
SFSP New Sponsor Training 2015 

 
Food that’s in when school is out! 



Welcome 

• Please silence your cell phones 
• Do not hesitate to ask questions 

– If they are specific to your particular sponsorship 
or site, we will be happy to answer those during 
break.  

– All information today is vital to running a 
successful SFSP program 
 

• Introductions 
 



Summer Food Service Program (SFSP) 

• The Summer Food Service Program was 
initiated by the USDA in the 1970 

• Summertime is tough on parents 
• Good nutrition= better performance in school 



Hunger in Indiana  

• Only about 20% of children eligible for free 
and reduced price meals during the school 
year  participate in SFSP during the summer 
months when school is out 

• In 2014, Indiana SFSP included over 250 
sponsors with nearly 1400 sites that served 
around 3 million meals! 

 
Thank you for caring! 

 



Who can be an SFSP sponsor? 

• Public or Private non-profit school food 
authority 

• Unit of local, municipal, county, tribal, or State 
government 

• Private non-profit organization 
• Public or Private non-profit camp 
• Public or Private college or university 

 



Site Selection 

What is a site? 
• The physical location, approved by the State 

Agency, where you serve SFSP meals during 
the approved meal time 

• Sites may be located in a variety of settings: 
park, school, church, mobile unit… 

 



Types of Sites 

• Open Site- Open to all, including community 
children 

• Restricted-Open Site- Open site, but the 
number of meals available may be restricted 
due to safety or space concerns 

• Closed-Enrolled Site- Meals served only to 
those children participating in the site activity 

• Camp- Meals claimed are only for those 
students who qualify 



Sponsor Application Process 

• Attend Training 
• Private Non-profit Agencies complete and 

submit Sponsor Profile (CORE documents) 
– 501 C-3 (proof of private non-profit status) 
– Financial Viability (P/L statement, Bank Records) 
– Site Justification forms for proposed sites 
 

Submit all CORE documents as one packet to the 
State Agency 

 



Sponsor Application Process 

    State Agency will: 
– Review CORE documents 
– Notify agencies within 5 business days  
– Assign a username and password to access the 

CNPweb 
Potential Sponsor will: 
– Complete all the required information in CNPweb 
– Meet with field specialist for pre-approval visit 
 

 



CNPweb Access 



CNPweb Access Page 



SFSP is the Blue Puzzle Piece 



Sponsor Summary 

Once the offline documents are submitted and all the information in the CNPweb 
completed, the State Agency will email an OFFICIAL notification of approval 



Sponsor Information Sheet 

• Please ensure that all information on the 
sponsor information sheet is correct. 



Hardcopy Forms 



Sponsor Application Process 

In ONE mailing (no fax) to State Agency submit: 
• Signed permanent agreement 
• Signed procurement statement 
• Completed and signed Vendor ID Form (no 

visible errors on form including erasure marks) 
• A letter to the local health department 
• Competed local media report 



Accurate Information Required 
• SPONSORS must remember to: 

– Double check each Site Information page in the CNPweb 
system for possible changes before program operations 

– Provide accurate information, including Site Supervisor 
name 

– Post the proper operating dates, meal times, and changes 
(meal cancellations, field trips, etc) in CNPweb in advance 
of the change taking place 

 
Meals may be disallowed if the sponsor  

fails to update CNPweb concerning the changes  
(CNPweb may reject the claim) 



Field Consultants 

• Conduct Preapproval visits 
 

• Please get to know your field consultant and 
ask her any questions. They are here to help 
you succeed! 
 

• Field Staff may show up at any time during 
meal service at any of your sites. 



Federal Compliance Review 

• All new sponsors to SFSP will be reviewed in 
their first year as a sponsor. 
– Reviews will be scheduled by your field consultant 

and every aspect of the SFSP operation will be 
reviewed.  (Additional details to follow) 
 

– Sponsors must self monitor each site for 
compliance as well! 



Let’s Talk the SFSP Basics:  
Who can participate in free meals? 

