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School Nutrition
Programs

4
)

Serve millions of children daily

Managing the financial
resources of these programs is
critical

Ability to interpret the financial
outcomes of operational
decisions

Benchmark best practices




Financial Management
Competencies

Develop financial management
guidelines that supports school
nutrition program operational
goals and comply with
regulations

Establish cost control goals to
effectively manage the school
nutrition program




Activities for Effective
Financial Management

Develop an annual budget &
adjust as needed

A

Maintain a written internal
control policy

T

Apply efficient cost control
measures
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Increase productivity
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|Identify ways to increase
resources




Financial
Management System
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Uniform and consistent "; " Hﬂ
financial reporting structure , ¥

Meaningful and timely financial
management information

Understanding federal, state,
and local reporting
requirements

NSLP - 7 CFR 210.14
UGG 2 CFR 200




Evaluating Revenue

Determine if and where
revenue should be increased

Analyze revenue by source

ldentify areas in which
revenue should be
monitored for revenue loss




Revenue Analysis

P Calculate average revenue per meal or meal
equivalent

» Compare revenue generated per meal with costs
per meal

P Establish consistent guidelines for pricing non-
program food items to ensure revenue is equal to
or greater than costs




Revenue:
Non-Program Foods

Adult meals

Sale of second meals

A la carte

Individual food items

Catering




Non-Program Foods
Sales

Catered food or meals
Contract meals

Special school function
meals such as banquets




Revenue:
A la Carte Pricing
(Nonprogram)

Evaluate pricing

Pricing matters

JLumcH

A LA CARTE ITEMS

ITEM COST
EXTRA MEAL $1.00
PIZZA $1.00
PB & JELLY $1.00
MAIN ENTREE ONLINE 51,00
SANDWICHES $1.50
CHICKEN SALAD AND CRACKERS $1.50
CHIPS 50.75
VEGETABLES 40.75
BREADSTICKS 50.75
FRUIT CUP $0.75
FRUIT 50.75
STRING CHEESE 50.60
COOKIE 40,50
MILK 50.40
JELLO CUP 50.60

SALAD [SMALL) 51,50




Evaluating
Expenditures

Patterns or trends

Significant changes in cost
categories

Deviations from financial goals
Possible abuse or theft

Transaction errors




Classification of Expenditures

Labor - Supplies
Employee Benefits - Capital Assets
Professional and Technical - Miscellaneous
Services

Indirect Costs
Property Services

Purchased Foods and USDA
Foods

Fund Transfer-Out




Criteria for
Allowable Costs

Necessary
Reasonable

Allocable

Applied uniformly to both federal and non-
federal activities of the entity

Consistently treated as direct or indirect

Determined in accordance with Generally
Accepted Accounting Principles (GAAP)

Not included as a cost or matching
contribution to any other grant

Adequately documented



Types of Expenditure Analysis

» Operating ratios: Cost of food/total revenue = %
» Total cost to produce one meal

» Costs to produce a meal compared with the average
revenue generated per meal

» Meals per labor hour: Number of meal equivalents served
In a day/number of paid hours




Expenditure:
Controlling Labor

Labor is an essential cost to food
service

Meals Per Labor Hour tool
evaluates labor and productivity

Meal Equivalents




Using Meal Equivalents
In Program Analysis to
Measure Performance

By converting food sales to
meal equivalents, the school

nutrition director can
determine:

Meal cost
Labor productivity ratios

Average revenue earned per
meal/meal equivalent




Meal Equivalent Conversions

1 lunch = 1 meal equivalent

3 breakfasts = 2 meal equivalents (2/3 = .67)

3 snacks = 1 meal equivalent (1/3 = .33)

Meal Equivalent Formula for Non program Food Sales

Nonprogram Food Sales

Free lunch reimbursement rate + USDA Foods Value




Calculate Total
Labor Hours

Calculate the current total hours
of labor paid daily by building
because each building has its own
unique circumstances related to
preparation and serving meals.

