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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 current highlights, and plans moving forward.
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 Meal Program, lunches are provided in 26 schools including Ivy Creek School. The National School Breakfast Program is available in 25 schools. 

The program processes over 2000 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 $1.35 for breakfast and just $2.30 for lunch at the primary grade and $2.55 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. In addition to regular State and Federal reviews, the CNP performs self-audits to verify compliance of banking and payroll procedures as well as the overall quality of the cafeteria operations and performance.  The CNP is pleased with both the 2014 federal administrative review and USDA commodity administrative review with an outcome of full compliance and no violations.
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 have been able to incorporate some school garden produce into the school menu at two of our cafeterias as supplies are available.  
The CNP operates with 123 full and part-time positions.  
PROGRAM OVERVIEW
The Child Nutrition Program’s (CNP) 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.  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.  
CNP is a self-sustaining program under the National School Meal Program (NSMP) with an operating budget of over 4.9 million dollars.

Student Meals & Menu Planning

During the 2013-14 school year, the CNP served 297,067 student breakfasts and 1,059,146 student lunches, which amounts to 12% participation at breakfast and 44% participation at lunch. Our average meal participation this school year is 12% for breakfast and 43% for lunch. The National School Breakfast Program is available in all schools, except for Broadus Wood Elementary.  Broadus Wood Elementary will be added to the breakfast program in the 2015-16 school year.
Meals are reasonably priced at $1.35 for a student breakfast, $2.30 for elementary lunch and $2.55 for secondary lunch. Breakfast includes an entrée item, 2 - ½ cup servings of fruit and milk.  An example of a popular breakfast menu is the egg and cheese biscuit, small banana; 4 oz. orange juice and milk. Lunch includes an entrée with a grain component, 2- ½ cup serving of vegetable, ½ c serving of fruit (2 – ½ c at HS) and milk.  An example of a popular lunch menu is taco with salsa and sour cream, steamed broccoli, side salad, fresh orange wedges and milk.  
The CNP continues to work in partnership with both school administration and the community in an effort to enhance the nutrition education to students and support a healthy school climate.  Each school year, cafeterias provide promotions during National School Breakfast Week, National School Lunch Week, Farm-to-School week and National Nutrition Month.  Individual cafeterias also provide parent/special friend luncheons, and participate in school health fairs and school gardens. Two of our schools have been able to produce vegetables during the school year that have been incorporated into the school meal.  

Student feedback is valuable and received during serving times as well as focus groups. Some changes to this year’s menu based on student feedback have been the make-it-mine salad which allows customers to customize their salad with a variety of protein choices, such as cheese, chicken, ham, hard-cooked egg, sunflower seeds or chick peas.  A grilled chicken Alfredo pasta with broccoli has been added to the menu and the burrito bar is offered more frequently on the high school menu.
Free & Reduced Meal Applications
Over 2000 meal applications are received each year within the CNP.   The USDA requires that meal applications must be processed within 10 days after received at our office; however the CNP works diligently and processes applications within a 1-2 day period. Eligibility for free and reduced meals is based on the USDA Income Eligibility Guidelines (appendix A).   Presently, 29% of Albemarle County students are eligible for free or reduced meals.
Quality Assurance

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 is conducted every 3 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, internal banking and payroll audits, as well as a Five Star Quality and Performance Inspection at least twice a year.  The 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.

Employment

The CNP operates with 123 full and part-time positions.  This amounts to 83.75 FTE’s.  With consideration of improved efficiency and best practices, a banking courier position was added to the program this school year.  This position is responsible for transporting bank deposits from the cafeteria to the bank.  A cost analysis shows this position was added with no additional cost, when considering the cost savings previously paid to cafeteria managers for overtime and mileage. In addition, this is an improvement in safe cash handling processes. The CNP has also continued its partnership with the Albemarle County Schools work-study program providing a work site location for High School students.  
In order to provide the best service possible, it is important for all food service employees to have continued education and training.  Food safety and sanitation, customer service, new recipes and food preparation techniques are just a few examples of many topics that are taught at our annual in-service day and also through a cafeteria manager’s workshop sponsored by the VDOE each summer.   All cafeteria managers are required to complete serv safe certification in food safety and sanitation and renew their accreditation every 5 years.  All of our food service supervisors or managers have become members of the SNA.  It is the only professional association dedicated solely to the support and well- being of school nutrition professionals in advancing good nutrition for all children. SNA not only provides an opportunity to attend accredited seminars within the field and build staff education, but is also an opportunity to network with fellow cafeteria managers from other school districts and gain new ideas and ways of operation. Most importantly it recognizes them as food service professionals.
FINANCIAL STATUS
Child Nutrition Program 2013-14 Expense & Revenue
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Expense

