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INTRODUCTION 

The Summer Food Service Progr&~ fo r Children Sponsor Handbook is an administrative guide and vital reference document for any service institution participating in the f~d0rally funded Summer Food Service Program for Children. Section 1 gives guide­l ines t o help potential sponsors detet~ine their ability to participa te in the pr ogr am, in addition to presenting a brief out­line of general requirements and procedures. 

Section 2, " Heals , Records, and Reimbursements ," describes the spe­cific meal patterns , r ecor dkeeping requirements, and r eimburse­ment procedures of the program. Section 3, "Vended Operations," applies to programs using the facilities of food service manage­ment cootpanies (called " vendors '' in this handbook) , while section 4, "Onsite Preparation ," perta ins to pr ograms in tvhich meals are prepared a t the s ite tvhere the meals are to be served . 

Section 5, " Refer ence, " cons i s ts of nec essary forms, checklists, and o the r guidance materials which can be removed and r epr oduced . Approved sponsors a re required t o operate their food services in accordance with the provisions of this handbook. 

The Sununer Food Service Program fo r. Children pr ovides n'Jtriticr..u.l help to children 18 years of age or younger who tvould other ...rise be deprived of the foo d assistanc e they get at other times of the year under the National School Lunch and Breakfast Programs . Persons over 18 year s of age determined by a State or local educational agency t o be mentally or physically handicapped and participating in a public school program established fo r the mentally or physically handicapped are also eligible . Summer food ~ervices. are or ganized and operated by puolic and private nonprofi t institutions . They are set up to benefit children from a reas in which at least one- third of the chi ldren are ~ligible under a Stat e's family- size and income standards f or free or reduced-pr ice s chool meals and to benefit children in an enroll­ment program in which one- third of the children enrolled are eligibl e fo r f r ee o r reduced-price school meals . Residential camps can ope r ate the summer feeding pr ogram , as tvell as sponsors who enroll children in a regularly scheduled nonresidential organized cultural or r ecreational activity and qualify as a camp . Such sponsors must obtain family- size and income data on the enrolled children tvho a re individually docur.J.ented as being eligible for f ree or reduced-price school meals . 

Spo~sors for the Summer Food Service Program for Children may include agencies of city governments, county and municipal school systems , recreational groups, churches , and soc i al se~ice organization.:; . Although gear ed to operate primarily dur~ng school su~ner vacation periods , this progr am also 
provides fo r rue.:1l services in si cuati ons t.,hcre schools operate 
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Organizational 
Structure 

Reimbursement 

on a continuous school calendar basis . As in all federally 
financed programs, discrimination against any child because of 
race, color, or national origin is forbidden. 

The Summer Food Service Program is administered through an 
agency of the State government or by a Regional Office of 
the United States Department of Agriculture's (USDA's) 
Food and Nutrition Service (FNS). The administering agency 
deals directly with sponsors operating within the agency's 
geographic domain. To become eligible, however, a prospec­
tive sponsor must demonstrate to the satisfaction of the 
administering agency that it has the necessary financial and 
administrative responsibility to meet program objectives and 
comply \-lith program regulations . The actual meal-service 
function may take place at one or more sites under the respon­
si-bility of the sponsor. 

Administrative and financial responsibility cannot be delegated 
belO\v the sponsor level. The quality of meal service as well as 
the conduct of site personnel refl ect directly upon the sponsor's 
performance and may prohibit further participation in the pro~ram. 
Consequently, the quality and quantity of selected sites, the con­
duct of site and sponsor personnel, and the quality of the meals 
served must be primary concerns of any sponsoring or ganization 
wishing t o remain eligible for program participation. All 
participati ng sponsors are subject to audit by USDA ' s Office of 
Inspector General . 

An approved sponsor mus t submit a claim to the administering 
agency to r eceive reimbursement for meals which meet program 
requirements . By March 1 of each year, USDA announces reim­
bursement r ates for the coming summer . The following reimburse­
ment payments are in effect as of Narch 1 , 197.8. 

1 . For each lunch or supper, 92.75 cents. 

2. For each breakfast, 51 . 50 cents. 

3. For each snack (supplement), 24 . 25 cents. 

Sponsors will receive administrative monies based on a budget 
which must be s ubmitted with the application for participation 
and will be reviewed and approved by the administering agency. 
The budget should include the projected administrative expenses 
which a sponsor expects to incur. Pay~ent to sponsors for 
administrative costs will be the lesser of (1) the approved 
budget with amendments, (2) actual expenses incurred for 
administrative costs, or (3) 7.25 cents for lunches or suppers, 
3 . 75 cents fo r breakfasts and 2.00 cents for snacks actually 
served to eligible children. 
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Advance 
Payments 

Commodities 

Advance payments for net program and administrative cos ts are 
available to approved sponsors. For net progr am cos t s , advance 
payments will be based upon l as t year's ~~penditures or a 
percentage of anticipated cos t s in an amount determined by 
the adminis tering agency to be needed . Sponsors a r e r equired 
to r equest each advance payment fo r net program costs f r om t he 
administering agency at least 30 days prior to the payment 
dates of June 1, July 15, and August 15. Before the second 
month's advance, sponsors must certify that they have held 
pe·rsonnel training sessions toThich clarify pr ogram duties and 
responsibilities. If a sponsor is not scheduled t o operate 
for at l east 10 days in any month no advance payment for 
net program costs will be made for that month . 

Sponsors a re required to request each adva nce payment for 
administrative costs from the administering agency at least 
30 days .prior to the payment dates of June 1 and July 15. 
Before the second month's advance, sponsors must c ertify that 
they are operating the numbe r of sites for which the administrative 
budget was.approved and that t here has been no significant change 
in their project ed administrative costs since approval of the . 
administra tive budget. In t he case of sponsors which will ~ 

operate under the program less than 10 days in June but at least 
10 days in August, t he second month's advance administrative 
costs payment will be made on August 15. Advance adminis trative 
costs payments a re not available to sponsors which ~;ill opera te 
under the program for less than 10 days. I f the adminis tering 
agency has reason to believe, through monitoring or audits, 
that a sponsor will no t be able to submit an adequate claim, 
the advance payment fo r the following month ~o1ill not be sent 
until a valid claim has bee n received. I n addition , a l imited 
amount of start- up payments for planning may be available at the '· 
discretion of the administering agency. 

As well as funds for reimbursement, USDA also makes donated 
foods available to State,s. The State dis tributing agencies, in 
turn, make the commodities available to those sponsors 
approved to operate programs using onsite preparation and 
those s ponsors which have entered into an agreement with a 
school food service to prepare meals. The Commodity 
Distribution Agency informs eligible sponsors about ava i lable 
commodities as soon as the sponsor's application is approved . 
Sponsors eligible to receive commodities may not receive 
commodities under more than one program during the same period 
of time. 
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Other 
Assistance 

Sponsor 
Requirements 

Administering agencies are available to help sponsors plan 
and operate their progr ams, as well as to help them train their 
supervisory personnel. During the summer, representatives from 
the State agency or FNS Regional Office visit sites and may make 
suggestions to assist in program management. Sponsors can contact 
the administering agency at any time about questions or problems 
they may have. 

SPONSOR ELIGIBILITY 

In operating the summer program, a sponsor must . do the 
following things: 

* Demonstrate adequate administrative and financial responsi­
bility to manage an effective food service. 

* Provide an ongoing year-round public service to the area 
in which it intends to provide a summer food service. 
(Residential camps, sponsors se1~ing migrant programs, and 
sponsors serving areas \vhich \vould otherwise not be served 
are exceptions to this requirement.) 

* 

* 

* 

* 

* 

* 

* 

* 

Have a satisfactory program performance record, if appli­
cable. 

Submit prior to deadline date, an application, site information 
sheet for each site, c ertification of nonprofit status if a 
private institution, and written assurance that all meals will 
be served free to eligible children without discrimination 
against any child because of r ace, color, or national origin. 

Prepare and submit a management plan including administrative 
budgets . 

Document eligibility and meal service capabilities for each 
site, or qualify as a camp and collect family-size and 
income information on the enrolled children eligible for 
free or r educed-price school meals. 

Enter into a written agreement with the adminis t ering agency . 
This agreement is a l egally binding document specifying the 
rights and responsibilities of both the sponsor and administer­
i ng agency and should be read carefully before being signed. 

Provide a r egularl y scheduled food service. 

Inform the local news media of the availability of the 
program. and the nondis crimination policy. 

Attend administering agency's training sessi ons on program 
responsibilities . 
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* Hold training sessions on program duties and r esponsi­

bilities for all site ru1d administrative personnel and 
ensure that all adminis trative personnel attend training 
sessions provided by administering agency. 

* Enter into a contract with a registered vendor or a written 
agreement with a school food authority, if meals are not pre­
pared at the site. 

* Use competitive bid procedures in contracting ~Then the 
contract ~.;ill involve $10 , 000 or more . (Agreements with 
local school food authorities do not require bidding.) 

* Provide for a CPA audit of food service operations if 
$50,000 or more is anticipat8d in reimbursement . A letcer 
of engagement with the CPA firm must be submitted tvith the 
program application . A management letter must be provided 
by the auditor ~vi thin 10 days after commencement of the 
Program r" - · ·' - / 1 i1 c -J t_ · i' ·' "' · t-• _.:. ... ,1 : ~,. .. J LL.).. J• ~-1£..'-J-.... .. 1 ..... ~~-~--r\.-.L'....,-:.( .. . ). lL :_./""t .. .' ~'-~• .. r.. ~- ~ t.ict. .... ~,:..;,_ .il. '• .. .:_, 
~ - -- . • . • l • ' . . l ) J 
v-·t('~· .,.. -. .. __ , . ....... i- :;: ·r-'"1.!.. . r ·\\~~ .. ~ __ A...A......._ t-(..-.::..--- . \ 

* Certify that, prior to operation, all food service sites 
have been visited, all personnel are trained, and the 
facilities are adequate to serve meals to the number of 
children anticipated. 

* Provide adequate personnel for overall management and ~ 

monitoring of the program. 

* Arrange for the delivery and holding of meals in accordance 
with standards prescribed by local health authorities until 
meals are served. (This applies only to vended programs.) 

* Have the capability of maintaining children on site ~vhile 
meals are consumed. 

* Arrange for proper storage of any excess meals until they 
are served. 

* Estabiish procedures for making daily adjustments in the 
number of meals delivered to sites. 

* Maintain accountability for advance payments . 

* Develop a system for the regular submission of daily 
site records. 



Selection 
Priorities 

Operating 
Limitations 

* Visit all sites within the first week of program operations, 
take prompt action to correct any deficiencies found, review 
food service operations at every site at least once during 
the first 4 weeks of operations, monitor operations at 
reasonable intervals for the duration of the program and 
monitor records of site visits. 

* Ensure that all meals served meet or exceed m~n1ml® meal 
requirements and serve the same meal to all children. 

* Naintain complete and accurate records on the food service. 

* File a monthly reirubursement voucher based on supporting 
documentation for each month of participation. 

* Operate the program in accordance with the provisions of 
this handbook and any other authorized instructions and 
handbooks. 

Program experience has demonstrated that when two or more 
sponsors compete for the sa~e site and attempt to serve the ~ 

same group of children, confusion and waste often r esult. 
Such overlap conflicts with prosram objectives. Com:equently, 
administering agencies may allow only one sponsor to serve a 
target population. The follov;ing order of descending priority 
w~ll be used when the adreinistering agency selects from among 
such competing sponsors. 

1. Public or nonprofit private schools, and other applicant 
sponsors which have demonstrated successful program 
performance in a prior year. 

2. Sponsors which propose to prepare meals at ~heir own 
facilities or which operate only one site. 

3. Sponsors which propose to utilize loca l school food 
facilities for the prepar~tion of meals. 

4. Other sponsors 'tvhich have demonstrated ability for 
successful program operations. 

5. Sponsors which plan to integrate the program with Federal, 
State, or local employment or training programs. 

Sponsors may be approved for a 
total average daily attendance 
A sponsor ~~11 not be approved 
more than 300 children daily. 

maximum of 200 sites and for a 
of 50,000 children at all sites . 
to operate any site which serves 
No sponsor may exceed any of these 



Violations 

Site 
Requirements 

maximums until the administering agency det ermines that the 
sponsor has the capability and facilities for oanaging a program 
of that size. 

Only one meal service per day will be appr oved unless each 
meal service is delivered separately '.rithin 1 hour of the 
beginning of the meal service or there are proper food 
holding facilities at the site. 

Sponsors will be approved to serve a maximum of three meal 
types per day a t each site, provided that one of t he three 
meals is a snack. Residential camps shall be approved for a 
maximum of four meal types per day. Nonresidential sponsor s 
which qualify as camps shall be approved for four meal t ypes per 
day (or three meals consisting ·of a breakfast, lunch and suppe~) . 
No sponsor shall be approved for more than two snacks a day. The 
length of the meal service may not exceed 2 hours for lunch cr 
supper and 1 hour for all other meals. Heals served outside 
the approved meal service period will not be reimbursed. 

Three hours must elapse between the beginning of one meal t ype 
and the beginning of another, except t hat 4 hours must elapse 
between lunch and supper when no snack is served between 
lunch and supper. In addition, the supper meal service may not 
begln after 6 p.m. None of these time restrictions apply to 
residential camps. 

Violations of program requirements may be the basis fo r re­
covery of overclaims, temporarJ suspension or termination and 
exclusion from future program participa tion. Such violations 
include but are not limited to: noncompliance with the time 
requirements bet,.;reen meals, failure to maintain adequat e site 
or sponsor records, failure to adjust meal orders to conform 
with changes in site attendance, serving more than one meal 
simultaneously to a child, excessive instances of off-site 
meal consumption, and cla iming program r eimbursement fo r meals 
served to anyone other than eligible children. Sponsors 
guilty of such violations during prior program participation 
may be considered ineligible by administering agencies . 
However, any sponsor denied participation may obtain a review 
by an official other than the one directly responsible fer the 
original determination. The same review procedure is available 
to sponsors denied advance program payments or payment of claims. 

Sponsors must assume administrative and financial responsibility 
for the food service at sites under their supervision. Conse­
quently, sponsors are r equired to ~1sure that their sites comply 
with the following requirements: 
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* Dra'" attendance from an area v:here at least one-third of the 
children are eligible for free or reduced-price school meals 
under the State's family-size and income standards. Sponsors 
'"hich qualify as camps must obta in information on the number 
of children enrolled in each . session whose family incomes 
meet the eligibility requirements for fre~ o-r reduced price ·'/.,__~-
school meals. ........ 

* Provide a regularly scheduled , organized activity or food 
service for the children attending . 

* Require personnel to attend training sessions which describe 
program objectives and requirements. 

* Have satisfactory arrangements for food service during incle­
ment weather . 

* Adhere to local health and sanitation regulations. 

* Organize a supervised system for serving meals to partici- . 
pating children. ~ 

* Ensure that all meals are eaten at the site. 

* Ensure that the length of meal service does not exceed 2 
hours for lunch or supper and 1 hour for all other meals . 

* Ensure that 3 hours elapse betvreen meals e.-.::cept that 4 
hours must e~apse between lunch and supper, if no supplement 
is served between lunch and supper. ·(Exceptions apply to 
r esidential camps only.) 

* Count and properly record the number of meals served to 
eligible children. 

* Ensure t hat meals served incl ude required quantities of 
all_meal components . 

* Ensure that there is not a simultaneous service of more than 
one meal to each child. 

* Maintain accurate daily records of program operations for 
submission to the sponsor on a r egular basis. 
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One-Third 
Needy 
Provision 

PROGRAM PLANNING 

TI1e Summer Food Service Program exists to serve children 
living in lmv-income areas. Documenting the need of an area 
to be served is a required part of the application process 
unless the sponsor is a camp. By definition, the concept 
of "lov7 income area" is tied to the percentage of children 
residing in an area el igible for free or reduced-price meals 
in the Na tional School Lunch and Brea~~ast Programs . At 
least one- third of the children residing in the area of the 
site must qualify for free or reduced-price school meals, based 
on fCili1ily-size and income. 

To determine the ne2d of a particular geog raphical area, a sponsor 
may contact the local school district or local nonprofit priva te 
schools to obtain figures on the numbers of children eligible for 
free and reduced- price meals, as compared to total school enroll­
ment. It is not necessary to obtain the names of eligible 
children from school officials unless eligibility is being 
determined on an individual child basis. 

~ 

An alternative method to determine area need is to consult local 
social service agenc i es such as Scout groups, youth clubs, com­
munity centers, and churches to obtain demographic information 
which r eflects family- size and income levels . 

Census tract data may be used as effectively as locally compiled 
information. However, sponsors planning to use this sour ce must 
refer to specific documents. For cities with a population of 
over 50,000 the following documents may be used : 

"Table P-1, General Characteristics of the Population," which 
lists by tract n~ber or county the average number of persons 
per household, and "Table P-4, Income Characteristics of the 
Population," '"hich lists by tract number or count y the median 
income. For counties with a population of less than 50,000, 
refer to, "Table 124, Inco:ne and Poverty States in 1969 
for Counties" and "Table 16, Summary of General Characteristics ." 

Indian reservation population statistics may be obtained from 
one of the 12 area offices of the Bureau of Indian Affairs. 
Another document that may be used to determine area need is 
the "Survey of Income and Education for 1975'' by States, which 
can be obtained al the Census Bureau, Office of Poverty 
Statistics. The persons per household and median income 
information can be compared to the State's income eligibility 
standards to determine need on a tract basis. Census maps should 
be consulted to correlate tract numbers with the geographic areas 
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Camps 
Provisions 

from \·7hich a sponsor plans to drav its participation. State i n­
come eligibility information may be obtained from the administer­
ing agency. 

It must be recognized that census tract data are dated and may 
be unreliable. The data may be almost 10 years old, and an area as 
small as a census tract may have undergone substantial demo­
graphic change since the time they \-7ere collec ted. If more 
current sources of data, such as applications for free and 
reduced-price lunches are available, then these should be used. 

Sponsors l·1ith an enrollment program may document eligibility 
for the summer program if at least one-third of the c hi l dren 
enrolled are eligible for free or r educed-price school meals 
as determined by statements of eligibility based on the size 
and inccmes of t he families of the children enrolled. 

Residential summer camps and nonresidential sponsors which 
qualify as camps do not have to document t ha t one-third of 
the children residing i n the area of the site are eligib~e 
for free or reduced-price school meals, b~t must ga ther 
family-size and income data on the individual ch:i.ldren 
eligible for free or reduce~price school meals enrolled in 
each s ession. lionresider.tial sponsors rn:l.)' qualify as a camp 
by opera ting as an enrolled program and serving four meals to 
each child each day (or three meals consisting of a breakfast, 
lunch and supper). Camps nk~Y claim reimbursement only for 
meals served t o children eligible for free or reduced- price 
school meals . Information on each camp se~sion must be sub­
mitted prior to filing claims for r eimbursement for each session 
unless otherwise specified by the administering agency. Some 
camps may be able to get family size and income data from local 
social service agencies or other organizations which r equire 
such infomation. If a sponsor is a school or school district 
participating in t he National School .Lunch or Breakfast Program, 
or is a sponsor in the Chil<.l Care Food Progr am, re.cords from 
those programs may be us ed. It should be noted t hat other 
poverty guidelines, such as Title XX, are not acceptable. 

Most camps will have to gather this information directly from 
parents . This data can be solicited in the camper's application, 
or t he sample Famil y Size/Income Statement included in Section 5 
of this handbook may be used. If the sample statement is used, 
the reviewing official must compare the family-size and income 
to the current family size/income guidelines, and t hen note if 
the f amily's incom~ is below the guidelines for tha t size family 
(qualifies) or i s above ·the guidelines (does not qualify). If 
the family had checked one of t he four hardship provisions , the 

,amount of hardship should be subtracted from the gross income, 
and that net figure used for comparison purposes. Foster 
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Community 
Support 

Numb~r 

of Sites 

children a re considered a family of one. ~qy payments made 
to the foster family for the child's upkeep are considered 
the child's income. 