This example - Employee hours paid daily include manager

Number of Number Total

Employees of Daily Number
Hours of Hours

1 6.5 6.5

Total Paid Labor Hours assigned Daily: 15.5 hours



Meals Per Labor
Hour Formula

Number of Meal
Equivalents = Number of
Paid Labor Hours =

Meals Per Labor Hour
(MPLH)




Meals Per Labor Hour Example

A food service director wanted to calculate the meals per labor hour from the
previous day. The lunch program reported the following meals served and

labor hours paid:

« 425 lunches, 150 breakfasts, 175 snacks
« 32 labor hours

Lunch 425.00 Meal Equivalents
Breakfast (150 x .67) 100.50 Meal Equivalents
Snack (175 x .33) 57.75 Meal Equivalents

Total 583.25 Meal Equivalents

583.25 meal equivalents + 32 labor hours = 18.227 or 18 Meals Per Labor Hour



Meals Per Labor Hour

Sample Staffing Guidelines for On-5ite Production

\/

Number of Meal | Meals per Labor Hour | Total Hours of | Meals per Labor Hour | Total Hours of
Equivalents (conventional systems) | labor per day | (convenience systems) | labor per day
Up to 100 8 9-12 9 9-11
101-150 9 12-16 10 11-14
151-200 10-11 16-17 12 14-16
201-250 12 17-20 14 16-18
251-300 13 20-22 15 18-20
301-400 14 22-29 16 20-25
401-500 14 35-40 18 25-28
501-600 15 40-43 18 28-34
601-700 16 40-43 19 34-37
701-800 17 43-47 20 37-40
800+ 18 47+ 21+ 40+




Factors Affecting
Meals Per Labor Hour

Size of operation

Number of serving lines
Type service provided
Scheduling of lunch periods
Production system

Amount of convenience foods
used

Skill level of employees

Complexity of the menu




Expenditure:

Indirect Cost Et




Participation

» Participation is key to creating a financially healthy
and successful Child Nutrition Program

» SFAs are encouraged to be innovative and creative
in delivery of their child nutrition programs

» Taste testing
» Marketing




Calculate the Cost of Food

- Determine if costs are within guidelines,

- Ascertain If there are sufficient funds to pay
expenditures,

- Establish the cost of each meal equivalent served,
and

- Prevent waste and food theft through monitoring
food usage.




Calculating Cost of Food Used

Beginning Food Inventory
+ Total Food Purchases

= Total Food Avallable

- Ending Food Inventory
= Cost of Food used




Example of Calculations for Cost of Food Used

Beginning Inventory $ 8,000 $ 8,000

Food Purchases + 300,000 25,000

Food Available $ 308,000 $ 33,000

Less: ending - 7,000 - 7,000
Inventory

Cost of Food Used $ 301,000 $ 26,000




y |Inventory Control Self-Check
Directions: Mark Yes or No to the following questions to assess your school's
an ag e I I l e n potential for inventory loss.

YES [ NO

Prevention Practices: Standard Operating Procedures

a a 1. Produce is cleaned and stored correctly.
= ) O | 2. Proper storage containers are used for all foods.
BeSt Pl'aCtI CeS ] O 3. Food is stored six inches above the floor.
) O | 4  Allfoodis used as first in, first out (FIFO).
. . ] O 5. Leftovers are dated and used the next day or frozen.
Mon 1Itor invento ry 6. Food is purchased in quantities that can be used within a
short time period to assure best quality and prevent
0 a spoilage.
1 0 O | 7. Food products are dated as they are received.
U Se an I nve nto ry C h eC k G Temperatures of all refrigeration equipment and freezers

= are checked to make sure they are in correct temperature

I |St 0 a zones and are recorded on a log that is maintained daily.

9 In addition to items 1-8, all standard operating procedures
in the school's Food Safety Plan are followed.

Prevention Practices: Loss Caused by Customers

10. Staff is trained to observe customers to prevent theft on the
service ling.

11. Line servers and cashiers are placed where they can see
the line.

12. Cashiers are placed at the exit of the serving line area.

13. Checks are accepted only for the amount of the purchase
or the amount of prepayment.

14. Customers are requested to leave heavy coats outside the
serving area.

15. Prepackaged a la carte or self-service items are placed
where the cashier can give them to the customer at the
time of payment.

16. There is a secure lock system on any vending machines

) 0 that the SNP operates.

=

Dharm s rom e il o nm Demsmkinmme | smm mnmmal ke T e | o o m o

a

Have an effective food
safety plan

Buy American

a o |oga A
[ [ I I | I Ry




Helpful

Resources

and Training; )



http://www.cn.nysed.gov/
https://www.fns.usda.gov/school-meals/child-nutrition-programs
http://www.theicn.org/

Accountability:
The Administrative Review

Il

Certification & Benefit ~ Meal Components & Risk Assessment Civil Rights Afterschool Care Snack
Issuance Quantities Program
Verification Offer vs. Serve Nonprofit School Food ~ Food Safety Fresh Fruitand
Service Account Vegetable Program
Meal Counting & Dietary Specs & Nutrient  Paid Lunch Equity Local Wellness Policy
Claiming Analysis
Revenue from Non- Competitive Foods Special Milk Program
Program Foods
Indirect Costs Water

Level One Certification
On-Site Monitoring




This concludes Financial

Management in Child Nutrition
Programs

New York State Education
Department

e Child Nutrition Program
Administration

e (518)473-8781
e CN@nysed.gov
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FINANCIAL MANAGEMENT IN CHILD NUTRITION PROGRAMS





1 hour Professional Standards Training 





This PowerPoint will contribute 1 hour towards Professional Standards training requirements. This training reviews Financial Management in the Child Nutrition Programs.



