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EXECUTIVE SUMMARY 

 

The Albemarle County Public Schools Child Nutrition Program (CNP) is pleased to 

provide the school board with this annual report. This report provides an overview of 

the CNP operations along with updates, accomplishments, and goals over the past year. 

 

The CNP is a self-sustaining program committed to providing appealing and nutritious 

meals for customers in a cost efficient manner.  Our goal is to ensure the nutritional and 

financial integrity of the program as well as accountability of cafeteria operations and to 

enhance the nutritional education of all students.  As part of the National School Lunch 

Program, meals are prepared in 24 school cafeterias. The National School Breakfast 

Program is available in 21 schools with Baker Butler being the newest addition this 

school year. Catering and contract services are also provided as additional revenue 

sources. 

 

The CNP processes over 2700 meal applications each year and has seen an increase in 

the percentage of students eligible for free and reduced meals.  Meals are available at a 

reasonable price. Students pay $1.30 for breakfast and just $2.05 for lunch at the primary 

grade and $2.30 at the secondary grade. A student eligible for reduced meals pays only  

$ .30 for breakfast and $ .40 for lunch. 

 

The CNP is regulated by local, state and federal agencies.  The local health department 

conducts inspections in each of our cafeterias at least twice a year. All cafeteria 

management staff and several food service associates maintain ServSafe Certification in 

food safety and sanitation.  In addition to regular State and Federal reviews, the CNP 

performs self audits to verify compliance of cash register procedures, banking 

procedures, and overall quality of all cafeteria operations and performance. 

 

Customer service as well as student and employee education and wellness are of specific 

focus for the CNP team.  The CNP works in partnership with both school administration 

and the community in an effort to enhance nutritional education for students and to 

support a healthy school climate through promotions and activities. We are pleased to 

have incorporated several nutrition and wellness promotions and Farm-to-School 

initiatives into our program this school year.  Greer Elementary School has been 

awarded the USDA Fresh Fruit and Vegetable Program (FFVP) this school year. Our 

menu includes a featured fruit or vegetable each month.  Students are encouraged to try 

this item throughout the month. Parents, students and staff are able to read about their 

nutritional benefits and some recipes that are posted on our menu and web page.    

 

Educational opportunity for professional growth and personal wellness are regularly 

incorporated into the program training sessions.  The CNP team members have shown 

their interest and enthusiasm as active members of the School Nutrition Association 

(SNA) and have participated in several learning opportunities that support their 

professional growth and personal wellness. 

 



 4 

 

GOALS 

 

The CNP’s overall goals are to ensure the nutritional and financial integrity of the 

program as well as accountability of cafeteria operations and to enhance the nutritional 

education of all students and staff. The CNP recognizes the importance of a team that is 

attentive to their personal wellness and professional development and works to 

incorporate this focus in training sessions. It is with ongoing assessment of the cafeteria 

operations in which plans are made to best serve our customers in a cost efficient 

manner to support a healthy school climate.  With these goals in mind the Child 

Nutrition Team is focusing on customer service and feedback, as well as student and 

employee education and wellness.  

 

PROGRAM OVERVIEW 

 

Albemarle County Child Nutrition Program (CNP) is a self-sustaining program 

operating under the National School Meal Program with an operating budget of over 4.5 

million dollars.  

 

• As part of the National School Meal Program, the main service provided by the 

CNP is providing breakfast and lunch to County students and staff.  The CNP is 

also a part of educating students and team members through promotions and 

programs on nutrition and wellness.  The CNP also generates revenue through 

providing catering and contract services to the County and community. 

  

• During 2008-09, the CNP served 237,473 student breakfasts and 1,213,206 student 

lunches. Our meal participation this school year on average is 10% for breakfast 

and 53% for lunch. Nutritious and well-balanced meals are prepared in 24 school 

cafeterias for all students, staff and visitors.  Burley Middle School cafeteria 

prepares school meals to those students at Charter Middle School, Murray High 

School and Enterprise. Jouett Middle School prepares school meals for those 

students at Ivy Creek Prep School.   The National School Breakfast Program is 

available in 21 schools with Baker Butler being the newest addition this school 

year.   

