SMI
FREQUENTLY ASKED
QUESTIONS

USDA
e

United States Department of Agriculture
Food and Nutrition Service

JANUARY 2006




Table of Contents

A LA CArTe SAIES. ...t e 2-3
AQE/Grade GrOUPS. .. ...ttt e ettt e e e e e e rei e e eenenenennen o2 48
CN Database and USDA-Approved Software.............ocoovveiiiiiiiiinieine e 9-11
(O 0] ] 4 1= o1 £ PPN V20 1)
FISCAl ACTION ... e e e e e e e e e e 16
FOOd OF MENU TTEIMS... ..ot e e e e e e e e 17-19
F0od Production RECOITS. .. ... .ttt e e e e e e e e 20-22
FOOO SaftY ... . et e e e e e 23
Menu Planning APProachies. .. ... e e e e 24
NULFIENT ANAIYSIS. .. e e e e e e e e e eeaenes 25-41
NUEFITION StANAANS. ... e e e e e een e 42
OFfEr VEBISUS SBIVE... ..o e e e e e e e e e e e e 43-44
POFTION SIZES... . et e e e e e e e een 4D
Residential Child Care InStitutions.............c.cocoi i e W A6-47
Recordkeeping/RePOITING. ... ..ttt et e et e e et e e ae e, 48
Reimbursable Meals.............coooiiii 00409551
SMI REVIEW FOIMS. .. ettt e e e e e ettt et e ee e eeeneeee D2
SMI Review Procedures and Requirements..............cccceevvee i i vei e eenn ... 53-59
USDA COomMMOCITIES. .....ceniiiie it ittt e e e e re e e eenen e een e 00-61
USDA Training Materials...........ooi i e e e 62-63

Using the Yield Factor Method in Nutrient Analysis..............ccoooiiiiinnnn. 64-67

1 JANUARY 2006



A LA CARTE SALES

1. What is USDA doing, or what do they plan to do, to address the nutritional
value of a la carte sales?

USDA is concerned about the prevalence of the sale of foods and beverages
outside the school meal programs, including a la carte sales, and is involved in
many activities to assist schools in this area. Some of the activities are indicated
below:

USDA has been given the authority to regulate only the sale or service of
foods of minimal nutritional value (FMNV) and only during meal times in the
foodservice area. However, USDA has developed a voluntary school nutrition
certification called the HealthierUS School Challenge. This initiative
recognizes schools that are making a commitment to follow USDA nutrition
guidelines or standards for other foods and beverages served or sold to
students outside the school meals programs. The HealthierUS School
Challenge standards and criteria can be accessed at
http://teamnutrition.usda.gov./HealthierUS/index.htm

In addition, USDA provides resources to local schools and school districts to
encourage local action to improve the school nutrition environment, including
all foods and beverages available to students throughout the day on the school
campus. These resources include Changing the Scene: Improving the School
Nutrition Environment—A Guide to Local Action. A new publication, Making
It Happen, a joint effort of USDA’s Team Nutrition and CDC’s Division of
Adolescent and Student Health provides the success stories of schools that are
successfully implementing innovative approaches in offering and selling more
nutritious foods and beverages to students and staff.

USDA is actively involved in providing guidance for local wellness policies.
Recognizing the role schools can play in combating childhood obesity,
Congress included in the Child Nutrition and WIC Reauthorization Act of
2004 a requirement that each local education agency (LEA) participating in a
program authorized by the National School Lunch Act or the Child Nutrition
Act of 1966 establish a local wellness policy by the beginning of School Year
2006-07. These local wellness policies will need to address nutrition
education, physical activity, and other school-based activities to promote
student wellness.

To help school districts develop wellness policies, the Reauthorization Act
requires the Secretary of the Department of Agriculture (USDA), in
coordination with the Secretary of the Department of Education (ED) and in
consultation with the Secretary of the Department of Health and Human
Services, acting through the Centers for Disease Control and Prevention
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A LA CARTE SALES (Continued)

(CDC), to make information and technical assistance available, on request, to
LEAs, school food authorities, and State educational agencies. Our agencies
have come together to establish Local Wellness Policy Web pages, linked
from USDA’s Team Nutrition Web site at teamnutrition.usda.gov.

e USDA completed gathering data for the School Nutrition Dietary Assessment
(SNDA 111) in the Spring of 2005. SNDA 111 is a broad study of the school
meals environment and includes a review of the nutrient content of meals and
student dietary intake. The study will be available in early 2006.

In a school with Grades 1-12, reimbursable meals are offered via a
traditional steam table or serving counter. The school also has a separate
area for a la carte (non-reimbursable) sales where French fries, chicken
crispers, burritos, chips, bakery products, etc. are sold. This a la carte area
appears to compete against the reimbursable line. Please advise.

Your observations are correct. Not only is the school hurting their school lunch
program by their cafeteria meal structure, but they are probably also hurting their
financial bottom line. Every time a student purchases a la carte items instead of a
school lunch, the school loses both the lunch reimbursement and the commodity
value that would have been received had the student selected a reimbursable
school lunch. Schools rarely make sufficient profit from a la carte sales to make
up for the loss of both the student reimbursement and the commaodity value. In
addition, if the reimbursable school lunch line serves meals to only those students
from economically disadvantaged families, students approved free or reduced
price meals would be overtly identified. The State agency is advised to monitor
this situation and provide guidance and technical assistance to the SFA.
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AGE/GRADE GROUPS
GENERAL QUESTIONS

1. Can Pre-Kindergarten students be combined with the K-3 or K-6 group if K-3
or K-6 represents the majority of children in the school?

Yes—if only one age or grade is outside the established levels, schools that are on
NSMP or ANSMP may plan menus based on the nutrient standards for the majority
of children. Schools on either a Traditional or Enhanced Food Based Menu Planning
approach may use the allowable modification which lets them follow the meal pattern
and nutrient standards for the majority of children, if only one age or grade is outside
the established levels.

2. Can the SFA re-analyze a menu with actual production numbers during the
week of the SMI review to validate compliance?

No. If the SFA/school is operating under NSMP, menus are planned and analyzed
based on expected production—actual production numbers are not used for the
nutrient analysis. In reviewing the SFA/school implementing NSMP, the State
agency must verify that the nutrient analysis was conducted correctly. Part of that
verification is determining that the school/SFA is correctly weighting the nutrient
analysis or correctly implementing simple averaging. See pages 93-96 of the Nutrient
Analysis Protocols: How to Analyze Menus for USDA’s School Meals Programs.

If the school/SFA is incorrectly conducting the nutrient analysis, the SA should
require immediate corrective action and provide prompt technical assistance to ensure
that the SFA is implementing NSMP correctly. Because the nutrient analysis is the
basis of this menu planning system (i.e., the basis for planning reimbursable meals), it
is critical that the nutrient analysis be correct.

If the SFA/school uses a food-based menu planning approach, the State agency
generally conducts the nutrient analysis. In this case, the State agency will choose the
week for the nutrient analysis and use the production records for the review week for
data entry.

Also, an SFA/school using a food-based menu planning approach that analyzes their
own menus may want the State agency to accept their nutrient analysis for the SMI
review. In this case, the SFA/school must follow USDA’s nutrient analysis protocols
to conduct the nutrient analysis on the planned menu. The State agency would then
validate the SFA’s/school’s nutrient analysis instead of the State agency conducting
the nutrient analysis.

3. During the 2004 SMI training, I understood that a school on the Enhanced

Menu Planning approach with Grades 5-8 could be included in one nutrient
analysis if all students receive the 7-12 meal pattern. The 5™ grade students
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AGE/GRADE GROUPS (Continued)

cannot be served 7-12 meal patterns, can they? Isn’t it true that schools can only
modify the quantities and nutrient standards for the majority of children in a
school, if only one age or grade group is outside the established ages or grades?

While SFAs have always been able to serve more than the minimum meal pattern, it
is not recommended—ifrom either a nutritional point-of-view, (consider the increasing
rate of childhood overweight and obesity), or a financial point-of-view (consider the
cost and plate waste associated with serving such large portions to all children).

For SFAs/schools that vary portions using the established grades for NSMP/ANSMP
or the Enhanced Food Based Menu Planning approach, grades 5-8 would be outside
the established grade levels and nutrient standards—grades K-6 and 7-12. Since there
would be more than one age or grade group outside the established levels in a school
with Grades 5-8, the SFA/school would have to use both the K-6 and the 7-12
nutrient standards.