Understanding how to manage the SFA’s program finances is critical in making the Child Nutrition Program self sustaining.  This presentation will review the regulations and practices you will need to understand to operate a financially successful and compliant Program.
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School Nutrition Programs

Serve millions of children daily

Managing the financial resources of these programs is critical 

Ability to interpret the financial outcomes of operational decisions 

Benchmark best practices 









The School Nutrition Programs serve millions of children nutritious lunches, breakfast, and snacks daily. 



Managing the financial resources of these programs is critical to the success of maintaining quality standards and accountability.  The ability to interpret the financial outcomes of operational decisions and benchmark best practices is necessary to long term planning and effective management of the school district’s School Nutrition Programs.



2









Financial Management Competencies 

Develop financial management guidelines that supports school nutrition program operational goals and comply with regulations



Establish cost control goals to effectively manage the school nutrition program













The cost of serving students meals at school continues to increase quicker than the generation of revenue, leaving directors with difficult decisions to make about long-term goals that will ensure sustainability of the program. 



At the same time, demands are increasing for more accountability in all nutrition programs.  The implementation of sound financial management concepts and principles in the operation of a school nutrition program are critical to ensure the program succeeds in meeting its goal. 



 The ability to interpret and analyze the financial outcomes of your operational decisions is essential to effective management of school nutrition programs. It requires developing financial management guidelines that support the food service program’s operational goals and comply with regulations. It is an SFAs responsibility to establish cost control goals and effectively manage the school nutrition program. 
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Activities for Effective Financial Management

Develop an annual budget & adjust as needed

Maintain a written internal control policy

Apply efficient cost control measures

Increase productivity

Identify ways to increase resources











It’s important to be pro-active when operating the food service program.  Some activities schools can do to effectively manage the program include:  



Tracking responsibilities by creating an organizational chart and list each employee’s job duties.



Developing an annual budget and adjusting the figures as needed.  This assists schools in monitoring costs over the course of the fiscal year.



Maintain a written internal control policy that details the hierarchy within the program and explains the responsibilities for purchasing and cash handling.  

Apply efficient cost control measures by evaluating the program’s expenses.  Review the program’s expenses each month to see if the expenses are within the budgeted amounts.  



Increase productivity by evaluating the meals per labor hour.  



Identify ways to increase resources through other sources, such as a la carte items.
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Financial Management System

Uniform and consistent financial reporting structure

Meaningful and timely financial management information

Understanding federal, state, and local reporting requirements

NSLP – 7 CFR 210.14

UGG 2 CFR 200











It is important that Child Nutrition Directors are supported with uniform and consistent financial reporting structure.  In public schools, “Fund C” is the cafeteria fund.  All revenues and expenses are reported annually.  Financial reporting requirements are reviewed in more detail in the Resource Management Module.



Food service directors must be supported with meaningful and timely financial management information. There needs to be open lines of communication between the food service director and the school’s business official.  



Food service directors must have an understanding of federal, state, and local reporting requirements.   The National School Lunch Program regulations for resource management are found at 7 CFR 210.14 and procurement regulations can be found in the Uniform Grants Guidance, codified at 2 CFR 200.
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Evaluating Revenue

Determine if and where revenue should be increased



Analyze revenue by source



Identify areas in which revenue should be monitored for revenue loss











It is important to evaluate your SFA’s revenue on a regular basis to determine if the revenues the SFA receives are within its forecast by evaluating the revenues by their source.  Taking a pro-active approach to the program will enable a food service director to:



Determine what and if a revenue source should be increased. For example, paid student lunch sales may be lower than originally forecasted at the beginning of the year but offering foods that appeal to more students may help in increasing sales.



Analyze the revenue by its source, such as federal reimbursement, state reimbursement, ala carte sales, miscellaneous sources, or fund transfer.



