. How School Food Works

< Buncombe County Schools
| School Nutrition

“USDA is an equal opportunity provider and
employer”’



How It Works

* Programs

e Funding School Nutrition Programs
* USDA Reimbursement

e Meal Requirements

 Partnerships in the Community

e Farm to School

* Nutrition Education = Positive Changes
e Healthier Children



School Meals - Breakfast

* School Breakfast Program (SBP)

* |12.2 million served daily

* 89,000 schools participate in the SBP
» 2.2 Billion served annually

* Buncombe County’s School Breakfast
Program

-11,015 served daily (42%)
- 43 sites participate in the SBP



School Meals - Lunch

 School Lunch Program (SBP)

* 30.6 million served daily

* 100,000 schools participate in the SBP
5 Billion served annually

* Buncombe County’s School Lunch
Program

-17,494 served daily (66%)
- 43 sites participate in the NSLP



EXPENSE CATEGORIES CHILD
NUTRITION PROGRAMS: BCS

Bunconibe County School Nutrition

For every dollar
brought into School
Nutrition:

WASHINGTON, D.(

i
’ 7
i —‘]’—a‘ 12 \

- Labor and Benefits }
40%

- Food and Supplies i ol i e, Wit k]
(o)
40/0 Labor and Food and Costs  Indirect m ;"gzt
o I S Benefi Supplies 0.13 Costs &<
Direct Costs |13% e o0 | 5004 53
« Indirect Costs 4% " i

- Equipment 1%

- Profit (or loss) 2%

* $0.02 Profit is generally put back into the
program for new equipment, etc.




School Meals Reimbursement Rates
2014-15

* Breakfast:

° Free:$1.62-1.93*

e Reduced Price: $1.32-1.63*
e Paid: $0.28

* Lunch:

* Free: $3.06

* Reduced Price: $2.66
o Paid: $0.36

» BCS Lunch Prices:
e Elementary: $2.15

e Intermediate: $2.20

* Middle and HS: $2.45
o Extreme: $2.90

* Non-severe need & Severe Need



School Nutrition

i Grade Price Labor Food Direct Indirect
il Level Per and and Costs Costs

Meal Benefits | Supplies
K-5 $2.15 $0.86 $0.86 $0.28 $0.09

K-8 $2.20 $0.88 $0.88 $0.29 $0.09

6-8/9-12  $2.45 $0.98 $0.98 $0.32 $0.10

Extreme  $2.90 $1.16 $1.16 $0.38 $0.12

$0.02

$0.02

$0.03

$0.03

$0.04

$0.04

$0.05

$0.06



Sales

e A la Carte
e Adult meals

o Catering




BCS School Nutrition

- National School Breakfast
Program (NSBP)

- National School Lunch
Program (NSLP)

- After School Snack Program

- Summer Food Service
program (SFSP)

- Child and Adult Care Food
Program (CACFP)

« Fresh Fruits and Vegetable
Grant (FF&YV)
«  Nutrition Education
* School Gardens
e TasteTests
* Nutrition Advisory Councils
Source: http://thatbloomingarden.wordpress.com/2010/07/02/many-small- ° SChOOI Nutrition ASSOCiation

hands-childrens-garden-part-1/




School Meals - The Components

* Every school lunch include 5 components:

I. Milk — Fat free or 1%, reduced sugar
chocolate milk

2. Vegetables — from jicama to fresh
carrots

3. Fruit — Everything from Kiwi to locally
grown apples

4. Grains —Whole grain baked goods and
brown rice

5. Protein — lean meats, cheeses and
legumes



School meals must meet new
federal nutrition standards
requiring:

More fruits and vegetables, including weekly servings of
subgroups: leafy greens, red/orange vegetables and
legumes (Students must take at least one serving!)

All grains at least 51% whole grains

Fat free or 1% milk

Age-appropriate limits on:

o Calories

Portion Sizes

Sodium

Fat (<30%)Trans (0%) and Saturated Fats (<10%)
Micronutrients: Calcium, lIron,Vitamins C & A

(¢]

(¢]

(¢]

(0]



NSLP Regulations

MNational School Lunch Meal Pattern

Food Components Grade K-5 Grade 6 —8 Grade K-8 Grade 9-12
Milk . " .
5 cups/wesk 5 cups/week 5 cups/week 5 cups/week
(1 cup daily) [1 cup daily) [1 oup daily) |1 cup daily)

Mezat or Meat Alternates

E oz equivalent/week
|1 oz daily minimum)]

9 oz equivalent week
{1 oz daily minimum])

9 oz equivalentfweek
{1 oz daily minimuwm)

10 oz eguivalent/week
[2 oz daily minimum])

Grains

all ol grain-rich beginnima 4o heood
Voar 2004-2115

E oz egulvalentwesk
{1 oz dally minimum)

& oz equivalent'wesk
{1 oz dally minimum)