• Any child 18 years or younger 
• And anyone over the age of 18, still 

participating in educational programming 
during the regular school year that is 
determined by a state or local education 
agency to have mental or physical disabilities 



Sponsor Requirements 

ALL organizations must demonstrate the 
following:  

– Fiscal viability and administrative capability 
– Not be seriously deficient 
– Be able to serve low income children 
– Designate all reimbursement funds to the non-

profit food service account 
– Year round community service 
– Exercise management control over sites 



SFSP Sponsors MUST:  

• Fulfill monitoring requirements 
• Train staff annually (including civil rights training and 

retrain when applicable) 
• Provide nutritious meals meeting meal pattern 

requirements & comply with food safety regulations 
• Serve within the approved time frame 
• Maintain accurate records 
 

If you feel you cannot comply with these and other 
requirements, you may need to seek funds elsewhere 



SFSP Reimbursement Program 

• Designed to help cover expenses related to 
purchasing, preparing and serving meals to 
eligible children 
 

• Total reimbursements should not exceed the 
SFSP expenses for the summer. Any difference 
must be reinvested into SFSP for the following 
year or returned to the State Agency. 



    Most Common Challenges 

• Food being consumed off site 
• Parents eating off of child’s plate 

– What are some solutions for this? 

• Meal count sheets not completed 
daily/correctly 

• Racial/Ethnic Data Form incomplete 
• Meal times not changed in CNPweb  
• Meal quality 

 



Unallowable Costs 
• Non-program adult meals 
• Meals served in violation of program requirements 
• Food purchased for non-SFSP use 
• Delivery costs associated with vended meals 
• Bad debt, loans or legal fees 
• Building materials, entertainment and fundraising costs 
• Purchase or rent of land, buildings or renovations to 

existing structures 
• The purchase of gift cards where the items purchased 

with those gift cards are not tracked for proof of 
program compliance 



Program Policies 

• Meals are to be counted at time of service 
 

• Parents may not eat off of a child’s plate 
– This includes excess food from a child’s plate after he 

is finished eating 
 

• Meals must be eaten on site 
***One exception: A Child may take a fruit OR vegetable 
OR grain off site. No other foods may be carried off site 



New This Year 
http://www.fns.usda.gov/sfsp/policy  

 

http://www.fns.usda.gov/sfsp/policy


New Policy Highlights 

• Expansion of Family Style Meal Service to any closed 
enrolled sites  

• Family Style is prohibited at open and open  
    restricted sites   
 
Being able to ensure continued program  
integrity is a critical  aspect in deciding if to  
use this option!  



New Policy Highlights 
• A compliant Family Style Meal Service must include the 

following: 
  
• Enough food must be placed on each table to provide 

minimum portions  
 
• Some amount of each required component must be placed 

on each child’s plate, and at least the minimum regulatory 
portion offered to each child 

 
• When the full portion required by the regulations is not 

initially served, supervising adults must actively assume the 
responsibility of encouraging participants to accept full 
portion of serving during the course of the meal 
 

 



New Policy Highlights 
 
The USDA defines adult meals: 

 

– Program Adults - work directly with the meal service at the site 
as either volunteers or paid employees  

– Non-Program Adults - do not work in any direct way with the 
meal service at the site. For example, a parent or guardian with 
no assigned food program task 

• A meal price for non-program adults must be set and all non-
program adults pay for their meal 

• Contact the local food bank for donations or local businesses 
for monetary contributions to feed adults free of charge  

 
Detailed records showing the donations and how it has been 

used to cover the cost of adult meals are required! 



Serving Adults  
 
• Income from the sale of adult meals and non-

Program funds used to pay for adult meals must be 
documented as income to the Program to offset 
documented costs; and 
 

• Meals served to children (including second meals), 
Program adults, and non-Program adults must be 
counted and recorded separately on the daily meal 
count form    

• All children must be fed prior to adults 
 



Special Considerations 

• Offer versus Serve Meal Service Method 
 

• Non-congregate feeding waiver for outdoor 
sites due to excessive heat 
 

Success= Start slow and build each year 



Operating Limitations 

• Sponsors may be approved for a maximum of 200 
sites with a maximum ADP of 50,000 for all sites 
combined 
 

In addition, the State Agency has discretion to: 
1. Restrict the number of sites a new sponsor may 

operate 
2. Restrict the number of sites a sponsor with an 

identified serious deficiency in the previous year 
is allowed to operate  



Site Information Sheets 

• Submit one Site Information sheet for each of 
your sites serving meals 

 
• Sites can be added or deleted throughout the 

summer 
All sites must be approved before the start of 
operations 



Type of Site 



Site Information Sheets 

• If you have a “Restricted Open” site, please 
indicate the reason in the general comments 
section on the site information sheet. (Section 
#84) 



