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State Board of Education STRATEGIC PLAN GOALS

1

ALL Students Proficient
and Showing Growth in All
Assessed Areas

EVERY Student Graduates
from High School and is Ready
for College and Career

EVERY Child Has Access
to a High-Quality Early
Childhood Program

EVERY School Has Effective
Teachers and Leaders

EVERY Community Effectively
Uses a World-Class Data System to
Improve Student Outcomes

EVERY School and District is
Rated “C” or Higher
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Mississippi Department of Education

VISION MISSION

To create a world-class To provide leadership
educational system that gives through the development of
students the knowledge and policy and accountability
skills to be successful in systems so that all students
college and the workforce, are prepared to compete in
and to flourish as parents the global community

and citizens
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OCN is poised to support MDE’s
strategic goal to increase access to high
guality early Childhood Programs by
ensuring every child has access to
nutritious, age — appropriate meals.




Multiple Program Options S

« Head Start
 Pre K Classrooms

J » Blended Program
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Reimbursements 6

* NSLP/SBP

e Students must be enrolled in the School District

Center

J « CACFP
' ' « Students must be enrolled in a Head Start or Child Care

Note: Each federal program has different regulations,
requirements for monitoring, etc.
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Head Start Programs /

» Generally cannot claim Head Start under NSLP/SBP
because

 Children not enrolled in SD (do not have an MSIS #)

« Head Start Regulations require meals to be served family
style

» Head Start Agency will need to apply under CACFP
and claim meals

« SFA and Head Start will need to execute the
Agreement to Furnish Foods for CACFP
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Invoicing S

* SFA does not seek reimbursement for these meals

« Should have an agreement with program for provision
of meals

* Treat as any other catering contract

« SFAs would invoice program for meals provided
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Meal Pattern 9

» Meal pattern is the same for CACFP programs and
NSLP/SBP Pre-K

* If SFA Is providing meals for a licensed Child Care
Center — district is required to follow all meal
requirements set forth by MSDH'’s Bureau of Child
Care Licensure




. Sehool Distri 10

* Pre-K Kids enrolled in School District
 Can claim reimbursement under NSLP/SBP

* Meal Pattern is determined by whether or not Pre-K
students are “comingled” with other elementary
students
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Flexibility for Co-Mingled Pre-K (NSLP/SBP) 11

* |f students are co-mingled, schools can serve meals to
Pre-K students using the K-5 grade group.

f students are not co-mingled, schools must serve the
Pre-K Meal Pattern.

f you are delivering meals to Pre-K classrooms, that
does NOT meet the definition of comingled

*

% MISSISSIPPI
DEFARTMENT O
W’ EDUCATION



Co-Mingling and Administrative Reviews 12

* The Reviewer will be watching to ensure that groups
are in fact co-mingled.

« Some schools think they are co-mingled, but they
aren't!

just say that your students are co-mingled to
avoid following the Pre-K meal pattern

* The Reviewer will be checking to ensure that the Pre-
K meal pattern is followed If it Is required
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Production Books

13

CHILD CARE M
for

Child and Adult Care Food Prog ipants
()

*lmssmm i
EDUCATION

Ensuring 3 bright foture for every child

OFFICE OF CHILD NUTRITION

Jackson, Mississippi

P.0. Box 71 | Jackson, MS | 392050771

* NSLP/SBP — “Red Book”
 CACFP - “CACFP Menu Book”

Production records are required if
the SFA is seeking reimbursement
from the SA for meals served.

Menu/production records must be
kept/completed where food is
produced
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Monitoring 14

 NSLP/SBP - through administrative review (3 year
cycle)

 CACFP - 3 times per year by the Head Start
organization; at least once every 36 months by the SA
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Agreement to Furnish Food Service for the CACFP 15

*

o | =g * This agreement is required when

Agreement to Furnish rool?r::: e fr e CHM wad Adl s Fosd C A C F P P ro g ra m p a r t| C | p a n tS

This agreement is made and entered into between

receive meals from a SFA or FSMC

and z = 2 . = WHEREAS the : = . 3 -
Name of CACFP Institution Name of FSMC/School Providing Meals

agrees to provide daily unitized /bulk meals/snacks which are inclusive/exclusive of milk