& oz equivalent'wesk
(1 oz aally minimum}

10 oz equivalent'wesk
{2 az dally minimum)

Fruits

2% cupsfwesk
(¥ cup daily minimumj

2% cupsfweek
[* cup daiky minimum]

2% cupsfweek
[* cup daily minimium]

5 cupsfweek
|1 cup daily minimum|

Vegetables (tomwml)

3% cups/fweek
{% cup daily minimum)

F4 cupsiweek
% cup daily minimum)

F4 cups/week
[* cup daily minimium]

3 cups/week
11 cup daily minimum|

Aerkly emiagre

Dark Green Subgroup ¥ oupdwik 3 cupfek ¥ cupfwk 2 cupiwk
Aed  Orange Subgroup S oupywik W cupek W cupfwk 1% cupfwk
Legumes Subgroup ¥ oupfwik 3 cupfek ¥ cupfwk 2 cupiwk
Starchy Subgroup B oupywik % cupifwk 3 cupfwk 4 cupiwk
Otfrar Subgroup B oupfwik % cupfwk 3 cupfwk W ocupiwk
Minimuwm — Maximum
Calories (keal) 550 — 650 EQ0 — 7DD &00 — 650 750 - 850
-'-'I-lut ST
Saturated Fat (% of ol
calories) =10% =105 =A% =105
'me bby n:-:lqr
Sadium* =1230 mg" =1350 mg” =1230 mg- s1420 mg-

Trans Fat

0 grams | senving

0 grams / s2mving

0 grams / s2niing

O grams / s2rving

“Increasingly restrictive targets In School Year 2017-18 and Schodl Year 2022-23




How!

* How do we meet a costly meal pattern?
* How do we limit plate waste!

* How do we encourage students to try
new foods!

* How do we teach the VALUE of trying
new foods and having a variety in the
diet!



Food Budget

 Total: $6,000,000 per year
* $1,150,000 Fresh Produce (19%)

e DoD Fresh Fruit and Vegetable Program and
FairShare allocated from
entitlement/commodity dollars (based on
participation)

e Marvin’s Produce (Taylors SC) — 15-20% is
designated local

e Farm to School - Influencing eating habits,
nutritional education, community
involvement
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This diagram illustrates the process for determining local procurement options (which are not mutually exclusive) for your school system and how ASAP can help.

P

YES. Determine
what products are
coming from your
region of the state.

Go to Step #2.

NO. Look at
sourcing local
product through
distributor or direct
from GAP certified
farms and
Go to Step #3.

e S

NO. Are there
other options

for
distribution?

WNC Child Nutrition Director Wants to Source and Promote Local Food

willing to?

NO. Are they

YES. What are the contract specifications
with the current distributor? Can the CND
use geographic preference and/or
minimum purchasing threshold to source
local through other distributors and/or

NO.
Can demand from

istributor
ently source

local

YES. Step 1: Determine what local farms
they source from. How is "local" defined?
ASAP works with distributor to 1D local
through chain from farm to school. How
will local availability be communicated
with CND? How will cafeteria staff know
what local is coming in?

(A). YES. ASAP
meets with
distributor to
determine what
their needs are—

Step 2: Make a plan for promotions, which
could include farmer profiles, in cafeteria

product interest, menu listings, website, newsletters, events,
requirements/ press, etc.
certification,

delivery, insurance, ASAP follows up with CND and/or cafeteria
staff to see what items/volumes are coming
in. Could they continue to ask vendors for
more local (volume and/or product
diversity)? Are cafeteria promotions
happening? Are there issues or barriers
#H2. with communications or logistics that ASAP

for local food be used to
motivate distributor to buy
local?

YES. Start at the
top of the chart!

could help with?

NO. Include local
produce as a big
preference the next
year, continue to look
for distributors or
farms that can serve
the school system and
Go to Step #3.

Step 3: Schools make connections
between cafeteria and other
educational components.
Implement/expand educational

Growing Minds is a prog

components of Farm to School -
cafeteria tastings of local items,
events, local food cooking
demos/classes.

of ASAP (A

\APP

Are there GAP
cer: d fan

within reasonab!

d e?

other existing
distribution

Agriculture Project). Visit www.growing-minds.org for more Farm to School resources.