If the State agency (SA) reviews a school in which there is more than one grade
group used for menu planning, must the SA conduct an analysis for each grade
group?

Yes, if more than one grade group is used to plan menus for a school, there must be a
nutrient analysis for each grade group. In the example of #3 above, if the school
serves the 5™ and 6™ graders menus planned using the K-6 meal pattern, and the 7"
and 8™ graders menus planned using the 7-12 meal pattern, the SA would need to
conduct nutrient analyses on both grade groups should the school be selected for an
SMI review.

. Why aren’t there more grade groups for nutrient analysis for breakfast?
Calories for breakfast are too high for K-6.

USDA has not provided more established age/grade groupings, or meal patterns, for
breakfast because most students do not come by age or grade groups to the cafeteria
for breakfast. They generally come straight from the bus or other means of
transportation right to the cafeteria, making it difficult, if not impossible, for school
foodservice staff to adjust portions accordingly. Schools that are on a nutrient-based
menu planning approach have the option to customize ages in order to have more age
groups for breakfast if the school has the means to serve accurate portions to the
various age groups. Although the Traditional approach allows two possible grade
groups (Preschool and Grades K-12) for breakfast, the Enhanced approach allows
optional larger portions for Grades 7-12.
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AGE/GRADE GROUPS (Continued)

FOOD-BASED MENU PLANNING QUESTIONS

6.

7.

If an SFA on a food-based menu planning approach has a K-8 school, can the
Stage agency base the analyses on the K-6 standard for grades K-6 and the 7-8
grades on the 4-12 standard? (If they are using the 4-12 portions size for all).

The questions for the reviewer to ask are 1) what menu planning approach is the
SFA/school is using, 2) is the SFA/school using one or more of the approved food-
based modifications, and 3) what age/grade groups are being used to plan the menus?

If the school is on the Traditional approach and planning and serving menus that meet
Pattern IV (age/grade group 4 — 12) to all grades, then the nutrient standards for that
age/grade group (4-12) must be used to conduct the nutrient analysis. However, if the
school is using one of the approved modifications to the Traditional approach, e.g.,
serves the portion sizes for Group IV (grades 4-12) to all students but follows the
nutrient standards for K-6 and 7-12, the reviewer would use the K-6 and 7-12 nutrient
standards for the school’s nutrient analysis, whichever grade group is applicable to
the school.

The same rational applies if the school is on the Enhanced menu planning approach.
The State agency would use the K-6 and 7-12 nutrient standards for the school’s
nutrient analysis.

The State Agency may not customize nutrient standards for Food Based Menu
Planning.

When a school on a Food-Based Menu Planning approach is using an age/grade
group outside the established age/grade standards due to lunch setup (example,
the school on Food-Based Menu Planning is planning menus for Grades K-5 and
6-12 including a change of portions accordingly). How does the SA analyze or
should the school be required to change to accommodate the standards?

If the school is on a food-based menu planning approach, they must serve the
minimum portions according to the meal patterns for the established age/grade
groups for Traditional or Enhanced. The State agency must determine whether the
school is on Traditional or Enhanced. If the school is on Traditional, are they using
the allowable modification for portion sizes and nutrient standards? Are they using
the allowable modification for the majority of children (Traditional or Enhanced)?
Once the State agency determines what food-based option and modifications the
school is using, the SA would use the appropriate nutrient standards to analyze the
menus. This is why the SFA/School Profile (SMI-4) of the SMI review forms is so
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AGE/GRADE GROUPS (Continued)

important in assisting the reviewer in gathering sufficient information for conducting
the nutrient analysis and conducting the review.

8. Can the State agency use a customized Grade 4-5 nutrient standard, rather than
the nutrient standards for Grades 4-12, for the second nutrient standard in a K-
5 school on Traditional Food-Based Menu Planning that uses the K-3 and 4-12
meal patterns to plan menus?

State agencies may not customize nutrient standards for SMI reviews of SFAs/schools
using Food-Based Menu Planning. If the school is on Traditional and plans menus
using the age/grade group, K-3, for grades K-3, and the age/grade group, 4-12, for
grades 4-5, the SA agency must use the nutrient standards for K-3 and 4-12,
respectfully, for the nutrient analysis. If the school uses the 4-12 age/grade group to
plan the menus for all the grades (K-5) in their school, the SA must use the nutrient
standards for 4-12 in the nutrient analysis. The State agency must always evaluate
the school by the nutrient standards applicable to the meal pattern the school is using
to plan menus and cannot customize the nutrient standards to the particular grades
within the school.

9. During the SMI training regarding State conducted nutrient analysis for a
school, the statement was made that the reviewer cannot customize analysis
using the K-6 grade range for a school using the Traditional grades 4-12 meal
pattern. Page 8 of the Nutrient Analysis Protocols (NAP) states this is an
allowable modification. Please clarify.

The SFA may choose to use the regulatory modification which allows the SFA/school
on Traditional Food Based Menu Planning that uses the portion sizes for Group 1V
(grades 4-12) to plan meals for all students and to use the nutrient levels for grades K-
6 and 7-12 (from the Enhanced Food Based). The State agency may require prior
approval before an SFA/school can choose this modification or may establish
guidelines for use of the modification. The SFA/school should always check with the
State agency prior to making this decision.

In conducting an SMI review and nutrient analysis of the school’s menus, the State
agency must use the appropriate nutrient standards for the age/grade group (and
possible modification) used by the school for menu planning.
NUTRIENT-BASED MENU PLANNING QUESTIONS
10. When monitoring schools using NSMP, if the planned lunch menus have been

analyzed for K-12, can the reviewer re-analyze the menus for ages 7-12 or higher
to ensure sufficient nutrient intake?
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12.

AGE/GRADE GROUPS (Continued)

The SFA/school is not correctly implementing NSMP if they are analyzing lunch
menus for grades K-12 as one group. The State agency must require immediate
corrective action if this has occurred. The menu planner must use at least two grade
or age groups when planning lunches for students in Grades K-12 (at a minimum, the
K-6 and 7-12 grade standards must be used). Corrective action must consist of
reanalyzing the menus using appropriate nutrient standards and making modifications
of menus as necessary to meet the nutrient standards.

In a high school on NSMP, the planned breakfast menus have been analyzed
using the K-12 nutrient standards. Can the reviewer re-analyze the menus using
the grades 7-12 nutrient standards to ensure sufficient nutrient intake?

No. If the school/SFA is correctly implementing the K-12 grade group for breakfast,
the SA reviewer must validate the school’s/SFA’s nutrient analysis. After validating
the school’s/SFA’s nutrient analysis, the reviewer may reanalyze the menus using the
additional grade group, but the results can only be used for technical assistance.

Can a K-8 school using NSMP use the K-6 established grade group and
customize the age group of 12-13 years to analyze the 7-8 grade lunch menus?
Or can they use a customized grade/age group of K-8?

It is always preferable to use consistent procedures. Consistency prevents error in
conducting and monitoring the nutrient analysis. For the lunch menu, the SFA must
plan menus for a minimum of two age/grade groups. The school can achieve the
results they are after by customizing ages for grades K-6 (ages 5 to 11) and
customizing ages for grades 7-8 (ages 12 and 13).
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CN DATABASE AND USDA-APPROVED SOFTWARE

During training, we were encouraged to update our nutrient analysis software
with each new Child Nutrition (CN) Database revision. How often is the CN
database revised? How do I determine what revision is currently being used?

The CN Database is generally revised annually. You may determine the most recent
version that is being used by logging onto
http://schoolmeals.nal.usda.gov/Software/index.html and reviewing the information
about the CN Database.

Does USDA provide a list of current USDA-approved software?

The list of approved software is available at:
http://schoolmeals.nal.usda.gov/Software/index.html.

. Whom do we contact to get corrections to ingredients in the USDA CN
Database?

Contact us. See the FNS contact information at the bottom of the page for the
software resources at: http://schoolmeals.nal.usda.gov/Software/index.html. Click on
the “Comments” button on the left side, prepare your message, and send to us.

Is USDA considering evaluation of Point of Service software and creating a list
of approved software?

Not at this time.

Has this training been given to the software companies? In order for them to
serve us, they need to have the same information.

Yes, the exact SMI Training was provided to the USDA-approved software vendors
during the summer of 2004.

. Why is there such a large discrepancy between the fat content of (deep fried)
French fries in the USDA CN Database and that calculated from the % fat
change (+ 3.5%) from appendix H in the Nutrient Analysis Protocol?