Potential sponsors need to assess the degree of community and 
parental support and ongoing community service programs so that 
the food service can be integrated into local recreational, 
cultural, and enrichment activities. As part of this 
involvement ~vith the l ocal community, a sponsor should: 

* 

* 

* 

* 

* 

* 

Contact local schools in regard to their enrichment pro­
grams. (lfuile academic summer schools are not eligible to 
participate in the program, the programs may affect 
attendance at individual sites.) 

Ask parks and recreation centers about their summer 
recreation programs . 

Contact local Y's, churches, and Scout groups about their 
summer plans. 

Notify the health department of all prospective site locat~ons 
and ask the department to inspect t hem to ensure they meet# 
local health standards. 

Alert the sanitation department to ensure prompt and regular 
trash removal. 

Contact other groups in the area that may be planning program 
participation to prevent duplication . 

This information about the community will provide the basis 
for site selection. 

The ntnnb.er of sites and estimated number of children to be 
reached can be determined only after a thorough evaluation of 
the resources available. Such resources include: 

* 

* 

* 

* 

* 
* 

Food preparation facilities if onsite preparation is 
being considered. 

Food holding and storage facilities. 

Registered vendors in the area i£ onsite prepar~tion is 
not feasible. 

Labor. 

Funds to hire additional personnel i .f necessary. 

Volunteer help. 

* Anticipat ed Federal reimbursement. fl 



Meal 
Preparation 

Staffing 
Patterns 

Number of sites 

10- 30 

31-60 

61-100 

101-200 

Several factors influence the de cision regarding the best 
me thod for obtaining meals. These factors i nc lude the cost 
of meals, t he number of meals r equired, t he type of meal 
service, the number of sites participating , and the type 
of site . Because most schools serve meals to children during 
the school year, schools us ually have preparation and 
serving facilities, know USDA nutritional r equir ements for 
meals, and unders tand children's preferences. In addition, 
school food service personnel are often available for summer 
jobs. Sponsors are encouraged to contact the superintendent 
of schools, or principals of local nonprof it private schools 
to obtain meals from the school. Such an arrangement ~-1ill 
require either a written agreement or a contract with the 
school. 

Staffing needs will be determined by the method of meal 
preparation, number of sites, dates of operation, and number 
of children participating. The follo>-ling staffing patterns 
are recommended as generalized guides: 

Staffing needs during 
Elanning & organization 

1 director 
1 secretary 
1 consulting 

accountant'~ 

1 director 
1 secretary 
1 monitor ** 
1 CPA *** 

1 director 
1 secretary 
2 monitors ** 
1 CPA *'~:* 

1 dire ctor 
1 assistant 
1 secretary 
3-4 monitors 
1 CPA *** 

director 

** 

0Eerating & suEervising Close- out 

1 director 1 director .,~ 

1 secretary 1 secretary 
1 monitor per 1 r ecordkeeper 

15-20 sites 1 consulting 
1 recordkeeper accountant* 

1 di rector 1 director 
1 secretary 1 secretary 
1 recordkeeper 1 r ecordkeeper 
1 area supervisor 1 CPA *** 
1 monitor per 15-

20 sites 

1 director 1 director 
1 secretary 1 secre tary 
2 recordkeepers 1 recordkeeper 
1 area supervisor 1 'CPA *** 

per SO sites 
1 monitor per 

15-20 sites 

1 director 1 director 
1 assistant 2 recordkeepers 

director 1 secretary 
2 recordkeepers 1 CPA *** 
1 area supervisor 

per SO sites 
2 secretaries 

1 monitor per 

1S-20 sites 
~~ 



Staffing 

Staff 
Duties 

* To assist in setting up a recordkeeping syst em and 
closing program activity, if program will not require a CPA 
audit. 

** To assist director in required preprogram site inspection 
visits and selection. 

*** Refers to accounting activity undertaken by CPA firms as 
part of audit, if program ~vill earn $50,000 in reimbursement . 

Because needs vary from program to program, the sponsoring 
organization should consult \vith the administering agency 
for specific staffing guidance. Hany positions will require 
only part-time employment, particularly in the planning and 
close-out phases . The need for recordkeeping personnel ~<Till 

vary according to the extent of suppc.:t services provided to 
the program. One monitor for every 15-20 sites is recom­
mended for urban areas. The number of oonitors necessary for 
rural sites may increase dependent upon t he geographic area 
covered. Varying opening and closing dates of individual 
site operations will affect staffing needs. 

The key to successful program operations is found · in the 
quality of the site monitoring performed. ,\s the link betHeer:. 
sponsor-level and site-level operations, personnel hired fo r 
this function must be able to relate to the community being 
served while ensuring that corrective actions are taken. Hages 
for this position, as well as other positions, should be 
equivalent to the responsibility. The follo~ving listing of 
responsibilities by position is offered as guidance: 

Director 
Responsible for: 
* Providing overall management 

of the program 
* .Haintaining outreach efforts 
* Coordinating with other agencies 
* Selecting sites 
* Corresponding ~nth administrative agencies 
* Handling all contracts, bidding, and negotiations 
* Submitting applications 
* Arranging for food preparation or delivery and 

adjusting meal orders 
* Hiring staff 
* Training staff 
* Supervising staff 
* Submitting reimbursement vouchers 

Assistant 
Responsible for: 
* Training site personnel 
* Designing forms for recordkeeping purposes 
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* 1'1aintaining liaison with vendor to adjust meal 
deliveries 

* Providing ongoing training to staff 
* Checking reimbursement 

vouchers 
* Maintaining time and attendance records 

of staff 
* Maintaining records on number of meals se1~ed 

Accountant 
Responsible for: 
* Maintaining records on the follm·ling : 

Daily reports, invoices, and bills 
Cost of food 
Cost of labor 
Administrative costs 
Other costs 
Program income 

* Preparing payroll 
* Purchasing office supplies 
* Preparing reimbursement vouchers 

Area Supervisor 
This person is in charge of several monitors and reports 
site deficiencies to the director or his/her assistant . 
Responsible for: 
* Scheduling of visits by monitors 
* Checking monitors' reports 
* Preparing weekly summaries of 

< monitoring efforts 
* Providing ongoing training of 

monitors 
* Visiting sites with monitors 
* Determining need for corrective action 

Monitor 
This is a person who visits sites on a regular basis 
and observes meal service operations . 
Responsible for: 
* Checking onsite operations to e~sure 

that records are maintained and that the 
program i s operated in accordance with 
requirements 

* Visiting all si tes within the first 
week of operations 

* Reviewing food service operations of all 
sites within the first 4 weeks of operation 

* Revisiting sites as deemed necessary 
* Preparing reports of visits 



• 

Selecting 
Sites 

* Suggesting corrective action for problems 
encountered 

* Ensuring corrective action is carried out 
* Conducting onsite training as necessary 

Site Supervisor 
This is a person who is in charge of the program at 
the site level. 
Responsible for: 
* Making meal arrangements during bad weather 
* Receiving and accounting for delivered meals 
* Serving of meals and clean-up 
* Submitting daily records 
* Assuring safe and sanitary conditions at the site 
* Planning and organizing daily site activities 

Sponsors must always visit locations before selecting sites. 
Locations '"here site supervisors have had a poor performance 
recor.d in past programs and were unable to institute corrective 
action should not be selected for participation. The adminis­
tering agency may deny approval for such sites. 

Sponsors planning a multiple site operation with sites that are 
not under their direct administrative control should enter into 
an agreement 'vith the administrator of the individual sites. 
Such an agreement should list in specific terms the respon­
sibilities of the site administrator in regard to the £cod 
service program. This agreement of responsibilities will 
facilitate taking corrective action in the event the program is 
not operated in accordance with the agreement. However, this 
agreement does not relieve the sponsor of the final adminis­
trative and financial responsibility with respect to the 
operation of the program. 

When selecting sites., the sponsor needs to consider the 
adequacy of facilities for onsite meal consumption, availability 
of holding facilities, site size in relation to anticipated 
attendance, and the reasonableness of the numbers and types 
of meals requested. Sponsors should exercise their authority 
to limit meal service to whichever patterns seem suitable for 
a particular site. 



Scope 

Training 
Sessions 
Required 

Sponsor 
Personnel 

TRAINING 

The training of site and sponsor personnel is not only a pro­
gram requirement, but is also good management. As with 
administrative and financial responsibility, training is a 
sponsor obligation. Ho\vever, conducting a training session 
prior to the opening of the program does not mean that 
training is completed. Heekly or biweekly sessions throughout 
the summer are essentials of a comprehensive training effort. 
This ongoing process allows everyone a chance to discuss findings 
at the sites and enables the sponsor to offer additional 
training as needed. Regular meetings \nth site supervisors 
offer similar opportunities. ln addition, monitors should 
conduct onsite training if they encounter a site supervisor 
having difficulty with recordkeeping or any other area of 
food service operations. Sometimes a site supervisor who 
attends the training sessions may be replaced by a new 
supervisor. It is then the sponsor's responsibility to 
ensure that this new site supervisor is trained. 

Sessions must be planned for two different groups of personnel, 
divided according to areas of responsibility. Office staff, ~ 
area supervisors, and monitors (sponsor personnel) comprise 
one group; site supervisors and their assistants make up 
another. At the very least, two t raining sessions should be 
conducted prior to the beginning of the program--one for · 
sponsor personnel and one for site supervisors . 

It is important that sponsor personnel attend the site 
training sess:i.on so that they k.nmv what the site personnel 
have been told, and so that they become acquainted with the 
site supervisors they will be visiting throughout the summer. 
If the services of a vendor are to be used, representatives 
of the company should be invited to attend such sessions and, 
poss ibly, invited to participate in the discussion of menus 
and delivery schedules. All personnel should receive a 
letter or flyer announcing the date, time, l~cation and 
importance of attending the session. This notification will 
be more effective if follmved by a telephone reminder. · 

Sponsors operating a large program must have an office staff 
which may consist of assistants, accountants, secretaries and 
clerks, in addition to the staff employed as area supervisors 
and monitors . Although the sponsor personnel training session 
will be of primary importance to the monitor, all office sta ff 
should attend to gain a general background in program operations. 
A separate session is advis ed for training the accounting 
staff. As a minimum, the following topics should be covered 
in the session with office staff and monitors: 

I~ 



Training Out­
line for Spon­
sor Personnel 

Site 
Personnel 

Topics 

1. Begin with a general 
explanation of the 
program emphasizing 
the fo llowing topics: 
a . Purpose of the program 
b. Si t e eligibility 
c. Recordkeeping require­

ments 
d. Organized site activity 
e. Meal requirements 

2. Describe how the program will 
operate within the framet..rork 
outlined in this handbook. 
a. Hmv meals will be provided 
b. The delivery schedule 

(if applicable) 
c. The recordkeeping forms to 

be used by site personnel 
and methods of submission 

3. Outline the specific duties of 
monitors. 
a. Sites fo r ~vhich they 

will be responsible 
b. Monitoring schedule 
c. Reporting procedure 
d . Follm-1up procedure 
e. Office procedures 

Materials 

You will need these materials 
for this part of the 
program: 
"Sponsor Handbook" 
"Summer Poster" 
" Site Supervisor ' s Guide" 

Henu schedule 
Sample delivery receipts 
Sample daily reporting 

forms for sites 

Monitor report form 
Nileage · log 

Sponsors must document attendance at the site personnel training 
sessions and schedule additional sessions for personnel who were 
ab sent. Since monitors act as liaison bett..reen the sponsor-office 
l evel ru1d the site-operational level, their attendance must 
be requested at the training session fo r site personnel . The 
site personnel training session is a logical time to obtain the 
signature s of site supervisors and assistants who will be 
responsible for signing daily records. (A signature file should 
be kep t in the sponsor's office for use in reviewing v1eekly 
records.) As a min~um, the fol lowinz topics should be covered 
in sessions with site supervisors and their assistru1~s . Since 
this program provides meals meeting exact nutrition standards , it 
i s an excellent focal point for nutrition education. Nutrition 
education materials may be obtained from the administering agency . 



Training Out­
line for Site 
Personnel 

Topics 

1 . General explanation of 
the program 

2. 

a. Purpose of the program 
b. Site eligibility 
c. Necessity for accurate 

records 
d. Importance of organized 

activities at sites 

Site Operations 
a. Vendor relationship 

1) Meal pat tern 
requirement 
type of meal service 
offered 

2) Delivery schedules 
(exact times) 

Hate rials 

"Sponsor Handbook" 
(for instructor's use) 
"Monitor Handbook" 
(for instructor's use) 

"Site Supervisor's Guide" 
(for each supervisor) 
Menus 

Monitor's name and telephone 
number 

3) Adjusting delivery amount 
4) Holding facilities 

available 
5) Who to contact about 

problems 
b . Onsite preparation 

problems 
1) Inventory 
2) Menu adjustments 

3 . Recordkeeping 
a. Daily recordkeeping 

requirements 
b. Delivery receipts 
c. Special problems 

1. Seconds 
2. Leftovers 
3. Spoiled food 

d. Daily labor time spent 
on food service. 

e. Collection of daily 
record fon:ris 

4. Monitors 
a. Duties and authority 
b. Area of assignment 

and introduction to 
site supervisors 

5. Miscellaneous 
a. Inclement weather· 
b. Unauthorized adults 

eating 

Inventory forms 

Sample forms 

Monitoring form 

Sponsor policy 
Instruction 

. •. 



Monitors 

Training 
Outline for 
Monitors 

Topics 
c. Discipline problems 
d. Equipment, facilities and 

materials available for 
organized recreational 
activities 

e. Trash removal 

Materials 

A sponsor with multiple sites must regularly monitor those 
sites to ensure that all program regulations a re enforced. 
Regulatory violations at the site level may lead to reduced 
reimbursement. An efficient and capable monitoring staff 
is essential. The monitor(s) must not be mere collection 
agents for records. They must understand and be able to 
enforce program requirements, and must spend enough time 
at each site to review all pertinent operations. 

The monitors' ~uthority and responsibility should be made 
clear to the monitoring staff, site supervisors and office 
personnel. In vended programs, the monitor should ensure 
that necessary increases or decreases in the number of 
delivered meals are made, if the site supervisor has failed 
to do so. The monitor should also have available additional 
copies of the necessary forms, site supervisors' guides , and 

~ summer posters to give to sites as needed. 

The sponsor must design a system for handling monitor reports. 
These reports should be returned to the sponsor frequently, 
ideally every day . They would be immediately revie~ved by 
a specific member of the sponsor's staff, who will be 
responsible for follmving up on any problems, either with 
the monitor or directly with the site supervisor. A system 
should be established to ensure timely follow up of deficien­
cies at the site level. Depending on the seriousness of the 
deficiency followup should be done within specified time fram~s. 

The monitors should begin work several days before sites open . 
I f possible, they may be used to complete the required pre­
operation visits. This will allow them to familiarize 
themselves with the locations and personnel of the sites. 

Since monitors serve as a vital link bet,veen the sponsor level and 
the site level, they should be present at both the site and 
sponsor training meetings, to ensure their grasp of operations at 
both levels. The monitors' handbook will outline their duties and 
responsibilities. Additional training ~vill be necessary regarding 
the specific functions required by the sponsor. They should also 
become familiar with the Site Supervisor' s Guide. 

Topics 
1. Outline the specific duties of monitors 

Materials 
Monitor handbook 

a. Sites for which they will be responsible 
b. Monitoring Schedules Monitor r eport form 
c. Reporting procedures 

d. Followup proce~ures 

19 
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Application 

Topics Materials 
e. Office procedures 
f. Local sanitation and health laws 
g. If necessary (as in some urban 

areas), safety considerations 
h . Nutrition education 

ADMINISTRATIVE PROCEDURES 

A list of application requirements cannot be all- inclusive 
since variations occur with each administer ing agency and 
with the nature of particular food services . However, the 
following list indicates the basic application requirements 
that will need to be satisfied. The reference section of 
this handbook contains sample sponsor and site application 
forms which may be used by the administering agency. 

* Sponsor application (with management plan including 
proposed budget and staffing). 

* Site information application for each proposed site 
including documentation of eligibil ity criteria or 
documentation of the number of children enrolled eligible 
for free or reduced- price school meals . 

* Signed program agreement. 

* News r elease on nondiscrimination policy and accessibility 
of program. 

* Extent of program payments needed, including a complete 
administrative budget and requests for advance payments and 
start- up payments, if applicable . 

* Certification of training program for sponsor and site 
personnel. 

* Synopsis of the invitation to bid, or the proposed agreement 
with school food authority, and plans for advertisement , if 
appropriate. 

* Letter of engagement with CPA firm if more than $50,000 is 
ap~icipated in program n~imbursementf {._ ::-.-;,,rv:!to--t.,:.J ~v; '--n.:.; .:._.,~ ( .: . ../; ,:/ 

.._L,.....,-,:.f.:~ .. t""'t .. - '-~-c , __ :_ 'J 'b"- """-• 1' "'" . . . -.:::(. . v·<.: .::'""'--· :C~-'-(w - 1/~ f. t:._.:l'' .Yi~~ •"~ "'/' to...t..."; .;. J·.o:,.:i-),' 

* Proof of tax-ex~mpt status if the sponsor is a nonpublic entity. 

The administering agency will review and determine whether the 
application will be approved. If approved, the sponsor must keep 
all signed materials as part of his records . The program agreement 
should be examined carefully as it is a binding, l egal document 
which specifies the responsibilities of all parties concerned. 

The administering agency must negotiate administrative costs with 
the sponsor. Such negotiab le cos ts categories will be stipulated 

CJ:-0 
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Communications 

Planning 
Checklist 

in the approved agreement returned to the sponsor. Any changes 
in expenditures falling within this category must be discussed 
with and app r oved by the administering agency in order to be 
eligible for reimbursement. 

To ensure efficient administration, internal and a~ternal 
channels of communication must be established. Internally, 
discussing job descriptions and a~plaining the organizational 
struc t ures enables staff members to understand t heir own 
r esponsibilities as well as those of their co- workers. 

A communications network should include a system for talking 
to the administer ing agency, the vendor or onsite pr eparation 
manager, the in-office staff members, monitors, and s ite 
personnel. As a minimum, the sponsor and site personnel must 
have daily telephone contact to allow timely changes in the 
number of meal s or dered, ~ediate r eporting of meal 
deficiencies, and efficient requesting of desired menu 
changes . 

The administering agency will be communicating with the 
sponsor representative in writing and by phone during the ~ 
approval procedure. Once the application i s approved, the 
adminis t ering agency will help arrange the final operational 
details of the pr ogram. Representatives from the administering 
agency and USDA officials will review the progr am during the 
summer and offer problem- solving assistance in this aud other 
areas. 

The following program director ' s planning checkl ist is intended 
as a suggested management tool to give an order ly and comprehen­
sive overview of administrative procedures. Although this 
checklist may not be all inclusive for every type of food service,­
its use as a program aid is hi ghly recommended. 

Date Completed 

1 . __________ __ 

2. __________ __ 

3. __________ __ 

4. --------------

Action Taken 

Survey community for areas of need; begin 
choosing possible sites and compiling 
written documentation of need fo r each . 

Meet with community leaders , if possible , 
for assistance in determining suitable 
site l ocations. 

Contact local schools concerning the 
possibility of vending meal s for the programs. 

Cont act recreation departments, schools and 
l ocal service organizations to coordinate 
r ecreational activities \vith food service 
at sites . 



Date Completed 

5. ______ _ 

6. - - - ----

7. _ ____ _ 

8. ----- --

9. _____ _ 

10. _____ _ 

11. _____ _ 

12 . _____ _ 

13. _____ _ 

14. ___ __ _ 

15. _____ _ 

16. _____ _ 

17. _____ _ 

18. _____ _ 

., 

Action Taken 

Contact reliable former site supervisors to 
determine if they have a continued interest 
in the program. 

