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Acknowledgement Statement

You understand and acknowledge that:

* The training you are about to take does not cover the entire scope of
the program; and that

* You are responsible for knowing and understanding all handbooks,
manuals, alerts, notices, and guidance, as well as any other forms of
communication that provide further guidance, clarification, or
Instruction on operating the program.
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Say something...

PANELISTS QUESTIONS POLLS




when?




w h v f) Why Does TDA conduct Administrative
Reviews In the kitchen?

Meeting Program | Review Systems &
Requirements Processes




Let’s Test Your I(noWIedne
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True or Faise?

If necessary, the kitchen manager or staff can contact another
Individual, including a vendor, if they are unsure of an answer.

| ' : EEERE
NaYA | ,-”n



True or Faise?

If necessary, the kitchen manager or staff can contact another
Individual, including a vendor, if they are unsure of an answer.
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True or Faise?

All visitors, including TDA, do NOT need to follow CE
processes and procedures related to hair restraint.
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True or Faise?

All visitors, including TDA, do NOT need to follow CE
processes and procedures related to hair restraint.

False
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B
True or Faise?

The ‘And Justice for All Poster’ will be observed while onsite by
the reviewer.
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True or Faise?

The ‘And Justice for All Poster’ will be observed while onsite by

the reviewer.
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True or Faise?

The reviewer will observe that all food items listed on the Food
Production Record are available on the serving line.
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B

True or Faise?

The reviewer will observe that all food items listed on the Food
Production Record are available on the serving line.

True
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True or Faise?

The reviewer will observe all cashiering functions at the
register or point of sale system (POS).
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True or Faise?

The reviewer will observe all cashiering functions at the
register or point of sale system (POS).

True
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What will your day of
review look like?



d} Before Breakfast

Prep Observation
Review Documentation

O Breakfast Service

Meal Service Observation
POS Observation

O After Breakfast Service

Documentation
Equipment & Storage Area
Observe and review Required ltems

Day of Review




6 Before Lunch

Prep Observation
Review Documentation

O Day of Review

Service Observation
POS Observation

After Lunch

Review Documentation

Exit Conference with Administrative Staff
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Who will the
reviewer interact
With?
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Do You Know:
Who interacts with the Reviewer?

Choose the correct answer:
- Cafeteria Staff

- Child Nutrition Director
- FSMC
- Students

- All of the above
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Do You Know:
Who interacts with the Reviewer?

Choose the correct answer:
- Cafeteria Staff

- Child Nutrition Director
- FSMC

- Students
- All of the above
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DO You Know- _ |
When does the reviewer arrive?

Choose the correct answer:

At least 30 minutes before the start of
service

1 hour before the start of service
Right on time for the service
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DO You Know- _ |
When does the reviewer arrive?

Choose the correct answer:

At least 30 minutes before the start of
service

1 hour before the start of service
Right on time for the service
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wWhat to Expect?



Why would a reviewer need to know the meal service times and age/grade groups for the
Kiichen review?




Why would a reviewer need to know the
meal service times and age/grade groups
for the Kitchen review?

Participating programs
Grades at this site

Meal service beginning & end times

The Site Application:

Programs

School
Nutrition
Programs
Y W R — A —y
@ 2024 - 2025 Application Packet
Packet Submitted Date: 02/06/2025
Packet Approved Date: 02/06/2025
Packet Original Approval Date: 08/06/2024
Packet Status: Approved
ESC: 20 TDA Region: 4
Packet Assigned To: Ashley Ramired
Latest
Action Attention Form Name Version Status
View #" Contracting Entity Application Original  Approved
. Community Eligibility Provision (CEP) .
View v et Original  Approved
Details = Meal Pattern Compliance Dashboard Submitted
Details Checklist
Details Application Packet Notes (20)
Details NDL Application Packet Dashboard (108) Complete
Site Applications Approved Pending Return for Denied Withdrawn/ Error Total
Correction Closed Applications
School Nutrition Program 81 0 0 0 0 0 81
Seamless Summer Option s o] 0 0 13 ] 86




What's your role?