There are two possible answers:

e There are many commercially prepared French Fries in the CN Database, all with
different nutrient profiles based on the different manufacturing processes used,
OR

e Values for the “Common Moisture & Fat Change” (from Appendix H) are for
“Purchased Prepared Foods That are Fried.” Commodity data in the CN Database
are for a “partially pre-fried product that is oven-heated. (See CN Codes 11403
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10.

CN DATABASE AND USDA-APPROVED SOFTWARE (Continued)

and 11804.) If this product is prepared by deep fat frying, the moisture and fat
changes from Appendix H would apply.

Doesn’t the software already do fat/moisture changes for generic items, such as
burritos, automatically?

Food items that are in the CN Database “as prepared,” “cooked,” or as “served” will
already have accounted for the negligible moisture and fat changes that occur if the
product is only reheated. As long as no additional fat is added in preparation, the
cooked product is the appropriate item to use. The CN Database contains some fried
food items that reflect moisture loss and fat gain which occur during deep-frying. If a
commercially prepared product, which will be deep-fried, is served and it is not in the
Database, the menu planner will need to create a recipe that can be adjusted for
moisture losses and fat gains that occur with frying. However, if the Nutrition Facts
Label or the manufacturer has provided “as served” data using the method of cooking,
the type of fat, and/or other preparation used in the school kitchen, the food item can
be entered directly into the ingredient database.

In the next release of the CN Database included in the vendor software, will
USDA incorporate the validation of data entry done by the vendor? This would
address the problem mentioned several times during the training.

All nutrient profiles of items added to the Child Nutrition Database by the contractor
are validated. FNS is considering the feasibility of reviewing vendor-added “extras”
to the nutrient analysis software for school programs.

Most SFAs steam frozen vegetables. Is this going to be added to the CN
Database?

The CN Database incorporates the nutrient analyses of selected food items in
USDA’s Agriculture Research Service (ARS) Standard Reference Nutrient Database.
Currently, this standard reference database only provides nutrient analyses on boiled
vegetables. FNS will be exploring with ARS the possibility of adding steamed
vegetables to the database.

Have the pen and pencil Food Buying Guide changes been incorporated into the
most recent CN database?

Yes.
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CN DATABASE AND USDA-APPROVED SOFTWARE (Continued

11. What should be done when a food item or ingredient from USDA-approved
software doesn’t have all of the nutrient data?

Contact FNS using the contact information located at bottom of page at
http://schoolmeals.nal.usda.gov/Software/index.html.
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CONTRACTS

1. Can you provide a prototype contract for an SFA to use when contracting for
nutrient analysis?

USDA does not provide prototype contracts because each procurement is different
based on the needs of the SFA, and because most States have procurement regulations
that go beyond Federal requirements.

Any solicitation (invitation to bid, request for proposal or small purchase procedure)
or contract for nutrient analysis should address and clarify the following issues:

Assurance that all procurement documents are developed in accordance with

applicable State procurement rules.

The resources, information, etc. that will be provided by the SFA

Minimum qualifications of person conducting the nutrient analysis:

o0 Expertise in planning menus for school-aged children

o Expertise in nutrition and food preparation, preferably in school
foodservice operations

0 Experience and expertise in conducting nutrient analysis

Training on SMI regulations/policy/guidance and on USDA menu planning

requirements

Number of nutrient analyses required

o Centralized menus or individual schools

0 Number of age/grade groups

Scope of the nutrient analysis

o0 Timeframe — cycle menus

0 Meal Type — Lunch and/or Breakfast

Use of weighted or simple averages

o If weighted averages and central menus, how will planned production data
be aggregated, who will aggregate

Required use of USDA-approved computer software; how often the software

is to be updated

Required use of Nutrient Analysis Protocols: How to Analyze Menus for

USDA’s School Meals Programs

Who will provide computer hardware and software

Types and forms of completed nutrient analysis reports

Requirements to re-analyze menus

0 Menu changes
- Menu substitutions
- Product changes
- Student selection changes (for weighted analysis)

Delivery date or timeline for completed nutrient analyses

Termination Clause

o Ability to terminate contract if contractor is unable to deliver products as
specified.

o0 Ability to terminate contract for convenience.
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CONTRACTS (Continued)

e Contractor’s liability for inability to deliver quality product

e For RFP, must include criteria for evaluation of RFP

e |f the SFA is contracting for Assisted Nutrient Standard Menu Planning,
additional requirements listed in 7 CFR Part 210.10(j) should be addressed,
along with when/how menu changes for substitutions outside the two-week
window and changes for holiday meals/other special meals will be handled.

The above list is not inclusive. Each contracting entity should develop their own
procurement documents, including contracts, to ensure delivery of the desired
product. Always consult with your legal advisor during this process.

School food authorities cannot contract away the responsibility for the accuracy of the
nutrient analysis or for accurate implementation of their menu planning system. The
SFA must provide proper monitoring and oversight of the contract to ensure that the
contractor meets the terms of the contract.

. What about the contract for a State agency to use when contracting for nutrient
analysis, on-site reviews, and/or other elements of an SMI review?

Any solicitation (invitation to bid, request for proposal, or small purchase procedure)
or contract for State agency SMI review activities (including nutrient analysis, on-site
reviews, development of guidance for corrective action, preparation of corrective
action plan, etc.) should address and clarify the following issues:
e Assurance that all procurement documents are developed in accordance with
applicable State procurement rules.
e The resources, information, etc. that will be provided by the SA
e Minimum qualifications of person conducting the nutrient analysis:
0 Expertise in nutrition and food preparation, preferably in school
foodservice operations
0 Experience and expertise in conducting nutrient analyses
e Training on SMI regulations/policy/guidance
e Scope of the nutrient analysis
0 Review week
0 Meal type: lunch and/or breakfast
e Number of nutrient analyses required
0 Number of schools
0 Number of age/grade groups
e Required use of USDA-approved nutrient analysis software; how often the
software is to be updated.
e Required use of Nutrient Analysis Protocols: How to Analyze Menus for
USDA’s School Meals Program.
e Who will provide computer hardware and software?
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CONTRACTS (Continued)

e Who will collect/verify data for the nutrient analysis?
e When will the nutrient analysis be conducted—~before, during or after the on-
site visit?
e Who will communicate with the SFA? How will communications be
handled?
e On-site visits
0 Scope of the visit
0 Scheduling of on-site visits
e Other elements of SMI reviews
o0 Spell out every task to be accomplished, timelines, special
skills/lknowledge needed, etc.
Coordination between analyses, on-site review, and CRE
Types and forms of completed reports
Delivery date(s) or timeline(s) for completed reports
How/when will the contractor be paid?
For RFP, must include criteria for evaluation of RFP

State agencies cannot contract away the responsibility for the accuracy of the nutrient
analysis/SMI review and for monitoring/providing oversight of the contract to ensure
that the contractor meets the terms of the contract.

3. Isthere a list of contractors that SAs are using to perform their nutrient
analyses/SMI reviews that can be used by other SAs to send RFP/ITB and
salient bids on a contract?

USDA does not endorse or recommend contractors. State agencies may contact other
State agencies to discuss recommendations.

4. When an SFA contracts for ANSMP with an outside entity, is an RFP/ITB
required?

Regardless of the value of the contract, a competitive procurement is always required.
Depending on the anticipated value of the contract, the SFA will use either a formal
procurement [request for proposal (RFP) or invitation to bid (ITB)] or small purchase
procedures. If the contract will exceed the lower of the applicable State or local small
purchase threshold or $100,000, the SFA will use formal procurement, either an RFP
or ITB. All purchases of services, materials, or supplies that fall below the applicable
small purchase threshold can be bid informally. State agencies cannot contract away
the responsibility for the accuracy of the nutrient analysis and for
monitoring/providing oversight of the contract to ensure that the contractor meets the
terms of the contract.
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CONTRACTS (Continued)

Whether formal or informal, the SFA must follow applicable State and local rules for
all of its procurements. When any State or local requirement is not as strict as the
Federal requirement, the SFA will substitute the stricter Federal requirement.

Generally, an ITB, which is used with sealed bidding, is appropriate when the
services required can be adequately specified and the only difference between
responsible, responsive bidders will be price. An RFP, used in the competitive
negotiation method of procurement, is appropriate when outcomes can be described,
but there is more than one way to achieve those outcomes.

Consult with your State agency to identify the aggregate dollar amount for small

purchases and formal bid procedures. Also, you will need to find out if your State
rules permit only ITBs.