Site Supervisor 



Meal Times 

• Ensure that all meal times are correct and that 
staggered times are documented correctly 

 



Field Trips 

• Please list ALL field trips and days children will not be eating 
on site  

• If this section is not complete, meals consumed off site may 
be disallowed 

• Open sites must remain open to the community even if all the 
program kids are on a field trip 



Evaluating Site Locations 

Evaluating an area: See pg 31 of Sponsor Handbook 
Is it SAFE, SANITARY, and CHILD CONVENIENT? 
• Cooperate with local Parks and Rec 
• Contact Youth organizations- YMCA, YWCA, local 

boys and girls clubs… 
• Faith Base organizations 
• Food Bank 
• Other areas: housing complexes, community 

centers, mobile home parks– anywhere that 
children congregate 



Types of Sites 
• Open Site- Site is open to all and will be publicized on 

IDOE and State of Indiana websites 
– All open sites must be truly open to the public- proof that 

the site is operating as an open site may be requested by 
field staff during a review 

– Academic Summer School sites must remain on NSLP if the 
site is not operating as a true open site 

 
• Restricted-Open Site- Open to the public, but offered 

on first come-first served basis 
– This option should only be used if there are safety 

concerns or space restrictions 
 



Types of Sites 
• Camps- Only meals served to eligible children can be 

claimed 
– School information should be included on camp 

applications. State Agency personnel will help camp 
sponsors to find out if campers qualify. 

 
• Closed-Enrolled Sites- These sites are closed only to 

those participating and those participating are 
identified groups of in need children 
– Prior to operation, these sites must show that 50% of the 

children participating are eligible for free or reduced price 
lunches. 

– Academic Summer School cannot be a closed enrolled site 



Site Preparation 

Pre-operational requirements (attachment 13) 
• Pre-Operational visit sheet- site visits are required for 

new sites and sites having problems and/or changes in 
personnel  

• Health and Sanitation- Notify local Health Department of 
all prospective sites 

Sponsor/Site agreement  (Attachment 14) 
• Helpful when sites are not under your direct control 
• Lists specific responsibilities of the site supervisor for the 

food service program 



Meal Service Requirements 

Meal Options 

Meal Preparation 

Meal Pattern Requirements 

Menu Planning 

Daily Meal Count Sheet 



Meal Options 

• You may serve any two of the following 
– Breakfast 
– AM Snack 
– Lunch* 
– PM snack 
– Dinner* 

 
*Lunch or Dinner can be served, but not both 



How many meals can you serve? 

Open/Restricted Open, Open Enrolled sites can 
serve up to two meals per day in any 
combination other than lunch and supper 
 
Camps and Migrant Sites can serve up to three 
meals per day in any combination  

– Reminder: individual eligibility must be 
determined 

 



Important Detail… 

The service time you put into CNPweb is your 
approved time. Service at the site must remain 

at this time unless authorized to change times. If 
you change the meal time in CNPweb, but the 

time change has not been approved by the 
State Agency, then you must continue serving 
the original times listed in CNPweb until the 

change has been approved. 



Meal Preparation 

• Self-Prep meals- prepared in your kitchen using 
your staff 
 

• Vended Meals- Prepared by someone you have 
entered into an official contract with such as a 
school or local catering company 

 
• Food Service Mgmt Company- Comes into your 

school or organization and runs all aspect of the 
food production 



Documentation 

• Regardless of preparation method, a dated 
menu for every meal served is necessary 
– Production records are helpful but not required 
– Substitutions made to the menu must be recorded 

on the menu or on the production record 
• Posted menus must contain the short non-

discrimination statement: 
UDSA is an equal opportunity provider and 

employer. 



Meal Pattern – Attachment 4 

• The Following slides provide information on the 
SFSP meal pattern 
– All meals served must contain all of the components 

in order to be counted as reimbursable 
• Unless you are utilizing Offer vs Serve (we’ll get to that after 

the meal pattern slides) 
• Be Creative 
 

School Food Authorities can us the SFSP meal pattern 
or the same menu planning system used in the prior 

school year 
 



Breakfast 

Required: 
– One serving of milk (8 fl oz) 
– One ½ cup serving of a fruit or vegetable- or 100% 

juice (4 fl oz) 
– One serving of a grain/bread (varies by type) 

 
Optional:  

– one meat or meat alternative 



Snack 

Required:  
– 2 Food Items from 2 different food components 

 
Juice cannot be served when milk is the other 

item. 
Example:  

– juice and crackers OK! 
– Juice and milk- NOT OK! 
– Apple and mixed fruit juice- NOT OK! 