Attend workshops offered by State or Federal 
(USDA) personnel. 

Hire a secr etarial staff to assist t he 
program dir ect or. 

Develop specifications for the invitation 
to bid (if appl icable). 

Publicly advertise the bid, at least 14 
days prior to bid openings . 

Develop budget and staffing plans for the 
program. 

Secure a letter of engagement with 
an independent CPA, or State or local 
government accountant for programs over 
$50,000 . ~ 

Solicit volunteer help at sites whenever 
possible . 

Hire an assistant program director, if 
necessary. 

Design forms or use sample forms in this 
handbook for all aspects of program 
operations. 

Set up a fi l ing system for documents which 
must be maintained for 3 years . 

Obtain individual child data for camps 
for children eligible for free or reduced­
price school meals . 

Notify the health department of the 
intention to operate a food service 
program, giving a list of sites to be 
served . 

Submit a completed application with accompany­
ing documents to the amninistering agency. 
Include all attachments as requested by the 
administering agency . 



Monitor 
.Op erat:-ions-

.6.. r-------r;;: 

19. _____ _ 

20 . _____ _ 

21. _____ _ 

22 . _____ _ 

23. _____ _ 

24 . -------

25 . _____ _ 

26. ______ _ 

Use proper procedures to sel ec t a r egis t e r ed 
vendor (if applicable). 

Meet the vendor and devel op delivery 
schedules (if appl icab l e) . 

Hire monitors and site supervisors . 

Hold training workshops for monitors and 
supervisors. 

Obtain signatures from site personnel . 

Advertise the program and the 
nondiscrimination policy in local media. 

Finalize monitoring schedul es and any 
emergency procedur es . 

If program i s over $50,000, begin plans 
for management letter from an auditing 
firm. 

Regulations require that sponsors visit all food service sites 
at least once during the first week of operation and that 
prompt action be taken to correct def i c i encies . In addition/ 
all sites must be thoroughly reviewed a t l eas t once dur ing 
the first 4 ~.;reeks of pr ogram operations . Reco rds for each 
site visit, each revie~.;r, and any followup visits must 
be documented and maintained on file. Monitoring must continue 
throughout the program at a level sufficient to ensure 
compliance with program regulations . 

Sponsors must have a monitoring schedule to ensure that a l l 
sit es are covered, a monitoring form to ensure that all facets 
of site operations are checked, a reporting _sys tem from the 
monitors to the office staff to inform them of problem areas 
and a followup procedure to ensure that corr ective actions 
are t aken. Mult~ite sponsors will need to develop detailed 
methods for monitoring and maintaining the resulting report 
system. Sample forms to cover most monitoring activi ties 
are included in section 5 . 

Site reviews and visits by monitors are vital fun ctions of 
sponsor operations . A site review r equires the monitor to 
observe at leas t part (preferably all ) of the meal service 
to determine if program requirements are being met . Without 
this direc t link between the sponsor headquarters and th~ 
actual food services , no pr ogr am can function adequately . 



Site Reports 

Reimbursement 
Claim 

The monitor r evietv form includes info r mation concerning the 
ad justment of meal orders on a r egular basis , menu adj ustments 
as necessary, problems in regard to recor dkeeping , and 
de l ivery sch edule problems . This r e port is an accurate 
means of determining the ability of the monitor to perform 
presc ribed duties. 

Additional monitor t raining may be necessary if: 

* Comments are not included in the rema r ks section of 
a report. 

* The number of meals delivered or served and the number 
of children in attendance are always the same. 

* Comments by site personnel are not included. 

* Action recommended , if any action to correct deficiencies is 
not noted. 

* Adjus tments in meal orders are not recommended when 
the number of meal s exceeds attendance. 

Daily site r eports may be collected e ither daily or weekly. 
A sponsor may wish to have the monitor pick up the site 
r eport on a designated day or may ask the site supervisor 
to mail it to the sponsor office periodically . Whatever 
method is selected , it is important to collect the reports 
on a frequent, uniform basis to minimize the possibil i t y of 
losing these reports. The site ' s copy of the daily delivery 
invoices should be coll ected at a regular time , checked fo r 
the signature of the s ite supervisor , and checked fo r agree­
ment between the figures enter ed on the site report and those 
on the vendor's report s . Any discrepancies should be resolved 
immediately by contacting the site supervisor and vendor 
r epr esentative. Written evidence of the resolution of any 
discrepancy shoul d be obtained from the appropriate source. 

Although vended and onsite operations will be discussed in 
detail later, this section woul d not be complete without a 
brief introduction to the manner in which a food service is 
funded . As previously noted, a claim fo r reimbursement must 
b e f iled monthly, as a minimum. The sponsor assumes complete 
responsibility for information submitted on the claim. Claims 
for r eimbursement must include data in sufficient de tail to 



justify the r eimbursement cl aimed and to enable the admin­
istering agency to provide the r equir ed information fo r progr am 
reports. Clalins must be filed monthly by the lOth day following 
the period o f operations cover ed by the claim. If the program 
extends only into the first 10 oper a ting days of the last mon t h , 
all operational data for that month mus t be i ncluded on the 
voucher of the previous month. Administrative costs should 
take into account all salaries paid throughout the program 
including salaries paid to personnel reta ined for the purpose 
of closing the program (usually the direc t or, a secretary, 
and an accountant) , and all other a~penditures incurred up 
to and relat ed to the termination of the program. 

All records should be compiled and deposited in a safe place. 
They must be retained for a period of 3 years af ter the end of 
the fiscal year to which they pertain. Such records must be 
accessible to Federal officials for audit and review. 

Evaluation of the program upon its completion i s necessary. 
The following format is sugges ted for such an evaluation: 

* Sponso r Personnel--Evaluate the size and efficiency of the 
staff . ~ 

* Site Personnel--Evaluate the ability of site personnel to 
control and supervise the program a t the sit e level . 

* Food Preparation--Evaluate t he major facets of food 
preparation, as well as the quali ty and variety of foods 
offered within meal requirements. 

* Organiza tion--Evaluate the administrative structure 
of the organization. 

* State Agency or FNS Regional Office--Evaluate the 
relationship between t he sponsoring agency and the 
administering agency , noting t he adequacy of training 
efforts , avail ability of guidance and information, and 
the availability of assistance . 



He al Patterns 

~reakfast 

nack 
Supplemental 
ood) 

unch or 
;;pper 

:her 
Jods 

;;:mtity 
j ustment 

MEAL REQUIRE~lliNTS 

The goal of every Summer Food Service Program for Children 
should be to serve nutritionally adequate, wholesome, and 
appetizing meals to children. Careful planning is necessary 
to meet this goal. Meal requirements set for this program 
assure well-balanced, nutritious meals that supply the 
kinds and amounts of food children need to help meet their 
nutrient and energy needs . The following are minimum 
requirements for each meal: 

*Fluid Milk--1/2 pint (1 cup) 
*Fruit or Vegetable or Juice, full strength--1/2 cup 
*Bread or Ce r ea l (one of the follm\l'ing or a combination to give 
equivalent quantities): 
Bread, or bread equivalent, whole-grain or enriched--1 slice 
Cereal, "Thole-grain or enricheci or fortified--3/4 cup 
(volume) or 1 ounce (weight), whichever is less 

(Two of the follrnving) : 
*Fluid Hilk--1/2 pint (1 cup) 
*Juice or Fruit or Ve getable (one of the follOtving or 
combinatio~o-give equivalent quantities): 
Vegetable or fruit juice, full strength--8 fluid ounces of 
full strengt h fruit or vegetable juice (juice shall not be 
served whP.n milk is served) or 1 cup of fruit or vegetable 
~~Heat or Heat Alternate-1 ounce 
*Bread or Cereal (one of the follO'Io.Ting or a combination to 
give equivalm1t quantities): 
Bread, or bread equivalent, whole- grain or enriched--1 slice 
Cereal, whole- grain or enriched or fortified--3/4 cup 
(volume) or 1 ounce (tveight) whichever is less 

*Fluid Milk--1/2 pint (1 cup) 
*Heat or Mea t Alternate (one of the follOtVing or combination 
to give equivalent quantities) : Cooked l ean meat, poultry, 
or fish-2 ounces, cheese-2 ounces, egg-1 , cooked dry 
beans or pcas-1/2 cup, or peanut butter-4 tablespoons 
i•Vegetable or Fruit--3/ 4 cup of two or more (full-strength 
vegetable or fruit juice may be counted as not more than 
1/4 cup of this requirement) 
*Bread, or Bread Equivalent, whole-grain or enriched--1 slice. 

Other foods, such as butter or fortified margarine, spreads, 
desserts, etc ., which are not a part of the requirement, should 
be included to improve acceptability, and provide additional 
calories and nutrients. 

The quantities of food specified in the meal pattern are 
approximate amounts of food to serve lG-to 12-year-olds. 

I 
I 
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Milk 

:Meat or Neat 
Alternate 

Greater or lesser amounts of these foods may be served if 
participating children are older or younger, and if the 
sponsor has t he capability of controlling portion size to 
ensure that variations are in accordance \vith the age levels of 
the children served. Remember that meals not served as a 
complete unit are not eligible for reimbursement. 

DESCRIPTION OF FOOD COHPONENTS 

Milk means fluid types of pasteurized whole, lm.;fat, skim, or 
cultured buttermilk, flavored or unflavored milk which meet 
State and local standards. Fluid, evapor a ted, or dry milk 
used in preparation of soups, puddings , baked products, 
and other foods may not be counted as meeting the milk require­
ment. Such foods do add to the total milk intake of children, 
however, and are encouraged. At breakfast, milk may be 
served as a beverage, on cereal, or used in part for each 
purpose. At lunch and supper, milk must be served as a 
beverage. Milk is also a good beverage to use for mid-
morning or mid-afternoon snacks. If only snacks or a meal and 
tuo snacks are set"'red at a center, it is a good idea to include 
milk in at least one snack. Milk provides calcium and ribo flavin, 
some protein, vitamin A, vitamin D (if fortified), phosphorus, and ~ 
other nutrients. 

Meat or meat alternates must be served at lunch and supper 
(and may be served as part of the snack) in the amounts 
specified in the meal pattern requirements. A serving 
of cooked lean meat (beef, pork, lamb, veal), poultry, 
fish, cheese, cooked dry beans or peas, an egg , or an 
equivalent quantity of peanut butter may be used to meet 
this requirement. A combination of any of these foods may 
also be served as the meat or meat alternate. For example, 
a peanut butter sandwich and deviled egg may be served as 
the meat alternate in a meal, or ground meat and chees~ 
(meat and meat ·alternate) combined in a casserole also 
meet the requirement. These foods may be served as the 
entree (main dish) or the entree and one other menu item. 

A serving of cooked meat is defined as lean meat without 
bone. A serving of cooked chicken or turkey includes meat 
and skin as normally served unless othetvise indicated. 
When cooked dry beans or peas are counted as 
part of the meat alternate requirement, they cannot 
be counted toward meeting the vegetable/fruit require­
ment as well. 

To improve the nutrition of children, meat or a meat 
alternate should be included at breakfast as often 

~ as possible. Eggs, cheese, and peanut butter may be 



Fruits 
and 
\'egetables 

served as such or used in preparation of breads, such 
as cheese biscuits or peanut butter rolls. Children 
enjoy cheese cubes or sticks, peanut butter on bread 
or crackers , meat cubes, and other protein- rich foods 
at snack time . Snacl~ between meals provide excellent 
opportunities for introducing unfamiliar meats or meat 
alternates to children. 

One ounce (dry '~eight) of protein-fortified, enriched 
n1acaroni-type foods may be counted as meeting 50 percent 
of the meat or mea t a lternate requirement only when served 
Y7ith cheese , meat, poultry, or fish. Textured vegetable 
protein product s may be counted as meeting part ( 30 percent) 
of the meat and meat alternate requirement when combined 
'~ith water and served in comb ination with meat, poultry, or 
fish . Protein-fortified , enriched macaroni-type foods and 
textured vegetable protein products must meet USDA 
specifications. For detailed information and ass i s tance on 
the proper use of these t\-70 products, contac t the administering 
agency. 

~ieat and meat alternates, as a group, provide protein, iron, 
B vitamins (thiamin, riboflavin, niacin), and other nutrients. 
Fruits and vegetables '"hich are simply prepared and easy to eat 
are the oost practical to serve in the Summer Food Service 
Program for Children. Fruits and vegetables as a group provide 
most of the vitamin C and a lar ge share of vitamin A j_n meals . 
They also supply iron as well as other vitamins and minerals. 
In selecting items for t he menu, i nclude foods which are good 
sources of these vitamins and minerals in at least one meal 
or snack each day . (See section 5, for the foods rich in iron and 
vitamins A and C.) 

A serving of cooked vegetable means a drained vegetable as 
us ually served. A serving of cooked fru it consists of fruit 
and juice. A serving of thawed frozen fruit i s f~it and the 
juice t ha t accumulate during thawli1g . 

At breakfast , a s erving of fruit or veget able or full-strength 
fruit or vegatable j uice is requir ed . Breakfast is an 
excellent time to serve vit amin C foods . Citrus fruits or 
juices such as orange or grapefruit are excellent choices. 
Other good choices are tomato juice, s trawberries, and 
cantaloupe (when in season). Dried f ruit may a l so be served. 
Dried apricots, r a isins , and prunes prov ide variety in menus 
and are rich in iron. 

To meet program requirements for lunch and supper , two or 
more veget ables or fruits mus t be served a t each meal . A 
serving (one-fourth cup or more) of full-strength vegetable or 



Bread and 
Cereals and 
Equivalents 

fruit juice may be counted towards meeting no more than 
one-fourth cup of the vegetable or frui~ requir ements. 

For variety, full-strength fruit or vegetable juices, fruits, 
or vegetables, may be served in place of milk for snacks 
between meals. Snack time is a good time to introduce ne~v 
vegetables and fruits to children. A vegetable or fruit 
may be offered for tasting in addition to a snack of milk and 
enriched crackers. Beverages made from fruit juice drinks, 
fruit flavored pm·1ders and syrups, or fruit punch do not meet 
program requirements. 

Bread and bread products provide some of the B vitamins 
(thiamin and niacin), minerals (especially iron), and 
calories. Breads or bread equivalents must be enriched 
or made of whole-grain or enriched flour or meal to meet 
the bread requirement of this program. Refer to section 5 

r. A 

for guidelines on acceptable bread and bread .products- ~/;t.t•v·<"t,U.~ . 

At breakfast, a serving of enriched or ~vhole-grain bread; or 
a serving of cornbread, biscuits, rolls, or muffins made from ~ 

enriched or whole-grain meal or flour; or a serving of 
enriched or whole-grain or fortified cereal; or a combination 
of bread and cereal may be served. 

For mid-morning and mid-afternoon supplements, a serving of 
enriched or whole-grain bread; or enriched or "'hole-grain or 
fortified cereal; or an equivalent serving of cornbread, 
biscuits , rolls, muffins, crackers, or cookies, made of 
enriched or whole-grain meal or flour, may be served. Hot 
breads such as rolls, biscuits, cornbread, muffins, or raisin 
bread, add variety and appeal as well as nutrients to meals for 
children. 

At lunch or supper, a serving of enriched or whole-grajn 
bread is required. An equivalent servu1g of cornbread, 
or whole-grain meals or flour may be substituted. 

Cereal may be served a t breakfast or as a mid-morning or 
mid-afternoon snack, but it may not be used in place of 
bread at lunch or supper. Acceptable "fortified grain­
fruit products" meeting FNS alternate food regulations 
and USDA specifications may be used at breakfast and fo r 
midmorning or midafternoon snacks to provide the bread 
and fruit requirement. These product s are intended fo r 
use where kitchen facilities are not available fo r 
preparing and serving the regul~r breakfast or snack menu. 
Enriched cookies may not be served as bread equivalents at 
breakfast, lunch, or supper. 



Other 
Foods 

Points to 
Remember 

Other foods ~'hich are not a part of the meal pattern 
requirements may be served at all meals to improve 
acceptability, satisfy the children's appetites, and, 
if wisely chosen, to increase the nutritional quality of 
the meal. 

A serving of butter or fortified margarine may be used as 
a spread for bread or as a seasoning in food preparation, 
providing additional calories and vitrunin A, as well as 
enhancing flavor and increasing acceptability . 

Desserts served at lunch and supper may assist in meeting 
nutritional needs. For example, cakes and other baked 
products made from enriched flour supply iron and B 
vitamins. Ice cream and other desserts made from milk 
furnish calciu"'l a s well · as other nutrients . Enriched 
or whole-grain products such as enriched macaroni, rice, 
noodles, and spaghetti served a t lunch or supper not 
only add variety to menus but also furnish minerals, vitamins, 
and calories. Bacon, jams, jellies, honey, and syrup may be 
served occasionally at breakfast to add variety . Tneir 
contribution , however, is primarily calories. 

The following points should be remembered in planning 
menus to meet meal patterns: 

*Cheese and luncheon meats may be used in combination 
(1 ounce of cheese and 1 ounce of meat) to meet the 
meat or meat al ternate requirement . 

*Serving 2 tablespoons of peanut butter and 1 ounce of 
meat or cheese is another -way to meet the meal requirement. 
Peanut butter may be served with soda crackers, graham 
crackers , or on -white or whole ~.;rheat bread. l,Then the 
peanut butter is served on eight soda crackers, three 
graham crackers, or on _at leas t one slice of bread, the 
bread requirement will also be fulfilled. 

*Full-strength juices may be credited as part of the 
vegetable/ fruit requirement. Althoug~1 only one-fourth cup 
of juice ruay be credited towards the three-fourths cup 
requirement, the suggested serving size for juice is one­
half cup. 

*A blend of full-strength juices may be used, such as 
orange and grapefruit. 



Retention 
of Reco rds 

*Two fruits or vegetables may be used as the vegetable/ 
fruit r equirement, but they must be two different kinds-­
such as apples \vith oranges, pll.IDls with bananas, tomatoes 
with green beans, and potatoes with carrots. 

*Two fo rms of the same vegetable or fruit, such as a 
whole orange and orange j uice, cannot be served in the 
same meal and counted as the thr ee-fourths vegetable/ 
fruit r equirement. Variety of vegetables and fruits 
is necessary t o ensure a nutritionally well-balanced 
meal. 

*Potato cllips and s ticks, catsup, jams, and jelli es cannot 
be counted as vegetables or fruits. They may be served 
only to add appeal to menus. 

*Maca roni products, noodles, and rice may not be counted 
towards meet ing the vegetable/fruit or bread r equirements. 

*Sweet-type foods such as cake and pie crust, '"hich are 
customarily served as dessert items, cannot be counted 
as bread requirement. 

*Snack-type foods such as popcorn, hard pr et zels, corn 
chips, and ot her extended or shaped items made from grain 
cannot be counted as bread. 

*Small amounts of onions, pickles, r elish, and other extras 
used as garnishes or fo r appeal should not be credited 
toward the vegetable/fruit component. 

*Cookies may not be u~ed for the bread requirement at 
breakfast, lunch, or supper . 

*Doughnuts may not be counted towards the bread require­
ment at l unch , supper and snack. 

RECORDKEEPING REQUIRENENTS 

All records must be kept for 3 year s after the end of the 
fis cal year in '"hich the progr am oper ated . For example, 
records for the summer of 1978 must be kept until October 1, 
1981. If any audit findings a r e still not resolved by the 
end of the 3- year period, the records must be kept as long 
as r equired to r esolve all questions raised by the audit . 
These records must be readil y available, upon request, t o 
auditors and r epr esentatives of t he administering agency 
or USDA. I~ organized filing system that permit s rapid 
access to r equired records should be es t ablished. 