15 JANUARY 2006



FISCAL ACTION
1. Will there ever be fiscal action for noncompliance to SMI guidelines?

State agencies currently have the authority to take fiscal action for noncompliance
with corrective action plans resulting from SMI. 7 CFR 210.19 (a)(1)(vii) requires
the State agency to determine if a disallowance of reimbursement funds [as
authorized under 7 CFR 210.19(c)] is warranted.

2. Inthe second SMI review cycle, will fiscal action for noncompliance increase?

Fiscal action for noncompliance is dependent on the degree of noncompliance and
other factors as determined by the State agency in consultation with their FNS
Regional office. As discussed in the answer to question 1, the regulations provide
State agencies with the authority to take fiscal action they determine is warranted by a
school food authority’s failure to act in good faith to comply with the terms of an SMI
corrective action plan.

3. What or who determines any fiscal action for an SMI review? Regulations
indicate fiscal action may be taken for noncompliance with SMI. Is FNS going
to provide State agencies with a quantified type of format to determine/calculate
such fiscal action? For example: If analysis shows 32% fat what would be the
fiscal action, if any?

Federal regulations for SMI give authority to the States to take fiscal action for an
SFA'’s repeated failure/refusal to comply with the nutrition requirements for school
meals. State agencies have the responsibility to determine when a school food
authority is not acting in good faith to complete the terms of their corrective action
plan. If the State agency determines that an SFA is not acting in good faith, they
must then determine if fiscal action is warranted. State agencies should consult with
their FNS Regional office to discuss taking fiscal action in relation to an SMI review.
FNS is not planning to establish any formula for calculating the level of fiscal action.
FNS continues to maintain that this is best determined on a case-by-case basis.

4. If the State agency is going to disallow meals for noncompliance of corrective
action for SMI, how do they determine the number of meals to disallow? Do
they disallow the whole month’s claim? For example, noncompliance to
lowering fat or increasing fruit/vegetable—broad corrective action items.

Again, the State agency has flexibility in determining the number of meals to
disallow. For example, if a month’s cycle menus (and the resulting meals) are clearly
out of compliance with the nutrient standards, the State agency may want to consider
disallowing all meals for that month, particularly if the school food authority did not
complete corrective actions from a previous review. However, if only one week’s
menus (and the resulting meals) were determined deficient, it is reasonable to
consider that week for disallowance.
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FOOD OR MENU ITEMS
1. Please provide examples of fortified foods versus whole foods.

Examples of fortified foods include orange-flavored gelatin fortified with vitamin C
or a 10% juice drink fortified with vitamin C, etc. These are both examples of
fortified foods with little other nutrients. A whole food would be a fresh orange.

2. Inaschool on a nutrient-based menu planning approach, what determines an
entrée? What would be allowed as a minimum portion size?

The menu planner determines the entrée. The following are examples of an entrée:
Weiner with Bun

Weiner*

Hamburger Patty with Bun

Hamburger Patty *

Baked Turkey with Cornbread Dressing

Baked Turkey*

The full salad bar (must establish minimum serving size)

Separate designated food(s) on a salad bar.

* Weiner and hamburger patty are offered without bun; baked turkey, without
dressing. In these examples, buns and cornbread dressing could be served as side
dishes.

Because in NSMP/ANSMP the entrée must always be selected, it is wise for menu
planners to plan several variations that would encourage student selection, such as
wiener only, wiener on a bun, wiener on bun with chili and cheese.

In addition, the menu planner must determine the portion size for all menu items.
The portion size must be appropriate to the food item and to the age/grade group for
whom the menu is being planned; it must also be appropriate to the meal and its
nutritional content.

The menu planner establishes a minimum portion size for any item that is self-serve.
The minimum portion size should be an amount that is reasonable for that menu item.
For example, the minimum portion size for an entrée salad bar in one SFA might be
one cup; another SFA might set the minimum portion size at two cups; anything
smaller than one cup would be deemed insufficient for an entrée salad. The minimum
portion size lets the student and the cashier know the minimum amount that must be
taken for the menu item to count toward a reimbursable meal for Offer versus Serve.

3. Most schools now offer several menu choices. When evaluating whether a school

has correctly implemented a food-based system, how do you determine whether
they have offered the required weekly total of servings of grain/bread (G/B)?
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FOOD OR MENU ITEMS (Continued)

When there is a choice of two or more different lunch menus, credit for the larger-
sized G/B serving that is available to students should be given for the day. This
means that this larger-sized G/B serving will count toward the weekly requirement.

However, every serving line must offer at least the minimum serving of G/B to
students each day.

Example:
Self-serve Salad Bar - 8 saltine crackers = 1G/B
Deli line - Hamburger on Bun = 2G/B

The 2 G/B will count toward the weekly serving requirements for G/B.

. What are the differences in the Meat/Meat Alternate (M/MA) requirements for
the Traditional or the Enhanced Food-Based Menu Planning approaches using
the allowable M/A modifications when compared to the same SFA/school not
using the M/MA modifications?

An SFA/school on one of the food-based menu planning approaches, Traditional or
Enhanced, may use the M/MA modification, which bases the M/MA component on
the weekly total for the appropriate age/grade group. This weekly total must, at a
minimum, equal the number of serving days in the week multiplied by the meal
pattern daily requirement. When more than one M/MA is planned, the greater
amount is counted toward the weekly requirement. However, all meals must offer at
least 1 0z. M/MA daily.

During this training, one of the States indicated they were allowing the 10 oz per
week meat/meat alternate modification to the food-based menu planning
approaches. Has this reduced the calories, iron, vitamin A, etc. in the SMI
reviews for those schools? Our State is concerned that the modification would
not meet the SMI nutrient targets.

First, all States must allow the use of the M/MA modification for food-based menu
planning. The SA may require that the SFA obtain prior approval before
implementing the modification or they may develop guidelines for use of the
modification.

While the M/MA modification for Food-Based Menu Planning allows schools to vary
the amount of M/MA offered each day (it still requires a minimum of 1 oz. M/MA
per day for each entrée item), it makes no change to the total amount of M/MA that
must be offered over the school week. The weekly requirement for the M/MA
component varies based on the age/grade group in the Food-Based Menu Planning
options. The M/MA modification does not change the SMI
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nutrient standards, which are averaged over the school week. As long as the menu
planner does not overuse the prerogative by planning smaller amounts of M/MA for
too many different entrée items, schools should have no difficulty in meeting the
nutrient standards for calories, iron, protein, vitamin A, etc.

Since FDA made 2% milk a reduced fat product, does that mean it does or does
not meet the requirements for lowfat milk in NSLP?

FNS issued a memo around the time FDA made its changes explaining the new
names. Effective July 1, 2005, regulations/law require that schools offer fluid milk in
a variety of fat contents. Schools are encouraged to offer fat-free and/or 1% milk as
milk choices.
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FOOD PRODUCTION RECORDS

1. If an SFA develops its own food production record forms, what information
must they contain?

The SFA should determine if its State agency has developed prototypes for food
production records that can be used. If the State agency has not developed any
prototypes, USDA’s A Menu Planner for Healthy School Meals, Chapter 7, has some
examples of food production records for food-based and nutrient-based menu
planning approaches.

Regardless of the type of menu planning approach that you have chosen, all
production records must include the information discussed below for the purposes of
nutrient analysis:

e Planned number of meals by age or grade group for students; number of
adult/other meals planned.

e All planned menu items, including all choices, types of milk, and desserts. All
condiments served as part of the reimbursable meal, including gravy, butter,
margarine, mayonnaise, relish, ketchup, mustard, salad dressing, etc.

e Serving or portion sizes of each planned menu item or condiment for each age
or grade grouping.

e Documentation of substitutions and leftovers.

e If menus are planned for more than one age or grade group at one school
building, portion differences must be clearly indicated on food production
records.

e Planned number of portions (servings) of each menu or food item and for each
age/grade group to be served; include planned a la carte sales in the planned
portions.

e Total amount of food actually prepared for each food item or menu item.

e Actual number of reimbursable meals served.

e Actual number of non-reimbursable meals (adult meals, second meals served
to students).

e For any menu items that are also sold a la carte, clearly indicate the number of
portions for student meals and the number of portions for a la carte and adult
meals.

e If foods are deep-fried, the type of fat used for frying.