Lunch and Supper 

Required:  
– One serving of milk (8 fl oz) 
– Two or more servings of vegetables and/or fruit 

totaling a ¾ cup serving 
– One serving of grain/bread 
– One 2oz serving of meat or meat alternate 



Meal Pattern 

• All components must be available or an equivalent 
substitution for that meal component 
– Example: You have run out of apples, you can substitute 

fruit or vegetable and serve, for instance, a banana instead 
– You can use 2oz of ham for 2oz of turkey 

 
• However, if you run out of equivalent components and 

some meals served are missing all of the requirements, 
you may not claim those meals for reimbursement 
 

• Bread/Grain Chart 



Food Allergy Substitutions 

• Not required to accommodate preferences 
• Required to accommodate those with 

disabilities who are unable to consume 
regular program meals 
– Disabilities must be supported by a statement 

from a licensed medical authority 



8oz of Milk 

• A FULL 8 fluid ounces of milk must be served- 
no exceptions. 
– The State Agency highly recommends purchasing 

8oz cartons to ensure kids are receiving a full 8 oz. 

• Keep all original and unmodified receipts for 
milk purchased. 



Importance of Documentation 

• No food, including milk, can be purchased 
with the use of food stamps. 

• Keep all original receipts on file for 3 years 
plus the current year- just as you should with 
all SFSP documentation. 

 
• Inventory Log (attachment 17) 



Inventory Log (attachment 17) 



Accepting Food Donations 
• Reimbursement money should cover the cost of 

providing a nutritious meal to kids. 
• Consider using donated foods in other areas of your 

program such as other meals or meals for adults 
• Only accept donations that have been held at food safe 

temperatures and have not been tampered with in any 
way. 

• Do not accept donations paid for using other federal 
program dollars (Food Stamps) 
 

If in doubt, do not accept! 



Menu Documentation 

• All menus must be planned to meet the meal 
pattern requirements 
– Be Creative! 
– Feel free to submit your menu to the State 

Office 
– Field consultant will be able to assist with menu 

planning 
• Menus/Food Inventory/Production records must 

be maintained daily and will be reviewed during 
the administrative review 



Menu Planning 

• CN Labels, Food Specifications and/or 
Standardized Recipes 

• Items such as chicken nuggets, corndogs, pizza, 
ravioli, pancake wrap, etc. should come with a 
child nutrition label which tells you how an item 
credits 

• CN labels and/or food specifications for 
commercially prepared foods show proof that 
you are meeting the meal pattern requirements 

 



Examples 

• Four chicken nuggets credit as 1.25oz of meat and 
.75 oz of grain 
 
 

• Food Specifications will come direct from 
manufacturer or food vendor and may not 
contain the CN box. 



Standardized Recipes 

• If you are serving items that are made on site and 
not pre packaged, it is wise to use a standardized 
recipe so that you know how the serving credits 

• Do not deviate from the recipe or all 
measurements and serving sizes will be incorrect 
– A standardized recipe will have: 

• All ingredients listed and amounts of each ingredient 
• Serving Size 
• Total number of servings per recipe 



Standardized Recipe 



USDA Standardized Recipe Resources 



Food Safety 
• Meals should be kept at food safe temperatures and 

temperature logs must be maintained (attachment….) 
– Cold foods should be held at 40 degrees Fahrenheit or below 
– Hot foods should be held above 135 degrees Fahrenheit 
– Know your limitations and abilities. Acceptable temperatures 

must be maintained throughout service time. 
 

 
• Proper food sanitation should be maintained 

– Hairnets/hats 
– Gloves to be worn for the handling of foods not pre-packaged 
– Regularly sanitizing food preparation surfaces and surfaces 

where the children eat 



Temperature Log 
• Temperature logs must be kept daily and will be viewed 

by you field consultant during the review period 
– Temperatures will not and should not be the same 

every day. 
– Make sure you menu plan for foods that you can hold 

at food safe temperatures throughout the duration of 
the meal service time.  