Why is your role important
In your SFA operations?




Why would it be important for a reviewer to follow food safety
protocois?




Why would it be important for a reviewer to follow food safety

GMP AREA AHEAD

HAIRNETS BEARD NETS NO JEWELRY
REQUIRED REQUIRED ALLOWED

protocois?
Health & Safety

Compliance




What's your role?

What role do you play in
food safety?




Why will kitchen staff be asked questions, and what should happen
It a kitchen manager or staff do not know an answer to a reviewer's
guestions?




Why will kitchen staff be asked questions, and what should happen
If a kitchen manager or staff do not know an answer to a reviewer's
guestions?

Review documentation Contact other staff
members




What's your role?

- -

What will you do if you are unabie to answer
guestions?




Why would a reviewer need to observe the dry storage and
cooler/freezer areas during an Rdministrative Review?




Why would a reviewer need to ohserve the dry storage and
cooler/freezer areas during an Administrative Review?

- N

Temperature Log Sheet

Agency Name

Unit # or Designation

Date Range: _to
DateTemperature Initials

SEPARATE

«»

WASH HANDS AND SEPARATE RAW MEATS
SURFACES OFTEN FROM OTHER FOODS

2

Proper Temperatures:
- From 32 10 40 degrees
Freezer - Below 0 degrees

COOK TO THE RIGHT



What's your roie?

What Is your role in ensuring
the ary/cold Storage areas are
ready for review?




Why does a reviewer need to observe Food Production
and Preparation?




Why does a reviewer need to observe Food Producti
and Preparation?

Tuesday Wednesday Thursday

5
Menu items Menu items Menu items Menu items Announcement text
goes here.

Copy and paste the
| | ] | | Testas icon as many
1 12 13 14 times as you need to
Menu items Menu items. Menu items Menu items place on the days your
menu features Texas
products!

18 19 20 21 * é

Menu items Menu items Menu items Menu items

25 26 21 28

Menu items Menu items Menu items Menu items

Presidents Day F Y

Beets
Season in Texas: January - March;
September - November
Did you know?

The main part of the beet that is eaten
is the root; you can also eat the greens

ANALYSIS CRITICAL CONTROL POINTS

HAZARD

TEXAS DEPARTMENT OF AGRICULTURE ©)
COMMISSIONER SID MILLER ? © q

P 2
This produ funded by This institution is an equal opportunty provides National School Lunch Pragram

p. 4 V.

Planned Menu Adherence to HACCP

Serving Sizes

& Food Safety




What's your roie?

What is your role in food
production and preparation?




Why is it important for reviewers to observe documents and
postings in the Kitchen/site?




Why is it important for reviewers to ohserve documents and
postings in the Kitchen/site?

All public-facing sighage contains the
non-discrimination statement

What Makes 2 | Y
Healthy byt r?.'.'.:}
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NON-DISCRIMINATION
STATEMENT
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What constitutes a reimbursable
breakfast/lunch



Why is it important for reviewers to observe documents and
postings in the kitchen/site?

Signage promoting water or any Mo
other beverage over milk

Health Inspection

:ﬂm’:ll‘sl::rﬂ Retail Food Establishment Inspection Report

Dage Time in Timne out License Permat & Est Tepe: Rlshk'az:u LAGAN = Pagelof X
02242005 1035 AM 1128 AN ™ CHUR
Parpose of T JI-G | )L }m 3-Field T4t | S-Dither TOTALSCORE

Estabhskant Name Number of Reprat Vielatiea: 0

Numsber of Vialstons O05: 0

Comact Orweer Name
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What's your role?

What is your role in assuring
proper documentation and
postings are visible




Why would a reviewer need to observe Breakfast in the
Classroom (BIC) if applicable?




Why would a reviewer need lp ﬂllSB_I'VB Breakfast in the
Classroom (BIC) If applicable? .

Meal Delivery/Distribution
Process

POS, Rosters, Tally Sheets




What's your role?