. P * Agreement should be board

" Name of CACFP Institution

# of Estimated
Price per Meal X | # Meals Needed | X | Operating = | Total Cost of a p p rove d
Meal Type Per Day Days for Food Service
Contract Contract
Period*
n ]
m’ s » Estimate Costs based on SFA's
S
AM X X =S
Snack
s 14 I t 7
P P ate” costs
s D
PM X X =S
Snack
S
Supper X X =S
Total Estimated
Cost of Food s
Service for
Contract Period

The contract period should not extend beyond one year. Therefore, the number of
operation days should equal the total number of days the center(s) will be open for food
service during the Fiscal Year.

(1) ; ; . (Name of Institution) shall provide the food service management
company with a list of the State agency approved child care centers, day care homes, adult




CACFP / Pre-K
Meal Pattern

Meal Pattern




Background 17

* The US Department of Agriculture (USDA) updated the
National School Lunch Program (NSLP) and School
Breakfast Program (SBP) Pre-K requirements to align with
the revised requirements for the Child and Adult Care Food
Program (CACFP) effective October 1, 2017.

The Pre-K meal pattern for the NSLP and SBP is outlined in
Title 7, Code of Federal Reqgulations, sections 210.10 and
220.8, which states that schools serving lunch and breakfast

to children ages one through four under the NSLP and SBP
must comply with the Pre-K meal pattern.




Milk Restrictions 18

 Flavored Milk is NOT allowed!

* Only 1% (unflavored) or Fat-free
(unflavored) Is allowed




Juice Restrictions 19

100% JUICE

APPLE JUICE
FROM COMCENTRTE WITH ADOES INGREDENTE S COMCENTRATE WITH AO0ES A

Breakfast
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Grain Requirements 20

One Whole Grain Rich (WGR)
serving of grain per day Is required

»SIPPI




Dessert Restrictions 21

* However, schools have the flexibility
to occasionally serve grain-based
desserts for celebrations or other
special occasions as an additional
food item that is not part of a
reimbursable meal.
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What is a grain-based dessert? 22

Grain-Based Desserts Not Grain-Based Desserts
(Not Reimbursable in the CACFP): (Reimbursable in the CACFP):
* Brownies * Banana bread, zucchini bread, and other quick breads
* Cakes, including coffee cake and cupcakes * Cereals that meet the sugar limit and are whole grain-rich,
enriched. and/or l’urliﬁeﬁ

* Cereal bars, breakfast bars, and granola bars
* Combread

* Cookies, including vanilla wafers
* Crackers, all types

* Doughnuts, any kind
« Fig rolls/bars/cookies and other fruit-filled rolls/bars/ | * French Toast

cookies » Muffins
= Gingerbread « Pancakes
* Ice cream cones . Piq crusts of savory pies, such as vegetable pot pie and
* MMarshmallow cereal treats quiche

* Pie crusts of dessert pies. cobblers, and fruit * Plain croissants

turnovers * Plain or savory pita chips
* Sweet bread puddings * Savory biscotti, such as those made with cheese,
* Sweet biscotti, such as those made with fruits, vegetables, herbs, etc.

chocolate. icing, ete. » Savory bread puddings, such as those made with cheese,
vegetables, herbs, etc.

* Savory rice puddings, such as those made with cheese,
vegetables, etc.

* Sweel croissants, such as chocolate-filled

= Sweet pita chips, such as cinnamon-sugar flavored
* Sweet rice puddings ] L » Savory scones, such as those made with cheese, vegetables,
= Sweet scones, such as those made with fruits, icing, herbs. etc.

ele. * Teething biscuits, crackers, and toasts
* Tortillas and tortilla chips

» Waffles

* Sweet rolls, such as cinnamon rolls
* Toaster pastries

MISSISSIPPI




Cereal Restrictions 23

Cereal served to Pre-K children must
not contain more than 6 grams (g) of
sugar in 1 dry ounce (0z).
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Yogurt Restrictions 24

Yogurt served to Pre-K children must
not have more than 23 g of sugar per
6 oz.
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Offer Versus Serve 25

e OVS s In the
Pre-K Meal Pattern!