Labor


57% 
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38%

Equipment 

   3%

Miscellaneous 
   2%

[image: image3.png]® Labor
B Food/Supplies
W Equipment

® Miscellaneous





Revenue

Sales
    
            
49% 
Contract Program
 
   2%

Federal/State Funding
49%

The CNP currently contributes $112,500 to County schools for indirect cost.

The program receives USDA commodity food entitlement based on the rate of .2475 cent per student lunch served.  The CNP covers delivery, storage and any processing cost associated with commodity foods.  This school year the program received $285,000 in commodity entitlement and has designated $125,000 of the entitlement for the USDA fresh produce program.

The CNP received $129,954 through Myschoolbucks, an online payment system, during the months of August and September, which accounts for 40% of monies received for student meal accounts.  Parents may also use the Myschoolbucks accounts to view student meal account transactions and set up email reminders for low or negative accounts.
CURRENT HIGHLIGHTS
· A Courier position was added to the program this school year to transport deposits from the cafeteria to the bank. This position replaced time and mileage paid to cafeteria managers who transported their deposit to the bank in past years.  With the courier, deposits are now being transported in a safe with a County vehicle during the scheduled work hours.  The Courier position has also been helpful in transporting completed meal applications from the schools to the CNP central office.
· The Director of Child Nutrition is now a certified instructor and proctor for the food safety and sanitation course, Serv Safe.  This allows for more flexibility and cost savings in offering the course for CNP team members.
· This school year $125,000 of the total $285,000 USDA commodity entitlement will be used in the fresh produce program.  This allows for more flexibility in menu planning and any needed adjustments to entrée options during the school year.  The produce in this program comes from any three states, Virginia, Maryland or North Carolina.
· The USDA initiated phase 3 of the Healthy Hunger Free Kids Act nutritional standards this school year.  These changes included;

· An additional ½ cup serving of fruit or vegetable available with breakfast. 
· A breakfast must include a serving of fruit/vegetable to claim as a reimbursable 
meal.
· All grains offered with breakfast and lunch must be whole-grain rich.
· Sodium targets by meal by grade level (1230 – 1360 mg K-8; 1420 mg  grade 9-12)
· Smart Snacks in School guidelines implemented by the USDA.  Both the cafeteria 
and schools a la carte items must meet nutritional standards of Smart Snacks in 
School.  These include limitations on calories, sodium, total fat, saturated fat, 
Trans fat and sugar.  In addition any grains must be whole-grain rich.
· The percentage of students with food allergies and intolerances seem to be growing.  Approximately 630 Albemarle County students have a food allergy and/ or intolerance, which is just less than 5% of the student population.  Five years ago there were 340 students with food allergies and intolerances which was roughly 2.5% of the student population.  The number of gluten intolerances is more than in past years.  The CNP has prepared a menu of gluten-free items to choose from and is working on expanding these options and posting this information for customers to view on our website.
· The following equipment upgrades occurred within the past year;

· The cafeteria serving- line at Woodbrook Elementary school was renovated, changing it from a single serving line to two serving lines.  The serving line area was also upgraded with new milk box coolers and reach in coolers and warmers behind the serving line.  All of these changes allows for improved efficiencies in serving the student more quickly.  
· A new walk-in freezer was installed at Scottsville Elementary school.

· Stony Point Elementary serving line was adjusted to lift the height on the server’s side and keep the tray slide lowered for students.   Our Stony Point cafeteria team members’ backs are grateful for this change.