Types 
of 
Records 

Daily 
Site 
Re cords 

Hon-allm·;abl e 
Reimbursements 

To justify claims for re imbursement, the follm.,ring r ecords 
must be maintained: 

*Participation figures 

*Food service costs 

*Labor costs 

*Equipment and space costs 

*Menu records 

*Other costs 

*Administrative costs 

*Program income 

Detailed information on each of these categories is included in 
this section. Some costs may require advance approval from 
administering agencies. All claimed costs must be documented. 
Failure to maint ain adequate records may result in less 
reirabursement than anticipated. A checklist of all records 
that must be kept is included in section 5. 

Daily site records must b e based on actual counts taken at 
each site. Sugges ted site record forms are included in 
section 5. Site records mus t include: 

*Count of children in attendance at each site . 

*Count of meals prepared or delivered, by t ype 
(breakfast, snack, lunch, supper). 

*Count of complete meals served to eligible children, by 
type. 

*Count of meals served to adults, by type . 

Reimbursement may not be claimed for: 

*Neals s erved to non-program adults. 

*Meals t hat do not meet meal requirements. 

*Meals not served as a complete unit. 

*Y~al patterns or types not approved by administering 
agencies. 
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Food Service 
Costs 

Food 
Costs 

Labor 
Costs 

*Meals served at sites not approved by admirristering 
agencies. 

*Meals consumed offsite. 

*Meal s served outside of approved time frames . 

*Meals served to ineligible children in camps (those not 
meeting the family-size and income guidelines for free 
or reduced- price school meals) . 

The allowable food service costs are the cash payments 
made by the sponsor for the preparation ~•d service of 
meal s . These costs include food, labor, nonfood supplies, 
and equipment and space for the food service. An expanded 
~~lanation of each of these costs is presented in the 
following paragraphs. 

Food costs include the following: 

*The cost of purchased food used. These costs must be 
based on inventory records . They do not include the 
value of USDA-donated foods. 

*The cost of processing, distributing, storing, and 
handling any food purchased for or dona t ed to the 
program. These costs must be supported by invoices 
and receipts . 

*The cost of unitized meals purchased from a vendor 
and served to children. These costs must be 
supported by delivery receipts and invoices . 

*Food service cost in camps (food service cost for meals 
served to ineligible children in camps may not be claimed). 
Only costs for meals served to eligible children may be 
c l aimed. Eligible food service cost can be determined 
by apply ing the percentage of eligible children to the 
various food service costs categories. 

Labor costs are limited to wages and related expenses paid 
for time spent in the food service operation at the site 
level and in central food preparation areas operated by 
the sponsor . Only time spent in activities related to the 
Summer Food Service Program for Children and paid for by the 
sponsor may be counted as a labor cost. These costs must be 
supported by payroll and time and attendance records reported 
to the administering agencies. .Time records may be included 



Nonfood 
Supplies 

Equipment 
and 
Space 

on site records (see section 5 for sample forms). Labor 
costs include the following: 

*Gross ,.,ages paid to personnel involved ,.,ith 
preparing and serving meals, including clean-up. 

*Gross wages paid to site personnel for supervision 
during delivery of food and during meal service. 

*Heals provided at no cost to site staff members, if 
authorized by the administering agency. 

*The employer's share of social security taxes and 
unemployment compensation. 

*Allowable fringe ·benefits provided to employees by 
the sponsor. 

Nonfood supplies must be directly related to the food service 
program . Invoices and receipts for supplies received must 
be kept on file. Nonfood supplies include such items as : 

*Paper goods, straws, and disposable dishes and eating 
utensils. 

*Dishwashing and cleaning supplies. 

*Food ~~aps and food storage containers. 

Equipment and space costs must be supported by invoices, 
receipts, and rental agreements . They include: 

*Rental of equipment used in preparation and 
serving of food. 

*Ninor repairs to food service equipment (only if equipment 
is listed on approved equipment list). 

*Rental of food preparation and cafeteria facilities 
approved in advance by the administering agency. 

*Charges for opening and closing school food service 
facilities. 

*Charges for usage of food service equipment owned by 
the sponsor and approved in advance by the administer ing 
agency. 

*Utilities for food service facilities and garbage removal 
fees. 

() 
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Definition of 
Administrative 
Costs 

Planning 
Costs 

Organizing 
Costs 

Managing 
Costs 

-

ADMINISTRATIVE COSTS 

Administrative costs include, within reasonable limits set by 
the administering a gency, cash expenditures for .planning, 
organizing, and managing the food servic e program . These 
costs must be substantiated by appropriate invoices, receipts, 
rental agreements, payroll and time records, reports to Federal 
and State governments, and mileage records. Only t ine spent in 
activities related to the administration of t he food service 
program and paid for by the sponsor may be counted as 
administrative costs. Although some activities may overlap, 
the following list of possible administrative costs should be 
helpful. 

Planning the program may include costs fo r: 

*Time and travel expenses rela ted to site visits. 

*Assessing community needs and support. 

*Developing budget and staffing plans. 

*Preparing documents required by the administering agency. 

*Negotiating a written agreement \vith the 
administering agency. 

Organizing the program may include costs incurred in: 

*Hiring and training employees. 

*Procuring facilities and equipment. 

*Negotiating contracts with food service management 
companies or agreements with local schools. 

Y~naging the program may include such costs as: 

*Salaries of administrative personnel and of secretaries, 
accountants, and other personnel necessary to support 
administrative activities. 

*Rental of office space and equipment. 

*Communication expenses, including telephones. 

*Office supplies. 



Unallowable 
Costs 

-

*Transportation expenses incurred by monitors when 
reviewing site operations. 

*Audits by CPA firms or independent State or local 
government accountants and legal fees. 

*Insurance and indemnification premiums. 

Costs that are not allowable under any category include: 

*Costs of purchasing l and, acquiring or constructing 
buildings, or making alterations to existing buildings. 

*Costs of purchasing nonexpendable equipment, ~•hether 
food service, office, automotive, or any other kind of 
equipment or costs of repairs to any equipment that 
materially increase the value or useful life of the 
equipment. 

*Use allowance for buildings or any kind of equipment 
except food service equipment, and use allov1ance for 
food service equipment that is not specifically permitted 
in the sponsor's written agreement ~Y'ith the State agency. 
No equipment purchased ~·lith Feder al assistance may have 
a use allO\-lance applied. Use allov7ances may not be 
applied to idle equipment . 

*Fees, Hhen such fees are credited to the final purchase 
price of equipment or space, which result from written 
or verbal contractual arrangements for rental-purchase 
or lease of equipment or space with an opt ion to purchase. 
Rental fees claimed by a sponsor for equipment owned by 
that sponsor or sub-elements of its organizations, or other 
rentals not provided for in the budget or written agreement. 

*Value of donated food, cash, labor, space, and la~d used, 
except that a use allowance can be authorized on donated 
non-expendable equipment. 

*Administrative costs not included in the approved sponsor 
budget, or amendments subsequently submitted and approved. 

*Food service costs in sponsoring organizations qualifying 
as camps, for meals served to children who are not 
eligible to receive their meals free or at a reduced 
price during the regular school year. 

*Interest or other financial costs. 

I 
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Income 

Reimbursement 
Claim Form 

*Costs or proration of costs ~•hich r esult from the sponsors 
maintenance of a legal staff nor legal expenses for 
prosecution of claims or other legal actions against the 
Federal government or the State agency responsible for 
disbursement of program funds to the sponsor. 

*Fines and penalties. 

*Bad debts. 

Income accruing to the food service program includes 
all funds received from State, l ocal, and other sources 
except program advances or reimbursement. These funds 
must be designated specifically for the food service 
pr ogram. Records reflecting income may include deposit 
records, voucher stubs, or receipts. Sources of funds 
earmarked for food service and counted as income include: 

*Nonies received from Federal, State, intermediate, or local 
governments . 

*Income from sale of meals to adults. 

*Cash donations or grants from benevolent 
organiza tions or individuals . 

*Interest earned on Federal advance payments 
and start-up payments . (Such interest ~rill be 
deducted from the amount due to the sponsor and 
returned to the Feder al government.) 

REll1BURSEHENT PROCEDURES 

The sponsor must regularly collect data from all sites on 
the number of meals by type served to children. All this 
data has to be compiled and included on the monthly reimburse­
ment claim form. 

In addition, the sponsor must compile information on t he cost 
of food used during the month , the cos t of labor, and other 
costs directly related to the food service, as well as those 
which relate to the administration of the food service program. 
These costs also go on the claim form . 

Finally, the amount of income accruing to the program m~st be 
calculated and put on the claim form. Then the form must be 
signed and sent on to the administering agency. 

/-, 



Reinbursement 
Rates 

Estimating 
Reimbursement 

The amount of reimbursement to be paid to the sponsor is 
determined by the administering agency. It i s calculated 
in the following manner and based on the rates as indicated. 
As of March 1> 1978> the following rates are in effect: 

*For a lunch or supper> 92.75 cent, 

*For a breakfast, 51.50 cents. 

*For a snack, 24.25 cents. 

The follo~1ing steps illustrate how the sponsor can estimate 
the amount of reimbursement due him or her: 

1. Reimbursement for net program costs is computed by 
multiplying the number of meals, by type, served to 
children times the applicable reimbursement rates for 
net program costs. This dollar figure is compared to the 
cost incurred for costs of food service> less any income 
accruing to the program. The lesser amount is the 
reimbursement for "-"hich the sponsor is eligible. 

2. The total reimbursement for administrative costs shall not 
exceed the lesser of: (1) the approved administrative 
budget and ~ny amendments to it as approved by the 
administering agency or (2) the actual amount incurred 
for administrative costs , or (3) the per-meal administrative 
rates times the number of meals served by type to eligible 
children. 

3. The lesser amounts from steps 1 and 2 are combined for a 
potential reimbursement figure. This amount minus any 
start-up and advance payments \vill be paid. If any 
interest was earned on s tart-up or advance payments, 
the interest Hill be deducted from the sponsor's 
reimbursement check and returned to the Federal Treasury . 
Detailed ~10rksheets to assist in calculating anticipated 
reimbursement are included in section 5. 

f .:> 
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SELECTING A VENDOR 

Generally, onsite preparation of meals means better quality, 
better control, and better acceptance by the children. How­
ever, several factors should influence a sponsor's decision 
to employ a commercial vendor. These may include the cost 
of producing the meal onsite, the large number of meals re­
quired , limited personnel or transportation fo r delivery of 
meals, a type of site unsuited to meal preparation, or a 
large number of sites spread over a wide geographical area. 

_j)v' 

Before inviting vendors to bid on a program, sponsors must 
contact their local school food service authority about the 
possibility of using school facilities to prepare meals, or of 
obtaining meals under agreement from a school. Local public 
or private schools are usually a good meal preparation source 
since they do volume preparation and are accustomed to pre­
paring meals \-lhich meet USDA requirements. When e..xploring 
a school meal service, sponsors should consider "ihether an 
adequate delivery service to sites can be established which 
will not be prohibitive in cost, yet 'rill meet local health 
and sanitation r equirements. Sponsors able to utilize local 
school food service facilities must enter into a \YTitten 
agreement with the school. 

If contracting with a local school is not possible, contracting 
with a vendor (or ot her commercial enterprise) for the pr~pa­
ration and delivery of meals rr~y be considered . In fact, a 
sponsor may employ a food service rnanag~~ent company to operate 
its entire food service . The sponsor remains, hmvever, legally 
responsible for seeing that the feeding operation meets all 
requirements specified in the agreement signed 'vith the admini­
stering agency. 

Only vendors registered with the administering agency may be. 
used. A list of registered vendors should be obtained from 
the administering office as soon as possible. 

Sponsors entering into a contract with a vendor must use the 
standard form of contract established by the administering 
agency. The standar dized contract protects boch sponsor 
and vendor. Sponsors t-rhich are public institutions, sponsors 
desiring to contract only for the management of the program, and 
sponsors t-1hose contract with a vendor will not E'.xceed $10 , 000 
may use their ot-m form of contract if t he contract is submitted 
and approved by the administering agency. The importance of the 



Bonding 

Unitized 
:-~eal 

Delivery 

-

contract procedure should not be underestimated. The com­
petitive bid procedures are very strict and are required of 
sponsors whose contracts will exceed $10,000. If these 
pr ocedures are not adhered to, the program may be terminated 
and future parti ~ipation seriously jeopardized. Careful 
planning at eve~. stage of the contract procedure will 
ensure that the sponsor can provide a quality meal service 
\\rith enough flexibility to draw high participation all su~er . 

BID PROCEDURE 

All sponsors contracting for $10,000 or more must adhere to 
the bid requirement and procurement standards set forth 
in the r egula tions governing the program. The objective 
of these rules is to ensure maximum open and free competition. 
If the proposed contract is for more than $100,000, at the 
time the bids are submitted, a bid guarantee from each bidder 
equivalent to 5 to 10 percent of the bid price as s t ipulated 
by the sponsor is required. The bid guarantee must consist 
of a finn com.:nitment, such as a bid bond, certified 
check, or other negotiable instrument accompanying a bid. 
This acts as assurance tl~t the bidder will, upon acceptance 
of his bid, complete the required contractual documents 
within the time specified. (Vendors must obtain bid 
bonds from surety companies listed in •the current Department 
of Treasury Circular 570.) 

Bid specifications must ensure the quality of meals and 
must restrict bidders to vendors who \·7ill themselves assemble 
unitized meals, ·1-1ith the exception of milk. This means that 
all components of each individua l meal must be assembled as 
a unit by the vendor . Nilk, hO\vever, may be deliver ed 
separately . Requests for exceptions to unitizing certain 
components of a meal may be submit ted in ~~iting to tre 
administering agency . Examples of exceptions would include 
fruit or vegetable juice and a meal combining hot and cold 
components. Such things as bulk delivery to sites may not 
be allowed as an exception to the unitized meal requirement . 
Vendors may wish to secure certain food items from co~modity 
distributors. This is permissible as long as the vendor 
assembles unitized meals fo= delivery to the site. The 
purchase of products, such as sandwiches or fruit- filled 
bakery specialties ,,,hich meet more than one of the meal 
component requirements, is also permissible when delivered 
to sites in unitized meals . This unitized meal requirement 
does not apply to snacks. 



Subcontracts 

Bid 
Procedure 

Invitation 
to Bid 

A vendor may not subcontract with another company for the total 
meal, with or without milk, or for the assembly of the meal . 
The variation between contracted and subcontracted meal prices 
is an unnecessary expense which contributes nothing to program 
goals. Furthermore, subcontracting places the company im­
mediately responsible for the quality and supply of meals beyond 
the direct contractual control of the sponsoring organization. 

A competitive bid procedure must be conducted if the pr oposed 
contract will total more than $10,000. The standard bid pro­
cedure consists of t~e following basic steps, which are further 
clarified in the paragraphs below: 

1. Publishing an announcement of the pr oposed contract . 

2. Supplying all companies which respond tdth bid speci­
fications. 

3. Opening the bids publicly. 

Sponsors must adhere to the following requirements when inviting 
bids for food service: 

* The invitation to bid cannot specify a minimum price. 

* The invitation to bid must contain a cycle menu approved by 
the administering agency upon which the bids shall be based. 

* The invitation to bid must contain food specifications and 
meal quality standards approved by the administering agency 
upon which the bid shall be based. 

* The invitation to bid mus t not specify special meal 
requirements t o meet ethnic or religious needs, unless it can 
be demonstrated that such special requirements are required 
for the children to be served. 

* The invitation to bid cannot provide for ioans or any 
other form of monetary value or term or condition to be made 
t o sponsors by vendors . 

* Nonfood items must be excluded from the invitation to bid, 
except where such items are essential to the conduct of the 
food service (such as condiments-salt, pepper, spreads; 
eating utensils ; and napkins) . 

* A copy of the health certification on the proposed food 
preparation facility must be subnlitted by the vendor with 
each bid. 
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Becaus e the specifica tions o f the invitation to bid must 
contain a cycle menu on \-lhich vendors must bid, sponsors will 
need to carefully plan a series of quality meals \-lhich will be 
appetizing and meet a l l requirements 1 isted in section 2 of this 
handbook. Sponsors are not restrict (:, , to the minimum re­
quirement, however. The meal pattern may be improved to 
increase the variety and appeal of menus and mee t any particular 
nutritional needs of the children. Specifications should be so 
worded and in such detail tha t all bidders "'ill have an equal 
chance to compete on the same menu. The specifications should 
also indicate under Y.That conditions substitutions may be made . 
by the vendor i f , during the course of the program, certain speci­
fied foods are unavailable or become prohibitive in price. 
(Cycle menus las t ing 2 or 3 \veeks are one \vay to provide variet y 
and avoid repetition in food se1~ice. A sample 15-day cycle of 
sand\vich menus is included in section 5 of this handbook. Cycles 
of hot meals are also illustrated there and sponsors may find it 
advantageous t o familiarize themselves with the contents of 
section 3, 11 0ns ite Preparation11 before atter:J.pting to plan a 
menu cycle. For additiona l assistance in menu planning, contact 
the FNS Regional Nutrition and Technical Services Staff or the ~ 
adminis tering agency. Local members of the Coopera tive Exten-
sion Servi ce, Amer i can Dietetic Association, American Home 
Economics Association , or dietetic interns are also available 
to help i n menu planning.) Potential bidders may not partici-
pate in preparing the meal s pecifications . 

Sponsors should follow State or local laws regarding the 
announcement of the proposed contract. Regulations require 
that in the absence of any State or local law, the announce-
ment of the proposed contract be published no less than 14 days 
prior t o the opening of the bids. Sponsors should advertise 
the contract for bid in the newspaper with the l a r gest circula­
tion in the area . Administering agenc i es may r equire tha t the 
sponsor submit the entire ne\vspaper page containing the advertise­
ment from each paper in which it appears. 

Sponsor s may also be required to send a letter announcing the 
contract to the l argest local school food authority , and to 
submit a copy of this letter to t he administering agency . If 
the sponsor chooses to send additional letters of announcement, 
a comple te list of r ecipients, together with a copy of the fo rm 
letter may be required by t he administering agency . The 
administering agency al so may wi sh to require submissi0n of a 
list of all companies that requested bid specifications. Adminis­
t ering agencies may want photocopies of all bids received by the 
sponsor. 
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Sponsors shall follow State or local laws regarding bid openings. 
Regulations require that in the absence of any State or local law, 
all bidders be invited to the opening of the bids, and that 
they be infouJed of the time and place no less than 5 days 
in advance of the event. This may be done in the advertisement. 
A representative of the administering agency may also 
attend the opening. The administering agency should be notified 
at least 14 days prior to the opening of the bids of the time 

. and place. 

All bids totaling $100,000 or more must be submitted to the 
administering agency for approval before acc eptance by the 
sponsors. All bids in an amount ~.:hich exceeds the lo~vest bid 
by 2 cents per meal or more must be submitted to 
the administering agency for approval . beforP. acceptance. 

The sponsor must make available to the administering agency copies 
of all bids received and the reason for selecting the food service 
management company chosen. Contracts may be made only with re­
sponsible contractors who possess the potential abil ity to perform 

~ successful ly under the terms and conditions of the proposed 
contract and are registered with the State. 

Sponsors should take many factors into consideration before 
awarding contracts. These include the vendor's performance 
in past feeding operations, cost per delivered meal, ability to 
meet all the specifications in the invitation to bid, ability to 
increase or decrease meal deliveries within a reasonable time 
frame, proximity of vendor's preparation facility to sites being 
served, use of ref rigerated delivery trucks, and ability to meet 
local health and sanitation requirements. Sponsors should also 
consider contractor integrity, financial and technical resources, 
and accessibility to other necessary resources. These are t he 
standards administering agencies use in their evaluation of the 
sponsor's selection. 