* All components must be on
each tray.
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Fruit & Vegetable Distinctions 26

 Breakfast: fruit and/or vegetable are
one component

 Lunch: fruit and vegetable are
separate components

* No Vegetable Subgroups!
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Breakfast Meats 217

A meat/meat alternate may be substituted for the entire grain
component at breakfast no more than three times per week for
preschool children.
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| | Frying Restrictions 28

Deep-Fat Frying (fully submerged) is
NOT allowed as a way of preparing
foods on-site.

SFA can, however, Sauté, Pan-Fry or
Stir Fry with a small amount of hot oll
over medium/high heat.
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Preschool Meal Pattern Meal Pattern Chart 29

Breakfast

t2years .

Most of you will want to focus on the
roption) - Repbor) | Rewlie) 2B T 3.5 years columns, as we don’t tend
- ‘e to see many 1-2-year-olds in School
cup e aup Settings

Y cup % cup

Optional: A second, different vegetable
may be served in place of fruit at lunch.

hozeq  thozeq | hozeq  Thozeq. Chart Available at:

Optional: Meats/meat alternaies may
be served in place of the entire grains

component up to 3 times per week at 10z.eq. 1% 0z. eq.
Meats/Meat breakfast. Minimum serving size for both
Alternates age groups is Y2 0z. eq.

Serving sizes are minimums.

Operators may offer larger partions.
y r:"f:/L
A__a |

*

% MISSISSIPPI
DEFARTMEMNT OF
-

EDUCATION



https://www.fns.usda.gov/tn/serving-school-meals-preschoolers
https://www.fns.usda.gov/tn/serving-school-meals-preschoolers

Find the Sugars line.
Erams (g) next to Sug

Use the serving size i
the serving size of you

If the serving size is.
12-16 zrams
2630 zrams
3135 grams
4549 grams
55-58 grams
5063 grams
T477 grams

*Sarving sizas hare rfer 1 thosa
ceruals. For serving stz requireme
More training

the CACF

kids are filling up on foods high in 4

As of October 1, 2017, grain-based
component of meals and snacks offt
Food Program (CACFP). This small
sugars kids eat in child care.

What
The chart below lists some common

+ Brownies
+ Cakes, including coffee ca

ke und cupeaki
* Cercal bars, breakfast bars, and granola b
» Cookies, including vanilla wafers

* Doughnuts, any kind

* Fig rolls/bars/cookies and other fruit-fille
cookies

» Gingerbread
+ Ice cream cones
* Marshmallow cereal treats

* Pie crusts of dessert pies, cobblers, and fi
tumovers

* Sweel bread puddings

* Sweel biscotti, such as those made with f
chocolate, icing, ele.

* Sweel croissants, such as chocolate-filled

* Sweet pita chips, such as cinnamon-suga

+ Sweet rice puddings

* Sweel scones, such as those made with fi
ele.

* Sweet rolls, such as cinnamon rolls
+ Toasler pastries

Whole grain-rich and homemade

aining, menu

CACFP can be foul

us

=
S oied states Department of Agriculture

As of October 1,017, brek fast cereal served in the Child and Adulr Care Food Program (CACFF) must contain.
10 more than 6 grams of suzar per dry ounce.

e

Methods for Healthy Cooking

How a food is cooked can make a difference in how
healthy it is. Try some of the cooking methods below

i A5
instead of deep-fat frying. Cooking with oils instead - 2
of butter or lard can be better for heart health. n ﬂ

Roast, Bake, or Broil:
Cooking foods, usually at high heat,
in the oven.

Sauté, Pan Fry, and Stir-Fry:
Cooking foods with a small amount
of hot oil over medium or high heat.

Grill: Cooking foods by placing
them on a pre-heated metal grill, C

or grill pan, with high heat coming the crun
from below the food. 2 healthier

As of October 1, 2017,

foods that are deep-fat fried onsite cannot count toward
a reimbursable meal in the Child and Adult Care Food
Program (CACFP).

* Deep-fat frying means cooking by fully covering
(submerging) food in hot oil or other fat.