Identify areas in which revenue should be monitored for revenue loss.  
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Revenue Analysis 

Calculate average revenue per meal or meal equivalent



Compare revenue generated per meal with costs per meal



Establish consistent guidelines for pricing non-program food items to ensure revenue is equal to or greater than costs







There are many ways to review a food service program’s revenue.  One of the quickest ways is to calculate the average revenue per meal or meal equivalent. 



Compare the average revenue per meal against how much it costs to make a meal.  Is the food service making enough money to cover all of the costs that go into making one meal?



Confirm that your SFA establishes consistent guidelines for pricing non-program food items to ensure the revenue is equal to or greater than costs.
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Revenue:
Non-Program Foods



Adult meals



Sale of second meals 



A la carte



Individual food items



Catering











Non-program foods are foods and beverages sold in a participating school which do not include reimbursable meals.  Non Program foods are purchased using funds from the non-profit school foodservice account.  Details regarding Nonprogram food and the completion of the Nonprogram Food Revenue Tool can be found in the Resource Management Module.



If revenue requirements are not met as determined by the Tool, the SFA must evaluate non program food pricing.



These include adult meals, the sale of a second meal to a student, a la carte sales, catering, and  individual foods sold that make up a reimbursable meal.  Adult Meal Pricing is reviewed in detail in the Resource Management Module.  Each SY review the Adult Meal Price requirement for your SFA.
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Non-Program Foods Sales



Catered food or meals



Contract meals



Special school function meals such as banquets









Non-Program Foods Sales Sold Away from Campus or Outside the School Day are considered sources of non-program revenue. The total cost for providing the food or meals must be replenished to the nonprofit food service account.





Food or meals catered by the food service program for events such as:



Catered food or meals to school organizations or school administrative offices

Contract meals; and/or

  Special school function meals such as banquets
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Revenue:
A la Carte Pricing (Nonprogram)



Evaluate pricing



Pricing matters









SFAs must evaluate the non-program items pricing to ensure the price charged is adequate.  



 Some SFAs double the cost of non program food items to ensure they are creating enough revenue. Keep in mind, it would not make sense to double the cost on some smaller items like crackers or small cookies.  Always use common sense, do not use that “rule of thumb” across the board.  Pricing does matter! 
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Evaluating Expenditures 	



Patterns or trends

Significant changes in cost categories

Deviations from financial goals

Possible abuse or theft

Transaction errors









Expenditures are those allowable costs that can be identified specifically with the production and service of meals to school children.  



Analyzing financial reports, such as the profit and loss statement, can provide information on trends, significant changes in categories such as labor costs or food costs from one year to another, deviations from budgeted amounts, and give a food service director time to correct any transaction errors before closing out the period.
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Classification of Expenditures

Labor

Employee Benefits

Professional and Technical Services

Property Services 

Purchased Foods and USDA Foods



Supplies

Capital Assets

Miscellaneous 

Indirect Costs

Fund Transfer-Out







A drop in fund balance over a period of time may be a red flag to examine the amount of spending in each of the specific categories of expenditures.  A significant increase in funds may be an indication that the nutrition program is not spending funds for program improvements in areas such as food quality or equipment upgrades.  Some expenditures we review during a review of the nonprofit food service account are:



Labor- salaries, fringe benefits



Food- foods purchased, donated commodities and food production supplies

(40-50% of the SNP budget is a general accepted guideline.)



Supplies- non-food items such as silverware, paper supplies, menu printing, office 

supplies and cleaning products



Other expenses-utilities, telephones, postage, waste management, and pest control
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Criteria for Allowable Costs

Necessary

Reasonable

Allocable

Applied uniformly to both federal and non-federal activities of the entity

Consistently treated as direct or indirect

Determined in accordance with Generally Accepted Accounting Principles (GAAP)

Not included as a cost or matching contribution to any other grant

Adequately documented 







2 CFR 200.403 lists factors that affect the allowability of costs. It is the SFA’s responsibility to determine whether a cost meets the following criteria before the cost is paid from the school food service account:



Necessary ‐ In order to be allowable, the cost must be necessary to the nonprofit school food service program and the program cannot be operated without incurring the cost. For example, a school food service cannot be operated without incurring the cost of appropriate food.



Reasonable ‐ A cost is reasonable if, in its nature and amount, it does not exceed the cost that under the same circumstances a prudent person would also pay. The cost  must be the result of sound business practice and competitive prices.



Allocable ‐ A cost must be assigned to the programs or activity that benefit from that cost.  Each cost objective must be charged proportionate to the benefit received.