 

• The CNP processes over 2700 meal applications each school year. Eligibility for 

free and reduced meals is based on the USDA Income Eligibility Guidelines 

which considers both household size and income scale (Appendix I).  Presently, 

25% of Albemarle County students are eligible for free or reduced meals, as 

compared to 23% this time last year. Meals are provided to students at a 

reasonable price.  Students eligible for reduced meals pay only $ .30 for breakfast 

and $ .40 for lunch. A full paid student pays only $1.30 for breakfast, $2.05 for a 

primary grade lunch and $2.30 for a secondary grade lunch. 
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• The CNP presently employees 123 full and part-time positions.  This amounts to 

85.5 FTE’s.  Two of our CNP employees are former work-study students. In 

partnership with CATEC and Albemarle County work-study program, our 

cafeterias offer an opportunity for these students to develop their food service 

skills and obtain work experience while offering a helping hand to our program.  

We are fortunate to have 7 students from these programs assigned to our 

cafeterias this school year.   

 

• The CNP is regulated by local, state and federal agencies.  Each cafeteria receives 

at least two food safety and sanitation inspections every school year by the 

Thomas Jefferson Area Health Department.  A State Administrative Review is 

conducted each year to ensure and verify that our program is abiding by all state 

and federal regulations of the National School Meal Program.  A Federal 

Administrative Review and a School Meal Initiative Review is conducted every 5 

years, which in essence is a very large scale version of the State Administrative 

Review plus a nutritional analysis of our menu.  The CNP also performs self-

inspections and audits by conducting annual accountability reviews, periodic 

cash register and deposit audits, as well as a Five Star Quality and Performance 

Inspection at least twice a year. Five Star Quality and Performance Inspections 

are used in assessing individual cafeteria operations, quality of service, food 

safety and sanitation practices, record-keeping, customer service and marketing. 

 

• The CNP continues to work in partnership with both school administration and 

the community in an effort to enhance nutrition education for students and to 

support a healthy school climate.  Each school year, cafeterias provide 

promotions during National School Breakfast Week, National School Lunch 

Week, and National Nutrition Month.  Individual cafeterias also provide 

additional promotions as they coordinate with the student groups and activities 

at their school. Over the past few years, our program has set nutritional 

standards that are above and beyond those set by federal and state entities.  

These standards are posted both in the school board student wellness policy as 

well as on the department’s web page.   

 

• Educational opportunities are provided regularly for our team members to foster 

growth in their skill and knowledge as well as to encourage interest in their 

personal wellness. All cafeteria management staff, as well as several food service 

associates, maintains a ServSafe Certification. This certification is awarded after 

completion of this food safety and sanitation course and receiving a passing 

score. Education and training is provided during each August at our all 

employee day meetings, regular manager meetings, Virginia School Nutrition 

annual workshops, School Nutrition Association (SNA) membership and 

conferences, SNA local chapter meetings and Albemarle County’s learning 

catalogue courses.  Frequent training topics include food preparation techniques, 

managing personnel skills, customer service, wellness and food safety.   
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ACCOMPLISHMENTS 

 

The following are highlights of some of our recent accomplishments: 

 

Student education and wellness 

 

• This school year we offered baked sweet potato fries, and a vegetarian quesadilla 

made with beans and vegetables in the menu cycle.  Based on student choices, 

they do not seem to be our most popular items, however we continue to 

incorporate them into our menu periodically and monitor selections.  

 

• Promotions are a great way to connect nutrition education to students and add 

some fun to the lunchroom experience.  Asian Festival, Shakespeare in the Café 

Day, Oktoberfest, National School Lunch Week, Farm to School Week and 

National Nutrition Month are just a few of the promotions our cafeterias have 

provided this school year.  The CNP was pleased to be a part of the Healthy Start 

promotion that was organized by the PTO group at Cale Elementary School. The 

CNP nutritionist was one of several guest speakers during the “Healthy Start” 

assembly.  Our focus was the importance of breakfast, well-balanced meals and 

the value of fruits and vegetables in ones diet.  The CNP provided a fresh fruit 

for the students snack at the end of the assembly.  During lunch that week 

students, parents and staff were able to taste test various fresh fruits and 

vegetables that were included in the lunch menu. Throughout this promotion, 

numbers showed no increase in breakfast participation, but did show a 34% 

increase in student selection of fresh (raw) fruits and vegetables at lunch. 

 

• “All Star School Lunch- Eat Right Play Hard” was the theme for National School 

Lunch week.  The CNP had a contest for the best promotion at their cafeteria. 

Many cafeterias had great ideas and incorporated nutrition and wellness within 

their promotion.  The winner, Broadus Wood Elementary carried out their theme 

with Eat Right Play Hard.  Decorations included posters of both male and female 

athletes. A contest encouraged students to conduct research in order to answer 

questions about healthy food and students who were able to correctly answer all 

the questions received a fruit snack at the end of the week.  The school was 

involved in helping students make healthy choices and be active, which included 

a get going ‘dance’ in the morning and brain gym activities.   

