proficiency, or disability,

MISSION

The mission of the Division of Food and Nutrition Services 1s 10 provide a variety of appealing, quality, nutritious
meals in 2 cost effective and efficlent operation.  Dedicated cruplovees empowered 1o promote success for every
student serve meals in an innovative Jeaming environment, respectfl of each student’s peeds and differences.

CORE VALUES

These core values are aligned with the revised core values of the OCOO0  in adherence to Qur Call o Action:
Pursuit of Excellence, the sirategic plan of Montgomery County Pubhlic Schools, adopted by the Board of Education
on June 22, 2009,

Student Success
Qur top pricrity is o have all tasks completed with the success and well being of studenis in mind,

Commiment
We are commitied 1o maintaining high performance stendards and meeting reasonable customer expectations by
being flexible and creative in overcoming obstacles.

Teamwork
We collaborate within and across all MOPS uniis to plan and complete tasks.

Acgountability
We mainiain accountabilily by working collaboratuively, regpecting our customers and siakeholders, exercising
professional integrity, and measuring and evaluating our performance.

Innovation, Effectiveness, and Efficiency, and Sustammability
We uge resources wasely 1 provide the highest quality produsts and services.

Eculty ~ We understand that factors of diversity including race, ethnicity, and ianguage impact workplace

interaction and we believe in previding each emploves wiih access, opportunity, and support needed to succeed,
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has developed a mission statement, established core values and visionary goals, and set
organizational direction and performance expectations through evaluation of available data and
industry benchmarking.  Communication of the above is achieved through personal wisifs,
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, distrtbution, production, nutritional analysis, and point of service
accountability, DFNS’s system is interfaced with FMS and Lawson for financial management.
Each cafeteria site is equipped with a computer to facililate reciprocal communication via the
WAN to the administrative office,

The division functions under the following regulatory environment:

e DFNS is governed by federal and state regulations as they apply to the Child Nutrition
and Food Distribution Programs. The pnmary reguiatory agencies are the Maryland
State Department of Education and the Umted States Department of Agriculture.

»  Montgomery County Department of Health and Human Services for food service facility
heenses and food service manager certification

s  Maryland Department of Health and Human Services for warehouse inspections

s FDA, DOT, OSHA

Students comprise the key customer group for DENS followed by staff, community (including
parents) and service to other agencies. Customers expect that DFNS will provide nutritionally
balanced and appealing menu items that are available as advertised. Requirements differ based
on the age level and ethic/cultural needs. Nutrition education and other information provided by
DFNS reflect current scientific research.

DFNS, through the warchouse and CPF, may provide food to other non-MCPS agencies.

Key suppliers for DFNS are food supply and equipment manufacturersidistributors. On-going
communication among DFNS, manufacturers, brokers, and distributor representatives ts vital to
effective supply chain management. Mechanisms of communication include fax, telephone,
emall, web, pre-bid conferences and personal contact,

DFNS leadership team uses PDSA to lfacilifate continuous improvement.  Statl development
activities are planned and coordinated by the DFNS staff to maintain and improve performance.
The mission of DFNS 18 communicated and reviewed peniodically with all staff to maintain an
organizational focus. Admirmstrative staff participates in a varety of instructional and
informational activities which are modified and shared with DFNS employees and stakeholders.

YValue Creation:

Amongst U8, school food service operations, DIFNS is one of the largest, providing over 14
million reimbursable meals a year. In the school food service environment, competition resides
in the cost/value perception of school meals versus meals brought from home or avaiiable from
commercial sources, Therefore meals must be perceived as appealing, high quality, nutritious,
and sconomical.
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in order for DNFS meals o be perceived as a value, DFNS s pricing structure must compele
with commercial (including contractual) as well as other LEAs, Meals and products must vary to
appeal to multiple age and ethnic groups. Mesls must be considered convenient for students,
parents, and staff. A goal is {o develep an ongoing relationship with customers participating in
our programs so they will be repeat customers through out their tenure with MCPS.

I1. GOALS

LEADERSHIP

?\J

The DEFNS leadership team oversees the continued development of strategies and action
steps to imtiate and implement equitable workplace practices.

The DFNS leadership team advances the Organizational Culture of Respect throughout
the division.

The DFNS leadership team upholds and models ethical and tegal behavior in all of the
work of the division,

The DFNS leadership team provides direciion, 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
0OCO00,

The DFNS leadership team models for and mentors all staff to exercise leadership and to
make data-driven decisions at the lowest appropriate level.

The DENS leadership team communicates an understanding throughout the division of
the services necessary to support students and staff.

The DFNS leadership team maintains a svstem for measunng and evaluating the
performance of the operation and the leadership system through surveys and established
performance measures,

The DFNS leadership team encourages by example, involvement in professional and
charitable organizations and promotes public responsibility.

STRATEGIC PLANNING AND DEPLOYMENT

[S
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DFNS has implemented z strategic plan that is aligned with the DMM and the OCQOO
strategic plans.