2. What are some suggestions to offer SFA’s on how to separate a la carte food
items from reimbursable meal items when all items are offered on the same
serving line so that nutrient analysis is done correctly? Should a la carte food
items be included in production records?

Nutrient analysis is conducted only on foods planned for reimbursable school meals.
When foods are planned and prepared for both reimbursable meals and a la carte
sales, it is necessary to identify the number of servings or amount of the food planned
for both—on the food production records.
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USDA recognizes that this is not an easy task and takes consideration, planning and
time. Some point-of-sale software programs now have the capability of maintaining
records for food items served in a reimbursable meal and food items sold a la carte.
This would be very important software feature for a large school foodservice
operation. In a small foodservice operation, where there might not be as many a la
carte sales, the maintenance of the number of servings for a la carte sales may be
achieved by manual counting and recording.

If individual food or menu items are planned solely for a la carte and are not planned
as part of a reimbursable meal, it may not be necessary to track these items on the
production records. For example, if a specialty bread is only offered a la carte and
not part of the reimbursable meal, it is not necessary for the nutrient analysis to
separate this a la carte item from the number planned for reimbursable meals on the
production record. However, some SFAs and/or State agencies may require that a la
carte sales be documented on food production records when they are offered as part
of a reimbursable meal for accountability purposes.

. When it is necessary to substitute a menu item, why is the SFA/school required
to document what was substituted and the date of the substitution?

Under NSMP/ANSMP, reimbursable meals are determined using the nutrient analysis
to plan meals that meet the age/grade appropriate nutrient standards when averaged
over a school week. It is understood that an SFA/school, using NSMP/ANSMP, may
need to make an occasional food or menu item substitution after the nutrient analysis
of the menus has been conduced because of food shortages, delivery problems, etc.
Federal regulations, 7 CFR Part 210.10(i)(10), require that if the SFA/school
becomes aware of the need to make substitution(s) on the analyzed menu outside a
two-week window before the planned menu is served, menus must be re-analyzed. If
the need for a substitution becomes known within a two-week window, a re-analysis
is not required. The two-week window is defined as the two weeks prior to the date
the menu is served.

Documentation of each substitution, the date of the substitution, and the date when
the need for a substitution became known are required to determine if the
substitutions fall outside of the two-week window and if the menus should be
reanalyzed. The substitutions, dates of substitutions, and dates the need for a
substitution became known can be recorded on substitution forms, planned menus, or
partially prepared food production records (to be completed on the production day).

It is recommended that along with substitution documentation, procedures be

developed to ensure that substitutions are made only in emergency situations and the
SFA’s central office gives approval before schools can make any menu substitutions.
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In addition, the substitution must fulfill the same role in the menu (entrée, side, fluid
milk) and should be a similar food (from the same food group).

It should be noted that when schools using food-based menu planning conduct a
nutrient analysis of their menus and want the State agency to accept their nutrient
analysis during an SMI review, they must also follow the substitution procedures

described above.
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FOOD SAFETY

1. During an SMI review, should the State agency conduct a food safety inspection?
Can this inspection consist only of ensuring that all violations on the most recent
food safety inspection have been corrected?

The optional prototype SMI form, Food Safety Checklist, was introduced at the
national SMI training. It is an optional form that State agencies can use as a tool to
document how well a school is meeting safe food storage and handling practices. Or
State agencies may choose to use one they developed based on State and local health
codes.

In 2004, Congress passed the Child Nutrition Programs Reauthorization Act, Public
Law 108-265, in which the number of health inspections for schools increased to two
inspections annually, and SFAs are required to have food safety systems based on
HACCP systems. FNS has developed the resource, Guidance for School Food
Authorities: Developing a School Food Safety Program Based on the Process
Approach to HACCP, to assist schools in developing and implementing a food safety
plan. Download this guidance from the following website,
http://www.fns.usda.gov/cnd/Lunch/Downloadable/HACCPGuidance.pdf.

23 JANUARY 2006


http://www.fns.usda.gov/cnd/Lunch/Downloadable/HACCPGuidance.pdf

MENU PLANNING APPROACHES

1. What are the current statistics as to the numbers of schools using NSMP vs
ANSMP vs FBMP?

In SY 1998-99, USDA sponsored the Second School Nutrition Dietary Assessment
Study (SNDA-I1). Data from this study indicated that 69 percent of all schools used
one of the two food-based menu plan approaches (41% Traditional and 28%
Enhanced). The nutrient-based menu planning options were used by 27 percent of all
schools (24% NSMP and 3% ANSMP.) Four percent of the schools used an alternate
menu planning approach, i.e., “any reasonable approach” as allowed by law and
regulations.

2. In those states allowing Any Reasonable Approach, how has the change affected
calories in the schools’ SMI? Or any other nutrients?

Meals planned under an alternate menu planning approach (Any Reasonable

Approach) must still meet the nutrition standards for the appropriate age/grade
groups.
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NUTRIENT ANALYSIS

SIMPLE AVERAGE ANALYSIS

1. The waiver that allowed simple averaging has been extended by Congress.
When does this waiver end?

Public Law 108-265 (June 30, 2004) amended Section 9(f)(5) of the Richard B.
Russell National School Lunch Act by extending the waiver of the requirement to
conduct weighted averages through September 30, 2009. State agencies and school
food authorities may choose to use weighted or simple averaging in conducting
nutrient analyses for SMI through September 30, 2009. The law does not preclude a
State agency from requiring weighted averages for nutrient analysis.

2. lsit necessary to aggregate data using simple averaging?

No. Aggregating data for planned production is necessary only if an SFA
implementing NSMP/ANSMP is using weighted averaging for nutrient analysis for
planning central menus (school district-wide rather than school-by-school).

3. Can you please briefly review the procedure for conducting simple averaging?

The complexity of simple averaging depends on the number of choices provided within
the menu. If an SFA/school serves menus with no choices, simple averaging can be
accomplished by entering “1” as the number of meals and entering each menu item as 1
serving. However, there are usually choices—if nothing more than various types of
milk.

Follow the steps below to calculate the planned number of menu items that would
accomplish simple averaging related to the number of choices:

e Use a number for planned or projected meals that is evenly divisible by the
number of menu item selections within all of the menu choice groupings (for
example, the number 300 works for up to 6 choices). This number should be
consistent from day-to-day to any day.

e Divide this number by the number of selections within the menu choice
grouping.
Example: If four fruits and vegetables are offered, divide 300 by 4 = 75.

e Multiply this number (75) by the number of menu items the student may select.
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Example 1: The student may select 1 fruit or vegetable. Multiply 75 by 1 =
75. Enter 75 for the planned number of menu items for each fruit and/or
vegetable in the menu choice grouping.

Example 2: The student may select 2 fruits and vegetables, multiply 75 by 2 =
150. Enter 150 for the planned number of menu items for each fruit and/or
vegetable in the menu choice grouping

4. When simple averaging is used to analyze meals, must you use simple averaging in
preparing a recipe for milk?

Yes. If the nutrient analysis is performed using simple averages, all shortcut data entry
recipes must be created using simple averaging, i.e., a recipe for milk must give each
type of milk equal weight. In the example above, a milk recipe for 3 milk choices
would be equally weighted for simple averages—the number 3 can be used for the
number of servings in the milk recipe so that the 3 types of milk can be equally
weighted. If the recipe is for 3 servings, then each type of milk would be for 1
servings: (1) nonfat, (1) 1% unflavored and (1) 1% chocolate. When the recipe is used
in a menu, the total meals would be entered as the number of servings because simple
averaging is calculated based on the premise that every child can choose every item.

5. Can a school district on food-based menu planning use simple averaging?

An SFA using food based menu planning (FBMP) is not required to conduct a
nutrient analysis of its menus. However, 1) if an SFA using FBMP is conducting its
own nutrient analysis, 2) wants the State agency to accept the nutrient analysis for the
SMI review, and 3) the State agency has approved simple averaging for nutrient
analysis, the SFA may use simple averaging and must follow the Nutrient Analysis
Protocols.

WEIGHTED AVERAGE ANALYSIS

6. Please comment on weighting in a recipe versus weighting menu items. For
example, an SFA’s milk recipe for 100 has the various types of milk selected by
the students weighted by percentage of usage—(10) nonfat, (15) 1% unflavored,
and (75) 1% chocolate. It seems like then weighting the menu item in the menu
would over-correct.

