Appendix C
School Food Authority (SFA) Director Survey 2011



ID Number: XXX-XXXX-XXXXX
OMB Number: XXX-XXXX

Expiration Date: XX/XX/XXXX

SPECIAL NUTRITION PROGRAM OPERATIONS STUDY
(SNPOS)

SCHOOL FOOD AUTHORITY (SFA) DIRECTOR
SURVEY 2011
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Sponsored by:
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Food and Nutrition Service

This survey is being conducted for the Food and Nutrition Service, U.S. Department of Agriculture as part of a
study of the National School Lunch Program (NSLP) and School Breakfast Program (SBP) as well as other
USDA food programs throughout the country. All responses will be treated in strict confidence; no hames
will be used in our reports, and only aggregated results will be reported. Participation is completely
voluntary. Choosing not to participate will not affect your employment or your state’s participation in school
meal programs.

Public reporting burden for this collection of information is estimated to average 1.75 hours per
respondent, including the time for reviewing instructions, searching existing data sources,
gathering and maintaining the data needed, and completing and reviewing the collection of
information. An agency may not conduct or sponsor, and a person is not required to respond to,
a collection of information unless it displays a currently valid OMB control number.

Send comments regarding this burden estimate or any other aspect of this collection of
information, including suggestions for reducing this burden to: U.S. Department of Agriculture,
Food and Nutrition Service, Office of Research and Analysis, Room 1014, Alexandria, VA 22302.
Attn: Mr. John Endahl.

We thank you for your cooperation and participation in this very important study.




INSTRUCTIONS

Please answer all questions.

Unless you see the words CIRCLE ALL THAT APPLY after a question, please circle only one answer
for each question.

If you have any questions about the study or about completing this survey, please contact the Westat
survey helpline at 1-888-202-1565 or by email: SNPOS@westat.com

Date:

School District Name(s):

Contact information for the SFA Director

Name:

Address:

City:

State: ZIP Code

Telephone: ( ) EXTENSION

Email:

Name and address of person filling out this survey if other than the SFA Director

Name:

Address:

City:

State: ZIP Code

Telephone: ( ) EXTENSION

Email:
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SECTION 1. INTRODUCTION

1.1 How would you characterize your School Food Authority (SFA)? Is your SFA responsible for a school
district, several school districts, or an individual school?

One school district with multiple Schools...............ccuvviiiiiiiiiinnn. 1
Several sSchool diStriCtS .......cvvvvieiiiiiiee e 2
One individual SChOOL............coociiiiiie e, 3
(@1 1= SOOI 4
(SPECIFY)
1.2 Does your school district have a Pre-K program?
Y E S ittt e e e e e e e e e e e e e e 1
N SRS 2 (GO TO NEXT
SECTION)
DON'T KNOW....oiiiiiiiiiiiie ettt 8 (GO TO NEXT
SECTION)
1.3 Do the children that participate in the Pre-K program have access to school meals?
Y E S ittt a e e e e e e e e e e e a e e 1
N O ittt e e e e e e a bbb bbb rrrre 2
[0\ I 1V 8
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SECTION 2. SCHOOL PARTICIPATION

The next few questions are about the number of schools in your SFA participating in the school breakfast
and lunch programs during the 2010-2011 school year.

2.1 For this question, please record your responses separately for Elementary (i.e., schools composed
of any span of grades from Kindergarten through 6th grade); Middle or Junior High (i.e., schools that
have no grade lower than 6 and no grade higher than 9); or High School (i.e., schools that have no
grade lower than 9 and continue through grade 12). If any school does not meet the Elementary,
Middle or Junior High, or High School definition, please include them in the “Other school” column
and describe them briefly in Question 2.1.1.

Please answer the following questions for the 2010-2011 School Year:

1. Elementary | 2. Middle or | 3. High 4. Other
Number of Schools School Junior High | School school 5. Total

Total Number of schools in the
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Number participating in SBP only - -

Number participating in NSLP only R -

Number NOT patrticipating in eithe

TTmw

-~ O

orrwmZz

2.1.1 Please list the grades included in schools listed under “other.”

2.2 For the 2010-2011 school year, how many schools participate in the School Breakfast Program as
severe need schools?

1. Elementary 2. Middle or 3. High 4. Other
School Junior High School school 5. Total
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SECTION 3. STUDENT PARTICIPATION

The next few questions are about the number of children enrolled in the school(s) you serve and their
participation in the school breakfast and lunch programs during the 2010-2011 school year.

3.1 For this question, please record your responses separately for Elementary (i.e., schools composed
of any span of grades from Kindergarten through 6th grade); Middle or Junior High (i.e., schools that
have no grade lower than 6 and no grade higher than 9); or High School (i.e., schools that have no
grade lower than 9 and continue through grade 12). If any school does not meet the Elementary,
Middle or Junior High, or High School definition, please include them in the “Other school” column.

Please answer the following questions for the 2010-2011 School Year:

1. 2. Middle
Elementary or Junior 3. High 4. Other
Number of Students School High School school 5. Total

...Total Number of students enrolled in
t
h
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* Kindergarten students who attend school half day and do not have access to
meals or a school that does not have the NSLP or the SBP should be
included in this count
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SECTION 4. FOOD SERVICE CHARACTERISTICS

The next section asks about food services that may be available in your school district.

4.1

4.2

. Food court concepts where students select from

various specialty stations, such as burger bars,

Salad DArs, EIC........ccuuee i

. Window service where students can walk-up and
obtain food from a limited menu..............cccccciiiiiiiieenneee.

. Speed lines where multiple points of service are

offered including pre-wrapped products, such as

chef salads, standard bagged lunches, etc .......................

. Kiosks that offer food for faster service at small,
free-standing CartS.........ccveeeei i

Packaged, reimbursable meals at a pick-up and go

L= 111 TP

. Food boutiques and convenience stores which are

similar in appearance to retail stores with

specialized food ChoICeS.........ccccovviiiiiiiiieeee e,

(SPECIFY)

C-11

Yes

Do you give elementary school students the ‘offer vs. serve’ option for the NSLP?

What types of meal service systems do you currently use in the schools? Do you use...

No



School store

4.3 Which of the following types of alternatives to SBP and NSLP meals are available in your school(s)?
Please circle a response for each meal alternative or not applicable.
1. Elementary | 2. Middle or 3. High 4. Other
school Junior High school school
Meal alternatives Yes No NA Yes No NA | Yes No NA | Yes No NA
| A 1 2 3 1 2 3 1 2 3 1 2 3
la
c
ar
te
it
e
m
s
d
ur
in
g
br
e
a
kf
a
st
| A 1 2 3 1 2 3 1 2 3 1 2 3
la
c
ar
te
it
e
m
S
d
ur
in
g
lu
n
c
h
1 2 3 1 2 3 1 2 3 1 2 3
Vending machines
1 2 3 1 2 3 1 2 3 1 2 3
Snack bars
1 2 3 1 2 3 1 2 3 1 2 3
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Alternate food source
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4.4 In which of the following locations are students allowed to eat
their breakfasts and lunches?