 

• The USDA Fresh Fruit and Vegetable Program (FFVP) grant was awarded to 

Greer Elementary School this year.  This program provides funds to cover the 

cost of fresh fruits and vegetables to be provided to all Greer students during a 

snack time.  The goal of this program is to provide a variety of fruits and 

vegetables to students and increase children’s fruit and vegetable consumption.  

These funds have allowed us to provide fruits and vegetables that typically 

would not fall within our budgeted food cost.  An informational fact sheet is 

reviewed with students for each fruit and vegetable they are served. The CNP 
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has been able to purchase a large portion of these fresh fruit and vegetables from 

local farms. Through February 2010, 43% of dollars spent on produce for the 

FFVP was on local produce.  The Local Food Hub has also provided colorful and 

interesting fact sheets for all of the produce they have provided (Appendix II). 

 

• Farm-to-School initiatives have included purchasing local produce from The 

Local Food Hub, The Farm at Red Hill, and some local produce through 

Standard Produce and Cavalier Produce. Through February 2010, 2.5% of dollars 

spent to purchase produce for the school meal program was on local produce.  

During Virginia Farm-to-School week, in November, the Hollymead Elementary 

school cafeteria featured a week of local food items on their menu along with 

research activities (Appendix III).  The cafeteria held a contest in which student’s 

had to do research to identify various types of squash. The class with the most 

correct answers won pumpkin and squash muffins.  Afterschool students 

assisted the cafeteria manger in preparing squash recipes. The school and 

cafeteria received some positive coverage of this promotion by the local 

television stations.  

 

• Each month our menu has a featured fruit and vegetable. Parents, students and 

staff are able to read about the nutritional benefits of the featured item from the 

student menu and our website.  So far, these students have enjoyed tomatoes, 

apples, melon, broccoli/ cauliflower, oranges and peppers.  

 

Employee education and wellness 

 

• Each year the department provides opportunities to educate and motivate 

employees in their personal wellness and foster a healthy and active lifestyle.  

Our 2009-10 kick-off meeting included a guest speaker, Leanne Knox from 

ACAC.  The topic was personal wellness and encouraging participation in health 

screenings available through the County.   

 

• We invited CNP team members to voluntarily participate in the County team for 

the American Heart Association Heart Walk, which was held October 2009. 

Thirteen of our CNP team members participated. In addition, the CNP team 

collected over $400 to contribute to the cause. Several of our CNP team members 

are participating in the County’s Medically Supervised Weight Loss Program 

and are very enthusiastic about changes toward a healthy lifestyle.  

 

• Presently, seventy CNP team members are active members of the School 

Nutrition Association (SNA).  This school year, Albemarle County CNP received 

a Life Star member award recognizing the large number of members from our 

program.  The SNA offers a wealth of educational resources for members. 

Members receive a monthly School Nutrition Association magazine, an 

opportunity to attend the states annual conference with speakers on key topics 

concerning school nutrition pride and an opportunity to network with colleagues 
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from other school districts.  The most rewarding is to see employees who are 

fueled with enthusiasm and pride for their important work. This school year 

CNP team members initiated their own local chapter of SNA, holding fifty 

members. 

 

Customer service 

 

• The importance of great customer service is another key area of focus for the 

CNP team.  Our team meetings have specifically included guest speakers on the 

topic of customer service. During our 2009-10 year kick-off meeting, guest 

speaker Frank Squillace presented on the topic of customer service.  Customer 

surveys are used to evaluate our service and areas that may need improvement.  

Student input through focus groups are also a great source of customer feedback. 
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FINANCIAL STATUS 

 

• CNP receives USDA commodity food entitlement based on a rate of 20 cent per 

student lunch served.  Albemarle County CNP covers delivery, storage and 

processing cost associated with commodity foods.  Although commodity foods 

are not free, they do help control our food cost and are a great benefit to the 

school meal program.   

 

• The CNP currently contributes $75,000 to the school board operating budget. 

 

• The CNP typically runs labor expense between 50 – 55 % and food/supplies at 

35%. 

 

• The CNP revenue typically runs 36% federal and state funds, 59% sales and 5% 

contract/catering.  

 

• The VDOE School Lunch Program recommends a reserve of 3 months 

operational expenses.  Presently, the fund reserve is just over 1/3 of that amount. 
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Appendix III 