What Is your role with Breakfast in
the Glassroom?




Why does a reviewer stand at the point of service (P0S) and

what Is being observed?




Why does a reviewer stand at the point of service (P0S) and
what is being observed?

Only claimed meals are
reimbursable meals

An accurate method Meal substitution alerts
of counting & Do T (Special Diets)
claiming Al ToN-




Why does a reviewer stand at the point of service (P0S) and
what is being observed?

No overt identification No excessive overrides

B REDUCED




What types of questions might a reviewer ask staff at the Point of Service
(P0S) in the Kitchen, at a mobile station such as BIC, or a food cart?




. What types of questions might a reviewer ask cashiers or staff
at the Point of Service (P0S) in the kitchen or at a mobile station
such as BIG or a food cart?

What is your What does a

process if a student need to
student comes take for a

through the reimbursable

serving line with
a non-
reimbursable
meal?

meal?




. What W!IBS_III (IIIBS_liIIIIS might a I'BVi?WBI’ a§k cashiers or staff at the Point
of Service In the Kitchen or at a mobile station such as BIG or a food cart?

How do you
enter the
In the event of students
a computer from the
system SEEEE roster to the
failure, what e POS?
procedures 288 > 08
do you have S88888 008 o &
in place? = What is
the
district’s
charge

policy?



-

What's your roie?

What is your role at the P0S and
why s it important? '

7,
I/



Why would a reviewer need to observe the serving line?




Why would a reviewer III_BBI; to observe the serving
Ine:

Breakfast Meal Components

Served portions match the planned

food production records

Daily Food Production Record for Central Kitchen

. Contracting Entity (CE) Name: 5. Date:

p. Meal ion Site: 4. Meal Service: T Breakfast T Lunch T Snack T Supper

B. Receiving Sites:

Pbbreviations used:

Planned Portions and Serving Sizes.

2
" 5 e i & Quantity Sent to Each Site
AgelGrade AgelGrade AgelGrade Adults AlLaGarte
12. 19.
Meal o | | s | 6 | e o | o | g | | ToutAmountprepareg | 2| BB 2e | 20
Contri- | 13. | #Portions | ' oo | #Portions | '3 0" | #Portions | ' (" | #Portions | TGN | #Portions | TGO | ilbs, Quars, Galors, | = | o | o |
Foodltem | bution | Recipes ize ize ize ize ize 10 Com, o P} te | swe | ste | S
Meat/Meat
Piternate
Grain
Vegetable

— | | Meal components and
= quantities

1. Other/
ondiment




in
Why would a reviewer need to observe the serving line?

Milk varieties

Properly implementing offer versus
serve or straight-serve




What's your role?

What is your role on the
serving line?




Why might a reviewer need to observe an active delivery?




What might a reviewer ask during an active delivery?

en do you temp the
foods?

What is your process
if there are damaged
goods?

Date of invoice:  DVOVZ034

Invaice no: #AADDO0

Invoice

Billing address:

Description of goods
Goods ena

Goods two

Goods three

Goods seven
Goods eight
Goods nine
Goods ten

| Adaitianat

Addres:
Addres:

Yaur co

pany

Vour address

Your address

our phane

Yaur

s line ane

e two

QTY  Discount
1 0%

$00.00
$00.00
$00.00

Thank you for your business

Walk me through how you
validate the invoice?

il

Delivery address:

Compan,

Address line one
ddress line two

(123)125-1234

$00.00
$00.00
$00.00
$00.00
$00.00
$00.00
$00.00
$00.00
$00.00
$00.00

SUBTOTAL jex

Subtotal
$00.00
£00:00
500,00
500.00
500.00
$00.00
500:00
500,00
$00.00
$00.00

Bur payment dotails:

Mame of your bank here
Routing number: 122105155
Account number: 00123456789
SWIFT: AAAALISTZZAS

Make ehecks payable to:

Your company name hare




What's your roie?

What s your role in deliveries? ‘%’




If you offer smart snacks or snack bars, what might the
reviewer need to observe and why?