*“Onsite” means at your child care center, family child
care home, or your child care center’s central or
satellite kitchen.

raining Tools 30

Pro Tip: Involve school district
personnel (Pre-K Teachers) when
you provide your staff with Pre-K
Meal Pattern Training!



https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp
https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp




When is the Agreement to Furnish Food Required? 32

« Working with a third party (like a Head Start)
 Third party is claiming meals

 You are Invoicing third party for meals you provide




When/Why do | have to get menus approved by MSDH?
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USDA
i United States Department of Agriculture

n accordance with Fedeed law and U.S. Departiment of
|wm(l)sm’ov fights regulations and policiss, this

the basis of race,
coke, national origin, sax, qnd-hlqndnp-dumm
for prior civi rights activity. (Notal ' pely to ol

derschon civiles dal Deps dﬁlqwlndnla
a-aauuu(l.m.n instbucion tare probibido
disceiminar por motivos lomnohv. 00,
"

programs.)
information may be m-nkuonbequm

mdpﬂnv‘uﬂuﬂucmh‘uﬁmwiu {no todos ke
wm«m#wumhwm)

Program
than Engish. Parsons with daabiities who
‘maans of communication for program information (6.g.. Braile,
wm-dmwmsww

local Agancy that
the program or USDA's TARGET Center at (202) 720-2600 fvoice
and TTY) or contact USDA through the Federal Relay Service at
(800) 877-89.

Tofile a program discdmination complaint, a complainant should
complets a Form AD-3027, USDA Program Discrimination
Comphint Form, mnmumum ot hitpafwew,

Form-0308-0002-308-11-28- nr.umlg from any USDA
office, by calling (§66) 632-6692, mnlmm—a
1o USDA n"lcl.m-mh

3o dinponible en otros
d’atud-uddvr- mmmm

cttarse informacicn sobro ol g, Bl lira
qm\‘uﬁ..nhemdnmr vnnu'o)

deben corm.ncrse con l agencie astatal
adminoie ol omdmﬂcmuﬁsﬂauﬁ
720280 ez 1 T o cormricrse con fUSOA wrais

wmitica de ricrmaciin al (800) 8778300,
Para prescatar une discriminacion an of programa, ol
reclamants debe Lo un formuario AD-3027, Fermulario do
dimcrminaceén del del USDA, qus se
vl opdy iyl o orbe e b

w.a.mpg an cunlqaer ofna del Tamando ol #68)

oddress, rumbee, and a written descripion of the
alloged discriminatory action in sufficknt detail to inform the
Assmtart Secretary for Civil Rights (ASCR) about the nature and
date of an alleged civil rights viokticn. The completed AD-2027
form or letter must be submitted to USDA by:

mak
U.S. Department of Agricutture
Oﬁmdnh—msﬁmhcum

nce Avenus,
Wuhrqm oC. nz»uw or
Mn-mn or (202) 090-7442;

omai:
progrm.intake @usda gor.
This institution is an equal opparturity provider.

una carta dirigida al USDA. La carta
d&o«ﬂudmhwydmam
ddr-dMy descripeion esceta de b spuseta accién

of Agricubrs
Assistant Swﬁah Cii Rights

Washington, D.C. 202000410 0"

‘(l-:s) 2961000 0’ (202) 000-7442;

carreo electr énio:

Non-Discrimination Statement 35

This institution Is an equal opportunity
provider.

Full Non-Discrimination Statement link:

https://www.fns.usda.gov/civil-
rights/usda-nondiscrimination-
statement-other-fns-programs



https://www.fns.usda.gov/civil-rights/usda-nondiscrimination-statement-other-fns-programs
https://www.fns.usda.gov/civil-rights/usda-nondiscrimination-statement-other-fns-programs
https://www.fns.usda.gov/civil-rights/usda-nondiscrimination-statement-other-fns-programs

36

Susie Evans-Gater &
Natalie Smith

Director of CACFP & Program Specialist
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mailto:mchauvin@mdek12.org
mailto:mchauvin@mdek12.org

Handouts 3/

» Agreement to Furnish Food in the CACFP
» Breakfast Meal Pattern (CACFP)

* Lunch Meal Pattern (CACFP)

» Grain-Based Desserts
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