The Leadership Team through monthly assessment of performance measures and
mmdicators monitors DFNS® strategic plan. Performance measures and indicators are
updated as needed.













HE DENS STRATEGIES

¢ Utilize the Baldrige Integrated Management System as the model for continuous

improvement

Employ the Baldrige Criteria as an assessment tool for each of the goals areas

Implement PDSA cycle for process imprevement

Frequent monitoring and prioritization of information system processes

Frequent monitoring of performance measures

s [eadership meetings held twice a month

« Participate in the Process Management in Education sponsored by the American
Productivity and Quality Center

¢ Utilize LEAN Six Sigma and other process mapping improvement activities

e Identify, map, and determine in-process and outcome measures for key processes in the
division,

e Utilize Inputs, Guides, Qutputs and Enablers (IGOE), determine how key processes are
interrelated and interdependent across functional areas and throughout the organization,

& & B

IV, Strategic Challenges

STRATEGIC CHALLENGE 1
Ensure the nutritional well-being of students by maximizing participation and customer
satisfaction within a highly dynamic, competitive school environment.

Goal: Maintain a food services program that ensures the nutritional well-being of students by
maximizing participation and customer satisfaction.

Objective 1.1 Identify barriers to student participation on the school meals program and
implement strategies to eliminate the barriers,
a) Identity meal participation barriers and take action to eliminate those barriers.
by Demonstrate that procedures are followed to minimize competition with revmbursable
meals.
¢} Solicit student, parent, and cafeteria manager input and feedback for menu planning and
to improve the food service program.
d) Coordinate with the academic curnculum (o encourage healthy eating 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 food services
operations and programs.

Obiective 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} Information pertaining to ingredient and nutrient content of food items is accessible to
parents and staff.

¢} Individual support and nuirition counseling 13 provided o students upon request.

dy Dietary accommodations for disabilities are provided as appropriate.

e) Ewvaluate menu items for convenience, cost-effectiveness, nutritive value and student
acceptance prior to use.

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

STRATEGIC CHALLENGE 2
Maintain the hscal balance of the Enterprise Fund and comply with the regulatory requirements
of the Child Nutrition Programs.

Goal: The division maintains the financial accountability and integnity of the school food service
program.

Obiective 210 The division budget is based on DFNS goals and projected revenue and
expenditures,
ay DFNS budget reflects the division fiscal goals and projected parpeipation.
b} Projected revenue and expenditures are based on industry trends and prior performance.
c) Actual revenue and expenditures are compared to budgeted revenue and expenditures
monthly and operational changes are made, when necessary.

Objective 2.2: 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 collecting, depositing,
and disbursing money.
b) Procedures are in place to account for reimbursable meals and other sales through a
computerized pomnt-of-gale (POS) system.
¢) The computenzed POS system interfaces with the MCPS Financial Management Systemn
{FMS) to provide complete financial reporting.
d} DFNS conducts an annual review of the manager classification based on income from
cafetenia operations.

Obiective 2.3 NS is in compliance with all National School Lunch Program accountability
and regulatory requirements,
a) Meal benefits are accurately determined by the computerized FARMS application
process and meal eligibility is communicated to the POS systemn at each school.
b} Meals are accounted for by category by the POS system at each school.
¢) DFNS is in compliance with the National School Lunch 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 [0th of each month

Obective 2.4. DFNS is in comphance with all local, state, and federal safety and environmental
health regulations.
a} Recent copies of local health inspections are posted at the inspected site and copies are
available at the central office.
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b State inspections and OSHA certitications for warchouse operations are available at the
central office.

¢y Procedures for emergencies are provided to each cafeteria,

d} Procedures are i place for mvestiganng and preventing aceidents,

e} Procedures are in place for schools to report a suspected food borne iliness.

D Procedures are in place to handle a food product recall.

¢} Procedures are in place for schools to report a contaminated food or supply product.

Obijective 2.5 DFNS has a plan for maintenance of equipment and the cafeteria area.
a) A plan is in place for short and long term preventative maintenance for equipment and
facility needs within the cafeteria area. This plan is coordinated with the Division of
Maintenance and the Division of Construction.

STRATEGIC CHATTENGE 3
To obtain, train, and retain qualified staff.

.

Goal: To establish and implement training programs to ensure the performance, efficiency and
effectiveness of the food service program.

Objective 3.1: DFNS uses a comprehensive food service training program {o mcrease
productivity, improve employee performance, and enhance the food service program.
a) The division has established and follows a formal food service staff training plan.
b) The division’s food service training plan has established clear objectives for each traiming
program.
¢) The division has procedures to evaluate food service training programs and the extent to
which training has met the stated objectives.
d) Thedivision’s training programs enhance employee skill levels in the following areas:
*  Management and Effective Supervision
* Operations (Policies, Procedures and Regulations)
*  Food Safety
*  Computer Application Skills
*  Work Site Cross Training
*  Food Preparation
#  Customer Service
*  Nutritton and Wellness
*  Equipment Handhng and Warehouse Operations
*  Communication Skills
¢  Diversity

Obiective 3.2: To obtain qualified staff and promote cultural diversity and equity.
a) The division works in collaboration with MCPS Human Resources to screen and identify
applicants with the necessary education, skills and work history.
b) Cultural diversity and equity is promoted by actively recruiting members of its workforce
from school communities across the county.