It you offer smart snacks or snack bars, what might the
reviewer need to observe and why?

Nutrition facts labels USDA

—
_ Urslod States Dapart et of Agrsculture

: g USDA Foods 100514 - Apples, Red Delicious, Fresh f;“
New Label / What’s Different? Category: Fruit i

Product Description Nutrition Facts
- + This iem 15 US. Fancy Grade Red Delicious apples Serving size: 117 cup (55g) fresh Red Delioous
Nutrition Facts o L L T,
Servings: 8 servings per container - . 14 | S Gov Sorving
Serving sizes , Calories
larger, — | Serving size 2/3 cup (559) | — Crediting/Yield
updated Total Fat Oy
bolder type - . D o e st sl B
Amount per serving Calories: 296 ¥- cup servings . : :
- R . - N Cregiting: ¥ cup apples credit 25 % cup fruit — —
calorles 230 I t Chplesterad Omig
al‘gel‘ ype Culinary Tips and Reclpes Sodium 1mg
% Daily Value* = Serve apples wholt or dliced  Apples may aho be Total Carbobydiate i
Total Fat 8 10% . served with cheese, peanut butter, sunfiower teed atary Fibe
9 Daily Values Suthar: o yomat Li
Saturated Fat 1g 5% | — Updated e Sug
Trans Fat 0g paate insttte of g Nution or USOA' Team
Cholesterol O0mg 0%
Sodium 160mg 7% Food Safety Informaticn
Total Carbohydrate 37g 13% + For more information on safe storage and cooking ABgrgen information: Product doss not contain
5 . bErmperature 1 Libe handing prachced, pheate arry of the B mag aliprpend desgnated by the
Dietary Fiber 4g 14% refer 19: Developing 3 School Food Safety Prograr vy}
Total Sugars 12 N O o Ty
New: 9 9 Principles,
dded e Includes 10g Added Sugars 20% Nutrient values in this section are from The
a e SugarS Protein Sg | SO Food Companition .":'Jlu-.r_'-l are
_ Wit us at wanw répresentatve vakoes Irom USDA Foods wendior
abils. Piase refer 10 the produ’s Nulrinon
Change Vltﬂmm D Qng 100’{3 ACtual Facts labed or engredient lat for product - spsoc
in some Calcium 260mg 20% | — amounts ki
nutrients Iron 8mg 45% declared
required Potassium 240mg 6%
* The % Daily Value (DV) tells you how much a nutrient in New
a serving of food contributes to a daily diet. 2,000 calories | =
a day is used for general nutrition advice. footnote U S DA F OOd F a Ct S h e etS




If you offer smart snacks or snack hars, what might the

Product formulation
statements

reviewer need to observe and why?

EXAM PLE Product Formulation Statement for Documenting Grains
im Child Nutrition Programs

{Crediting Stondords Based on Exhibit A Weights per Ounce Equivaient)

Pragram cperatars should include a copy of the label from the purchased praduct package In addition ta the following
rformation on letterhead signed by an official company representative. Frogram operaiors have the option io choose the
credditing meihad thad fits their specific menu planning needs

Praduct Name: Wheat Smile Pancakes Code Mo 14005
(Y e a— ABC Bread Company Serving Sire: 2 pance /5 DZ.)
L Does the product meet the whole grain-rich criteria? Yes Mo

. Does the product contain non-creditable grains? Yes Mo How many grams?
Products with mone han 0,24 ource eguivelent for eq) or 395 grams (g for Groups A-G or 658y for Groups Hond |
af non-creditobie grains do nof credit foward the grains requirement lor schoal moais,)

. Use Exhibif A- Grain Req for Child Frograms in the Food Buying Guide for Child Mudrition

{FBG) to determine if the product fits into Groups A-G (baked goods), Group H (ceneal grains) or Growp | (RTE breakiast
careais). (Dforent methoodologies are appied 1o cakoulote fhe grains contribution bosed on crediobie grains. Groups A-G use
ihe standiarg of Mg croaiiobie groves por oo og Groups H ond § pse e siondand’ of 280 croafinbie groins por o o oF woiame.