SFAs must conduct transactions using Child Nutrition funds in the same way that it conducts transactions with its own non‐Federal funds. A cost item must be treated consistently as direct or indirect in all activities of the SFA unless legislation, regulations, or guidance unless directed otherwise. For instance, a cost may not be

assigned to Child Nutrition funds as a direct cost if that same cost, incurred for the same purpose in similar circumstances, has been assigned to other Federal awards as an indirect cost.



Adequately documented ‐ All records of the nonprofit food service operation must be able to stand on its own, without depending on augmentation, interpretation, or “spin” by the SFA.
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Types of Expenditure Analysis

Operating ratios: Cost of food/total revenue = %

Total cost to produce one meal

Costs to produce a meal compared with the average revenue generated per meal

Meals per labor hour: Number of meal equivalents served in a day/number of paid hours







SFAs can analyze their expenses using several tools.  One way is through operating ratios.  Operating ratios are an analysis of financial data to measure the efficiency of the operation of the school nutrition program.  An expenditure as a percentage of revenue is an example of an operating ratio, such as the cost of food compared to the revenue.  Other calculations that SFAs can use are the total costs to produce a meal, and the costs to produce a meal compared with the average revenue generated per meal.



The most common measure of productivity in school nutrition is the meals per labor hour as labor is an essential cost to food service. This  is calculated by dividing the number of meal equivalents produced and served in a day by the number of paid labor hours 



It is recommended that Food Service Directors utilize the Meals Per Labor Hour tool to evaluate labor and productivity.  
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Expenditure: Controlling Labor



Labor is an essential cost to food service 



Meals Per Labor Hour tool evaluates labor and productivity  



Meal Equivalents









Labor is an essential cost to food service.  It is recommended that Child Nutrition Directors utilize the Meals Per Labor Hour tool to evaluate labor and productivity. 



When using a staffing formula, it is essential to know the average number of meals served for breakfast, snacks, and lunch and the average dollars in other sales. 



A meal equivalent is recommended to determine meals per labor hour or the productivity rate.  
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Using Meal Equivalents in Program Analysis to Measure Performance

	By converting food sales to meal equivalents, the school 	nutrition director can determine:



Meal cost

Labor productivity ratios

Average revenue earned per meal/meal equivalent











The meal equivalent is a statistical tool used to convert all meals and cash sales to a standard unit of production, in this case a reimbursable student lunch. It is not a unit of production, but it allows SFAs to equate all meals and other sales to a standard.



By converting food sales to meal equivalents, the school nutrition director can determine:



-Meal cost

-Labor productivity ratios

-Average revenue earned per meal/meal equivalent
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Meal Equivalent Conversions



1 lunch = 1 meal equivalent

3 breakfasts = 2 meal equivalents (2/3 = .67)

3 snacks = 1 meal equivalent (1/3 = .33)



Meal Equivalent Formula for Non program Food Sales



Nonprogram Food Sales 

Free lunch reimbursement rate + USDA Foods Value







A meal equivalent equalizes the labor expended on meals.  Lunch is generally the most labor-intensive meal to produce therefore, one lunch equals one meal equivalent.  Breakfast is a little less labor intensive so, 3 breakfasts equal 2 meal equivalents, and lastly 3 snacks equal 1 meal equivalent.  Snacks refer to After School Snack Program snacks only.



To calculate meal equivalents from non program food is a bit more complicated.  The formula used to calculate meal equivalents for non program food uses non program revenue data from your school.  You will need to have the average non program food sales.  Take the non program food sales and divide that amount by the total of the SFA’s current free lunch reimbursement rate plus the current USDA Foods value per lunch; this equals the non program food meal equivalents.
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Calculate Total Labor Hours



Calculate the current total hours of labor paid daily by building because each building has its own unique circumstances related to preparation and serving meals.

This example - Employee hours paid daily include manager

		Number of Employees		Number of Daily Hours		Total Number of Hours

		1		6.5		6.5

		3		3		9



Total Paid Labor Hours assigned Daily:        15.5 hours







Calculate the number of labor hours in a day by taking the number of employees you have, multiple each employee by the number of hours each employees works, and then add all total number of hours worked.



In this example we have one Manager who works 6.5 hours in a day and 3 employees that work 3 hours each per day.