Obiective 3.3: DFNS promotes a positive and equitable work environment and provides a work
culture which promotes staff retention and opportunities for career advancement.
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dy Regularly review the program’s orgamzational structure and staffing levels to minimize
adminstrative lavers and processes.

e} Maintain appropnate food service statfing levels when compared to the number of meals
served district-wide and student enrollment figures.

Objective 4.3: Review established cost-efficiency benchmarks based on comparable private and
public sector food service programs and other applicable industry standards.
a) Maintain established benchmarks that are appropriate, reasonable, well-defined, and
based on high standards, including:
+ meals per labor hour
* costs per meal
» participation for breakfast, lunch, summer, and after school nutrition programs.
by Maintain benchmarks based on appropnate conparisons with exemplary school districts,
private/public sector food service programs, and other applicable industry standards.
¢) Maintain and implement strategies to continually assess the reliability of program
performance and cost data.
dy Communicate food service benchmarks to school nutrition personnel, appropriate school
administrators, and other interested stakeholders such ag community members.

Ohiective 4.4 Review and evaluate the school food service program based on established
benchmarks and implement improvements to increase revenue and reduce costs.
a) Conduct and document an evaluation of each cafetenia’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 tacilities and procedures,
and appropriate action plans and follow-up as needed.
by Assess the entire food service program annually using performance data and established
benchmarks.
¢) 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.

Oblective 4.5 Regularly assess the benefit of service and delivery alternatives and implement

changes to 1mprove efficiency and effectiveness.
ay Assess service delivery compared to service delivery altematives. Docurment the results
of the review, and implement changes to improve efficiency and effectivencss on an
anmual basis through review of truck mileage, fuel usage and routing.

b} Implement service delivery alternatives and additional services to improve efficiency and
effectiveness, when warranted without decreasing the overall quality of the food service
program.

¢} Assess the cost-effectiveness, need, and feasibility of providing additional nutrition
services such as breakfast programs, summer food programs, after-school nutrition
programs, and family daycare programs annually.

Obiective 4 6: Regularly evaluate purchasing practices to decrease costs and increase efficiency.
a) Regularly evaluate purchase practices for food, supplies, and equipment to decrease costs
and increase efficiency.
b) Maintain specifications for the purchase of food, supply, and equipment items,
¢) Review and update food specifications annually.
dy Maintain an environment that gives vendors an equal opportunity to provide service,
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ey} Maintain a bid analysis process which considers specifications, service, and price, and i
verified by more than one person.

Obiective 4.7; Maintain an effective inventory control system.
a) Maintain a documented inventory control system.
b} Conduct a physical inventory of food and supplies annually,
¢} Compare inventory records t¢ physical inventory results.
d} Maintain established written guidelines for inventory control.

Obiective 4.8 Maintain an effective system for receiving, storing, and disposing of food,
supplies, and equipment.

a) Maintgin documented guidelines for receiving, storing, and disposing of food, supplies,
and equipment.

by Limit the receipt of purchased itemns to authorized personnel and demonstrate that only
those personnel receive purchased ttems.

¢y Check incorung purchases for accuracy in amounts, items received, and price. Delivery
documents are signed and dated by an authorized receiver.

d) Refuse and/or obtamn appropriate credit for unacceptable products.

¢y Require an approved requisition ship for products issued from the central warehouse and
central production facility,

f) Maintain an inventory system that ensures that first in first out (FIFQ) of perishable items
is practiced, stock is rotated, the age of itemns is identified and tracked, over-ordering is
identified, bulk purchasing 1s taken advantage of when appropnate, and re-order
quantities are established and periodically reviewed for nceded changes.

g) Maximize available storage space t0 minimize energy costs.

h) Maintain a system for receiving and storing food, supplies, and equipment that ensures
the security of goods by restricting storeroem access and/or limiting the number of keys
to storage areas.

1} Maintain sufficient storage space for food items to ensure that items can be easily
counted during inventory, easily rotated, and properly ventilated.

hugh quality food with minimal waste.

2} Maximize the use of USDA commodities,

By Utilize standardized recipes which provide clear directions, a logical Hsting of
ingredients, cooking procedures, serving containers and ufensils, vield, and portion size.

¢} 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
commitiee.

e} Minimuze food preduction errors by reviewing over-production and under-production of
food items and taking corrective actions for future production.

fy Maintain a system for transporting and holding meals that ensures quality, food safety,
and minimal waste.

g) Maintain an etfective central production facility and school based ordering system to
meet customer demand, minimize waste and efficiently utilize storage space.
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