Indicate which Exhibét A Group [A-1) the product belongs L

DESCRIPTION OF PRODUCT
PER EXHIEIT A

FE

Total Creditable Amount 125

2l grams

Total Creditabde Amount must be rounded down 1o the neanest quarier (0.25) oz eq. Do not round up.
Tatal weeght (par portion) of praduct as purchased S0g

Tatal contribubion of procuct fper parbion) __ 122 _ oz oq

further cartify that the abowe information is true and comect and that a 1
servingh pravides 125 ozeq gradns. | further certify that non-crediable grans are not above 0.24 oz e per particn.
Froducts with more than & 24 oz eq or 3.98g for Groups A6 or §98g for Groups H and | of non-oreditable grains do not oedit
iward the grains. requiremant for school moals.

ounce portion of this product {ready for

Signature Tt

Printed Mame Dabe Phone Number

Smart Snacks
Product Calculator

Brand:
USDA Foods

Product Mame:
100355 - Potatoes, Wedges, low

Serving Size:

85.00 g

First Ingredient:
Potatoes

Your vegetable product meets all nutrient
standards for entrees or snack foods.

for sides,

HEALTHIER
GEMERATION

Nutrition Facts
Serving Slze 8500 g O
Servings Per Container O

Amcunt Per Serving

Calories 110

Total Fat {g) 4

Saturated Fat (g) 1

Trans Fat (g) O

Sodlum (mg) 45

Carbolydrates

Total Sugars (g} 0

Viramin [ (%) HA Potassium (%) MA

Calcium () HA Dietary Fiber (%) HA

USDA competitive food calculator

printout




Let’s talk takeaways.
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"1t you stay READY ...
you never have to GET
READY"™







Leave Us Feedback In The App!

2:03¢ «' LTE O5%
Skip Submit

Session feedback

1. Session Rating

* % % %k %k

2. The contentis relevant to my current
role and applicable to my daily work

@ Agree
@ Disagree

3. | feel confident in applying the
knowledge gained in this presentation. *

@ Agree
@ Disagree

4. The presenter’s delivery of the content
was effective. *

@ Agree
@ Disagree

5. The session was engaging and
interactive.

@ Agree
@ Disagree

6. The presenter encouraged questions
and discussions.

@ Agree
@ Disagree




THANK YOU!

TEXAS DEPARTMENT OF AGRICULTURE
COMMISSIONER SID MILLER




In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this institution is prohibited from discriminating on the basis
of race, color, national origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity.

Program information may be made available in languages other than English. Persons with disabilities who require alternative means of communication to obtain program
information (e.g., Braille, large print, audiotape, American Sign Language), should contact the responsible state or local agency that administers the program or USDA’'s TARGET
Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination Complaint Form which can be obtained online at:
https://www.usda.gov/sites/default/files/documents/ad-3027.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must contain
the complainant’s name, address, telephone number, and a written description of the alleged discriminatory action in sufficient detail to inform the Assistant Secretary for Civil
Rights (ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted to USDA by:

1. mail:

U.S. Department of Agriculture
Office of the Assistant Secretary for
Civil Rights 1400 Independence
Avenue, SW  Washington, D.C.
20250-9410; or

2. fax:
(833) 256-1665 or (202) 690-7442; or

3. email:
program.intake@usda.gov

This institution is an equal opportunity provider.

TEXAS DEPARTME

COMMISSIONER SID MILLER

This product was funded by USDA. This
institution is an equal opportunity provider.
Fraud Hotline: 1-866-5-FRAUD-4 or 1-866-537-2834 | P.O.Box 12847 | Austin, TX78711
Toll Free: (877) TEX-MEAL | For the hearingimpaired: (800) 735-2989 (TTY)



http://www.usda.gov/sites/default/%EF%AC%81les/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
mailto:program.intake@usda.gov
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