NO. They might
not be a good
YES. Try to facilitate Eptcy oozl
that cernecti i Go purchasing at this
YES. to time.Look at
Does the Step #2. sourcing local
school system product through
have a central distributor or
NCDA Farm to
School Program
and
YES. Determine if
farmers' prices,
jucts and
availability are a
‘good match for
NO. They might not be
a good option for local
purchasing at this time.
Look oa: sour::lng;al YES.
product throu;
distributor or NCDA GotoStep ¥z,
Farm to School Program
and




School Menu Templates

Menus for October 2014 Families Making trie
MONTH Connection
Buncombe County Elementary Schools

Apvle ant Exve
Assorted hices

Offered Daily At Breakfast: 1% or Skim Milk Celebrate National Farm to R
Offered Daily At Lunch: Fresh Fruit and 1% or Skim Milk School Month! Lk aaliNCHD - Chuesy Motz Sicka w
All Apples Are Appalachian Grown S T o Meatont 40552 005
Check www.buncombe.k12.nc.us for additional Local Offerings :‘""‘W::“: ST St Green B aked Sweet P banatars
A i S Y arm to School connects schaols (pK- Fresh Cotlard Gooe erch Fres
Menu Subject to Change Based on Availability il focal e WYt by 68 o oo e o o oy

he
Wednesday, October 1 Thursday, October 2 Friday, October 3 sy heshin pesls s schopl iATatsien
improving student nutrition, providing
KFAST 3
\

BREAKFAST 4 BREAKFAST § agriculture, health, and nutrition education "
Seusage Pascake ona Stick French Toast or Mini Pancakes esday, October 21
iy i e opportunities, and supporting local and
Yoger wiB muffia Yogun w/B mtin regional farmers. To learn more visit BREAKFAST 2 BREAKFAST §
Whole Gain Ceeal » farr ” Froneh Tous or Min Parcaken
frosire

Totor Tous Assorted Jces o Frait

Y n I Y

LuNci 4 LoNcH s NATIONAL kel e
i s i e R FA msond el
T s o SCHOOL
o G e T e
«‘ e -

Yogun wiH mulfia
Whol Geain Cereal

Local Produce For October
Apples
Cabbage

Assoried Juices.

Cucumbers Lusens LN s Lux
cen Leaf Lettuce oped e e ki e M s Kank

CABBAGE Green Peppe Sunton B e s | | 100 ke S ki E, ot
Somoncd Green oo

praritety

3 Tomatoes Local Apple Cabbage Slaw
in October Yellow Squash 1. In a large bowl combine: 4 cups of

chopped local cabbage, 2 cups un-

peeled chopped local apples , 1 large
BREAKFAST 6 EAKFAST 7
st

Steamed Broceoli
Strawheery Rasana Appie Sse

Feesh P

Hol Dog Free: Super Sub

Cabbages thrive in cool
weather, so many farmers

grated carrot
2.In a small bowl combine: 1/2 cup

EAKF
Breakfast Pzza

grow them in the spring B v Choos: mayonnaise , 1 tablespoon local honey BREAKFAST 9
orfall. Ounes e or brown sugar, 1 tablespoon lemon ocaknt Pirza
w/BB maffn
o Cereal Juice
In WNC cabbage can be - A 3. Pour dressing over salad and mix
grown in the summer Avarted hex pple and Eve well. Enjoy!
because itis NCH 6 17
N oy Joe Criy Coicken Nugges
cooler in the D A Glaed Chiken Zeky BBQ Sanduich -
oy Wrown Rice e Rol iy s LuNei s
mountains. . & . i~
Scumed ool Colestaw Shed Peaches v B
Ginger Gazed Camrots G P Cocumbers Sikes o/ Dip Baby Camoer wkanch 9
Piocapple Tibms Clanamon Appl Sawce Cop et e e "o i Garen Sakad
o Crekie Steod Tars

Mived Pron Cop




Taste Tests

e Seasonal Taste Tests
o Cafeteria Based
e Nutrition Education

¢ Peer influences!




Fresh Fruits and Vegetable Grant

e Emma and Johnston Elementary
Schools

e Nutrition Education Program for
k-5: Fruit and vegetable lesson
plans

e Aims to expose children to a
variety of fruits and vegetables,
influencing consumption and
overall health

e Marvin’s Produce: Local and
Global selections

o $50-75 per student per school
year



Produce Fairs 2015

e Marvin’s Produce
* Bid Specifications
* Try a variety!




Nutrition Advisory Councils

* Peer led groups in the schools
e Taste Tests
e Nutrition education



Plate Waste

o Offer vs. Serve
e Variety

e Nutrition Education




School Gardens and Composting

http://beyondweather.ehe.osu.edu/ http://www.unspoiled.org/curbside-composting-vs-big-trash/



We Share the same goals

> Well balanced nutritious meals for children
> Creating healthy eating habits for life
> Creating healthy exercise habits for life

> Adults and peers act as role models and
influence what kids eat and their activity levels

> Encourage healthy eating and lifestyles at
school and at home



Parents: Advancing good nutrition

for all children

e Review the cafeteria menu with students to
nelp them plan a balanced meal and choose
ocal foods

¢ Join your children for lunch or breakfast in
school

* Review the school’s Wellness Policy

e« Communicate any concerns or special diets
your children may have

e Visit websites —



http://www.buncombe.k12.nc.us/
http://www.buncombe.k12.nc.us/
http://asapconnections.org/
http://asapconnections.org/

Thank You