– Depending on length of meal service, you may need to 
take temperatures multiple times throughout service. 

– If you need an example of a temperature log, please 
ask your field consultant. You may also write 
temperatures on the daily meal count sheet 



Food Waste Reduction 
• Offer vs Serve: optional serving method for self-prep 

sponsors only, which allows kids to reject up to two 
components of the meal 
– Additional training is required through the state agency 

and you must be approved to operate OVS 
 

• Sharing Table: A table where kids can put wrapped, 
unwanted items for others to consume.  
– These items cannot be “recycled” into other reimbursable 

meals- would result in a double claim 
– Good for sponsors where each kid must take everything 

that is offered  



Decision Time – Will you  

• Self-Prep meals- prepared in your kitchen using 
your staff 
 

• Vended Meals- Prepared by someone you have 
entered into an official contract with such as a 
school or local catering company 

 
• Food Service Mgmt Company- Comes into your 

school or organization and runs all aspect of the 
food production 



Procurement 
All Sponsors must comply with USDA procurement 

standards showing that federal dollars are used 
competitively. 

 
• For purchases under $150,000 annually a sponsor must 

attempt to collect bids from at least 3 vendors 
– This includes items such as milk, bread etc. 
– This also applies to catered meals 

 
• For purchases over $150,000 annually a formal bid 

process must be followed. Please contact the state 
agency for more information. 



Procurement 

Regardless of whether you self prepare, vend 
meals, or use a FSMC…you must use proper 

procurement procedures  
 

Please contact Tina Herzog at cherzog@doe.in.gov 
or  317-232-0872 BEFORE you start your 

procurement process 
 

All purchases must be made using OPEN and FREE 
competition and must be documented 

 
 

mailto:cherzog@doe.in.gov


Procurement: Local Stores 

Even if you purchase all of your food from a local grocery 
store, you should compare prices at various stores to 

ensure you are getting the best prices on your food items. 



Record Keeping 
• Daily 

– Daily Meal Count Form 
– Production Records 
– Standardized Recipes and CN Labels 
– Temperature log 

 
• Weekly 

– Weekly Meal Count Consolidation form 
– Food Receipts 
– Non-food receipts 
– Milk Receipts 
– Food inventory form 



Daily Meal Count Form 

• Most Important Document for meal counting 
– Make sure all staff are informed on how to complete this 

form 
• SFSP records should include a meal count form for each 

site for each day in operation, with counts of each meal 
served 

• Must be maintained for 3 years plus the current year 
• This form will be viewed during an administrative 

review, to avoid disallowed meals, please ensure that 
the form is being completed correctly and used for 
each meal service 



Daily Meal Count form 



Second Meals 

• Meals planned should allow for one meal per 
child. You are allowed to serve 2nd meals, 
however, the maximum claimable amount is 2% 
of the total meals served. 
– Keep track of the total number of 2nd meals served 

and the CNPweb claims system will calculate the 2% 
reimbursement for those meals. You do not have to 
do any math! 

– More than 2 meals served to one child is highly 
discouraged often times resulting in excessive plate 
waste. 



Accurate Meal Counts 

 

It is wise to have trained staff or volunteers 
solely devoted to tallying meal counts at the 

point of service for each line 
 Requiring children to line up and receive meals 
in an orderly fashion will also help prevent the 

miscount and inaccurate claiming of meals.  
The best way to count meals is to be organized! 



Reimbursement 
• SFSP Reimbursement rates are annually 

determined by the USDA and consist of two 
parts:  

 
Operating Rate + Administrative Rate = Reimbursement Rate 

 
• The total reimbursement rate is multiplied by the 

number of meals actually served to eligible 
participants. Sponsors will not receive any 
additional funds besides this. 



Reimbursement 



Reimbursement 

Claims will be filed via CNPweb 

Claims will not be accepted more than 60 days 
after the last day of the claim month 



Site Staff 

• Monitors 
• Site Supervisors 
• Other site staff  



Monitors 

• Must be separate from the day to day 
operations of the site 

• Site Monitors must visit sites at least two 
times during the program year for new sites  
and once during the program year for 
returning sites. 