Al·lARDING CONTRACTS 

The bidding and contracting must conform to the standards 
listed in regulations. These regulations mandate that 
administering agencies require the use of a standard con­
tract by all sponsors under their jurisdiction whose meals 
will be provided by a vendor. This "Solicitation/Contract" 
is available from the ad~inistering agency . Alteration or 
ftdditions by sponsors are subject to prior approval of the 
aGmiRi§e~fiR§ a§~RE¥: A EB~y Sf ~fB§f~ f~§Hln£i8R§ ffiB§t 
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be affixed to both the sponsor's and the vendor's copy of the contract to assure that both are aware of program requirements. 

This standard "Solicitation/Contract" serves a dual purpose since it contair. all the information a bidder needs to make an off er and also tells him how to submit the actual bid. The s pons or n ust complete certa in attachments to the 11 Solicitation/Contrace' so that bidders will knmv exactly what the specifica tions of the bid include. One attach­ment is a list of proposed site names, addresses, delivery locations, and times . \-lith this informatien a bidder can estimate the cos t of delivery and the feasibility of meeting the sponsor's requirements. A second attachment is at least a 10-day cycle menu with compl ete specifications on types and amounts of food desired in each unitized meal . The sponsors must reject all offers which do not meet specifications. 

In addition to the provisions of the standard contract given above, the sponsor/vendor contract must expressly provide that: 

* The vendor will maintain such records (supported by invoices, receipts, or other evidence) as th~ sponsor will need to meet program responsibilitie s and t·Jill 
report to the spons or at the end of each month, as a minimum. 

* The vendor must have State or local health certi­fication for the facility in t•hich it is preparing 
meals for use in t he program and will ensure that all health and sanitation requirements are met at all times. 

* The vendor must provide for periodic inspection of the meals being served by . local authorities or independent agencies to determine bacteria levels . These levels must conform to the standards applied to other establishments in the area. Results of these inspections must be submitted directly to the administ ering agency. 

* The vendor must certify that it i s familiar with the regula­tions attached to the contract. 

* The books and records of the vendor perta ining to the sponsor's food service operation ~~11 be kept fo r a period of 3 years from the date of receipt of final payment. 
These records must be available for inspection and audit by representatives of the administering agency, of USDA, and of the United States General Accounting Office at any reasonable time and place. 



Reduced 
Participation 
Adjustments 

Financial 
Res pons ib il i ty 

* Unitized meals will be delivered in accordance with the 
delivery schedule prescribed in the contract. 

* Increases and 1ecreases in the number of meal orders may 
be made by the sponsor as needed within a period of prior 
notice mutually agreed upon. (A minimum period of 24 hours 
notice is specified in the standard contract.) 

* No payment will be made for meals that do not meet meal 
pattern requirements, are spoiled, are delivered to non­
approved sites or for ~eals which are delivered to 
approved sites outside cf the agreed upon delivery time, 
or otherwise do not meet USDA requirements and meal quality 
standards and food specifica tions as specified in the contract. 

* Remedies for nonperf ormance are stipulated in each contract. 

* Copies of all contracts bet\.;reen sponsors and vendors along 
with a certification of independent price determinations 
must be submitted to the administering agency prior to the 
beginning of program operation. A sample of the certifica­
tion may be folliid in section 5. 

* Each vendor entering into a food service contract f or over 
$100,000 with a sponsor must obtain a performance bond i n 
an amount determined by the administering agency, but no 
less than 10 percent nor more than 25 percent of the value 
of the contract. Sponsors must require the vendor to 
furnish a copy of the bond '"ithin 10 days of the a"~orarding of 
the contract. (Vendors must obtain performance bonds from 
surety companies listed in the current Department of the 
Treasury Circular 570.) 

Actual participation under a given sponsorship sometimes 
varies f rom the estimate which appeared in the bid specifi­
cations, and upon which t he contractor based his bid. A 

' sizable discrepancy between estimated and actual participation 
could increase or decrease the vendor's unit production cost. 
Therefore, there is usually a provision for adjustment of meal 
prices to be paid by the sponsor. 

The administering agency is not responsible for the performance 
of either party to the contract unless it relates to program 
requirements. Each request fo r an exception to t he administering 
agency's standard contract must be approved by the administering 
agency. The vendor and the contractor should understand that 
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Da ily Meal 
Adjustments 

Sanitation 
' equiremen ts 

-

the sponsor is responsible for paying vendors for meals delivered 
in accordance \vith the contract. Administering agencies and USDA 
are not parties to such contracts, and Federal reimbursement is 
based solely upon progr am performance. 

DELIVERY AND SERVICE AT TilE SITE 

Sponsors "1ith experience in the summer pr ogram are aware 
that their j ob is not over \vhen they sign a contract for 
food serVice. In fact it is onl y beginning. Constant 
monitoring of the food service at sites is necessary to 
ensure that meal q~ality remains high and that problems which 
arise during the course of the summer are solved quickly and 
routinely. 

Attendance at sites "1ill probably decrease during the summer, 
especially if there is no organized activity at a site 
other than the food service. Sponsors need to remind site 
supervisors often of their responsibility to report changes 
in site attendance and to take \vhatever st·eps are needed to 
adjust meal delivery, up or down. The sponsor may be able to 
anticipate certain fluctuations in attendance (such as local 
events which may interfere Hith si t e participation) and make 
arrangements \vith the vendor in advance. For example, a 
consistent drop-on each Friday could be handled by reducing 
the number of meals delivered on that day only. 

If possible, meals can be transferred from a site with an 
excess to a site \vith a shortage . Monitors should be aware of 
procedures for handling excess meals in order to assist site 
supervisors in maldng transfers or other arrangements. In 
addition, the delivery schedule must be structured to 
ensure that all meals are delivered within 1 hour of 
the meal service if there are no adequate storage facilities . 

Sponsors should discuss all sanitation requirements with the 
vendor before signing the contract and a gain during the 
operation of the program. Food poisoning , though infre­
quent, is serious. It is the sponsor ' s duty to ensure 
that site personnel are trained on the topic of proper 
sanitati0n and f ood handling at their sites. Most 
vended meals are packaged in such a way as to prevent 
contamination. Thus, the grea tes t danger usually results 
when meals are held for too long or are under improper 
temperature control. 



Inclement 
Weather 

Daily 
Records 

.. 

-

Site personnel should kno'" the following : 

* Persons who handle food are required to wash hands 
thoroughly \-Tith soap and water before handling food, 
after visiting the restroom, after coughing , sneezing, 
or blowing nose, and after handling garbage. Food handlers 
should keep finger nails short and clean and should wear 
hair nets vhen handling or serving foods. 

* Hot foods must be kep t hot (above 140° F) and cold foods 
kept cold (below 45° F). Foods should not be held for 
more than 2 to 3 hours at temperatures bet1veen 60° ·and 
125° F. This holding time includes all time during 
preparation, unrefrigerated storage and transporatation, 
and service. Fillings or sandwiches held longer should 
be discarded. 

~Containers, covers , and other barriers should be used to 
prevent foods from becoming contaminated. 

* Handling foods quickly helps keep them at desirable tem­
peratures. 

* If necessary, cold sandwiches may be stored 12 to 24 hours 
at temperatures under 45° F if allo1ved by local health 
authorities. 

* If the sponsor transports meals to sites, he should move 
them rapidly and in refrigerated trucks. Heals must be 
served ~ediately, or be refrigerated until served. 

* Meals should never be stored in direct sunlight or directly 
on .the ground. 

Before starting a program, sponsors should plan a system 
for meal service during bad weather or a system to cancel 
meal service at those sites without adequate facilities to 
deal with inclement weather. Site personnel must be well­
trained on this aspect of their responsibilities. 

Sponsors should be aware, throughout the planning stages 
and during the summer, that complete and accurate daily 
records at the site level are the only 1vays to document 
program performance and guarantee reimbursement. 



-

Receipts furnished by vendo rs on the number of meals 
delivered to sites do not by themselves constitute 
evidence for reimbursement. Accurate signed daily reports 
by site supervisors which account for all categories 
of meals served are the sole basis for reporting number 
of meals served. 

/ r_) 
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Sponsor 
Duties 

• 
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SELECTION OF THE FOOD SERVICE FACILITY 

The sponsor must carefully select the food service facility 
to be used for onsite preparation. Regardless of the type 
of facility selected (school, camp, church, community 
building, etc.), there must be ad~quate space and equipment 
available for meal preparation, and the facility should comply 
with local health department codes. 

The responsibilities of the sponsor in selecting sites 
include: 

* Visiting all sites to certify that the sites have the 
capability and the facilities to serve the anticipated 
number of children. 

* Visiting all sites to examine the food service equipment 
available. Because of the many variables in sites, it 
is impossible to give the ~~act type and quantity of 
equipment that will be needed. However, the chart on 
the follmving page can be used in detenaining whether 
or not equipment available is ~dequate, provided that ~ 
significant variables (such as menu, number of oeals to be 
served, etc.) in the operation are considered. The 
sponsor should also determine the condition of equipment 
and ~·;ho will be responsible for maintenance and repairs. 

*Checking to s ee that the facility has · or can obtain the 
required health depart~ent certification. (The local 
health department c~• assist in planning for compliance 
with all State and local rules and regulations.) 



Equipment Number of Children 

Range 

Refrigerator 

Freezer 

!-fixe r H/ 
At tachments 
(veg . slicer, 
meat & food 
chopper) 

Hork Tables 

1 to 50 

1 range 
30" domestic 
OR 
30-36" com­
mercial 

single section . 
domestic (18 cu. 
ft . ) OR commer­
cial (20-25 cu. 
ft.) reach-in 
OR any size 
walk-in 

same as above 

10 quart 

1 table 
6 - 8 ft. 

(Allow 4 
linear f t. 
per worker) 
Countertops can serve as worktables 

Sinks 1 sink 
3 compartments 

Dishwasher 

51-100 

1 range 
30-36" co~ 
mercial 

double 
section 
commercial 
reach-in 
(40- 50 cu. 
ft.) OR 
any size 
walk-in 

same as above 

10 quart 

1 table 
6 - 8 ft. 

1 sink 
3 compartments 

101-200* 

1 range 
30- 36" co~ 
mercia! 
(2 if over 
150) 

double 
section 
commercial 
reach-in 
(40-50 cu. 
ft.) OR any size 
walk-in 

same as above 

20 quart 

1 table 
6 - 8 ft. 

1 sink 
3 compartments 

1 surge tank 
OR 
1 single tank 
door 

201-300* 

2 ranges 
30-36" commercial 
OR 1 range 
60" or l arger 
(2 ovens) commercial 

triple section 
commercial reach-in 

(60-75 cu. ft.) 
OR 
any size walk-in 

same as above .l 

20 quart 

2 tables 
6 - 8 ft. 

1 sink 
3 compartments 

1 single tank 
door 

*If the s ite will serve over 100, s ome of 
b e used to supplement the minimum amounts 
Manually opera t ed electric food slicer 
St eam-jacketed kettle 

the following pieces of equipment should 
listed above: 

St eamer 

Deep f at fryer 

Hot food holding cabinets 
Convection oven 

Tilting braising pan 



Staffing 
Pattern 

Hiring 

Training 
Outline 

The first step in selecting food preparation personnel for the 
program is to determine how many people 'i7ill be needed. The 
following schedule was developed as a guide in staffing a 
program serving lunch and snacks. A range of hours is given 
to indicate variations in the skill of the food preparation 
personnel and extent of the use of convenience foods. If 
breakfast is served, add 1 hour of labor for each SO break­
fasts served. If supper is served, add 4 hours of labor for 
each 50 suppers served. 

Number of Heals Hours Staffing 
of Labor Examples 

Up to SO 6 - 8 1 full-t:Une employee 

51 to 100 8- 10 1 full-time employee 
1 part-time employee 

(optional) 

101 to 200 16 - 20 2 full-time employees 
1 part-time employee 

(optional) 

201 to 300 24 - 30 3 full-time employees 
1 part-time employee 

(optional) 

(See section 1, under "Program Planning," for additional 
information ·on staffing patterns.) 

Note: Fewer labor hours may be needed for snacks 
than for other meal types. 

After determining the number of staff needed, the sponsor 
can begin hiring people based on their food service skills 
and experience, and their health. The type and amount of 
experience needed ~-1ill vary 'Iilith the duties to be performed . 
However, all food service workers should meet the health 
standar ds set by local and State health authorities and 
be physically equal to the often strenuous job of food 
preparation and service. The sponsor can also use qualified 
volunteer personnel t-7hen they are available. 

After all food service personnel have been selected, it will 
be necessary to train them as to program operations. They 
should be informed of their responsibilities for maintain­
ing necessa~~ records and meeting meal requirements. General 
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Additional 
Assistance 

Advance 
Planning 

personnel practices, such as hours of employment , proper 
food service techniques , the necessity for wearing clean 
clothing, and requirements for hair restraints, should be 
included in t he t raining as well as menu planning, food storing, 
purchasing , preparing, and serving. 

The information in this section should be us ed as guidance 
for training sessions. Sponsors may find it hel pful to 
duplicate the following materials from section 5 . · 

fo.-* Serving size and yield of selected fruits and 
vegetables 

* Food sources for vitamin A, vit~un C, and iron 

* Acceptable bread and bread equivalents 

/'*Daily menu and pr oduction worY~heet oi: [t(i~; 
* Inventory fonn ) L f) 

~*Daily menru. an.d production worksheet -~ 

t; Sample menus 

! \ .. ...·~ .. f~'.A. ~· C ~~ 

•· 

Personnel from t he administering agency are available upon 
r eques t if the sponsor v7ants more ass i stance in training its 
personnel. In addition, many l ocal organizations can provide 
needed assistance . 

MENU PLANNING 

Nenus for t he Summer Food Service Program for Children must 
be planned to include the kinds and amoun t s of foods r equi red 
by the r egulations . These requirements are outlined in 
section 2. 

Creative menu planning call s for originality and imagination. 
The menu should be planned for the children, incorporat ing foods 
from their ethr.ic and cultural backgrounds and other foods Hhich 
are usually acceptable to children. 

1.-ienus should be pl anned in advance--2 v?eeks to a month ahead 
of the time t hey are to be served. Advance planning is 
important as a basis for food purchasing, cost control, and 
scheduling food preparation. Nenus should be recorded on a 
worksheet designed for t hat purpose and suited to individual 
needs . The quantity production records can be kept on t he 
same worksheet. 



Cycle 
He nus 

Variety :i,n 
Heals 

Special 
Tips in 
Menu Planning 

Cycle menus can provide savings in time and money, and good 
management control . A cycle of menus is a series of carefully 
planned menus, used and repeated in the same order for 
a definite period of time. The cycle does not always have to 
begin on the first day of the \·Ieek and menus do not have to 
fall on the same day each week. A cycle of 11 days of 
breakfast, snack, and lunch or supper menus has been included 
in section 5. 

Variety is the key to appetizing meals. The focd served 
should have variety in form (cooked and ra\·1), size and 
shape (round, sticks, cubed, etc. ), color, texture (crisp 
a.t1d soft), and flavor (strong or mile, S\·Ieet or sour). 
Foods in forms children can manage easily, such as foods 
they can pick up with their fingers (vegetable sticks or 
wedges of fresh fruit) are best with young children. 

Foods wit h contrasting colors, like the natural red, 
green, and orange colors of fruits and vegetables, add eye 
appeal. Colorful foods should be used in combination with 
those of little color. Mashed potatoes, green beans, carrot 
sticks, and tomato ,.;edges make an appealing color combination. 
These combinations of foods, however, should be those most 
acceptable to children. Other things to consider include 
color in the foods the~selves and as a garnish; texture -
soft, crisp or firm textured foods ; shape - dif ferent sized 
pieces and shapes of food; flavor - bland and tart or mild 
and strong flavored foods; temperature - hot and cold foods. 

Below are some tips to help the menu planner: 

* Plan special menus for national holidays, children's 
birthdays, and other special days at the site, if 
possible. 

* Plan to use foods in season. Most fresh fruits and vegetables 
are plentiful during summer months and may be more economical 
to serve at this time of year. 

* Consider regional, cultural, and personal food preferences of 
children \-Then planning menus . 

* Be sure menus do not reflect personal food preferences of 
the menu planner. 

* Plan meals tha t can be prepared by the employees in the 
allo,.;ed time. 

* Pl an meals that can be prepared and served with available 
facilities and equipment . 



Situations to 
Avoid in Nenu 
Planning 

Steps Involved 
in l-ienu Plan­
ning 

A good menu planner \vill avoid the follm.,ring: 

* Serving the same food on consecutive days; for example, ground 
beef in meatloaf on Honday and in "Sloppy Joes" on Tuesday. 

* Serving the same food on the same day of the week. Every 
Monday should not be "soup and sandwich" day and every 
Friday should not be "fish day." 

* Preparint; t\vO foods in the same r..1ay in the same meal . 

* Preparing foods in the same \vay each time they are served. 

Good menu planning goes beyond the l i sting of specific 
foods to be included daily. Recipes to be used, food 
costs, facilities, and personnel must be carefully con­
sidered in the planning process . Here are the steps 
involved in menu pl anning: 

1 . Select the specific recipes to be used in preparing 
the menu items and determine the servin£ size to be 
offered. Estimate the nunilier of meals to prepare and 
adjust the recipes to provide the number of servings 
needed. 

2. Calculate the amoun t of food required for the total 
number of meals to be served. 

3. Es t imate the total food cost of each menu item. 

4. Cal culate hov.· much it costs to serve the foods as 
a single menu item or in a recipe. Estimates based on 
cost of the main ingredients , not counting cost of 
seasonings, are accurate enough for planning purposes. 
Compare the estimated cost of the menu r..7ith the food 
budget. If this cost is too high for the food budget , 
some of the foods in the menu should be r eplaced by l ess 
expensive ones. 

5. From calculated amounts of foods needed to prepare 
menus, determine quantities of food to be issued from 
the storeroom and/or to be purchased. 

Schedule producti<5n,_ time and develcp \vork sched;tl€"s . 
Care , systematiiZ/ planhing of men\1.9~""\V:ell in c¥ivance--is 
a key to good m_?.nagement. "T{:e f~l.f~wing '.~he¢i.s t can be 
used to ev~~e menus before~trreir preparet i on. 
6. Schedule production time and develop work schedules. 



aluating 
us 

Introduction 

Careful systematic planning of menus--well in advance--is 

a key to good management. The following checklist can be 

used to evaluate menus before their preparation. 

Check Sheet for Evaluating the Menus 

1. Are all required components 
of the meal included? 

2. Are serving sizes sufficient for 
the age of the children? 

3. Are other foods included to help 
meet the nutritional needs of boys 

and girls and to satisfy appetites? 

4. Are the coriliinations of foods 
pleasing and acceptable to children? 

5. Do meals include a good balance of 
color, texture, shape, flavor and 

temperature? 

6. Are foods high in vitamin A, 
vitamin C and iron offered 
frequently? 

7. Rave children's cultural and 
ethnic practices been 
considered? 

8. Are foods varied f rom day to day, 

~.,reek to week? 

9. Are different kinds or forms of 

foods (fresh, canned, dried) 
included? 

10. Are seasonal foods includ~d? 

FOOD PURCHASING 

Yes No 

Getting the most fer the food dollar takes careful planning 

and buying experience. Careful use of food buying power will 

not only help control food cost but also reduce waste and help 

upgrade the quality of meals. Success in food buying means 

getting foods of good quality in the proper quantities at the 

best possible prices. Quantities to buy depend on the number 
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-nere to buy 
ood 

a t to Buy 

of children eating at the site, the menus and recipes used, the amount and kind of storage space available, inventory on hand, perishability of t he food, and length of time the order is to cover. 

In deciding where to buy foods, the sponsor should do the follmdng things: 

* Check the food companies (distributors) in the area to decide wh:i.ch offer foods that are used frequently, ~·7hich offer the service required (prompt and frequent delivery, credit, di scounts), ~vhich offer quality food at a reasonable price . 