1.
Break
fast 2. Lunch
Yes No N/A Yes
No N/A
A, Cafeteria.......cvveiei i 1 2 3
............................................................................... 12 3
b. Outside tables...........ooovviiiiiiiiie 1 2 3
............................................................................... 12 3
C. ClaSSIO0M......ciiiiiiiiiiie ettt eeeeeenees 1 2 3
............................................................................... 12 3
A. Othel e 1 2 3
............................................................................... 12 3
(SPECIFY)
45 During the current school year, do high schools allow any of their students to go off-campus during
lunch in all, some, or none of the schools?
AllSCNOOIS. ... 1
SOME SCROOIS......oeiiiiicce e 2
None of the SChOOIS........cccuviiii e, 3
NOt @PPIICADIE. ... 4
DON't KNMOW.....eiiiiieeiciie et 8
4.6 How much time on average is a student given to eat school breakfast? Please circle the closest time
period for each type of school.
Time allowed
Less than 20 30 45 minutes
N/A 20 minutes  minutes minutes or more
a. 1 2 3 4 5
Elementary School
b 1 2 3 4 5
Middle or Junior High School
C 1 2 3 4 5
High School
d 1 2 3 4 5

Other School
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4.7 How much time on average is a student given to eat lunch? Please circle the closest time period for
each type of school.

Time allowed

Less than 30 45 60
N/A 30 minutes minutes  minutes minutes
a. 1 2 3 4 5
Elementary School
b 1 2 3 4 5
Middle or Junior High School
c 1 2 3 4 5
High School
d 1 2 3 4 5
Other School
4.8 In most elementary schools, is lunch provided before or after recess?
BEIOIE TBCESS. ...t 1
YN 1] G <To ST 1 TR 2
Some before and some after reCess........ooovvvevviveeeeeeieieee e 3
[ L0] 18 A < T 1 R 8

C-15



4.9 Are students allowed to leave the cafeteria after eating, before the lunch period is over, or do they
remain in the cafeteria for the entire lunch period?

2
M
1 i
d
d
E |
| e
e 4
m o 3
e r
n o
t J H t
a u i h
r n g e
y i h r
o
s r s S
c c c
h H h h
o i o o
o g o o
| h | |
a.
Students allowed to leave the cafeteria
af
te
r
e
at
in
g 1 2 3 4
b,
Students remain in the cafeteria for the
e
nt
ir
e
lu
n
c
h
p
er
io
d 1 2 3 4
C.
Don’'t know
1 2 3 4
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4.10  Which of the following methods does your SFA use in planning lunch menus?

Yes No

a. Traditional Food-Based Menu Planning...........ccceeeeeviiiieeeennnn. 1
................................................................................................ 2

b. Enhanced Food-Based Menu Planning...........cccccccceeeiieeeeeennnnn. 1
................................................................................................ 2

¢. Nutrient Standard Menu Planning (NUMeNUS)............cocceeeeeeen. 1
................................................................................................ 2

d. Assisted Nutrient Standard Menu Planning
(ASSIStEd NUMENUS)....uvviiiiiiiieieeeee e e e st e e e e e e rar e 1
................................................................................................ 2

e. New or innovative approaches to menu planning.................... 1
................................................................................................ 2

4.10a Describe new or innovative approaches to menu planning:

4.11  Does your school district have policies for school meals, a la carte items, or vending machines that
are stricter than the federal rules?

Don't

Yes No know
A. SChOOI MEAIS....... e 1
................................................................................................ 2 3
o AN F- W or= 1 4 (<3N (] 1 T, 1
................................................................................................ 2 3
C. Vending Machines.........cc..uuuuiiiiiiiiiaia e 1
................................................................................................ 2 3
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412

413

4.14

4.15

Have any individual schools implemented stricter food policies than Federal, state, or district-level
rules?
es No DK

A. Federal RUIES.........oooeeeeee e 1
................................................................................................ 2 3
D. StAlE RUIES.....e e 1
................................................................................................ 2 3
C. DIStriCt LEVEI RUIES.......oiiveeeeee e 1
................................................................................................ 2 3

Does your SFA conduct a formal nutritional analysis of your menus? That is, does your SFA
determine the nutritional content of the meals served independent of the menu planning system you
use?

Y ES ettt ettt 1
T OO 2 (GO TO Q4.16)
DON'T KNOW......cveeeeeeeseeeeeeeeeeeeeeseeeeeeseessees e ssees e e e s ese e 8 (GO TO Q4.16)

Y E S oottt ettt ettt ettt 1
NO ettt ettt ettt 2 (GO TO Q4.16)
DON'T KNOW......veoeeeeeeeeeeeeeeeeeeee e 8 (GO TO Q4.16)

On the SChOOI WEDSILE .......uvviiiiiiiiiiieee e, 1

INthe cafeterial.....cceeeiiiii e 2

On menu or flyer sent to students’ homes.......ccccccceeeeiiiiiiiiiiinnnnnn. 3

(0] 1 01T SO PPPOPR 4
(SPECIFY):
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4.16

Is free drinking water available to students where school meals are served?

2
M
1 i
d
d
E |
| e
e 4
m o 3
e r
n o
t J H t
a u i h
r n g e
y i h r
o
s r s S
c c c
h H h h
o i o o
o g o o
| h | |
Y 1 1 1 1
E
S
N 2 2 2 2
(0]
D 8 8 8 8
(@]
N
T
K
N
(@]
W

IF YES TO QUESTION 4.16 GO TO QUESTION 4.17.
IF NO OR DON'T KNOW TO QUESTION 4.16 GO TO QUESTION 4.19
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4.17 How is free drinking water made available to students during breakfast? Do they have access to...

(CIRCLE ALL THAT APPLY.)
Water FOUNTAINS ...vuveiieiiiiceccceeee e 1
Water in pitChers, jUgS, OF CUPS.....cccoeeeeeiiii i 2
Free bottled Water .........uciiiiiiii e 3
(O 1 1= PN 4
(SPECIFY)

4,18 How is free drinking water made available to students during lunch? Do they have access to...

(CIRCLE ALL THAT APPLY.)
ATz L= g (0] ] ¢= 1 L 1
Water in pitChers, JugS, OF CUPS......cuuveiieiiiiiieee e 2
Free bottled Water ..........ooooiii i 3
(0] 1 01T S TP 4
(SPECIFY)

419 How many of each of the following types of kitchens does your school district currently operate?
(Please enter number of kitchens. If none, enter “0”. If you have kitchen types not described here,
please record under “Other” and provide a brief description).