The milk “recipe” just described is actually a “shortcut data entry” for milk usage for
the menu. The milk “recipe” is based on a review of past milk usage to determine
average usage of each type of milk. Once this weighted “recipe” has been established
for the SFA or school (depending on what level the nutrient analysis is conducted),
the menu planner or reviewer enters the number of total servings of the milk “recipe”,
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as a menu item, planned for students. The milk “recipe” will then weight the various
types of milk planned for this number of students.

7. How should weighted analysis be completed for schools using Provision I, 11, or
111, when they do not do counts by grade group for estimating planned
quantities?

Provisions 1, 11, and 111 reduce application burdens and simplify meal counting and
claiming procedures. This is a separate issue from estimating the number of students
in each age or grade group for menu planning and food production purposes. A
school using one of the Provisions must still plan menus and base food production
according to the age/grade groups established for the menu-planning approach used
by the school.

8. When weighting milk for weighted averaging, what records should be used?

Past student selections as documented on the food production records are the
preferred source to identify the number of milk servings in weighted averaging. If
milk invoices are used to determine projected servings for weighted averaging, the
SFA must subtract the number of a la carte milk sales and sales for other meals from
the invoice numbers. Milk invoices may be used to develop a weighted shortcut
data entry “milk recipe,” in which percentages of milk types reflect the percentages
of milk types selected by students. The menu planner should estimate the numbers
of milk sold a la carte and for other meals.

9. The regulations state that nutrient analysis for NSMP/ANSMP is based on
planned servings, yet during training it was emphasized that State reviewers
validating an SFA’s centralized weighted nutrient analysis should review the
number of servings based on prior production records for the same week of the
cycle. This record will reflect the number of servings actually served. Which
number should reviewers use—planned servings or number of servings selected?

Reviewers should always use planned number of servings, and the planned number of
servings must be based on data in past documents, such as food production records.
This means that menu items or foods more frequently offered (selected) are weighted
more heavily than those not offered (selected) as often. The number of planned
servings of a menu item must therefore be based on the history of selections. The
SFA derives the history of students’ selections from reviewing past food production
records.

SFA —NUTRIENT ANALYSIS

10. What are the advantages/disadvantages of planning central menus for SFAs
using NSMP/ANSMP?
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NUTRIENT ANALYSIS (Continued)

The most important advantage is that only one set of central menus is planned and
analyzed. The SFA conducts nutrient analysis for each menu for each age/grade
group, resulting in fewer nutrient analyses than if each school’s menus for each
age/grade group had to be analyzed. For example, a small school district has five K-
12 schools. They use two age/grade groups for menu planning for lunch—K-6 and 7-
12. If they are on central menus, there would be two menus to plan and analyze. If

each school is allowed to plan their own menus, the school district would be
responsible for planning and analyzing ten menus for lunch (two for each school).

The disadvantages are that (1) once the menus are planned, all schools must follow
the appropriate central menu(s) exactly, and (2) if the SFA is using weighted
averaging, the menu planner must aggregate or consolidate planned production data
for reimbursable student meals for each menu item for each age/grade group for all
schools using the central menu.

When should an SFA use aggregated data to conduct a nutrient analysis? Why
aren’t the data from one school’s menu sufficient?

An SFA implementing NSMP or ANSMP and using centralized menus with weighted
analysis must aggregate (consolidate) planned production data. In addition, an SFA
on a food-based menu planning approach that conducts their own nutrient analysis
using weighted analysis, plans central menus, and wants the SA to use this analysis,
must aggregate their data.

Data from one school is usually not reflective of the entire school food authority;
therefore, SFAs planning central menus, based on weighted nutrient analysis, must
aggregate the planned production data for student meals for each age/grade group for
all schools using the central menu. That is, an SFA will aggregate or consolidate the
planned number of menu items (menu items planned based on past history of student
choices, i.e., food production records) for each age/grade group when the SFA:

e ison NSMP or ANSMP or is on a food-based menu planning approach and
wants the State agency to accept its analysis,

e plans and analyzes central menus, and

e uses weighted averages of menu items for conducting the nutrient analysis.

If the State agency is evaluating or validating a SFA’s weighted nutrient analysis of
centralized menus, the State must ensure that the weighting was done accurately, i.e.,
based on the accurate aggregation of planned production for reimbursable student
meals for each menu item in the menu for each age/grade group.
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14.

NUTRIENT ANALYSIS (Continued)

Explain again how an SFA would aggregate data for nutrient analysis of central
menus.

To determine how much to plan for reimbursable student meals, the SFA looks at the
previous history of servings prepared and selected by students for each menu item at
each school that uses the same menu (portions and menu items). If previous data for
a menu item includes items planned for adults and a la carte sales, these numbers
must be subtracted from the total to look only at items for reimbursable student
meals. Then the SFA must determine if the amount produced for student meals needs
to be increased, decreased, or remain the same (e.g., did the school run out of the
menu item, were there a number of menu items left over, or was just the right amount
prepared, and is participation increasing, decreasing, or remaining about the same)?
Then the SFA must add each applicable school’s planned production numbers
together to get the total number of projected servings to be prepared for each menu
item for the entire school district. These numbers are then used in the weighted
nutrient analysis of the central menus.

If there is no previous data on menu item selections (for new menus/menu items), the
SFA must use their best estimate for the amount that will be selected by students for
each menu item for the nutrient analysis; when there is some history of student
selections (i.e., after repeating the menu cycle 2-3 times), the SFA must aggregate the
real data and use it in projecting the planned amounts for the nutrient analysis.

In a large SFA (over 200 schools) on nutrient-based menu planning, must the
SFA aggregate production data from all schools that serve the same menu
(portions and/or menu items) or may a sampling from each school age/grade
grouping using the same menu be used for conducting the weighted nutrient
analysis?

No, a sampling may not be used. There is no way to guarantee that the sampling
would reflect the choices of any particular age/grade group, and would thus not
provide an accurate weighted analysis. The SFA will need to assess the time and
effort required, in this case, to implement a weighted centralized menu, and decide if
they can effectively implement this menu-planning approach.

Can an SFA using a nutrient-based menu planning approach aggregate their
production numbers and then convert to percentages for the nutrient analysis?

It is always more accurate to work with raw data. Because of the possibility of error

in converting to percentages and difficulty in evaluation, USDA requires that raw
data be used in the analysis.
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18.

NUTRIENT ANALYSIS (Continued)

If an SFA has a central kitchen serving ten schools and has an additional ten
schools with on-site production Kitchens, is an individual analysis required for
each production site or one analysis for the SFA?

The answer to this question depends on whether all 20 schools are serving the same
menu and using the same food items/ingredients and the same preparation methods
for the menu. If all 20 schools are serving the exact same menu and are all using the
same foods and preparation methods, then one central menu could be planned and
analyzed for each age/grade group for the SFA. However, if any individual schools
modify or offer different menus than the analyzed central menu, a nutrient analysis
for each of these school’s menus must also be conducted.

How many times during a school year should an SFA on a nutrient-based
menu planning approach re-analyze their menus?

The SFA must re-analyze menus if 1) menu items change; 2) new food products are
purchased and/or brands of commercially-prepared products change; and 3) the
student selection pattern changes (only applies if the SFA is conducting weighted
nutrient analyses). At a minimum, SFASs using weighted analysis should aggregate
planned production data at least twice per school year to determine if the numbers for
the weighted analysis of student meals should change.

Can an SFA using a nutrient-based menu planning approach customize
breakfast nutrient standards for breakfast?

Yes, but this should only be done when students can be served the appropriate serving
size for the customized age groups. For example, schools that implement breakfast in
the classroom may be able to vary serving sizes for the customized ages used for the
nutrient analysis. Where children of all ages flood into the cafeteria at once for
breakfast, it would be difficult, if not impossible, to identify children by age and
provide the appropriate serving sizes.

What does the SFA do when a Nutrition Facts Label is not available for a food
item served?

The SFA should contact the vendor or manufacturer to determine if the manufacturer
can complete the sample Manufacturer’s Data Submission Form located in the
appendices of the Nutrient Analysis Protocols manual. If the product does not contain
a Nutrition Facts Label and the manufacturer cannot or will not submit nutrient
information for the product, the product should not be included in the SFA’s school
menus.
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NUTRIENT ANALYSIS (Continued)

When an SFA begins to use NSMP for the first time, develops new centralized
menus, and conducts a district-wide nutrient analysis, should the menu be
reanalyzed if the projected number of servings changes?