* Buy from suppliers that provide the best quality food at the most reasonable prices . 

* Follo,,T a strict code of business etr&cs v.rhen purchasing foods for the program. Knew what the food suppliers expect, and let them knmv tvhat is expected of them. 
HO\v the food is to be used determines the form and quality that should be bought. The sponsor needs to consider the product's style, stze, count, container, und pack ing medium. The label tells -v~hat the product is. It should be inspect­ed before purchase 2nd upoa delivery . Whenever possible, the sponsor should purchase foods that are federally graded. 

Here are some additional tips to help the sponsor decide what to buy : 

* Buy federally inspected meats and poultry. 
* Purchase only pasteurized Grade A milk and milk products. 
* Purchase federally inspected seafoods whenever possible. 
* Purchase bread and bread products that are properly wrapped or kept in paper lined containers with covers to keep bread and bread products fresh and '"holesome . 
* Purchase frozen foods that have been kept hard frozen. Do not accept delivery on frozen foods that are, or have been, thawed or partially thawed. 

* Purchase perishable foods that have been kept under refrigeration. 
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Standards 

How Much 
to Buy 

\fuen to Buy 

Records 

Storage 
Facilities 

• 

The sponsor should provide the dis tributor with clear 
standards for each food item ordered. Once the order 
is received, the sponsor needs to check to see that 
the food meets the standards and is in good condition. 

To determine how much to buy, the sponsor must calculate 
the quantities of food needed to serve the children eating 
at the s ite. The publication, "Food Buying Guide--Type A 
School Lunches," has been espe,cially designed to help in 
determining quantities of food to purchase for preparing 
meals for 10-to-12-year-old children. The "Food Buying 
Guide for Child Care Centers" contains similar information for 
younger children. These publications and a ne,., publication 
called Purchasing Pointers, '"hich are available fro'!:l 
the administering agency, Hould help those p·..1rchasing food for 
the Summer Focd Service Program. By considering the number 
of servings per pound or per can for each item to be purchased, 
the sponsor can select the most suitable amount. He must keep 
in mind, hm.;ever, the size of his storage facilities and buy 
only quantities that can be stored properly. 

The following guideline.; can help the sponsor decide ,.,hen 
to buy each type of food. Bread and milk should. be purchased 
daily. Perishable foods, such as meat, fish, poultry, and fresh 
and frozen produce, should be purchased for daily delivery, or 
if storage space is suff i cient , two deliveries a ,.,eek may be 
adequate. Canned foods and staple groceries may be purchased 
monthly or cwice monthly, depending on s torage space. 

To keep accurate records , the sponsor should record the date 
the food was ordered, the date it was received, its condition 
on arrival, the price paid, and when and how much '\olas used. 
These records can be a help in planning future purchases and 
menus. 

FOOD STO~GE 

Good storage facilities, both dry and refrigerated, help keep 
foods safe, wholesome, and appetizing. Food products must be 
in excellent condition when they arrive at the receiving area 
and maintained in that condition until they are prepared and 
served. Sponsors who accept USDA-donated foods also accept 
the responsibility to handle and store them correctly. Fail­
ure to do so may result in either the -v7ithholding of further 
donations or the requiring of restitution for foods that are 
lost or spoiled or both. Food losses from deterioration and 
infestation by insects and rodents can be controlled with 
preventi ve measures . 



Guidelines 
for Proper 
Storage 

Amounts to 
Prepare 

Guidelines for the proper storage of food include : 

* Examining all food upon delivery to be sure it is 
not spoiled, dirty, or insect infested. Do not 
accept or use bulged or unlabeled cans. Do not 
accept frozen foods that have started to thaw. 

* Storing all food off the floor on clean racks, dollies, 
or other clean surfaces. Pallets and dollies should 
be at least 6 inches off the floor to permit cleaning 
under them. 

* Storing food at proper temperatures immediately upon 
delivery (0° F or belov7 for freezer storage, 36 -45° F 
for refrigerated storage, m1d 50 -70° F for dry storage.) 

* Keeping foods covered while in storage. 

* Keeping storage rooms clean, sanitary, and free from 
rodent infestation. 

* Protecting foods such as flours, cereals, cornmeal , 
sugar, dry beans, and dry peas from rodents and 
insects by storing them in tightly covered containers. 

* Using foods on a "first in, first out" basis by storing 
foods, so older supplies will be used first. 

FOOD PREPARATION 

Serving acceptable and nutritious foods depends not only on 
good planning, selection, and storage, but also on preparation. 
The first concern for food preparation personnel is to determine 
h~w much food to prepare, This is done by examining che menu 
(which shm·iS the kinds of foods to prepare and the serving size 
of each), determining the total number of children to be served, 
using standardized recipes, and becoming familiar with food 
yields (how many ser\~ngs of what size a particular amount of 
food will provide) . The "Food Buying Guide for Type A School 
Lunches" is available from administering agencies and provides 
a listing of food yields helpful in computing the amounts of 
food to prepare. In addition, section 5 of this handbook 
provides information on serving size and yield of selected 
fruits and vegetables. Sponsors \..rhich prepare food onsite 
should maintain daily food production records to docunent 
that sufficient types and quantities of food were prepared 
to rueet USDA requirements for the number of meals claimed 
for reimbursement. A sample worksheet is included in 
'Section 5. 



Standardized 
Recipes 

:ianitation 

• 

Standardized recipes should be used whenever possible to help 
determine the amounts of food required to prepare for a partic­
ular number of servings. Such recipes should be foll~~ed care­
fully to produce consistent results. Quantity recipes are avail­
able fran many sources, including administering agencies. 

Sanitation is one of the most important aspects of goocl food 
service. Food ~•orkers can help prevent food contamination 
and can keep harmful bacteria out of food by: 

* Washing hands thoroughly with soap and \vater before 
handling food or utensils. Repeat after each visit 
to the restroom. 

* 1-!eeting health standards set by State and local health 
authorities. 

* Not allowing food service workers with cuts, sores, 
colds, or other comcunicable diseases to prepare or 
serve food. 

* lvashing hands, utensils, and ~~ark surfaces thoroughly 
after contact with ra~.r eggs, fish, meats, and poultry. 

* ~fearing clean uniforms and hair restraints. 

* Properly cleaning and sanitizing eating and cooking utensils 
and equipment. 

* Not touching surfaces on which food is served or 
surfaces ~•hich come in contact with the mouth. 

*Not using cracked or chipped utensils and dishes. 

* Thoroughly washing all raw fruits and vegetables before 
cooking or serving . 

* Thoroughly cooking Qeats such as pork or poultry, foods containing 
eggs, and stuffings. 

* Preparing sandwiches and salads from chilled ingredients 
with a minimum of manual contact. 

* Using shallow pans for heating or cooking food so it will . 
heat or cool quickly. 

(/ 



? ortion 
: ontrol 

:'amly-}ityle 
Service 

Serving 
~uidelines 

* Keeping hot foods at temperatures above 140° F until 
served. 

* Keeping cold foods covered and refrigerated at 45° F or 
l~<~er until served. 

FOOD SERVICE AND CLEANUP 

To be reimbursable under the program, meals must be served 
as a unit ,.,hich contains all of the requir ed food items in 
the proper amounts. This is true Hhether food is served 
cafeteria or family style. Serving utensils which assist 
measuring foods as they ~re served are useful in meeting 
these requireoents (e . g., a #16 ice cream scoop makes a 
1/4- cup serving) . Additionally, food service personnel 
should be trained to recognize proper portion s izes. A 
sample plate containing proper amounts and the most 
appealing arr<ugements of foods can be used as a guide in 
portioning servings . Net only can the sample serve as a 
training vehicle, but it ~ay also be used on the serving 
line \vhen feasible.. 

Family-style service presents unique problems requiring 
special training for site personnel. Site and sponsor 
personnel must carefully monitor family-style service 
to see that the reeals se:::ved meet progran requir~l!ents 

and that serving personnel receive necessary follm,"Up 
training. It is especially import~~t in far~ly-style 
service to provide appropri a te serving tools Hhich allm,; 
for the proper portioning of food \vhile minimizing mru1ual 
contact with food. 

Even when food is ready to serve, efforts to retain food 
quality and avoid food contamination must be continued. 
In summary, the foll~ving points should be remembered: 

* Foods ready to serve must not stand at room temperature 
longer than 1 hour. 

* Foods must be 1naintained at correct temperatures before 
and during service. 

in 

* Suitable utensils should be used to reduce manual contact, 
with plastic gloves being used when food must be served 
by hand. 

* ll..eals must be served as a unit with only one meal being 
served per child. 

* An accurate count of the number of children and adults 
served must be maintained. 

r ') __ 



Cleanup 

Dishwashing 

Cleaning 
Schedule 

• 

";) 
Net program 
Costs 

Records 
and Reports 

Careful attention must be given to cleaning up following 
food preparation and service. If disposable tvare is used , 
(dishes, trays, utensils, glasses, etc.) t he main concern 
is the prompt and careful removal of the disposables from 
the site. Ho~1ever, if permanent ware is used, proper 
cleaning and sanitizing is necessary. 

\>7hether ,.,ashing dishes by hand or by machine, the procedures 
are the same. They include, as a minimum, the following: 

1. Scraping and prerinsing before washing. 

2. Washing in hot water (100° to 120° F if washing by hand, 
140° F if washing by machine). 

3. Rinsing with clear, hot water. 

4. Sanitizing with a final rinse of at least 180° F or a final 
rinse containing a chemical sanitizing agent. 

5. Air drying on a clean dish table. 

6. Storing in a clean area, protected f rom contamination. 

In addition to the cleanup of disposable or permanent ,.,are, 
it is necessary to properly clean and sanitize food service 
facilities (equipment, floors, etc.). A cl eaning schedule 
should be part of the overall work s chedule, to assure that 
cleaning is done regularly . 

RECORDKEEPING 

In order to receive reimbursement f rom USDA for meals served 
under the program , the ;ponsor must maintain sufficient reco"rds 
to substantiate costs claimed. The sponsor may elect to claim 
payment for all or any part of net program costs (cost of 
food used, direct labor cos t s for food ser vice, certain costs 
for facilities , costs of supplies received, and administrative 
costs as justified). Complete records must support the cos ts 
claimed. Section 2 of this handbook addresses recordkeeping 
requirements and provides informa tion on allowable costs. 
Additional guidance can be obtained from administering agencies . 

The data necessary for computing the cost of food used, often 
the mos t substantia l element of cost , i s more extensive t·lhen 
food is prepared and served onsite . Records maintained to 
support the cost of food used should include as a minimum : 

I 

I 

I 

I 

I 

I 

I 

I 



Inventory 

Jnused Food 

* Receiving reports. 

* Purchasing invoices. 

* Records of any returns, discounts, or other 
credits not reflected on purchase invoices. 

* Inventory records that show the kinds of food 
items on hand at the end of a period, the quantity 
of each Hem, the dollar value assigned to each 
item, and the total value of the inventory. 

"' ·Records of rr.ajor inventory adjustments sho-;;ing the 
same kinrls of infonnation as inventory records. 

-1: Records of quantities used in the preparation of meals. 

* Menu records for all meals served. 

A sample inventory fo~ has been provided in section 5. A 
form such as this should be used to list all food iten1s and 
to determine the total value of all items on hand at the end 
of each month of operation. Incoming invoices should be used 
to deterr.Jine the unit cost per item. After t<lking a physical 
count of each item on hand, multiply this number by the unit 
cost to get the total inventory value for each item. Adding 
the total inventory values for all items \vill then provide 
the value of the entire inventory, or the "ending inventory." 

If there is stock on hand at the beginning of program 
operations, it should be inventoried and listed as 
"beginning inventory .'' Beginning inventory of a given 
period is the same as the ending inventory of the pre­
ceding period. "Cost of food used" is, in its simplest 
form, beginning inventory, plus food received, less 
ending inventory. Spon[vrs must report the cost of 
food used, not the cost of all food purchased. 

Food purchased but not used for the program cannot be 
claimed for reiniliursement. Careful planning and ordering, 
especially tov1ards the close of program operations, is 
essential. Disposition of leftovers is to be determined 
by the sponsor. USDA commodities are issued for use only 
for the duration of the program. The commodity distributing 
agency must be contacted for proper disposition of unused 
commodites at the end of the program • 

. . 
:' .......... 
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Estimat e d ntrmb e r o f s upervi.sn r y pL: r s nnnL· l n(' r• tletl !:<> :HI• qu;ttP.IY 
contro l the fnncl :.: r ~ rv i.c e : 

Are the pr(' Sl' ll t f ac i 1 i.tics td c qrrat• · f o r ;11 1 " ~" it :m i ;: o · cl ino ·:r l 
s e r v i.e·~? 

I f n<•t. r:ommP nl s : 

She l t e r (inrh•mcnt tv C<ltlr• •·) Rr· f ,. i g •.• r <Jt i "ll 

Cooking h c i l iric s (i f <~ r p l i rn hl r·) T c 1 epiwnc 

Pl a c e t <' s t n r •' r e rnrds .ot s i tr 

\.Jhat types n [ n r. gani ?.cd .Jr.ti v i ti • ::; ;tn· p<> s!;iht c .:H thi s 
site? 
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This l etter wil l confinn th~ V·Tbal un•lt'r :: t.,lllcling as tn " lit' 

examin:1ti•)n o[ yo u r cl ·1ims f " r Fr·dcJ .l ] l'l' i m l>>~ t: St' n!t· n t fnr \'(' lll' 

summer 1978 op Pt:<Jt i()ns undC'r the Su••JnL•r l'"t'd Sl· rv in• l' ,·c·g l <lln 
for Children . \~e rea 1 i zc Lh :1t t·h i ·: 11'1-lcrs t :.ltH.I i ng i ., '· ·nl i n;~ ·· nt 

upon y nur :,pprc•v:tl . 1 ~ : .1 ~; I '' · l '1' i" 1 !11 · 1!1""1".1",1Jn. 

011r examinati (•n · .. · Jll he cPn.J•;•: tl'd ;,, tcc••rcl :Jn c e 1vith ~;t . JIHI :lrd·: 

developFd by Lhc U.S. r: .· nt·r :l 1 1\cr·pqn t i ng Off i · e (r~ r <l•ld i tr- o( 
governmental JP"PI;l"" 'l iiiS- In onlcr tP rrovidc <J sound h . 1 s i~ fo1· 

the expression of uu r orini o n ' '11 Lh(• f<dnl'ss 0f .:Vl'ur~c laims 

for Pedt.•re~ l rr· iml"'~"'-'"tn < 'ni· . rh• ' (';.; :H•I ill -'t ic •n 1-:i 11 ~~~~ J.I.'.!: ' :; 

l) fl study ·1nd eva l uaLion of th(:• systt•m ('( 
internal contro l to in c lnde visits to a 
r~presentative sample of sites selected on 
a rand om be:H>i S to d E:•tenni.n c· <' t)mpJ t:lllCC \·li til 
program r c gn l.atinn s. 

2) Tests and pr.ocedurf's prescr ihed in the 
U. S. DepartmPnt of 1\gricul rurc Audit. (:uid · · 
for sponsors of the S111'1me r ftwd s~r v i c c 

p rn r, r :1m r ' I r Chi l d r r "11 . (/111 <l i t· r.u i "" ~ :' 7 () . 6) 

3) Preparati.on cf ;m :tu,di t H~J'( •r t s •1i.l.ahle for 
submission lv it" l> Y''"r f in:ll r· l ·lim f , r Fvrlr'r :tl 
·r<~ i rnh 'Ir s (;nv ·n I . 

\.Je will prepa re a !11:Jn agem£> ll t lette r 1-r ithi.n the first 2 1veeks 
of comme ncement". of pn>grnm operation<: to evaluate internal 
cont r o l procedur es . Recommendat: ions a nd ope r ations observa-
tions conce rn ing these cont rol s will b e st:,ted at that time 
and a copy of the letter '" Lll be s uhm itt c d to you and vnur 
admin is t erinr. agenc y . 

Our examination wi.ll evalu:1te the Ea i rness of your c I ;l.ims 
f or Fede ra l reimbursement, but .it is not des i gned t o •Jn­
cover f raud or mi::approprin t i.o n o( fund s. <llt hough .i.( ~;u c h 

i.rrt>gulitritir· s rl" rxist . thl' C:" lmi n ;ll i<'n m:1v disc·lc·~:·· th (' I'L 
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Our fc: <_·s fnr I hi: C!X<tmi n:tr i c·n · .. Ji II !·~· t't'~tt· i ngvn l tq·n n til· · 
ar.tual m:t n - h()rJr~ spc11L b\· ''Ill' •:taf r i't··mbt· r .; .I I' 1111. >::"it ll: 

rates f"r •:"mrar:th1t· :~ t · t·:i . , .. , , :t·· ·= lt"\·: n "' 1"~·· . 

TO 

l11n io r t\r· •· r" ' " ~ : 1111 •: $ 

Semi-~en in r i\c r" tHttant~ 

Senio r l\r. co unt.1 nr~ 
r - -·--

J 
- ~-..... ..,.,--,.,. . .-

---- ---
Princip1 rs 

Juninr P.1rtnc' r r; 

Senior P :tr tnt? r~ 
. · ·-·--.. . . --· · 

Rcasornble expcn-.:c~: incur r ed b y ~~~ in the r •:!r f o rm<llw• ,,f t he 

a udit indudin~. hut rwt li mited t" . tr;t '.' •· l t\'!' illh," r·~ "t. t s ;'t• . 
printing. ,., c· . • ~ lr-tl 1 b(' hi 1 l· ·d r , • .,- .-~~ . 

In o rder fqr u~ Ln tvP rk a~ ef firiP n tJy ;r·: po<:si bl e . it i s 

understn" d tho~t yn•rr s t ·tf.f t,• iJ l m<iint;ti!l th•.• b:tsi c <.H·t-orm ri ng 

r eco rds , includi ng s it12 s uJ•erv i sory r r:- ports , summa r y o f site 

r e po r ts . :mel d•: " tlln •' nt<tti<'ll ~ " ·~11pp•·rr: - 1Ch~ ini o..;t r :t tl\1C' P~p(• n ses . 

I t is :t l sn und l' t: S t <' Cld t1nt f ., r a p ~;• ri nd c,f J yen rs aftl'r the 

audi.t the wn rk p'l pcrs of our allditing f irm wi l l be madl.! .:waiLtbl e 

fo r Qu a l ity Peer Reviev.•s hy thP Uni ted St :t te !; Dep:tr tm•nt ,l f 
i\gri.cul t 11 r P . 

Our examinati.Otl s lwll be comp1Pr-cd :trtrl n 11 r r <' port ~nbmittcd 
t 0 y 0 tJ h y - -- - ---- ___ 1 9 7 8 . 

S.incen~l y, 

AcceptPd by _ _ _ 
- -----·- ·---------- -------On t e:__ __ _ 

--. -·- ---- - - ···- ·- ---- -----·----- -----
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tvJmi n j<.; t r :11 or i n r·h.lrJ;!' 

1. Se rve mc n l. s t<.> r· h i.ldr r• n ·18 y r•:H ~ of :1~ e :md und t·J· ' <' r 
pe r sons OV'' r 18 y e a r s ,. f a g e j f they .:Jre flleHtit~' O t' 

.;· ph ys ica lly h.1 nd i ca j' J> ed and pu rt i c ipa t i n g i n a pub .l i c 
s c lv•n l pror, r :1m f nr th• · mf' n t:\1 1 · n r phvsi •-:l ll v lvt nd i •"IPJ' l? d). 

4. Na intain and Stlbmit on 11 ti mL· l y b<J ~ i :" <: ndt J ' t •p ~> r t·<: :p 1d 
r rcn rcl s ;1" r "' l'l i rE' d h\' t h•. "'1' •' 11'-'•' r . 