Type of kitchen Number of kitchens
a. Central kitchens where meals are prepared only for
serving at receiving or satellite schools.............cccccceeeeeeiiinnnnnnn. 1

b. Base kitchens where meals are prepared for
serving on-site and for shipment to receiving
KIECNENS ... e 2

c. On-site kitchens where meals are prepared for
serving only at the facility in which the kitchen is
[OCALEA. ...t 3

d. Receiving or satellite kitchens which obtain partially
or fully prepared meals from a base or central
kitchen or an outside VEeNdOr..........cuvveieiiiiiiiieeiee e 4

e. Combination kitchens where some food is prepared
for on-site consumption and some food is received
fully or partially prepared from a central or base

KIECNEN. ... 5
f. Other type of KitChen ...........cooiiiiii e 6
(SPECIFY)
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4.20  Are food service facilities in your district used to prepare foods for purposes other than SBP and

NSLP?
Y ES ettt ettt 1
NO .ot 2 (GO TO NEXT
SECTION)
DON'T KNOW.......crveteeeeeeteeeeeeeeeeseeeeeeeeeee e ese s, 8 (GO TO NEXT
SECTION)

4.21  Are these facilities used to prepare reimbursable meals for any of the following programs?

Yes No DK
a. Child and Adult Care Food Program (CACFP).........ccccceeveeeees 1
................................................................................................ 2 3
b. Summer Food Service Program (SFSP).......ccccccceviiiiiiieiininns 1
................................................................................................ 2 3
c. Elderly Nutrition Program ...........cooccciiiiiiieiieeieee e, 1
................................................................................................ 2 3
d. Head Start Program ..........cccceeeiiiiieeeeniiiiieee e 1
................................................................................................ 2 3
e. Other schools or school systems ...........cccccccvviiiiieeieeceeeiien, 1
................................................................................................ 2 3
f. Disaster feeding ........ccuveeeiiiiiiiiieieiiie e 1
................................................................................................ 2 3
(o TN 0 )V o] 1 g T=T o o] fo o | - U o PPN 1
................................................................................................ 2 3
(SPECIFY)

4.22  Are any of the following facilities used to prepare food for non-reimbursable purposes?

Yes No DK
. ALhIELIC BVENTS ..ueiiiiiii e 1
................................................................................................ 2 3
D, PTAMEELINGS ..ottt e e e 1
................................................................................................ 2 3
C. School staff meals ...........oooiiiiiiiiiii e, 1
................................................................................................ 2 3
(o T B Yo 1 (= RSP 1
................................................................................................ 2 3
€. CALEIING «oeieiiiiiiee e 1
................................................................................................ 2 3
f. ANy Other @VeNt..........cccciie e 1
................................................................................................ 2 3
(SPECIFY)
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SECTION 5. MEAL PRICES

The next few questions are about the meal prices for the current School Year (2010-2011) and how the
prices have changed during the past three years. For this section, please record your responses separately
for Elementary (i.e., schools composed of any span of grades from Kindergarten through 6th grade); Middle
or Junior High (i.e., schools that have no grade lower than 6 and no grade higher than 9); or High School
(i.e., schools that have no grade lower than 9 and continue through grade 12). If any school does not meet
the Elementary, Middle or Junior High, or High School definition, please include them in the “Other school”
column.
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5.1 What prices did you charge for reimbursable full price, reduced price, and adult breakfasts in your
school district by school level at the beginning of the 2010-2011 school year?

Do not have a breakfast program | | (GO TO Q.5.4)
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5.2 What prices did you charge for reimbursable full price, reduced price, and adult breakfasts at the
beginning of the past two school years.

5.2a 2009-2010

IF BREAKFAST PRICES FOR 2009-2010 ARE THE SAME AS THE
2010-2011 SCHOOL YEAR CHECK HERE > [ |
AND GO TO 5.2b.
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5.2b  2008-2009

IF BREAKFAST PRICES FOR 2008-2009 ARE THE SAME AS THE
2009-2010 SCHOOL YEAR CHECK HERE > [ |
AND GO TO 5.3.
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5.3 Over the past 3 years, in general, which of the following factors
influenced the school breakfast prices?

Q. FOO COSES ..ooviiiiiiiiii it e e e eeees
................................................................................................ 2
D. LAbOr COSES .uviiiiiiiiiiiiii i
................................................................................................ 2
C. Student participation rates............coocuveeeeeiiiiiieeee e
................................................................................................ 2
d. State revenues (increases or decreases).........cceeeeeeevevvvvnnneennn.
................................................................................................ 2
e. Federal subsidies (increases or decreases)..........ccoevvvveeeeeennn.
................................................................................................ 2
f. Local subsidies (increases or deCreases)......cccccceeeeeeeeeiieeennnnnns
................................................................................................ 2
g. Profits from ala carte items ........c.occvveeeeiiiiiien e
................................................................................................ 2
h. Unpaid school meals.........cccueeeiiiiiiiii e
................................................................................................ 2
i. SFA budget defiCit.........ccoviiiiiiiiii e
................................................................................................ 2
j-  Administrative indireCt COSES.......ccciiiiiiiiieiieeie e
................................................................................................ 2
K. Other FEASON.....ciieeeie ittt e e eeees
................................................................................................ 2
(SPECIFY)
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5.4 What prices did you charge for reimbursable full price, reduced price, and adult lunches in your
school district by school level at the beginning of the 2010-2011 school year?

C-30



< . Owco

n 0L 00

M . I .-0oc

n 0L 00

= ._TT -0 o - m» 53C.-0 = I ._-oc

o . W— 0€0cea>

n 0L 00 -

[ e Y = & N

A -.-—0oo0own

Full price lunch....

Reduced price lunch

Adult lunch..........

C-31



55 What prices did you charge for reimbursable full price, reduced price, and adult lunches at the
beginning of each of the past two school years?

5.5a 2009-2010

IF LUNCH PRICES FOR 2009-2010 ARE THE SAME AS THE
2010-2011 SCHOOL YEAR CHECK HERE > [ |
AND GO TO 5.5b.
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5.5b  2008-2009

IF LUNCH PRICES FOR 2008-2009 ARE THE SAME AS THE 2009-2010
SCHOOL YEAR CHECK HERE > | |
AND GO TO 5.6
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5.6 Over the past 3 years, in general, which of the following factors influenced the National School Lunch

Prices?
Yes No DK
Q. FOO COSES ..ooviiiiiiiiii it e e e eeees 1
................................................................................................ 2 8
D. LAbOr COSES .uviiiiiiiiiiiiii i 1
................................................................................................ 2 8
C. Student participation rates............coocuveeeeeiiiiiieeee e 1
................................................................................................ 2 8
d. State revenues (increases or decreases).........cceeeeeeevevvvvnnneennn. 1
................................................................................................ 2 8
e. Federal subsidies (increases or decreases)..........ccoevvvveeeeeennn. 1
................................................................................................ 2 8
f. Local subsidies (increases or deCreases)......cccccceeeeeeeeeiieeennnnnns 1
................................................................................................ 2 8
g. Profits from ala carte items ........c.occvveeeeiiiiiien e 1
................................................................................................ 2 8
h. Unpaid school meals.........cccueeeiiiiiiiii e 1
................................................................................................ 2 8
i. SFA budget defiCit.........ccoviiiiiiiiii e 1
................................................................................................ 2 8
j-  Administrative indireCt COSES.......ccciiiiiiiiieiieeie e 1
................................................................................................ 2 8
K. Other FEASON.....ciieeeie ittt e e eeees 1
................................................................................................ 2 8

(SPECIFY)
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5.7 Over the past 3 years, has your SFA taken any steps to minimize or avoid an increase in the prices
charged for school breakfasts or lunches?

NO .ottt e e e et es et e et s et 2 (GO TO Q5.9)

5.8 Over the past 3 years, what steps were taken to minimize or avoid an increase in the prices charged
for school breakfasts or lunches? Did you ...