(1 x 6.5)  + (3 x 3) = 15.5 total labor hours/day



*When calculating paid labor hours per building, determine whether the Manager is included and in which building the Manager will be included.  Always 

Specify and then be consistent when including or excluding the Manager from the paid labor hours per building- this may be determined by your Business Office, depending on their accounting practices. 
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Meals Per Labor Hour Formula 





Number of Meal Equivalents  ÷ Number of Paid Labor Hours  = 

Meals Per Labor Hour (MPLH)













The productivity index of meals per labor hour (MPLH) is used by many school foodservice administrators to monitor the efficiency of their operation and to determine appropriate staffing. This important information indicates to administrators whether they are making good use of their resources. This measure can help in determining how many employees are needed in a single production unit or throughout the district. The MPLH index is most effectively used to compare labor utilization within a system because labor is so dependent on the type of operation used in food production. 



To calculate the meals per labor hour, we take the number of meal equivalents and divide it by the number of paid labor hours.
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Meals Per Labor Hour Example

A food service director wanted to calculate the meals per labor hour from the previous day.  The lunch program reported the following meals served and labor hours paid:



425 lunches, 150 breakfasts, 175 snacks

32 labor hours





Lunch                             425.00 Meal Equivalents

Breakfast (150 x .67)       100.50 Meal Equivalents

Snack (175 x .33)             57.75 Meal Equivalents

Total                               583.25 Meal Equivalents



583.25 meal equivalents ÷ 32 labor hours = 18.227 or 18 Meals Per Labor Hour









A food service director wanted to calculate the meals per labor hour from the previous day.  The lunch program reported 425 lunches, 150 breakfasts and 175 snacks served.  The program paid 32 hours of labor to prepare and serve the meals.



We begin by calculating the meal equivalents.  One lunch is equivalent to one meal.  Two breakfast are equivalent to one meal, and three snacks are equivalent to one meal.  When we convert the meals to meal equivalents, we get a total of 583.25.  We divide the 583.25 meal equivalents by the 32 labor hours and get a Meals Per Labor Hour of 18.
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  Meals Per Labor Hour











This chart is an example of the staffing guidelines good estimate of labor requirements for school meals programs.  You will notice there are two guideline numbers – one for conventional systems and one for convenience systems.  “Conventional” systems produce more foods from scratch and require more labor per meal equivalent than “convenience” systems, in which more heat-and-serve items are used. Other variables, such as equipment availability, kitchen layout and staff skills will also affect labor requirements. 





In our example on the previous slide, we calculated 583 meal equivalents divided by 32 labor hours equaled 18 meals per labor hour.  Assume the lunch program uses a convenience system.  We go to the 501-600 meal equivalent line and go to meals per labor hour convenience systems.  We see that the guideline is 18 meals per hour with a recommended 28-34 labor hours so we can surmise that the lunch program is operating efficiently.
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Factors Affecting Meals Per Labor Hour

Size of operation	

Number of serving lines

Type service provided 

Scheduling of lunch periods	

Production system	

Amount of convenience foods used

Skill level of employees	

Complexity of the menu 









Please be aware that there are factors that may affect MPLH as a productivity measure are: size of operation, number of serving lines, type of service provided, scheduling of lunch periods, production system, amount of convenience foods used, skill level of employees and complexity of the menu, etc.  Remember to document for yourself any factors that might affect the meals per labor hour
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Expenditure: Indirect Cost



Share of general schools’ costs that are incurred for common or joint purposes 



Indirect costs include:	

Human resources, payroll, accounting, budgeting, purchasing, utilities (light, head, etc.), etc.



See USDA memo SP60-2016, dated September 30, 2016







Indirect costs are those costs which benefit the SFA’s organization as a whole and aren’t specific to an SFA’s child nutrition program.  



Administrative costs of the SFA, such as human resources, payroll, accounting, budgeting, purchasing, utilities (light, heat, etc.), etc. are incurred for the common or joint purpose and benefit all activities of the school district.  The portion that benefits any specific activity, such as foodservice, is generally determined through a mathematical allocation process prepared by the SFA and approved by SED’s Grants Finance Office.  



 USDA memo SP60-2016 provides guidance on indirect costs. 
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Participation





Participation is key to creating a financially healthy and successful Child Nutrition Program



SFAs are encouraged to be innovative and creative in delivery of their child nutrition programs 

Taste testing

Marketing







Participation is key to creating a financially healthy and successful Child Nutrition Program. 



SFAs are encouraged to be innovative and creative in delivery of their child nutrition programs.  For example, NYC schools offer “NY Thursdays” where all the components of the reimbursable meal are grown or produced in NYS.  Another way is to encourage student participation by offering taste tests of potential menu items to get feedback from students.
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Calculate the Cost of Food

Determine if costs are within guidelines,

Ascertain if there are sufficient funds to pay expenditures,

Establish the cost of each meal equivalent served, and 

Prevent waste and food theft through monitoring food usage.