• Monitor site visit form must be filled out and 
completed fully 

• Creative use of staff for monitor position 
 



Site Supervisors 

• Responsible for the day to day operation of the 
site 

• This should be someone who is present each day 
during meal service time for the entire length of 
meal service 

• The name in CNPweb should be the person who 
is there should there be a visit from state agency 
staff 
– If a site supervisor changes, make sure the contact 

person is correct on the site information sheet 



Other Site Staff 

• Those involved in other aspects of SFSP 
• Program adults 

– Those involved in the administration of SFSP 
– Meals for program adults is an allowable cost 



Training 

• Make sure all staff understand that your 
program must comply with USDA regulations 
in order to receive reimbursement 

• More than one person should know how to do 
all of the tasks necessary for program 
compliance at each site 



Training 

• Sponsors must provide at least one training 
session for administrative and operating staff 
(more if necessary) 
– Training of monitors 
– Training of site supervisors 
– Training of other staff 

 
• Training check list in the back of your sponsor 

handbook 



Training 
Administrative Personnel 
• Basic program information (purpose of program, site 

eligibility, recordkeeping, organized site activity, meal 
requirements, non discrimination compliance) 

• Program guidelines and Federal Compliance 
• Meal pattern compliance 
• Daily meal count form  
• Specific duties of monitors (conducting site 

visits/reviews, assigning site responsibilities, 
monitoring schedule, reporting procedures, follow up 
and office procedures) 



Training 
Site Personnel 
Topics to be covered will vary depending on what type of 
food service operation you operate 
 
Basic 
• Meal pattern compliance 
• Meal counting/record keeping 
• Non-discrimination policy 
• Use of left-over food 
• Sanitation and food safety issues 
• Site monitoring 



Training 

• Train all program staff: 
– Recordkeeping 
– Serving times and components 
– Civil Rights 

 
Failure to train staff appropriately may result in 

disallowed meals 



Civil Rights Overview 
Civil Rights Pre-award Compliance Review Info. 

– Sponsor Information Page (CNPweb) 
– Handout for information on county data 

News Release 
– Must be completed prior to program operation 

Non Discrimination Statement 
– Must be included on all program materials 

Ethnic/Racial Data Form 
– Must be collected and completed at each site (attachment 21 in 

handbook) 
And Justice for All Poster 

– Must be posted and visible at each site 
Civil Rights Quiz 



Civil Rights 

• One person at your organization is responsible 
for taking the online quiz 
– www.moodler.doe.in.gov 
– Print results of quiz and keep in file 
 

• The person who took the quiz is then 
responsible for training all other staff  
– Keep record of training 



Civil Rights 



Civil Rights Statements 
• Non-Discrimination Statements 

– Short to be included on all printed materials such as menus and newspaper 
ads 

– Long statement is to be included on websites and any printed materials two 
pages or longer 



Civil Rights Statements 
Short Statement: 

– USDA is an equal opportunity provider and employer. 
 

Long Statement:  
- The U.S. Department of Agriculture (USDA) prohibits discrimination against its customers, employees, and 
applicants for employment on the bases of race, color, national origin, age, disability, sex, gender identity, 
religion, reprisal and, where applicable, political beliefs, marital status, familial or parental status, sexual 
orientation, or if all or part of an individual's income is derived from any public assistance program, or protected 
genetic information in employment or in any program or activity conducted or funded by the Department. (Not 
all prohibited bases will apply to all programs and/or employment activities.) 
If you wish to file a Civil Rights program complaint of discrimination, complete the USDA Program 
Discrimination Complaint Form, found online at http://www.ascr.usda.gov/complaint_filing_cust.html, or at 
any USDA office, or call (866) 632-9992 to request the form. You may also write a letter containing all of the 
information requested in the form. Send your completed complaint form or letter to us by mail at U.S. 
Department of Agriculture, Director, Office of Adjudication, 1400 Independence Avenue, S.W., Washington, D.C. 
20250-9410, by fax (202) 690-7442 or email at program.intake@usda.gov. 
Individuals who are deaf, hard of hearing, or have speech disabilities and wish to file either an EEO or program 
complaint please contact USDA through the Federal Relay Service at (800) 877-8339 or (800) 845-6136 (in 
Spanish). 
Persons with disabilities who wish to file a program complaint, please see information above on how to contact 
us by mail directly or by email. If you require alternative means of communication for program information 
(e.g., Braille, large print, audiotape, etc.) please contact USDA's TARGET Center at (202) 720-2600 (voice and 
TDD). 