Yes No

a. Switch to lower priced fOOdS ..........ccovveieiiiiiieie s 1
................................................................................................ 2

b. Reduce food service administrative staff hours........................ 1
................................................................................................ 2

c. Reduce the number of kitchen staff hours...............ccovvvvinn. 1
................................................................................................ 2

d. Substitute part-time staff for full-time staff ................cccccceee. 1
................................................................................................ 2

€. Use USDA donated foods ...........cooecviiriiiiiiiiiiieeee e, 1
................................................................................................ 2

f. Increase the quantity of a la carte sales ..............ccceevvvieeeennnns 1
................................................................................................ 2

g. Increase the price of a la carte items .........ccoccvveeeeiniiiinnnn, 1
................................................................................................ 2

h. Increase the price of adult meals .........ccccocvvevie, 1
................................................................................................ 2

i. Improve food staff efficiency .........ccccceevi 1
................................................................................................ 2

j. Postpone equipment repair/ replacement .............ccceeeeeeeeennnnnn. 1
................................................................................................ 2

k. Use school district general funds ..........ccccoviieeieiiiiiiiiiiiiiiiins 1
................................................................................................ 2

I. Reduce the number of on-site kitchens .........ccccccvvvvvviiiiiinninns 1
................................................................................................ 2

M. Ask for volunteer help..........ccccooooiiii e, 1
................................................................................................ 2

N. Take Other StEPS ...ooiiiii e 1
................................................................................................ 2

(SPECIFY)

5.9 When meal prices are increased, do you take any special steps to maintain participation?

Y ES ettt 1

NO .ot 2 (GO TO NEXT
SECTION)

NOT APPLICABLE .......ceeeeeeeeeeeeeeeeeeeeeeee s e, 3 (GO TO NEXT
SECTION)
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5.10

What steps do you take to maintain participation? Do you...

a. Increase student or parent awareness of the

10T [ =10 VOSSR
................................................................................................ 2
b. Improve meal quality ...........ccccciiiiiiiieiie e
................................................................................................ 2
c. Offer more popular foOdsS. .........coiiiviiiiiiiiiiiiie e
................................................................................................ 2
d. Take Other STEPS ...uvviiiiiiiiiiiee e,
................................................................................................ 2
(SPECIFY)
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SECTION 6. REVENUES

For the last school year, that is, the 2009-10 school year, please record all income that was received
by your school district’'s food service program. If no income, please enter zero. If Not Applicable
(N/A) please check box. If a category includes revenues from another category, list the other
categories included by item code in the last column. For example, if income from full price and
reduced price meals served to students cannot be separated, record the total student meal
payments in row a, and write “b” in the last column.

[ 700 N o) = | N g Toto 1 1T $

List Other Categories
Income from local sources Income N/A Included

a. Full
price
meals
served
to
student
s $

Reduce
d price
meals
served
to
student
s $

c. Adult
meals

d. Ala
carte
sales $

Subsid
y from
the

school
district

Comm
unity

donatio
ns $
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Caterin
g

h. Other
local
income

Income from state sources

i. State
meal
reimbur
sement
s for
free
meals

j. State
meal
reimbur
sement
s for
reduce
d-price
meal

k. Other
income
from
the
state

Income from Federal sources

|. Federal
meal
reimbur
sement
s for
free
meals

m. Federal
meal
reimbur
sement
s for
reduce
d-price

$
$
List Other Categories
Income N/A Included
$
$
$
List Other Categories
Income N/A Included
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meals

. Federal
meal
reimbur
sement
s for
full
price
meals

. Federal
income
from
other
child
nutritio
n
progra
ms
(e.0.,
FFVP,
SMP)

Adjust
ment
for an
undercl
aim
from a
federal
or state
audit $

. Other
federal
income
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Amounts of
Other sources of income other income
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6.2 The next set of questions ask about whether your district or state provided a subsidy for breakfasts
or lunches and how that subsidy was provided during the last school year, that is, the 2009-2010
school year.

Did you
receive a
subsidy? IF YES, how was the subsidy provided?
School District
Per-meal.......ccuuiiiiiiiieeeee e 1
ANnNual lUMP SUML...uiiiiiiiiiiieiee e 2
Supplement to cover
Yes...ooen. 1 SPECIfIC COSES...ccvviiriiieiiiectie ettt 3
a.
NO.....ccvveenn. 2
Breakfast Based on a
NA. oo 3 percentage of low-
INCOME StUAENTS.......coiiiiiiiicre e, 4
L@ 11 = P 5
(SPECIFY)
Per-meal........cccuiiiiiiiiicie e 1
Annual [UMP SUM.....oeiiiiiie e 2
Supplement to cover
Yes...oen. 1 SPECIIC COSES...ccviiiriiiiiiiiitie et 3
b. No......couee. 2 Based on a
Lunch
NA.............. 3 percentage of low-
INCOME StUAENTS.......coiiiiiiiicce e, 4
L@ 11 = P 5
(SPECIFY)
State
Per-meal........ccccuiiiiiiiiiceece e 1
Annual [UMP SUM.....oeiiiiii e 2
Supplement to cover
Yes...oouen. 1 SPECIIC COSES...civiiiriiiiiiieitie ittt 3
C.
N[0 J 2
Breakfast Based on a
NA............. 3 percentage of low-
INCOME StUAENTS......ccoiiiiiieiecee e, 4
L@ 11 = SR 5
(SPECIFY)
Per-meal..........ooooi 1
Annual [UMP SUML....uiiiiiiii e 2
Supplement to cover
Yes.....ooo... 1 SPECIfiC COSES....cviviiiciecieceeeeeeee e 3
d. NO......coveenn. 2 Based on a
Lunch
NA............. 3 percentage of low-
INCOME StUAENTS.......coiiiiiieeecce e 4
L 11 01T P 5
(SPECIFY)
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SECTION 7. EXPENDITURES

This section asks about expenditures.

7.1

For the last school year that is, the 2009-10 school, year, please record all expenditures made by
your school district’s food service program. If you did not have an expense for any category, please
record a O for that category. If Not Applicable (N/A) please check box. If a category includes
expenses from another category, list the other categories included by item code in the last column.

7.1.1. Total expenditures $

List Other
Income from local sources Expenditures N/A Categories Included

a.

Salarie
S $

b. Fringe
benefit
S $

Purcha
sed
foods

d. Capital
expend
itures

Supplie
s $

Storag
e and
transpo
rtation

Contra
cted

service
s $

C-44



-

Payme
nt for
an
overclai
mas a
result
ofa
state or
Federal
audit

Overhe
ad/Indir
ect
costs

Amounts of
Other sources of income

other income
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SECTION 8. ALTERNATIVE MEALS/RECOUPING CREDITS

The following questions are about alternative meals provided and recouping credits.

8.1 What is normally done if a child who is not receiving a free meal cannot pay for a meal?

Serve the child the reimbursable meal ..........ccccooeeeiiiiiiinnn. 1

Serve the child an alternate meal.........cccccccccoeeiiiiiiiiii . 2

Do not serve the childameal ..., 3

(1 1= USSP 4
(SPECIFY)

8.1.1 Does your school district keep track of the amount of money owed as a result of unpaid
school meals?

D S TSRS 1
N it a e e e e e e a b 2
8.2 For the 2009-10 school year, what was the total amount of money owed to your school district as a

result of unpaid school meals?