Calculate the Cost of Food



Determine if costs are within guidelines,

Ascertain if there are sufficient funds to pay expenditures,

Establish the cost of each meal equivalent served, and 

Prevent waste and food theft through monitoring food usage.
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Calculating Cost of Food Used

Beginning Food Inventory

+ Total Food Purchases

= Total Food Available

- Ending Food Inventory 

= Cost of Food used





Calculating the cost of food used assists school nutrition directors in maintaining operational oversight of the school nutrition program.  





Beginning Food Inventory

+ Total Food Purchases

= Total Food Available

- Ending Food Inventory 

= Cost of Food used
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Example of Calculations for Cost of Food Used


		Example		Annually		Monthly

		Beginning Inventory		$      8,000		$       8,000

		Food Purchases		+  300,000		       25,000

		Food Available		$  308,000		$     33,000

		Less: ending inventory		-        7,000		-         7,000

		Cost of Food Used		$  301,000		$     26,000







These are some examples of calculating cost of food used. 
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Inventory Management

Best Practices

Monitor inventory 

Use an inventory check list

Have an effective food safety plan

Buy American 











Best Practices for inventory management include:



Monitor inventory on a regular basis and work with managers.

Use an inventory self-check list on a regular basis.

Have an effective food safety plan in place to prevent loss of inventory.

Make sure the inventory conforms to the Buy American provision.
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Helpful Resources and Training:



Child Nutrition Knowledge Center – www.cn.nysed.gov, Training Tab 

USDA Food and Nutrition Service - https://www.fns.usda.gov/school-meals/child-nutrition-programs 

The Institute of Child Nutrition – www.theicn.org 

School Food & Nutrition Service Management Book

Managing your Child Nutrition Program Training; 4-day training in July Training Topics: Financial Management, Menu Planning, Procurement







Here are some helpful resources to assist schools in Financial Management.



Each year in July, Child Nutrition offers a 4 day-training for food service managers called Managing Your Child Nutrition Program.  Topics include financial management, menu planning and costing, procurement, local purchasing and communication.  It’s a great way to learn new information, network with other food service directors and earn continuing education credits.







Child Nutrition Knowledge Center – www.cn.nysed.gov, Training Tab 

USDA Food and Nutrition Service - https://www.fns.usda.gov/school-meals/child-nutrition-programs 

The Institute of Child Nutrition – www.theicn.org 

School Food & Nutrition Service Management Book

Managing your Child Nutrition Program Training; 4-day training in July Training Topics: Financial Management, Menu Planning, Procurement
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Accountability:
The Administrative Review 









The Administrative Review has two Critical areas of review and three General Areas of review. 



Resource management is a general area and involves a risk assessment of your school lunch operations.  If an SFA demonstrates a high risk for non-compliance with resource management, reviewers will conduct a comprehensive review of the area at high risk.  Documentation will be requested to gage compliance with regulations.



The four areas within Resource Management are: Maintenance of the Nonprofit Food Service Account, Paid Lunch Equity, revenue from Non-Program Foods and Indirect Costs.  The four areas within Resource Management are discussed in detail in the Resouce Management Module.



The Nonprofit Food Service Account is used to account for the revenues and expenses of operating your food service program.  



Paid Lunch Equity uses a tool to determine if the SFA’s paid lunch price is adequate for covering the cost of serving meals to students who are ineligible for free or reduced-price meals.



Revenue from Non-Program Foods is used to determine if the SFA is earning enough revenue to cover the cost of non-program food.



Indirect Costs are those costs which are not directly attributable to the food service program, but to the SFA’s overall operations.
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This concludes Financial Management in Child Nutrition Programs 





New York State Education Department

Child Nutrition Program Administration



(518)473-8781

CN@nysed.gov









Thank you.  This concludes Financial Management in Child Nutrition Programs.



Remember to record completion of this training for Annual Professional Standards Training requirements.



If you have any additional questions, please do not hesitate to contact us.



31



image3.jpeg







image4.png

New York State
EDUCATION DEPARTMENT

CHILD NUTRITION KNOWLEDGE CENTER







image5.png







image6.png







image7.jpg

\ \
- QAVINGS ¥ - EMERENCY Y







image8.png







image9.png







image10.JPG

coeve

x “Ax.mr<

5.
s
L]
]

)
|

-

W om u o u







image11.jpg







image12.jpg

em
EXTRA MEAL

pizza

PBRIELY

MAIN ENTREE ONUNE
SaNDWICHES

CHICKEN SALAD AND CRACKERS.
crps

VEGETABLES

BREADSTICKS

FRUT CUP.