Yes. If the SFA is planning centralized menus for all its schools, and the menu is one
that is new so there is no selection history, the SFA must estimate the projected
number of servings for the initial weighted analysis. The menu must be re-analyzed
when there is data to indicate a history of student selection for each menu item
(usually after repeating the cycle 2 or 3 times) and the SFA can use that data to
determine the actual number of planned servings.

If the SFA plans central menus and analyzes menus using simple averaging, it is not
necessary to re-analyze once there is history of student selections. Simple averaging

is not weighted according to student selection but gives equal weight to every item
offered to the student within each menu choice grouping.

When a large school system (100 or more schools) uses NSMP, must they do
nutrient analyses for each school when individual schools are allowed to add to
or modify the planned menu? How do you deal with manager’s choice days?

If schools are allowed to add to, or modify, the planned central menu for manager’s
choice days or for any other reason except for necessary substitutions, nutrient
analyses must be conducted for each age/grade group in each school within the SFA
that uses a nutrient-based menu planning approach.

If a school is on NSMP and the school has frequent leftovers and the school’s
policy is to offer these leftovers the next day, should the menu be re-analyzed?

If the school consistently has leftovers to add to each day’s menus, the nutrient
analysis that has been conducted is not valid, regardless of whether the analysis was
conducted using weighted averaging or simple averaging, since the number of menu
items changes each day. This is also a program issue. 7 CFR 210.10 (a)(2) states
“schools need to consider participation trends in an effort to provide one reimbursable
lunch and, if applicable, one reimbursable afterschool snack for each child every
day.” Ifitis clear that the school has a problem with production of excess menu
items/meals (leftovers), that must be noted as a finding and corrective action required;
the food production must be adjusted to reflect preparation based on one meal per
child per day for the number of children expected to participate.

For an SMI review of an SFA on nutrient-based menu planning, nutrient
analysis must represent menus planned. In a food court situation, the SFA
offers a total of 20 side dishes but plans to have only 4 of the 20 sides at each
serving line. The side dishes are dictated by the entrees offered on each serving

31 JANUARY 2006



NUTRIENT ANALYSIS (Continued)

line--students can only select from one serving line and can’t shop around for
sides. If the SFA, on NSMP, is utilizing simple averaging for the nutrient
analysis, and does one analysis for the week, combining all the serving lines
within the food court, does this analysis really represent menus planned? The
State agency is proposing that if the SFA is using simple averaging for menus
planned as described above, an analysis for each serving line be conducted and
then all analyses averaged for the food court (give each line an equal weight) to
get an analysis for the food court.

This is the correct way to conduct a nutrient analysis using simple averaging where
students cannot choose all items, but are limited to choosing items contained on
individual serving lines.

STATE AGENCY — NUTRIENT ANALYSIS

23.

24,

When does a State agency have to aggregate data for a nutrient analysis?

During an SMI review of a food-based school, the State agency does not have to
aggregate data when they are conducting a nutrient analysis of a school’s menus.
Remember—the State agency does not conduct the analysis on the SFA as a whole,
only the school they are reviewing.

When conducting the nutrient analysis of the school’s menus, the State agency may
use simple averaging or weighted averaging. If the State chooses to use simple
averaging, they would conduct the nutrient analysis by assigning equal weight to each
menu item within each group of menu choices. If the State chooses to conduct their
nutrient analyses using weighted averaging, they will use the review school’s
production records to determine the actual number of menu items prepared for
reimbursable meals.

When conducting a nutrient analysis, does the State agency use planned menu
data on both food- and nutrient-based analyses?

The State agency does not perform nutrient analysis of menus of SFAs implementing
NSMP/ANSMP; the State validates the nutrient analyses conducted of planned menus
by SFAs implementing NSMP or the nutrient analyses conducted by other entities for
ANSMP. Therefore, the nutrient analyses must be based on the number of servings
planned for reimbursable student meals.

If an SFA on food-based menu planning does its own nutrient analysis following the
Nutrient Analysis Protocols, that nutrient analysis must also be based on the number
of servings planned for reimbursable student meals. If the SFA wants the State to use
the nutrient analysis for the SMI review, the State agency will validate the nutrient
analysis.
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NUTRIENT ANALYSIS (Continued)

For the State agency’s nutrient analysis of SFAs using FBMP, the State agency uses
the data from the review school’s production records to conduct nutrient analyses of
the review school’s menu(s) based on the number of menu items prepared for service
in reimbursable student meals as long as the number of menu items prepared are
based on the service of one meal per child per day. Preparation of excess items must
not be used for the analysis. If it is clear that the school has a problem with
production of excess menu items/meals (leftovers), that must be noted and corrective
action required, and food production adjusted to reflect preparation based on one
meal per child per day for the number of children expected to participate.

For a State’s review of an SFA that uses two different menu planning methods
for lunch and breakfast, does the review school have to have two nutrient
analyses—one for each menu planning method?

For the SMI review, each menu planning system must be reviewed. For example, if
the SFA uses FBMP for lunch and NSMP for breakfast, the State reviewer would
have to conduct a nutrient analysis of each age/grade group used for menu planning in
the review school for lunch and would have to validate the SFA’s nutrient analysis for
each age/grade group used for menu planning for breakfast.

When is the State agency required to conduct a nutrient analysis for a school’s
breakfast program?

At a minimum, the State agency shall review at least one school for each type of
menu planning approach used in the SFA. Therefore if the SFA uses a different menu
planning approach for breakfast than for lunch, the reviewer is required to conduct an
SMI review of breakfast as well as lunch, including conducting or validating the
nutrient analysis.

If a school/SFA on NSMP/ANSMP combines the analysis for breakfast and lunch,
the reviewer will also need to conduct an on-site review of the breakfast and lunch
meal service to validate portion size, food preparation, etc.

Since all nutrient analysis software programs have the ability to customize
nutrient standards to specific ages or grades, why wouldn’t State agencies be
able to use the best information available, i.e., use customized nutrient standards
for the nutrient analysis for reviewing schools on FBMP?

Because schools on a food-based menu planning approach use meal patterns for their
menu planning, the State agency must use the nutrient standards that correspond to
the meal patterns used at the review school. For example, customizing Grades 9-12
for a high school using the Traditional meal patterns would be unfair to the SFA since
the lunch meal patterns are based on either Grades 4-12 or the optional Grades 7-12.
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Using customized ages/grades for Grades 9-12 might indicate the SFA is failing to
meet the nutrient targets, when in fact they would be meeting the nutrient targets for
the allowable meal pattern.

What is behind the logic of not allowing State agencies to combine breakfast and
lunch analysis for schools operating on a food-based menu planning approach?

The regulations pertaining to allowing the nutrient analyses to be combined for
breakfast and lunch are under 7 CFR 210.10(i), What are the requirements for
lunches under the nutrient standard menu planning approach? This provision does
not apply to the food-based menu planning approaches. The logic is that by

conducting a nutrient analysis separately for breakfast and/or lunch, it provides the
State agency the opportunity to focus on area(s) in the school needing technical
assistance and improvement.

If a new SFA (i.e. charter, private) purchases their meals from an established
SFA that has had a satisfactory SMI review, do the new SFA’s menus have to be
analyzed?

Yes, and the State agency must conduct an SMI review of the new SFA. If the SMI
reviews are conducted during the same school year and if both schools are offered the
same menu, the State agency may elect to use the same review week for both the
SFA’s selected school and the charter school. If the SA reviewer determines that the
meals, portion sizes, etc. are implemented the same way at the Charter school as the
established SFA, the same nutrient analysis may be used. However, if weighted
averages are used, the weighting of the menu items for the nutrient analysis of this
new school will probably be quite different from the established SFA, and reanalysis
of the menus would be required using the Charter schools planned meal/menu item
numbers.

When the school has their own recipe, for example meat sauce for spaghetti, can
a recipe in the database be used if it contains the same major ingredients rather
than reanalyzing the school’s recipe. The school is on food-based menu
planning.

No. Even though the recipe may contain the same major ingredients, the proportions
may differ. Unless the school prepares the USDA Quantity Recipe exactly as
analyzed according to USDA’s protocols (first listed ingredient, no optional
ingredients), the recipe used by the school must be entered.
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When a State agency validates the nutrient analysis of an SFA that is on NSMP,
does the reviewer have to look at every Nutrition Facts Label to make sure the
schools data entry is correct?

This is a judgment call for the reviewer. The reviewer should begin with a review of
a sample of several labels. If an error is found, the review should be expanded to
more Nutrition Labels to try to identify the category(s) of error to determine whether
the problem is isolated or systemic. Remember that not every food product will
require a Nutrition Facts Label. Food items that are “generic” and have an exact
match in the database do not need data entry from the Nutrition Facts Labels.