$

8.3 How much of this money has been recovered?

$

8.4 What steps does your district take to recover money for unpaid student meals?

Yes No

a. Bill the parents.......cccouvieiiiiiiece e 1
................................................................................................ 2

b. Provide the student with alternate meals until
the debt is Paid.......ccooiiiiiiiiiiiii e 1
................................................................................................ 2

C. Use a debt collection agency..........ccccoevviiiiiiiiiieeeeeeeee e, 1
................................................................................................ 2

d. Try to retroactively approve the student for free or
reduced Price MEAIS.........ocueiiiiiiii e 1
................................................................................................ 2

e. Administrative actions (e.g., withhold grades)..............cccccee..t. 1
................................................................................................ 2

f. Noeffortmade........ccooormiiiiiiii 1
................................................................................................ 2
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(SPECIFY)
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SECTION 9. MEAL COUNTING AND CLAIMING

The following questions ask about meal counting and claiming.

9.1 How does your SFA keep track of the number the number of free, reduced price, and paid meals
served to students?

Yes No

A. TICKELS OF tOKENS ...t 1
................................................................................................ 2

D. SWIPE Cards........oooiiiiee e 1
................................................................................................ 2

c. Personal Identification Numbers (PINS)........ccccvivvieereiiniinnnnnn. 1
................................................................................................ 2

d. Biometric technology (e.g., fingerprint scanners)...................... 1
................................................................................................ 2

€. OBl 1
................................................................................................ 2

(SPECIFY)
9.2 Which of the following types of payments are accepted?
Yes No

A. Cash at POS.......ooooiiie e 1
................................................................................................ 2

b. Credit or debit card .........cccccvveeiiiiiiiii s 1
................................................................................................ 2

c. Personal check or money order.............ccccovviiiieieeeie e, 1
................................................................................................ 2

d. Prepayment via the internet..........ccccceviiiieiiiiniiieeee s 1
................................................................................................ 2

e. Prepayment via mail, phone, or faX........ccoccvvevviiiiiiieeiiiiiinnnnn, 1
................................................................................................ 2

fo OtNer e 1
................................................................................................ 2

(SPECIFY)
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9.3 Which of the following types of training is provided to cashiers?

Typ
e
0
f
t
r
a
i
n
i
n Training IF YES, how often provided?
g provided? (CIRCLE ALL THAT APPLY)
When cashier is hired.........................
a Yes............ 1
Method of counting meals No.. .. 5 Once each school year............ccccuuueeee
More than once each school year........
b.
Monitoring student meal
S
e
I
e
c
t
i
o]
n
S
f
o]
Yes. 1 When cashier is hired................ccc.......
r No.. .. 5 Once each school year.........cc.ccccc......
e More than once each school year........
i
m
b
u
r
S
a
b
I
e
m
e
a
I
s
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a
n
d

- T cCc oW

» —o 0 3

Managing cash for a la carte

When cashier is hired..
Once each school year

More than once each school year........

When casbhier is hired..
Once each school year

More than once each school year........

Meal and food pricing

When cashier is hired..
Once each school year

More than once each school year........

Offer versus serve

When cashier is hired..
Once each school year

More than once each school year........

® O T =" T

w —o o3

Applications for free or reduced

When cashier is hired...............ccccou.....

Once each school year

More than once each school year........

O T < n”

Operating a Point of Service

When cashier is hired...............cceeenve.

Once each school year

More than once each school year........
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i.
Other
S o
=) Yes. 1 When cashier is hired..........................
E Once each school year............ccc.evvueee
NO....ovvrrenen, 2
IC More than once each school year........
F
Y
9.4 Does your SFA conduct on-site monitoring of cashiers?
D (T TP 1
N . ettt ettt e e e e 2 (GO TO NEXT
SECTION)
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9.5 How often is on-site monitoring conducted?

LeSS than ONCE @ YEAI .......evviiiiiiiiee ettt
ONCE @ YA ... et eiiiie ettt
TWICE @ YBA ...t e ettt ettt ettt e e st e e eeennaaees
Three or MOore tiMES @ YEAI ... ..uuuviiiieeeeee e
ONCE BVEINY 5 YBAIS. ... utiiiiiiiiee ettt e e e e e
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SECTION 10. PROCUREMENT ISSUES

The next questions are about procurement issues.

10.1

10.2

10.3

10.4

During the 2010-2011 school year, has your school district given preference to purchasing
unprocessed foods for school meal programs that have been locally grown, raised, or produced?
Would you say...

MOST OF THE TIME.......oeoeeeeeeeeeeeeeeeeeeee e s e 1
SOME OF THE TIME.......ooiuieieeeeeeeseeseessessseesesssenesene s 2
NEVER ... oot 3 (GO TO Q10.5)

If locally grown fruits, vegetables, and other products cost more than similar products obtained from
outside the local area, to what extent do you purchase them anyway? Do you ....

Always purchase or try to purchase local foods.................ccccvvies 1
Sometimes purchase or try to purchase local foods...................... 2
Only purchase local foods when they are priced

COMPELEIVEIY...uiiiiiiiiiiicc e 3

Which of the following types of local foods have you given preference to in your purchases?
(CIRCLE ALL THAT APPLY.)

a. Fresh fruits and vegetables...........coccciiiiiiiiiiiiiiiiiiiis 1

b. Pasteurized MilK.............cccoiiiiii e 2

C. Meat, fish, OF POUIIY.........ouviiiiiiiiiieeee e 3

A Other. .. e 4
(SPECIFY)

When giving preferences to the purchase of local foods, do you consider “local” to be (CIRCLE ALL
THAT APPLY.)

a. 50 miles of your SChOOI(S).....uuuvviiiieeeeeiiii e, 1

b. 51-100 miles of your SChOOI(S).........uvveeiiiiiiiieiii e 2

€. 101-200 miles of your SChOOI(S)......cccuvvveeeieeieeeeeeeiec e, 3

d. More than 200 miles of your SChOOI(S)........cccevveeiiiiiieieiinnnnn, 4

€. Some other definitioN.........c.eeeee i 5
(SPECIFY)
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FOOD PURCHASING SPECIFICATIONS

10.5 How do you obtain the nutrition information for foods that you receive:

Nutrition labels packaged with or directly on the

PIOTUCT. ...ceeiiiiiiee e s 1
Contacting the vendor/manufacturer directly..................cccenl 2
(1 1= SRR 3

(SPECIFY)

10.6 Do you find the availability of nutrition information for foods you receive:

EXCEIBNT....eeiiiii e 1
SALISTACLONY ... .2
UNSatiSTACIONY. ... 3

10.7  When your SFA orders foods for the school meal programs, how often do you specify the nutrient
requirements for a single serving of a specific type of food or meal?