· One third of cafeteria computers were replaced.
· In March 2014, the CNP received a federal administrative review with no violations and a report of full compliance.  A USDA commodity administrative review was conducted and passing with full compliance.  In addition the program has received 10 health inspections this school year all with no critical violations. 
WHAT’S TO COME
The National School Breakfast Program will be added at Broadus Wood Elementary School in the 2015-16 school year.  Breakfast will be served Grab-n-Go style and all Albemarle County school students will have breakfast available to them. 
The walk-in cooler and freezer will be replaced at Stone Robinson Elementary.  Both Stone Robinson and Agnor Hurt Elementary School will have A/C added to the kitchen area.   An additional one third of cafeteria computers will be replaced.
The CNP will submit a Fresh Fruit and Vegetable grant application for schools that are eligible to apply in the 2015-16 school year.  This program provides funding to support the cost of fresh fruits and vegetables for all students during snack time. 
The CNP is actively pursuing less convenience rate for parents using Myschoolbucks payment option, with the hope to increase online payments.
Continue to provide nutritious menu items that student will choose and adjust menus accordingly to maintain or increased lunch sales.
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USDA INCOME ELIGIBILITY GUIDELINES HOUSEHOLD SIZE AND INCOME SCALE 

(Effective July 1, 2014 to June 30, 2015)
	MAXIMUM HOUSEHOLD INCOME FOR FREE  MEALS (130% Federal Poverty Guidelines)

	HOUSEHOLD SIZE
	YEARLY
	MONTHLY
	TWICE PER MONTH
	EVERY TWO WEEKS
	WEEKLY
	HOUSEHOLD SIZE

	1
	$15,171
	$1,265
	$633
	$584
	$292
	1

	2
	$20,449
	$1,705
	$853
	$787
	$394
	2

	3
	$25,727
	$2,144
	$1,072
	$990
	$495
	3

	4
	$31,005
	$2,584
	$1,292
	$1,193
	$597
	4

	5
	$36,283
	$3,024
	$1,512
	$1,396
	$698
	5

	6
	$41,561
	$3,464
	$1,732
	$1,599
	$800
	6

	7
	$46,839
	$3,904
	$1,952
	$1,802
	$901
	7

	8
	$52,117
	$4,344
	$2,172
	$2,005
	$1,003
	8

	For Each Additional Family Member - ADD
	$5,278
	$440
	$220
	$203
	$102
	For Each Additional Family Member - ADD

	HOUSEHOLD INCOME RANGE FOR REDUCED PRICE MEALS (185% Federal Poverty Guidelines)

	HOUSEHOLD SIZE
	YEARLY
	MONTHLY
	TWICE PER MONTH
	EVERY TWO WEEKS
	WEEKLY
	HOUSEHOLD SIZE

	1
	$15,171.01 - $21,590
	$1,265.01 - $1,800
	$633.01 -    $900
	$584.01 -    $831
	$292.01 -   $416
	1

	2
	$20,449.01 - $29,101
	$1,705.01 - $2,426
	$853.01 - $1,213
	$787.01 - $1,120
	$394.01 -   $560
	2

	3
	$25,727.01 - $36,612
	$2,144.01 - $3,051
	$1,072.01 - $1,526
	$990.01 - $1,409
	$495.01 -   $705
	3

	4
	$31,005.01 - $44,123
	$2,584.01 - $3,677
	$1,292.01 - $1,839
	$1,193.01 - $1,698
	$597.01 -    $849
	4

	5
	$36,283.01 - $51,634
	$3,024.01 - $4,303
	$1,512.01 - $2,152
	$1,396.01 - $1,986
	$698.01 -   $993
	5

	6
	$41,561.01 - $59,145
	$3,464.01 - $4,929
	$1,732.01 - $2,465
	$1,599.01 - $2,275
	$800.01 -  $1,138
	6

	7
	$46,839.01 - $66,656
	$3,904.01 - $5,555
	$1,952.01 - $2,778
	$1,802.01 - $2,564
	$901.01 - $1,282
	7

	8
	$52,117.01 - $74,167
	$4,344.01 - $6,181
	$2,172.01 - $3,091
	$2,005.01 - $2,853
	$1,003.01 - $1,427
	8

	For Each Additional Family Member - ADD
	$7,511
	$626
	$313
	$289
	$145
	For Each Additional Family Member - ADD

	CONVERSION FACTORS -
	USE ONLY TO CONVERT MULTIPLE FREQUENCY INCOME ON THE SAME APPLICATION INTO YEARLY INCOME FOR

	
	ELIGIBILITY DETERMINATION:
IF paid WEEKLY:  Salary X 52
IF paid EVERY 2 WEEKS:  Salary X 26
IF paid TWICE PER MONTH:  Salary x 24
IF paid MONTHLY:  Salary X 12
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