5 . Re po rt tr> the s pons o r m y c h . lll ~ I.'S i n t h r llllmhc r (l r 1'1'.' 1] ~ 
TC'flt li r eel :1 ~ .1( t < ·nd.1tH' , . f lq r' t ti -ll r· !::: . 

6 . Rc pnrt :t nv r>ti H· l· p r,hlt •m !~ in l· r·r,:Jrcl l " t il t• mr!:t l srrvil't'. 

Si gn ed: 

Admi n i~t r a tor _____ _ ____ ···----- ____ ·-· -····- ------·. 

Sponso r RPp rescn t a t i ve ______ ______ _ .. . _ __ __ _ . ... __ _ __ ··- ______ ... _ ___ _ 

Date 
-----·--·· - -- -- -- -- ----- . ----- - ----· ------- ----- -- --- --·· 
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The ~(' l"~"t~ s til t L r i l i ,,q ~: ------. ----- - ---- ·--· · - - -- ·--·-· 
(hreakf'3sts) (l •m c: hc•: ) ( :;o q>Pl' r s) ( ~:t•<~<" i:") a :: pan· n f till' 
federal l y l ll JHJ •·<.I Summ':.' l' Fn·•d Scrvir' 1' 1· '1; •· tm for Chi 1•1rcn . 
In or d er Lo he c.l i.~ ihl • · [ .. , ti H?<..:C· l··. d t · r : t l fq :•d;;, '"(' •n'l!:t 

d oc: urn e n t the rlll m h l' r o f ·-' 11 r · I 1 «.: d c h i 1 • I r l " •.· It ·, ;1 t:L' e 1 i s; i I· 1 1 • 

for frer: .1 n d rt•du •_· ed-p ri C" o c;< ·h•>o 1 .. , . t 1c: , l r•11,•·.-.• i nf: th· · 
USDA f nmi l y si :.-t:>/illl'Omv s:"i ·lvlillf · ' · 1.·!i t h v• 11 •r <'l" JH'I 11 it'll, 
i•le c an q•t:l l .i(y l · •r Fvdt •J" I ' r t•im1" 1'··· ·mt.•n l ;t nd l· t •t: p ' "<'L ·: tP 
you at ;1 minimum. f'lt;: l :~ l· ·." tllnr ll' t •· ·I IHI r cl.' lt-n t.h i -: ·:t :t t · ·PI•' It ' 

!1 1.1 inf t •r m:lt in!' ·.-: i 1 1 ho · 1·, 1 .1 r·o• pl i ol· 111 i tl . 

Tota l mnnber in f :Jiilily (f .nni lv i ·: d · I itw J <1S a .. g:r~. ~ w. ~~.• l ~ rl' l.t t. t·d 
o r n"nrr· l.::Jt r·cl it ' di•:i d'l : t 1 ~: li ·:i nt: 1•: "11 1. ' o' <"n"rri c .. uni t ) -- · ~----- - · 

• ' ) 

Name :md :Jdd rl~ S~ nf p<~ re.•nl or gu.., rd i a n ___ .. _. _ _ .. ... _ _ _ .. _ -· ___ --·-

Tota.l f:"Jm il y ill O:: "rn t: , bef \• l ! ' rkcl 11 ct i on ~.; : 

inc l ud e 1-.1ages o f .. ., ll_ ~o.·ork i l';: memb E· T· s . 

we l fa rC' p:tyment s, p• ·nsion~ .. snr; i ."l 1 
sec: uri t v . =1 n t.l c • t It r· r i n r n l'H 

r ill i n""· · : 

year l y $ . .. 
111L' Ilt hl \ ' $_ 
vl l'Tk 1 s 
, ·V f · rv ~ 

\·.' l ' L' k '-' $ 
c• t he r $ 

( i 11 cl i ,- . 1 l '' ) 

--- -··· 
·-- -

Fost e r r hiJ drE' II '"ho r e c f'i ·:c a n "ilwt•nco" [ r l'm t h C' St ·•tv· P l' otht•r 
welfare dPpi'!rtments a r c c·t n1 s i dE' r ecl" f:l m i1y nf o n0 , ' llld t hat 
income s hould b0 applied for tlwt ch i ld. If t h i s i s Lh c c: t ~l' , 

pl ease 'indic ate ch ild' s n;1me a nd in c:P m L~ : Namf' _ _ ·------- - ------
Incorne (y ea rl y ) $_ (mnnthl y ) $__ (week ly) $ _ _ 

(every ~ lvc:eks ) $ .. _·-------·- -- _ -- -- - - (n t: h r:o r s p ec ify ) $ _______ _ 
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to your rumi.l y . J•lr ·;JO..:(' i nrl i· I I• · ''•· 

1' ('::\Sfl ll ~' '" I "I·' : 

r J ·m ·' ~' "" , 1 ., ld J:h ITI<.'d i , .. 1 1 i· i 1 1 s 

r] s helter co ~ t in ex r. r~~ ,,f 10 
percent of incom~? 

[ J spec ia I. education expense::; du0 
to the ment ,l ] o r phys i r.:tl r <.> n ·­

diti o n !lf <1 c llilc! 
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I cer tify th n t' a ll the ahr)ve i.ufort•wtiQn i.:-: Lru(' :1nd c:Prrt:•: t. 
I un de r stand th:.Jt t his i n f•_> rm;tti.n< t is he .i.n g 1; ivn1 i n r :" llll~ctinn 
with the r ece i. p t of Federa l ftrnc.h, a nd t h:1t deliberu tc mis ­
repres entation rna•: s ubje c t m·~ tf' J' ··• 'SI.'<' II t i •'n tllld l' r o~rp I i .· :1h l <' 

Stat!? . iln•l Feder:tl ·~t:ttut E' ~ . 

niltP 

FOR INSTIT!IT WH liSE ONLY 

[) qua lifies und e r guide Jin ec: f I do 0 s not a 11<1 L i. f y 

-----·----------:----- -- -- - -· ·-- ·-- - -- . . ----·--·· ··--- -------Signa ture of r~v iPwi ng n f fic iil l 
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v .. ndul l'r.p -

~ 1 <.1 ''' ;; C'l n L r .:1 c t 
·irrf: frH () \' (·r 
•', l f) , ()f)(l 

S .t•·tple B i ci 
t\ -1 ... , · r L i ""l"lf!nl: 

C• 111 1 r ;1 c t: in g 
f'1 r fJvc r 
', 1 no , oon 

_. - --· · - - ._..,.--~ -__._..., L , I i Q ._.,. 

T_l~ll:.J.!_n£_~' [ __ .':.P.:'n:::!.5'.!"L _ __ _ . _ ( : t_<_!• l!:r·~:~ ) _ __ ___ _ , . lll"<'tll l•' t" : 

its int (·nL i on nf :-:p<·ll~" rin;; Lilt• l':il •:\ S•t·:mt· r F"•ld ~L·n•i ,. l't ••· 

g r am in J_~_gl _ c:._i~.:)_~ J' fu nnc: d PJ"L ' 1t i ·•p ,.: .io~L L·~ , ,,. 

i~Ql_!>l_ ~ec ~)_ t hr (lU r; h _( ~.--! y 'lL'-·:~-<~ I~ ~ ) _( _( ,~ '·~ ~) ___ r•.•~l_l~ . . d • ·. ) -
((dat e ) ffi (.tn t h, d<Jv) . Gid~ : .nr: st>lic i. l.ed !rum V<'ll d ••J l; r~~:i~t,·r, · d 
with (~~mD.}~i.:?.~~: r_ r;: ·.:..!g _<:~ · ·:· ':".. !~! !..."!.S '. •! n~l .'~rld.r_<-~:::_l:) .l \·:hic h 1! :.1~-: 1 h· · 
ri1;ht Ln r •·v i •·w all bids .111d r·onlr. J.-L s . i\ntic ipat r: d s rv ic-t· 

is i!!_um_~~~l_m_':=•.~ ~..:"?_!~.Y_!:ll'L::J at _(_~~~~-l?y_r l p f s itu; . B id~ m•Jsl 
be r ec eived by ( t i.m ~_L_p_}_., ~:!~ .~9sl!:_C.:S_!)..:.... l'h0 puh Ji c bid PJ'e ni n); 

will be at th r• same time ii1HI plact• . C<•p ic!" nf tilL' s t-l ir: irati Pn 

to bi.d ma y h e "bLlincrl f n•m (n:1!11.~' nf _s_p_~~~~':'.r_ , ~ ~:~:· :::.~ __ ____ _). 

"" The Sp J'i.n ~ fj e ld C<.•mmunl t y "rg.u1i ;.: .rtiu11 , l :'J l i<Jin St ., Spr i ngfie.ld . 

annou ncf:s its i ll t (!ll ti on o f sponsoring the USIM S11nHne r 1-'n <t d 

Service Program in S j) ringl i r· Jcl nnd f' 0 lumbus\· ill~ . P lil "tll'd ... 
ope r Ating d8~es <Jr r· Nondnys thr"ll!;h Frid .ty !: , .lt ll'l' l:'i- Sl·pt. C). 

Bids n r e l:;O .. ti r· iL erl. f r om vendn r <; r • · ;: i :~t~· r <."l \,· it h ( :Jdmin i stl' ri nl: 

agency's n;Jmt.• and :1 drlrl!ss), v.•hich h ·1c; th •· r ight t o r•: viel' :Ill 

bids :Jnd cont l"iJ<.:ts . t\n t i • i r -.JL<·d •:t. I vir·c is 'i i.H) hr(':lk r. l ·~ts ;)!HI 

1,200 J. un r· hcs d:1il y -It 30 sit• · -- . 'l i ds mu •: l l·t.· J' ll 'l'iv•. ' l b v 

noon, 11 ·1y 30. :11 1 '~ 3 t·hin S! . , St •r i n :Fi vld . Till..' pu l, ll · h i. ·t 

open i n s.: v.·iJl bl' ilt l hc ~:,J nt• · Li'1 • . . 111d p L1 •· l . C·T i •·s ,,f th ,· 

solic it-J t i on Lo bi rl m. Jy be · 'b tilin· ·~ f n11~ lhr: l'i n .•c L•• r , 

Sp ring f j <' 1. d S 11nunr · ,. 1' r 0 f~ r n m . I 2 1 f l. li n S L . , S 1' 1. i 11 g f i v l d . 

(I f th r: contr-1 r: 1 i s expc( t t·d ln v:·: r•ld $Jno . ono . th r· ~JIIK' unt 
of the req ui r ed bid and p(•r f,..iMrlnn· b•'ncl<; shr·11ld b (·' in ·· lq r:lt'd 
i n the rldV(' r l i ~r·•n f' nt .) 

! I 
I 
I 
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.. 
" 

r I ) 

( :1)(3 ) 

(h ) 

(h 2 (l) 

(h) (2) ( i) 

. (h) ( 2 )( ii ) 

·-· 

CUP¥ Pi4iC 41W · 44 PQI I P+ . ..... ,, 
---~~~~~~··~·~·~·--~-~"~· ~<~t~H~< P~4~N~fW 

By s u bm i. ss i on l) r L" i. <: I ' f r (' I • l IH· I ' r I I 1 . r l l '1" I i r i c: ~: 
dnd in ~ h • .' c :.J~ ·· t•f a j l) i' ll ·.· f f' cr. , . ,~l · l , p-lrt ' LIH·rl' L•· c· t·r l i ·· 
( ieS a s l ' l il ~ ll;,•n n r g;lll i :·l l i Pil, I IJ:>t i11 o"l ' llll f ' l' l ic •n t.; j l h 
t hi s p rnr!ll' " rl<: nl: 

The pd •: t.: s i n tid<> (..' ( f e r h.!': •: b l''? ll =l rt· ivvd :1L i nd r pll1 dt nt ly . 
wi t hout c nn s u ltatio n , c ••mm'" ' ir .t l i n n \I I' ' l f.l' c•.~l' l v n t . fp r t ill · pu r p• 'S•: 
of resr ri r ting c ompe t i t i on, .Js t ., '" ' '' m:1t l (' r r ela ting I • · Sll (' h 
p r iCe s 1.; i l h : 111 y " I h f ' r o f f C' I • • ,. ll r \oJ i I It . 111 ~: C' • 'm I ' 1' I i t' o r : 

Unle s s othe n d c: e r t:q 11 ired by l<Hv , I] H· pr i cE·s tvhi. c h ha v• · l>• ' l tl 
quoted in th i s o ffl.! r have nt' t hee11 kn o1...oing l\' d isc l l•scd b ~· r·hC' 
o ffero r a nd wil l nDt knotv ing l y he d i sc losed by the o f fe r 1>_,. 
p rior t o o pe ning i n the case <' f a n adve rt ised p ro~tt-l'QMI.J n t: u~ 
prior t o a wa rd i n t he c ase o f a ne go ti a t e d pr oc u rement, d i 1·~ t 1 v 
or indirP-•: tl.y t o .,rn: n th e r of f ero r "r rn ;m y r nmpt> ti t o r: 

No att emp t has bc~" g. ma d e o r wil l be mad e by th e o f f e ro r to 
i nduce an y p~rso n n r f irm t o su bmit o r not t n s ubmi t . ;m 0 ff c r 
f nr the pu rp0se 'o f r c st r. ic l' ing c nmp<> t i t i o n. 

He i s th~ pe r son i n t he a f(~t <• r ' s lll' ~an i ?. - •t.i " n r to> s pc' n s ibte 
t.;ithin tb .:t t o r g,1tli z;t ' ion for the dec ision . t~: l P t h e pr i C l !S 
be i ng off~ red iwre .in and t hat he ha s no t p.tr t i c i.p:ttcd, a nd ~.;ill 
n o t pa r t i c i pc1tr•, in :J n\· r~r. t. i ,;n c o nt r .1 t"'y' t ct ( ;1) ( t) th r~> u~h (n) 
(3) :~ bo vc ; 0 r. 

He i s no t t h e persun in the '• ff e r o r' <; •: r s; -! n i ~ :Jt. i l•n res punsi r l. c. 
within t ria t o r gan i z a rion fo r t h e dec i s i •>t t .1s t o t lte p ri ,· e s 
be ing 0ff e r ed hf' r e iP bu t that h•? ha s hel'n a 11tho rized in ,,,r i t in~ 
to a c t as agen t f o1· the pe r s ons re s p~'n s i b t e fe> r s u ch dec i "' i o n 
in certifyin g tha t suc h perso ns havE' nnt participated :md \vi ll n•.•t 
participa t e , i.n a n y a c t i o n c o n t r a r y tP ( ;t)(l) t hro 11gh ( r1 )(3) 
a bove, and as t he i r agen t d ll PS h~ r eb y s o r e rtify : 
a nd he has not pa r t"ic i pa t ed , ;md wi ll tl'>t p;J r t icipate . in 
a ny a c t ion c o nt r:J r y t P (a) (1) tltrnur~h ( :•) ('3) :1hove . 

------ - ---------- --· Signa t u r e 0 f VE::'ncl n r ' s .1 11 t hnr i 7.<.'d r ,...p r !·s •• n t r!l i'll' 

.. --- · -- . .. ·-·- ·- -------Title D<1t e 
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.. 
lP acreptinP, this offer. the s pon .., or certifies tint the fo~~·­
going is to the best of its knowJ,dge true and C"rrect and 
that the sponsor's officers , empl oyees or ar.ent~ h<tve not 
ta ken any action •..Jhich m-1y have i · ·np:1rd i:>.o·rl th e inckr , ndr>nr r 
of the offer r. c ferred t P :tbovc . 

.. 
' 

------ - ----- ---·- - -
S i gn.:'l t:ur£> rf 1\ut-hn ri- n ri S p ron s !•r Repr E' s e nl a tiv£> 

(Ac cepting a bidder's offer does not 
con s titute acce ptAnc e nf the conrr;~ c t) 

. .~ ; ~ .~ ' . 
. , . ,, 

• ··I •·1·<• .... 

.. 

t ; ,• \ .: • 

• ' :~: ~:~·~ l~ -.!· • . 

.. 
'I 

'I 



.. 

:-~ nd the _ . _( _:~ po_n s_n r_) 

WH EREAS the [ ncilities o f thl' _ ___ (' :J>~~ ~-~~~:!". L. _____ :HL' not :Jdcqu <llL· 
for preparing a nd s f•rvillJ'. mt' al.s t" c hildr ('n , tvhiiL· t he f<Jci li t i f' ~ ' 
of the.J.ss.!_!uolL. ___ .1r1! :Jrl o·rpvlle tu s •· r v o· me'-lls to c hi ld r •· n 
fro m the institution: the ___ ( s chuo_l_) ___ _ .J\irL!t:' S t.o snppl y 
unitized meals i_incl_usiv~/c~s:_lusive) ___ pf mil k to t he __ ___ (~.P~,,~c:;~-~)-
with a nd for t.hf' r .1t e s lwr o· i 11 1 i s l ,.,J: 

Breakf;Jst s .... . .. $ _ ___ _ l•:tch Ltmcltl's .. ... ...... $ _____ _ ,_ 

Snacks . ......... $--~=.-=-~ ----- -· e t c h Su ppt.•r. ........... $ · · - - - --
It is further a~r•·ed th.:.J t the __ _i~ clJ·'~l). pur·suant to the. 
prov:i si rms of the Summer F"('d S (' r v i c e Progra m Rcgulat i nns, ~lttnchf'd 
co py of which is a pilrt uf this ilgr •·cmcnt . will assure th;lt s ;dd 
meals meet the minimum re(i'.l ireml:'lltS as tO nut r k-tv~ ~lue and .. 
content, and tvi ll m:.1intain ful t and accurate reco rds that the 
institution wi 1 l n ee~ to m~· c· t i t· s r•.•s pnn s i b i.l i. t y i.nC' l ud i. nr, 
the following: ~ 

1. Henu R~rd s , _ including amoun t of food prep:1red . 
2. Meals, inc'l~tding d;1ily number o f me<1ls del.iv c> red by t ype . 

.. 

... "" . · ..... : . 



These recorrl s mu ~; l I••· ,-, · port e d l " ' '''· i n ~ ; t i t tJl il'n pn•tn p tl y .Jt t lH' 
end of each mu r>l h. ___ j~~ ~~P~!_).- :q; rL' '" '-" ;!lSI) t n rt ' L.>in rec o rd s 
r eqnire d under the pr< ·ccdi"r ,·].;Just· !P r . 1 pL·ri t•d •>f ·1 , ,-;,r s ;1ft cr 

the end o[ the fi s cal y<.' ::n- Lo \vhi c l, the y JWrt,lin (o•· I L•ngcl·, i l 
an a udi t i s in pro gres!; ) : <lllt.l upc)n r e •]Ut ~s t , t0 make all ncct•unt s 
and r ec ords pe>rt :Jining t '1 the progr=l l'l ;J\' :li]ahle tn nnrc~entat i.vns 
of the U.S . Dcp;:~rtrn ( · nt of i\gricult t>rt! a nd thP C:cneral i\c cn unti ng 
Office f o r rJudir r• r <ldmini ~: r- r at· iv•.' 1 •·vi r·t• :11 n r e:l ~nn.lhll' t ime nnd 
place . 
This agret•ment s h a ll be dfcr. tivc 
It ma y be tenni n :1 ted by not ice in 
h e reto the nthc 1· p :1rti e ~ :t t l e ast 
tenninatiun . 

<lS 0f 

·.vr i l i ng 
V) cln ys 

IN \HTNESS lvHERFOF, the p-,rtics hc n·t" 
as of the dates ind i cotcd h~low: 

-· --- -~!E~) _ ___ _ 
g iv ~n by auy party 
p r. i n r t 11 t h e rl . 1 t L' n f 

Ag reed to thi s d:1tc ___ . ____ __ . ___ _ 
Schoo l nffic i r~l 

Title ---------
Locat i on of fn 0d p r cp:1 r ,1tion rPnter(s): 

.. 
\ 

,. 
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\.·~ 

' . . . 