AIWAY'S ...t 1
ST 0] 0 0111 =T 2
NN TSLY LT 3

10.8  For which of the following food types do you specify per serving nutrient requirements?

Yes No

A MK 1
................................................................................................ 2

b. Main diSH/ENITEE......ccveieeeeeeeeee e 1
................................................................................................ 2

c. Bread or bread alternate...........ccooooveeveeiiiiiiiiiiieeeieeee e 1
................................................................................................ 2

d. Salad/ raw vegetables..........coeviiiiiiiiiiiiiiie 1
................................................................................................ 2

e. Cooked vegetables.............cccooviiiiiiiiiiii e 1
................................................................................................ 2

LT 1 ST 1
................................................................................................ 2

g. Beverages other than milk............ccccoiiiieii i, 1
................................................................................................ 2

N. SNACK FOOS. ....ueiiei it 1
................................................................................................ 2

[ B LT Y Y= o £ N 1
................................................................................................ 2
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10.9  Which of the following types of nutritional information per serving do you require from vendors for the

foods they supply?
Yes No

= T o) =1 I oz 1 (o] 11T 1
................................................................................................ 2

o T = 10 (=] o T 1
................................................................................................ 2

(ORI 1T 1= R 1
................................................................................................ 2

d. Carbonydrates............cccciiiiiiiiiiiiiice e 1
................................................................................................ 2

LSIR Or=1 (o310 o o TR 1
................................................................................................ 2

TR 1 (0] o 1N 1
................................................................................................ 2

G, VIEBIMIN A Lo 1
................................................................................................ 2

QT4 =10 011 T = T 1
................................................................................................ 2

[T/ 1 v=1 0011 1K O 1
................................................................................................ 2

Jo VIFAMIN D oo e 1
................................................................................................ 2

S Y0 Lo [TU] o T 1
................................................................................................ 2

TS U o - Y OSSN 1
................................................................................................ 2

m. Percent of calories from total fat..........cccoovveeeiiiieieiiiiiieeieieeens 1
................................................................................................ 2

n. Percent of calories from saturated fat.............ccceeeveeviinniiinnennnnns 1
................................................................................................ 2

0. Percent of calories from trans fat..........ccoooveveeveiiiiivieiiieeeeeen, 1
................................................................................................ 2

P. O NI ————————————————— 1
................................................................................................ 2

(SPECIFY)

10.10 In the last year, have vendors always, sometimes or never supplied the nutritional information you

requested?
AIWAY'S ... 1
SOMELIMES. ...t et e e e e eraee s 2
ALY PP 3

10.11 How are food products purchased for your school district?
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................................................................................................ 2
Directly purchased by the schools........ccccccciiieiiniiiiiiien,
................................................................................................ 2
Directly purchased by your state............ccccovviiiiiiiniiiieneeee,
................................................................................................ 2
Directly purchased by a consortium of states...............ccccee.....
................................................................................................ 2
Through @ food CO-0P......ccoiiuriiiiiiiiiiiiiee e
................................................................................................ 2
By Food Service Management companies (FSMC)..................
................................................................................................ 2
. Through the Department of Defense Fresh Fruit and
Vegetable Program.... ...
................................................................................................ 2
(@1 01T RSP R
................................................................................................ 2
(SPECIFY)
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10.12 Does your SFA use school food service management companies (FSMCs)?

| = T PP PPPPPPPTRPSPPPPPTTN 1
NO o 2 (GO TO NEXT
SECTION)

10.13 Which of the following methods does your school district use to track rebates, discounts, or fees for
service from Food Service Management Companies (FSMCs)?

Yes No
a. Contracts specify the value of USDA donated foods
must be credited to the school district...............oooveciiiiiiiiieennns 1
................................................................................................ 2
b. We obtain documentation supporting the calculation
of the bid rate permeal ............cccooi i 1
................................................................................................ 2
c. We check that invoices specify credits and
1= T0 18 o3 1T0] o <R 1
................................................................................................ 2
d. We review documentation supplied by FSMC'’s on
variable costs (i.e. the out-of-pocket cash expenses
paid for inputs unique to the commaodity being
010 o 18 o7 =To RPN 1
................................................................................................ 2
e. We require the return of discounts, rebates, and
applicable credits and appropriate documentation.................... 1
................................................................................................ 2
f. Other review and oversight procedures............ccccoeviviiieeennnnnns 1
................................................................................................ 2

(SPECIFY)
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SECTION 11. INVOLVEMENT IN OTHER PROGRAMS

The next set of questions ask about your school district’'s involvement in other programs.

11.1  Does your SFA participate in the following?

YES NO

a. USDA Fresh Fruit and Vegetable Program ..........ccccecveeeennnnn. 1
................................................................................................ 2

b. The NSLP After School Snack Program...............cccceeeeeeevvnnnnnn, 1
................................................................................................ 2

c. The CACFP At-Risk After School Snack or Supper
PrOgram......e e 1
................................................................................................ 2

d. Summer Food Service Program............cccccuveeeeeeevrniiieeeeeeennnnnnns 1
................................................................................................ 2

11.2  Does your SFA patrticipate in the Department of Defense (DoD) Fresh program?
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11.3  How satisfied are you with the way the DoD Fresh Fruit and Vegetable Program is working in your
state in each of the following areas?

C-59



> 0O - > T.—- 0w

> 0 - > n

o - ._ oo

Y—

o

= = D = = 0N

@®©

C T

> 0DD0 .+~ QO _ On

C-60



C I —.—-—C O

O T O .- COD

O>0 e o— —

OS5 00 E oo

n o - >._- 00

Ococo o

(S

C-61



PE
Cl
FY

IF ALL ANSWERS TO QUESTION 11.3 ARE YOU ARE “VERY
SATISFIED” OR “SATISFIED,” GO TO QUESTION 11.5

11.4  Why are you dissatisfied with the DoD Fresh Program?
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11.5

11.6

11.7

11.8

Does your SFA participate in the Farm to School Initiative?

2 (GO TO Q11.7)

As part of your district's Farm to School Initiative, in which of the following activities do you

participate?

=

No

How many schools in your district have been recognized as HealthierUS schools at the following

levels?

For this question, please record your responses separately for Elementary (i.e., schools composed
of any span of grades from Kindergarten through 6th grade); Middle or Junior High (i.e., schools that
have no grade lower than 6 and no grade higher than 9); or High School (i.e., schools that have no
grade lower than 9 and continue through grade 12). If any school does not meet the Elementary,
Middle or Junior High, or High School definition, please include them in the “Other school” column.

1. Elementary
school

2. Middle or
Junior High

3. High
school

4, Other
school

5. Not
Applicable

Gold Award of
Distinction

Gold

Silver

Bronze

Have any other schools applied, but have not yet been recognized as HealthierUS schools?

NOt APPIICADIE. ....ccoiiiiiiiie
DON'T KNOW......oiiiiiiieeiiiite ettt e e




11.9 What challenges do schools face in trying to attain the HealthierUS schools recognition?
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SECTION 12. FOOD SAFETY PROGRAM

The following questions are about food safety.

12.1 Do schools in your SFA have a written Food Safety Plan based on Hazard Analysis and Critical
Control Point (HACCP) principles?

AllSCROOIS. ...t 1 (GO TO Q12.3)
MOSE SCROOIS. ....uuiiiiieiiiicecc e 2
SOME SCROOIS......oeiiieiccee e 3
None of the SChOOIS........ccceviiiiiiiii e 4

12.2  What is the main reason that all schools do not have a written Food Safety Plan and/or a HACCP
Plan for the preparation and service of school meals served to children?

12.3  Which of the following food safety program components have been implemented in the school(s)
under your supervision?