If the SFA is on a food-based menu planning approach and conducts its own
nutrient analysis— must the State agency do an analysis or just validate what
the SFA did?

Schools on a food-based menu planning approach are not required to conduct

a nutrient analysis. If the SFA/school conducts the nutrient analysis according to the
USDA’s Nutrient Analysis Protocols, including documentation of the date the need
for a substitution(s) was known, and requests that the State agency use their analysis
for an SMI review, the State agency would validate the nutrient analysis. If the SFA
conducts the nutrient analysis but does not want the State agency to use their analysis
for the SMI review (or does not follow the Nutrient Analysis Protocols), the State
agency must conduct the analysis.

COMBINING BREAKFAST AND LUNCH

33.

For an SFA/school using the NSMP approach that combines breakfast and lunch
nutrient analysis, does the SFA/school use the lunch nutrient standards for
comparison to the combined analysis?

No, the school would not use a lunch nutrient standard for comparison to a combined
breakfast and lunch analysis. The SFA or school that decides to combine the nutrient
analysis of breakfast or lunch must:

a) Project total student meals and the planned production numbers for menu
items for both breakfast and lunch menus using history of past student
selections in preparation for conducting weighted analysis.

b) Use USDA-approved software that can combine and provide a weighted
nutrient analysis of breakfast and lunch menus. All software will not do a
combined nutrient analysis; it is an optional function. If the SFA/school
wishes to combine breakfast and lunch analysis, they should select software
that will perform function.

c) Insoftware that has this capability, the software calculates a combined
nutrient standard for breakfast and lunch. The nutrient analysis and the
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d) combined nutrient standard are weighted based upon the projected
participation for breakfast and lunch.

e) Finally, the SFA/school, when conducting nutrient analysis, compares the
combined analyses to the combined nutrient standard to evaluate if the
nutrient standard is being met for the applicable age/grade groups and makes
changes in the menus, if needed, so that menus meet the nutrition standards.

34. When an SFA/school using the NSMP approach combines the breakfast and
lunch analysis, which grade groups do they use? Do they use the breakfast
grade groups or the lunch grade groups?

The SFA/school uses the age/grade grouping that is being used for menu planning for
each type meal. SFAs/schools are reminded that at least two age/grade groupings
must be used for NSMP for lunch. For example, if an SFA/school uses two grade
groups for lunch menus (K-6 and 7-12), and one grade group for breakfast menus (K-
12), they would have two combined analyses to conduct. The SFA must be able to
separate the planned meals/menu items for breakfast into the 2 grade groups for
lunch, i.e. the number of planned breakfasts/menu items for students in grades K-6
and the number of planned breakfasts/menu items for students in grades 7-12. The
two combined analyses would be as follows:

e Combined analyses for K-6 lunch and K-12 breakfast (using the number of
planned breakfasts and planned lunches for K-6 grade groups)

e Combined analyses for 7-12 lunch and K-12 breakfast (using the number of
planned breakfasts and planed lunches for 7-12 grade groups)

In a combined analysis, SFAs/schools must only include the planned number of
breakfasts for those age/grade groups that correspond to the lunch age/grade groups,
i.e. the combined nutrient analysis must compare exact grades of breakfast and
lunch. If not, breakfast data will be weighted too heavily. In the example described
above, the SFA/school would use the following procedure in combining the analysis:

The SFA/school has 400 students that participate in the SBP; 250 of these are in
grades K-6 and 150 are in grades 7-12.

The SFA/school has 750 students that participate in the NSLP; 400 of these are in
grades K-6 and 250 are in grades 7-12.

e When entering the number of reimbursable meals (participants) for the
combined analyses for K-6 lunch and K-12 breakfast, the SFA/school would
project 250 meals for the SBP and 400 meals for the NSLP.

e When entering the number of reimbursable meals (participants) for the
combined analyses for 7-12 lunch and K-12 breakfast, the SFA/school would
project 150 meals for the SBP and 250 meals for the NSLP.
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35. If an SFA that is using a nutrient-based menu planning approach conducts a
combined analysis of breakfast and lunch, must the State agency review
breakfast and lunch or just review lunch?

State agencies are required to validate the nutrient analysis(es). If the SFA has
combined the analysis for breakfast and lunch in order to meet the nutrient targets, the
State agency will need to validate the combined analysis, including determining if the
number of projected meals for each meal service was determined and entered
correctly, if the recipes were entered correctly, if the correct food items were selected,
etc. This would require the State agency to review both meals.

36. If breakfast and lunch are combined for analysis for a school on NSMP, are they
always required to combine them for analysis? (As opposed to combining them
only when it benefits the analysis.)

Schools on a nutrient-based menu planning approach are allowed to combine the
nutrient analysis for breakfast and lunch. Technically, as long as they are consistent
within a school week, the school could combine one week and conduct separate
analyses for the next week. This would require the SFA/school to manipulate the
software back and forth to achieve this vacillation and to document from week to
week which approach was used. FNS does not recommend this procedure.
Disadvantages are 1) possible increase in error from changing procedure, 2) tracking
procedure from week to week, and 3) inability to identify which meal falls short in
nutrients—breakfast or lunch.

THEME BARS

37. How do you create a recipe for an “entrée” salad bar where only a few items,
such as macaroni/potato salads are limited to %2 cup, and if amounts in excess of
Y cup are taken, students are charged a la carte prices for those items. The
students can take as much of the other vegetables as they want.

To create an “entrée” salad recipe, follow the directions for analyzing a salad bar
recipe listed in the Nutrient Analysis Protocols manual. A minimum serving size
must be established for the salad bar for Offer vs. Serve (OVS); students must take at
least the minimum serving size for the menu item to count for OVS.

To include food items with a predetermined portion in the recipe: 1) Calculate the
total amount of these food items prepared for the salad bar , 2) Total up the amount of
food portions left over, 3) Subtract the leftover amount from the amount prepared,
which will give the amount actually taken, 4) Subtract any a la carte sales of these
items from this amount. 4) Use this final total in the recipe for the salad bar. The
number of reimbursable salad entrées for the nutrient analysis would be the estimated
number of students that would be expected to select the “entrée” salad.
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A school on NSMP offers a food bar with multiple items as side dishes. How do
you enter these items in the nutrient analysis? A recipe?

Yes. If a minimum serving size from combined selections from the salad bar has
been established, the menu planner can document the amount of food selected when
these exact menu items are offered again on the salad bar. When any menu item
changes, a new recipe will need to be developed because (1) different menu items
provide different nutrients and (2) the number of selections may change, influencing
the weighting.

NUTRIENT ANALYSIS - GENERAL

39.

40.

41.

If the review week consists of only four days and the nutrient analysis of the
menus shows that the school does not meet the nutrient standards, can the next
week consisting of only three days be combined with the review week?

No, the week chosen for the review has four days and meets the requirement for
conducting a nutrient analysis. The State agency would, therefore, use the chosen
review week for the nutrient analysis; it would not be combined with the subsequent
review week.

Can menu planners, or the State agency, choose to analyze menus by
occasionally grouping Monday, Tuesday, Wednesday Thursday of one week and
then Friday with Monday, Tuesday, Wednesday, Thursday, and Friday of the
next week in order to meet the nutrient standards?

No. Nutrient analysis is based on a normal school week. A minimum number of
school days in a week that may be analyzed are three, and the maximum is seven. All
must be consecutive days.

One of the suggestions in the SMI Road to Success is to cook and chill a food item
such as soup, and then skim off the fat. How is this to be reflected in conducting
the nutrient analysis?

This is why it’s extremely important to select the correct food item or ingredient from
the software database when conducting nutrient analysis. In this case the menu
planner would select the “cooked” version of the meat used in making the soup, since
the meat would be the source of fat. The cooked version reflects the nutrients in the
meat minus the fat lost in cooking or skimmed off the top. If the meat is not cooked
prior to adding to the soup but is added raw to the soup, and not chilled and skimmed
off, then the menu planner would select the “raw” form of the meat used in the soup.
This selection would reflect the fat that will remain in the soup recipe.
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Can the SFA use the nutrient information available in the Child Nutrition
Database rather than Nutrition Facts Labels or data forms submitted by
manufacturers?

The menu planner’s first choice should be to identify generic food items that are
already in the Child Nutrition (CN) D