 
 

http://www.ascr.usda.gov/complaint_filing_cust.html
mailto:program.intake@usda.gov


Ethnic/Racial Data Form 



Monitoring 
Sites- Sponsor Visits and Reviews 
• Pre-Op visits- required for new sites and sites which have had 

problems with compliance the prior year (attachment  13) 
• First Week Visit- required for all new sites within the first week of 

operation. A waiver for this requirement is available only for 
returning school sponsors (attachment 29) 

• 4 week Review- review each site within the first 4 weeks of 
operation (attachment 30) 
 

• A monitoring plan is required as part of your SFSP 
application/agreement enclosures 

• First and 4 week reviews cannot be conducted simultaneously. It is 
recommended that you visit sites more often than once or twice 
each summer. 



Monitoring 

• Monitor’s Guide- Available in your packet and 
on our website  

• Sponsor must develop a corrective action plan 
to deal with review findings observed during 
site visits 

• Each sponsor must comply with all the 
monitoring requirements 
 

http://www.fns.usda.gov/sfsp/handbooks  

http://www.fns.usda.gov/sfsp/handbooks


Budget and Audit Requirements 

Budget planning is part of the application process 
online for all sponsors excluding returning school 
sponsors 

– Make sure to capture all estimated administrative and 
operating costs 

 
Audit Requirements 

– If your agency receives more than $750,000 in federal 
funding in total for all Federal Programs in one year, a 
program specific audit is required 

– Online sponsor application will ask for this 
information 



Sponsor Reviews 

• Sponsors are reviewed in accordance with 
USDA required Federal Review regulations 

• All new sponsors will have a sponsor review 
their first year in operation and any of the 
sites under the sponsorship could be visited at 
any time throughout the summer 

• Occasionally, USDA conducts federal reviews 
of Indiana SFSP sponsors 



Non-Compliance 

• USDA requires all regulations to be enforced 
by State Agencies 

• Recordkeeping at site and sponsor level must 
be maintained, accurate, and available at all 
times 

• All sponsors are subject to unannounced and 
announced reviews.  
– Sponsors should notify site staff that the state 

agency may visit at any point throughout the 
summer. 



Results of Non-Compliance 

Any non-compliance of USDA regulations or 
Indiana policies may result in: 

– Disallowed meals 
– Denied Claims 
– Serious deficiency determination 
– Number sites limitation 
– Return of monies to the State Agency 
– Termination from the program 



SFSP Appeal Procedures 

• Sponsors may submit appeal requests to the 
State Agency according to the guidance set forth 
in the SFSP Regulations, Section 225.13 
 

• Appeal Procedures are listed on the SFSP website 
and disbursed with the electronic sponsor 
approval notification  
 

• For more information, see the SFSP Appeal 
Procedures on the SFSP website 



True or False? 

1. SFSP is a great way to raise funds for your 
organization.  

2. Milk must be an 8oz serving. 
3. It is ok to give a child two meals and count both as 

first meals because his brother is at home sick and 
needs to eat. 

4. A mother can eat her daughter’s left over carrots as 
long as the daughter is finished with her meal. 

5. It is ok to start meal service early and finish early as 
long as you serve the full amount of time you 
promised. 
 
 
 
 
 



Promotional Tips 

• You must promote your SFSP site at least one 
way 
– Newspaper 
– Website 
– Billboard 
– Plan a special Kick-off event during the week of  
    June 15-19, 2015 

The more you advertise, the more successful 
you will be! 



Incentive Program 

• Punch Cards 
– 10 punches and get a prize 
– Don’t punch until child is finished eating to keep 

kids on-site 
 



SFSP Newsletter 

• Check the “Summer Times” Newsletter when 
it is sent to you for new and important 
information. 

 



Tips for Success 

• Offer Quality meals- follow updated guidelines 
– Serve low fat/fat free milk and whole grains 

• Keep sound financial records 
• Publicize the program 
• Be realistic and flexible 
• Include Activities- by adding an activity, children will 

have more incentive to come to your site and you will see 
more stable participation (athletic, academic, arts and 
crafts) 



Thank You! 

We look forward to a happy and successful 
summer with Indiana SFSP. 

 
Tina Skinner: tskinner@doe.in.gov 

Gretchen Pentzer: gpentzer@doe.in.gov 
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