Yes No
a. Written Standard Operating Procedures (SOPS) ..........ccc........ 1
................................................................................................ 2
b. Annual review and updating of food safety plan ...................... 1
................................................................................................ 2
c. Menu items grouped by process (e.g., no cook,
same day service, COMPIEX) ...ccuvvvviriiiiiiiiiieie e e 1
................................................................................................ 2
Temperatures taken and recorded for
d. FOOS at r€CEIVING.....civveeeeeiiii i 1
........................................................................................... 2
€. FOOdS IN STOrage .......ueeiiiiiiiiieiaiei e 1
........................................................................................... 2
f. End-point cooking temperatures.........ccccceeevvevvieeeeeeeeeeenvnnnnn. 1
........................................................................................... 2
g. Holding temperatures. ... 1
........................................................................................... 2
h. Serving teMPEratures.........ccccvvevieeeeeeieeiieseereeeer e e e 1
........................................................................................... 2
i. CooliNg tEMPEratUresS ..........uveeiiiiiiiiaeeeee e 1
........................................................................................... 2
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12.4 Do you have policies and procedures to accommodate students with special diets?

| = T PP PPPPPPPTRPSPPPPPTTN 1
NO o 2
DON'T KNOW... .ottt 8
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12.5  How many children with non-allergy related special diets are served in your district?

NUMBER OF CHILDREN WITH SPECIAL DIETS

DONT KNOW......oiieieeeeeeee ettt []

12.6  What types of food service procedures do you use to protect students with special diets?

Yes No

a. Signed prescription from child’s physician...........c..cccccvvvvnnnn..n. 1
................................................................................................ 2

b. Cashier has child names to check trays........cccccccevvveeiririinnnnnnns 1
................................................................................................ 2

c. Consultation with registered dietitian to plan menus................. 1
................................................................................................ 2

Ao Other et 1
................................................................................................ 2

(SPECIFY)

FOOD SAFETY INSPECTIONS

12.7  For each of the following school years, how many schools in your SFA had two or more safety
inspections?

IF SY 2009-2010 = ALL, MOST OR SOME GO TO QUESTION 12.8
IF SY 2009-2010 = NONE, GO TO QUESTION 12.9

12.8  Which of the following types of agencies conducted the school food safety inspections during the
2009-2010 SY?

Yes No
a. State governmental agency (e.g. public health

AOENCY) ettt 1



(SPECIFY)

| GO TO QUESTION 12.10
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12.9  Which of the following reasons best describe why at least two inspections were not made at all
schools covered under your food safety plan during school year 2009-2010:

Yes No

a. Insufficient funding at State and local public health
AOENCIES .eeeiiieiiitie et e e e e e e e e e e 1
................................................................................................ 2

b. Lack of local public health inspectors ..............cccccvvieiiieeeinnnnnn, 1
................................................................................................ 2

C. Schools are a lowW Priority........cuveeeeriiiiieeieiiiiiee e 1
................................................................................................ 2

d. The public health agencies prioritize inspections
= Tototo] (o [0 To IR (o I 4 1] O 1
................................................................................................ 2

e. Insufficient funding in the school district to pay for
tWO OF MOre INSPECHIONS.....iviiiiiei et 1
................................................................................................ 2

f. SOME Other rEASON.......ccciiiiiiiii e 1
................................................................................................ 2

(SPECIFY)

12.10 Were any schools cited for food safety inspection violations during school year 2009-20107?

NO .ottt e et e st s et e et e st 2 (GO TO Q12.13)

12.11  How many schools were cited for food safety violations during school year 2009-20107?

~omogcz

a. Elementary SChoOL............ccoooiiiiiii
b. Middle or Junior High SChool............cccociiiiiiiiiii
HIgh SCOOL......ccoiiiiiiiiii

2 o

. Other SChOOL.... ... e
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12.12 During the 2009-10 school year, of the schools cited for food safety violations, how many schools
were cited for the following violations?

A
|
| Most Some
None
a. Food storage problems ..........ccccocveeeiiiiiiiieiiiieeeeeis 1 2
...................................................................................... 3 4
b. Improper temperature of food during storage,
cooking, holding, and/or cooling..........cccccceeeeviiiiicnnnnnnn, 1 2
...................................................................................... 3 4
c. Inconsistent or not using gloves and/or hair
FESITAINTS ..eeeeeeiiieiiie e e e 1 2
...................................................................................... 3 4
d. Presence of PestS......iiiiiiieiii e 1 2
...................................................................................... 3 4
e. Raw meat or fish not properly separated from
ready-to-eat foOd..........ccoovviiiiiiiiii e 1 2
...................................................................................... 3 4
f. Surfaces and/or utensils not properly
cleaned/sanitized..........ccccceeeiiiiiiiii i 1 2
...................................................................................... 3 4
g. Lack of proper, adequate hand washing......................... 1 2
...................................................................................... 3 4
h. Chemicals and other poisonous or toxic materials
not properly marked, stored, or used............cc.cceeevvrrnnnnn. 1 2
...................................................................................... 3 4
o OUNET e 1 2
...................................................................................... 3 4
(SPECIFY)
HOLD OR RECALL PROCEDURES FOR USDA FOODS
12.13 How is your SFA alerted about holds or food recalls?
Yes No
a. Email notification ...........ccceeiiiiiiiiiie e 1
................................................................................................ 2
b. Telephone calls.........oooiiiiiiii 1
................................................................................................ 2
C. FAXeiii i 1
................................................................................................ 2
d. Notice sent by Mail..........cccoooiiiiiiiiiiii e 1
................................................................................................ 2
€. OtNEI e 1
................................................................................................ 2

(SPECIFY)
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12.14 How does your SFA alert schools about holds or food recalls? Does your SFA...

Yes No

a. Send email NOtIfiCatioN ............ccvvueiiiiiiiiee e 1
................................................................................................ 2

b. Make telephone calls .........ccccoiiiiieiiiii e 1
................................................................................................ 2

(oS 11 a0 I 7= DT T 1
................................................................................................ 2

d. Send notice by mail.............ooooiiiiiii e, 1
................................................................................................ 2

ST @ ] i 1= G 1
................................................................................................ 2

(SPECIFY)

FOOD SAFETY TRAINING

12.15 What percentage of schools in your SFA have at least one food service supervisor or manager who
has a food safety certification?

PERCENT
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12.16 Which of the following safety topics have food service employees been trained on during the 2009-
10 school year?

Yes No
a Personal hygiene, proper hand washing ............ccccccoviieneennn. 1
................................................................................................ 2
b. Pathogens and characteristics of food borne illness................. 1
................................................................................................ 2
c. llinesses and symptoms that should be reported to
a fOOUSErVICE SUPEIVISON .....vvviiiiiiiiiiie it 1
................................................................................................ 2
d. Kitchen sanitation .........ccccooviiiiie i 1
................................................................................................ 2
e. Storing and labeling chemicals and sanitizers............cccc..ooeee. 1
................................................................................................ 2
f. Equipment and maintenance ............cccccciiirieeeieeie e 1
................................................................................................ 2
g. Proper thermometer use and maintenance..............ccceeeeeeeeenn. 1
................................................................................................ 2
Safe food handling at each of the following steps in the food flow:
N. RECEIVING. ...ttt 1
2
[T (o] = Uo [ J S SPPURPRSRPN: 1
2
Jo  TRAWING i 1
2
K. Preparation ........ccccvviiieieeiiieee e e e e e e e e e e e e e e s e e e e e eaaens 1
2
[ COOKING ettt 1
2
M. COOlNG ..o e eans 1
2
N. RENEALING ...iviiiiieiiiie e 1
2

Yes No

a. Fresh Fruit and Vegetable Program Handbook........................ 1
................................................................................................ 2

b. Produce/Salad Area: Produce/Salad Area -
Educational POSLEr............oooviiiiiiiiciiie e 1
................................................................................................ 2

c. Choice Plus: Food Safety Supplement...........cccccoeeiiiiiiiiiiinnnnnn. 1
................................................................................................ 2

d. Best Practices: Handling Fresh Produce in Schools................. 1
................................................................................................ 2

e. Fruits and Vegetables Galore: Helping Kids Eat
[0 TP 1
................................................................................................ 2



12.18a Does your SFA currently have a food defense plan or food defense practices?