R

STRING CHEESE

cooKie

i

JEu0 Cup.

SALAD (SMALL)

[

AUA CARTE mTEMS






image13.jpeg







image14.png







image15.png







image16.png







image17.jpeg







image18.JPG

L L@ 00 /') >

11 Eﬁp ¥

b“ g &‘? *vﬁ 3‘!\}.
3 “ :*;1 i“ L.jj‘ I\ H {

e
il B e o d OS54 M 1






image19.png

¥ I
RS e |







image20.jpg







image21.png

/0010 mm meln cmplcbaf ¢ |
/ [ 0910_np_nsip_smplstafic X \\ Bllola]| 58

pdf * @ :

Apps G Google [) Expenselogin [J LATSnetlogin M Chid Nutrion [ | Miscinfo [ EnterpriseRent-A-C- [) Login [3 drivegooglecom [1 SAMS

‘ed/documents/09

<« C () | & Secure | https//www.educateiowa.gov/sit: nslp_smpl:

frguid

sample Staffing Guidelines for On-Site Production

‘Number of Meal | Meals per Labor Hour | Total Hours of | Meals per Labor Hour | Total Hours of

Equivalents | (conventional systems) | labor perday | (convenience systems) | labor per day
Up 1o 100 8 512 9 511
101-150 9 1216 0 114
151-200 10-11 1617 12 1416
201-250 12 17-20 14 16-18
251-300 13 2022 5 1820
301-400 4 2229 16 20-25
401500 4 3540 18 2528
501-600 5 40-43 18 2834
601-700 16 40-43 19 3437
701-800 7 4347 20 3740
800+ 18 a7+ 21+ 40+

In school food service programs, the production of meals in a specified period of time is a unit of measure used to
gauge the effectiveness and efficiency of a school food service program. The required labor per meal equivalent
can help determine meal cost, labor staffing (meals per labor hour) o labor efficiency/benchmarks . This chart s a
good estimate of abor requirements for school meals programs. “Conventional” systems produce more foods
from scratch and require more labor per meal equivalent that “convenience” systems, in which more heat-and-
serve tems are used. Other variables, such as equipment availability, kitchen layout and staff skils willalso affect
Iabor requirements.

To utilize the chart, all meals and other food served must be converted to meal equivalents. The meal equivalent
isa statistical tool used to convert all meals and cash sales to a standard unit of production, n this case a
reimbursable student lunch. It is not a unit of production, but it allows SFAS to equate all meals and other sales to
astandard. This method for converting student breakfasts and snacks, adult meals and cash sales to meal
‘equivalents has been developed by the National Food Service Management Institute (NFSMI) and is used
nationally.

‘Adult meals may be either counted as meals on the same basis as student meals or as cash sales but not both. The
Federal free meal lunch reimbursement rate and the cash value of commadity support per meal are required to

complete the calculation. The Federal free reimbursement rates are available at
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|Inventory Control Self-Check

Directions: Mark Yes or No to the following questions to assess your school's
potential for inventory loss.

YES

NO

Prevention Practices: Standard Operating Procedures

Produce is cleaned and stored correctly.

Proper storage containers are used for all foods

Food is stored six inches above the floor.

Allfood is used as first in, first out (FIFO).

Qoo

Qoo

Leftovers are dated and used the next day or frozen

I3 IS N NN

Food is purchased in quantities that can be used within
short time period to assure best quality and prevent
spoilage.

an;Q

an;Q

Food products are dated as they are received.

|~

Temperatures of all refrigeration equipment and freezers
are checked to make sure they are in correct temperature
zones and are recorded on a log that is maintained daily.

a

a

In addition to ftems 1-8, all standard operating procedures
in the school’s Food Safety Plan are followed

Prevention Practices: Loss Caused by Customers

10.

Staff is trained to observe customers to prevent theft on thef
service line

"

Line servers and cashiers are placed where they can _see
the line.

12,

Cashiers are placed at the exit of the serving line area

13,

Checks are accepted only for the amount of the purchase
or the amount of prepayment

o |0 |oo a

o |0 |oo a

7

Customers are requested to leave heavy coals outside the
serving area

15,

Prepackaged a la carte or self-service ftems are placed
where the cashier can give them to the customer at the
time of payment

16.

There is a secure lock system on any vending machines
that the SNP operates.
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