NO .ottt e e e et e s et e s e ettt 2 (GO TO Q12.19)

12.18b Which of the following food defense practices are currently being used in your SFA?

Yes No
a. The food service operations have a plan to prevent
the intentional contamination of food...............cccceeeii e, 1
................................................................................................ 2
b. The school food service operators are involved in
the school district emergency plan..............ccocccciiiiiiieeeeeeeeeenn, 1
................................................................................................ 2
c. A Biosecurity Checklist for School Food Service
Programs is being USEd..........ccooiuiiiiiiiiiiiiiie e 1
................................................................................................ 2
Lo T ] 1 0T PP UPSP PR 1
................................................................................................ 2

(SPECIFY)
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SECTION 13. COMMUNICATION ISSUES

13.1  How do the State agencies communicate with your SFA? Do they use...

Yes No

A MaUL e s 1
................................................................................................ 2

D, AWED SIHB...ccii i 1
................................................................................................ 2

C. Email correSpondence..........ccuuveeeeiiiiiiieieiiiiieee e 1
................................................................................................ 2

d. Blanket €mMailS.........coeiiiiiiiiiiiiiiiee e 1
................................................................................................ 2

€. EMall DIASTES.....ueiiiiiei e 1
................................................................................................ 2

f. AL Ofthe @DOVE.........ooieeeeecce e 1
................................................................................................ 2

g. Other MethOdS.......ccooiiiiiiii e 1
................................................................................................ 2

(SPECIFY)

13.2  Does the type of communication vary depending on the type of information communicated?

YES . oo 1
N O ettt et 2
DON'T KNOW.....coiiiiiiiiiiiii e 8

13.3  How does your SFA communicate with individual households in the school district? Do you...

Yes No
a. Use a website to provide information.............cccooevviciiiininnnnnnn. 1
................................................................................................ 2
b. Send letters/memos through the students..........ccccccoeveeeernnnnnnn. 1
................................................................................................ 2
€. Send a periodic NEWSIEHEr .........occuviiiiiiiiiiiieeeeeeeeeeeeeeeie 1
................................................................................................ 2
d. Send e-mails or text MESSAJES ......ceeeeveeiiiiiiiiiiiiiieeee e, 1
................................................................................................ 2
€. Other Methods. ......uuuviiiiiiiie e 1
................................................................................................ 2
(SPECIFY)
13.4  What information do you provide to households?
Yes No
a. Breakfast MeNUS ........ccooviiiiiie e 1
................................................................................................ 2



................................................................................................ 2
Nutritional iINformation.............cccvvviei i
................................................................................................ 2
nspections of the cafeteria reports..........ccovveeiviiiiiiee e,
................................................................................................ 2
Insecticide spraying alerts...........cccccviiiiiiieeeeeiiee e
................................................................................................ 2
Other information...............iiiiiiiiiieeeee e
................................................................................................ 2
(SPECIFY)
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13.5

How does your SFA communicate with school staff in the school district? Do you...

es

a. Use a web site to provide information............ccccoevveeiiiiiinnnnnnn. 1
................................................................................................ 2

b. Send letters, MemMOS.........c..vviieiiiiiiie e 1
................................................................................................ 2

€. Send a periodic NEWSIEHEr..........ocuviiiieiiiieieieeeeeeeeeeeeeeis 1
................................................................................................ 2

d. Send emails or teXt MESSAGES.......cuuririiiiiiiiieeeeeeeiee e 1
................................................................................................ 2

€. DO NOt COMMUNICALE. .. ..uuuiiieiii e 1
................................................................................................ 2

f. Other Methods.........cvviiiiiiiieee e 1
................................................................................................ 2

(SPECIFY)
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SECTION 14. SFA DIRECTOR BACKGROUND

These questions are about the SFA Director.

14.1  How long have you been the SFA Director?

YEARS MONTHS

14.2  Prior to your position as the SFA Director, how much experience did you have in food service?

YEARS MONTHS

14.3  What is the highest grade or year of schooling you completed?

Less than high SChoOl ..., 1
HIGh SChOOL.........co e 2
Some college, NO dEGree .......cvveveeiiiiiiiiee e 3
ASSOCIALE UEQIEE...uuiiiiiiiie e e 4
BacChelor's degree ......oeeeeiiiiiiee e 5
Graduate dEJIEE ...cuviiiii e e e e 6

14.4  What are your other district- or school-level responsibilities? (CIRCLE ALL THAT APPLY.)

Full-time SFA Director, no other responsibilities............ccc.ccceeeeee. 1

Part-time SFA DIr€CION..........uuiiiiiiiiiiie et 2

Business manager (diStriCt).........couurrireiiniiiiee e 3

Transportation coordinator (diStrict).........cccvvveeeeeiieeeeeeiii i, 4

(01 1= USSP 5
(SPECIFY)

14,5 What is the minimum level of education required for an SFA Director in your district?

Less than high SChoOol ..., 1
HIGh SChOOL.........co e 2
Some college, NO dEGree .......cvveveeiiiiiiiiee e 3
ASSOCIALES EGIEE......uuuiiiiiiiiieiieeeee e 4
BacChelor's degree ......o.eeeeiiiiiiee e 5
Graduate dEJIEE ...cuviiiii e e e e 6
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14.6

14.7

In your district, is an SFA Director required to be a:

Yes

a. Licensed dietiCian...........c.uuuueeiiiiiiiieee e 1
................................................................................................ 2

b. School Nutrition Specialist.........ccccccvveeeeeiiiiiiii e 1
................................................................................................ 2

c. Certified Professional Food Manager...........ccuuvvvueeeieeiinnnnnnnnnn. 1
................................................................................................ 2

d. Certified Professional in Food Safety............cccccoviviiiiiniennnnnnnn. 1
................................................................................................ 2

e. Certified Professional Food Handler...............ccccocoeviiiniiiinnnn, 1
................................................................................................ 2

f. Certified ServSafe Food Safety Professional...........ccccccevveeeees 1
................................................................................................ 2

Is your current SFA director a...
Yes

a. Licensed dietiCian...........c.uuuueiiiiiiiiieeeeee s 1
................................................................................................ 2

b. School Nutrition Specialist.........ccccccviieieeiiiiiiic e 1
................................................................................................ 2

c. Certified Professional Food Manager...........cc.uevevueevieeinnnnnnnnnnn. 1
................................................................................................ 2

d. Certified Professional in Food Safety...........c.cccooiiiiiiiinininn, 1
................................................................................................ 2

e. Certified Professional Food Handler...............ccccocooeviiiiiiiinnns 1
................................................................................................ 2

f. Certified ServSafe Food Safety Professional...........ccccccevveeeeens 1
................................................................................................ 2

Thank you for your participation in this important study.
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