~; i I l 

C<J ~'h 
F · r· i •.red 

l. 
2. 
). 

4 . 
5. 

0<1 Lly Heal Scn·i(·e Report 

Nnme ____________________ Tc•l ephonc __ ------·- _ 

Address - ----- -----·---- --
Contact person _________________ .. __ - -·- ---·---- -------- -- ----
Name _____ _ --·- -- ----·- ------·- _-·--··-- ___ Tc 1 cphnnt• __ ------- _ .... ____ ___ _ 

Add r ess 

Site supe rvi s0r __ - ------- ·------·----

Number of child ren in at tendance 
Number t>f meals received 

s ~ I T 

Number of meals ~ crvcd to chlldren 
-=-:.;~-----

Extras se rved aA s~co~ds * 

H Th 
..., - J 

- -~ .. ·f Sa 

_ti_umber ~_f __ me,~is _:?e ry_~d to adult_~~------- - ------------

The sponsor should be notified imtuediate.1y H there is n need t o 
incre~se or decr~ase meals, the meal s do not meet meal require­
ments, the me.,] s :1re 1tnsatisfnctory. o r t he delivery is t oo late 
or too ea rl y . rr you r eceive meals frcm anothe r approved site 
reco rd thr· d;:-~ t c . numher of mea ls , name ;md l.C" r:J t ten of other 
s it e. 
*If yo u nre or:tlering caref11lly, the numbe r ot ex tras available to 

you s hould be neglig i ble. 
**If i11.1nw~:>d by sp0n~nr . 

Paying a·dnl ts To t.:d. 

X 
=$ ___ ·--- ·-·--- ·----

Superviso r' s c omments (nr c ount for all o rh l'r meal s) __ ._ ·----·--·-

----------- ---- ---

---------------- . . -------- - _________ .. -------- --



., 
' 

S;r ) .J r i t'd 

l::nrl uy·~es 
( ·.., J.J. ., r it·r.; 
p;rid by 

!·:J'''1t'.:n r) 

Jl c >~tr •: •..;o r kc.>d i 11 f o.,d sc rv i <~e 

Nam(! s ]:L__T __ -~-J"_b __ F_~, 

--------·---

--- - - ------ ------ - ----

To ta l Hour ly 
hnurs x \.:a~ 

·-- ---

To tal wages 
claimable 

S.it e f:upc r v i.sor' s s i g n;~tur e 

------- -- ·-- ------
i);J t E' 

--- --··------- - - - ---- · 

- ~· .....-.., 

I UNDERSTAND THAT THIS INFORMATION IS BE INC GIVt:!'f" IN t;ONNEC,l"ION 

WITH THE RECEIPT OF FEDERAL FUNDS AND THAT DET.IBERATE HISREPRE­

SENTATION HAY SUBJECT. ME TO PROSECUTION UNnER APPLI CAJH.T'. STATE 
AND FEDERAL CRI HINAL STA11JTES . 

•' , 



~) i I I ' 

f3 ro>:rk fn.st 

' lilt( lr 

r . rl. Sn:r c k 

·-· --· --·- -·--r---·-....,....--....-· ---~-..-.......... ,."" ..... 

Nnme I, ·1 ··1'' ' "' '" 

Add ress 

Site supervisor _ ______________________ ____ ----:- ---- -,- --_:- .,.-- ------

s F 

1. Number of children in attenda ncl --------'--
2. Number of meals rciceived 
3- Number 
4. Extras 

.:.:...:;:::..::~:-.;o::..;f,~-mea!. s s erved to chi.l_5}_r_c.~r~ __ 
sirved a~ seconds* 

.=_:.;:...;;_::;_=--.;;;..;;...c 

s. Number of rn (':t l ·~ se rved t 'l n.d11l.t s ** ---·- - -·-- ·- --- . -·- .. -··-- - - - . 

1. Numbe r of chUdren in at t end;1rv: ~ -··-- -- ·-- . . 
2. Number o f meal s r ece iv~d 

3. Number of meals s·~ rved to ch.ildr•·rl -·-·-· --· ~ -· . . 
4. Extras served as seconds '' 
s. Number of mea ls se rved tn :1dult .s** -- --·---- -- - - ·• .. ----·- -- . ---· --··· 

l. Number of chiJ d ren in a tt endanc e ·- -----
2. Number o f meals r eceived 
3. Number o[ mea l.s se rved to c h i.ldrc n 
4 . Extras served a s seconds~< 

'5. Nu mbe r of m ~:-rls sc rv e>d tn :-rdn l t<:>''* 

1. Number of children in att enda nce 
2. 
3. 
4. 
s. 

Number of meals received 
Numb e r of menl. s served to dli lr:irc n 
Extras serve d as seconds* ---- - - - ·-

1. Number o f children i n <Jtt,nrl:tw · •· 
2. 
) . 
4. 

N11mllc r o f nw.1 1 s recei.,r·d ---- --·- -· - -· . - ----·- . - ·---·-- -
NIIIIIh('r of rur· :tl !l •:r•r.vr·d 1.0 !' ltlltl1•11 
Ert~;~- ~er;~·ri ,;~: -;;-~ Zc"~ , j ~ i ""' . . 

"I f :.- -- ·; , r '= -. r -: '- · i ·· ~ ·- :- .r • : • J I ;,. :,..- ~.. . . . .. ·, r . " . . . : 
t f r; •. o r 1i " ~ · f 1<, • a 1 ·: 1 , i ., •! · 1 ! f • 

';; :0 ' :-r1: , f r11, ' ;,·.1 '' f~· r). 
:' : .. : ... "JJ-1 ;~.:!Y ' t ',j ~ < J .~' ·'~ . 

'' 

--------- --- ----------



,.....--·----- ·-·- · 

Sill:n:ied 
Emp l oyees 
(S:1 laries paid 
b y !; ponsor) 

Supper 

l~ unll> " r n 1 
p= t ~•ing ;t ' hJit <; 

X 

Supervisor ' s c.omm(• nts (.1 c cntmt 

.. · ----- -------- &f I I 4 $ I Q& 

.t. 

s - ----------
. ~- ..,.,~ 

fn r ;1ll other mt•J'i l~) ,. -"" 
----------- -·- - ~----·---. - - -- -- - - ----- ---- . -- - ·--- . - .. ---- --· 

•' 
---------'-·- -- ·----·- ·-. -·- -

------·- ------------- . .. - - -· --- - . . - ----- . - .. ---·-· - ·- --- - - -
The srnm s o r sho u1.d lw notil it>d itnr:il'c\i :l tl'l' if t ht.!l l.:! i~ <1 n ~ed t o 
increase n r d ct: rca sr.:- mea l s, tht: llll' <J I ~ rJ c• t iP l t:ll' Ct. mc:1l rcCj u ireruents 
the mc:Jls a r e uns<ttisf :1ctor y . o r lhe rJcli v<'ry i s to o late <>r too 
early . If you r ec e ive me:tl s from another s itl' 0r trnns fer some 
meals to anothe r -1pprovcd s ite rr: r·r· 1·d rhr· rl. Jtr· , nurnher nf meals , 
name and .· .loc=lt i n n ,..f othe r c: i. t <:: . 

Personnel Tirn " Rc· r n rt 

Hours worked in food scrvic P 
Name S M T W Th F Sa 

Toto l 
hour s 

Hourly 

-'"age 

T0tal 
claimable 

1 UNDERSTAND TliA'J THIS INFORI-11\TION lS 11.F.ING GIVEN IN CONNECTION WIT I 
THE RECEIPT OF FEllERAL FUNDS; AND Tll t\T DELIBt:R,\TE ~I I SREI'RESENTAI10N 

NAY SUBJECT HI: TO PROSECUTHltl l.!NJ>F.R \l'PLl f.MlLF. ST,\TF. ,\Nil fEDERAL 
CRUU.NAL STATUTES. 

Si.te super vj<:nr' •: " il;n.lt" r•· 

Date -----



~-- ··· .... , ,.....,. 

0 :11 0 

Positi.n n tl" . "r 
p~!·-pl c 
in thll 
pr ... ;i t i 011 

......... ,, 

-------------· - · ·----- -- - ·--·-·-. 

X --------- ---- - --- --- - ----------- X 

-~--.. ·---- ---.-~ ......... ...,, ,,.., __ 

I"· u r-.: 
~ "I ' . n t. 
llll f•H•tl 

....... _ 
X 

.. ------ . --- -- -- - ------ -- ----- X -~ • 

___ __.__X _ _ 

X ··-- -- ----- ··- -. --~ 7 X 

l, , R!'nt·:~ J. nl ;,f fin· r.;p :lt:t• 

'i . Offic e· suppl i(' " 

7. Use a llo1-rance of furrd­
turP and Fixturpa 

R. Audit [('r-a 

9 . 

10 . Office bui l dinr, 
m.1i.nten :1n r r· 

11 . 

TOTAL Admini s t r;11· ivC' rr.~t r:; (..., ,1m pf I t· !''"" 

.....__ 

• 

' I 
I 

I' 
I 
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J . t ); l :·: i Iiii i Ill 

11• dJlJ r:~ r !11 (' 11 t 

I '.' r I ond S (' r ­
v i (' I ' CrJ 5 t ~-; 

l-or Ue:J l s 
Serve d L•• 
l~hi idl' ('ll 

? 1\c Lual 
I· on d St· ,·v ir: e 
( . f ' •; l <.: 

1. thx i m•1m 
/1.1 I ~wa b I c 
Fo()d Service 

l1 . ~laximum 

q c l r·• bu r semen t 
ll•t: ,\dminls-
1 r : 1 L i v€· Costs 

:-\, 

b. 
c . 
d . 
e. 

a . 
h-
c. 
' 
d. 

Yt:or-l(•-d:ll.t•. l:rr·: 1kfa : ~ t · : 

'it:ur-tt•-cht t· l11nchvs 
Y~ c:n-l o-d;lt c s urreu: 
Year-to-dal(• .,:na r· ks 
TOTAL(:1, b, r:, & d) 

Yei!r-l •,-dat ~ [ood c·nst~: 

Year- to-d<J te. laho r cost:" 
Year-t·o - datC' other costs 
TOTAl. Yr.<lr-to-dilte CtlS t: ~: 

e . Subtract any i ncome ac:crni.n ~ 

to the pn1gram fn,m 2cl 
f . Net Progr<1m e-n ~:t:s 

Lesse r of l e nnd 7.1' 

a. Year-to-d::J te breakfas ts ---·· - ·· · · 
b. Yenr-to- dat e l uu c h es -··--- --- . 
c. Year-to-date supper~ - ------ -· 
d . Year- trJ -dn t e sn:1c ks - ---- ----
e. TOTAL ( ,, . b. (' , (, <1) 

·- r - - - -~-._.,...-.-_,...,...,..,._-~,.. .. ,.,., ....,....,,,.,..,, '"'·'"': .uc-• 

X 
X 
X 
X 

$ 

) \. ')() 

92.75 -----· . -- --
92 . 7 5 
"'~I '"'r' - ... ) 

$ 

$ 
s 

,. $ 

$ .. ______________ . 

$__ _____ . ---- --·- ·-- ... 
$ - - ·-·------ . · ·----

: --'\- ~ - _..,.,.. #,. 
$ _ __ -------- ... -------~ 
$ 

$ . .. . . . -·-

X 'l. 75 s. --·---- .. -----
X - ) . 

I. ~ ) $ 
X 7. '25 

$ ------ ·- -----
X 2 . ()() $ ____ -- ---·----

$ _ __ .. .. -- ------

f. Administrat ive mo nies 11l' <:n t i:l t· t·d ·1nd 
appnived by S te1t e agencv 

) . Naximum 
All.mv<Jble 
Administrative 
Cn r.: t·c; 

6. ~'o t·. en tial 

g. Year-to-d ~tr• ;J• · ttl<ll acimin ·ist1· .:1tiv1• 
costs 

Lesser of 4c, 4f . <1nd 4g 

$ _ _ 

$ _ _ - ·····-- -.. - -

H1· i lf11>11 rscmc nt'. Line 1 nnd 'i 

7 . /\dv<.lnce 
P<Jyme nts and 
St:Jrt-up 
1':1 ym l.' n ts 

8 . Sponsor 
Hec~ i ves 

Document Jll yv. tl - lt:-d :t tv Jdv<tn •· t:· :Hhl i.11 i.•: t r :l t i vc ;111.! Ill L 
program payment s , also stdrt-up p::JyrncPts rec eived. (1 nt t>t:L'st 
received from thr·se :1 d va n ces ;tnd start-,,r p<1yments i s re tnntcd 

direct J y to USD/\ :111 rl r\nc~; f1 '' f 'l Ppt ·.>r nn f!w r l :1irn) $· · - ----- ---··· · ---- · 

Subtract 7 from 6 $ 

. r 

I 

I' 

!j 



.. 
·'l 

_.----.....,.."""'"--.-..,,,.,.., .... _,.., .., .. ..,,- ,.,.,...,, .. _ ... ..,.,., ..... ..,.,.w..,o..-.----,........~~...,..,"w"w_,.,..,..,.- --· ·· • · .... -·--.....-~~. --....-~-...... ...--~_,..~.,.~""'.-'"""""_.._, 

/) ; o , .,. 

. . .... _______ _ 

.. - ---·- --- 1 

. .. ... ·------

Odnm~:' ler 

r c:ad i ng 
s t nrt 

Od 1)10 •; t t:: ,. 

r l'<td i111: 
~ l fl p 

---- . ··- ··- . ... . · -- -- - . 

t~unl·r r 

nf 
m i I ···.: 

·---------------- - -·--------- -- -·----- ------ -----
..... 

·------ ·----- ______ ... . -

~- . ·--. - ----- -- - - -·- . ----- -- - ·--·-

-.. 

---·. - - , ____ --------- ·---·---- --- ·-------------- --

--------- --···- - -------·--- - -·- . .. --- - ______ , __________ _ 
·----- - ----- ·-·· -···-- - - · - ----. ··-·. ------ -·- -·----

---- -----· .. - - - - . ----- . -- ---- -- ·---- ·· . ------- - ... - ------

- ----·· .... --. . ... ··-··- -------·--·· - · . - __ , . -·- ------- -·--·---

---·------ ·----·----- --- - - ------·-________ .. 

---------

-----------.. - --- -- - -·-·------.. ----- . --- ----- ---

- ----· ... - ·-·- ·----

Not e : If moni t •ns o r :.;n p!~ r·;j c;o r s art! t o he reimburs ed fo r tr;lve l, 
corup r chens j ve milenge dor umenta t i.o n l•;ilJ be tlE'e ded in o rder t o 
c laim t his expense as an admin i strative cost. The for egoing 
chart is a s uggest ed . s implified f o rmnt fo r this r ecordkee ping. 



.,....._. .. -:-- ·· -·--·· """'"'"'-..... ....,..,._ ...... ._..,.,.., ..... _~-- ·--- __,......,_ ....• ·· - · · · ·· ""T"""·· --- ·-~-··-·r--,......~ 

I . 

ALl of t.hl! ·;c· 1 t' • 1• rd .•• 
rn ·li nt : 1 i n · ·· l i ! 1 · • ~:. 11 , . pl·· ···· . '"' ' · 1 ol · l 

j I ' ' "' 

''t' r•: i t' l ' tn t · t b e 

' ' J'r •q ·:·' 1 ' ' f j I' I 

R~cords lint dt"""ment \'li );ild l ity l o•r Lh ·· ~t iPI'lt' 1 . FP~><.I ~:t'n·j ,- ,. 
Prngram : In th •. C· lSl' .. f • 'Ill!'~; . r . l'!li I · .: i;·· '11 1• 1 itlt'f' lllo ·It • 1 

nn en rn I I (•d 1 It i I d r 1 ·11 : 

Si t e Tnfnrm;Jtif'll SltcQts f t' r eac h ~it ·· 

Evidence to sho··· P.l ig ibi 1 it y for ( ''lClt siLt> h<l S(• d (Ill srn~ing IH'Pr!~· 
chi ldren , o r in the cas€' •·( camps , e 'l idencl' Ln -~;;'~,·-t1l <tt ;;, 

child ren are individually documE:>nLC'r! .1s h0in!.! l'li r,ib l 0 f p r fr t•t• Pt· 

r e duc~d- price schnn ) me .1!~ 

Pub] i c· 

Letter fr(IJ'I TRS slvr . .- i.ng t-1 -: cx1.:mrt : L;lt ll '' 

Nan<~gemr• nt pi : 111 

Cc rti f ii: ·tt i '' 11 " r 1 , .. , in in~ 

Letter o [ cngr~gcme nt o f Cl'/\ f irm o r i ndependl ·nt S t:ll· •· nr lnr:ll 

gove rnm0n t :J c C' '" •n I. .1 n t ;mel ""' n ;• SH~rn C' n t I • · I t f' r 

2 . Records thi'lt S\ll'f'Ort the nmoh e r nf m0:~1 -~ !:c•rvcd to c lti.ldre>n : 

Daily co unt nf mc:lls prcpnrcd o r r f•t·r:oi vf' ci 

' ' '· l'<l c h s i te 

Food invent PrL!''-' 

Del i ve r y r ecelpts f o r vend0d meals 

and time and attendance records fo r si te personnel 
•· 



-·- · -· --..-~.,.... .......... ..,f'# ....... C ...,+,-¥..,..1 ~-...--,,.,.,,,_...,_,..,...__,_~ 

Payroll .Jnd tim(' :111(] :Jt· tl' ll thn cc l' (·c · p,· ci ~.; fnr ndmlnl~:t r.tl i \ · t· 

personn~· 1 

Mileage r •:r.: nrds 

.... _ .. . .,.. .. 
Records "f any .,,.,,v r fund~ r•~l·c i vt ·d f·n· thl' I ""d ~,,. rv i !. ,. 

progr.-1m 

... 
Records o f ~£'-kind rontribu tions 

6. Other r e1uired n·c·P rds: 

Agreement witil :-;c hPnl.s to furnish mcnls 

Bicl procC'clu rc!~ ~~~u· d 

Recordr; :1nd tiJ';r·nt.••ri··~ n f (1~;11,\ d•>!l ;lf · ·d f , ••d ·: 

Reco rds of tra i ning r·on dt ll't:P.d 

Menu r eco rds 

Quan t it y producti nn reco r ds f0r C'<lrh 111•::11 

Receip t s , invo i c· c~.; . and hi II!~ fpr :111 l'Pi li.Pd o r l'lll'!' IFl•' rd 

items nnd s erv i•·"'-' 

Accounting J ndr.'· r s .. 

r ( ·t•" 1 t· '' 

Audit reports 

Certification nf Indepf!Od€'nt Price De terminatio n 



,..- -·~ ·· -.....,.. --~_,..,~..,.. ....... ._ __ ,_,_..,...._..,,.....,_......,.~....,...,....._.._ __ ,....~-- .. ---- ~.,.,i4POKI •••••• **'",.' IA4411ii.a . awc.c 

( ' 1 ~r · ;t J,_. s u f) ­

mitt•·cl \·'Llh in 
~ '.·l'.;ck !; : 1 f lt! ,. 

c:ornru (:nc em•.:!n 1 

"r ]'l'ng r :mt) 

Anytown Sr;mrn(•J' !·"•"! l'r-·q:r , .. , 

100 N;r i n Str··• ·t 
1\ny tOI.III, l)S,\ 

Dc :tr 

A st u dv :t nd !.!Va luiltion of yo11 r !Hl tnmcr t'rogt:nn ' s acco11ntinr, 

system and interna 1 control ., hav e beP..n m:td c i.n acco nl:lncc with 

~ene rnl ly :H·cr' pt ('d :111d it in s: ·.;t(l n cl;rr·d·.- . 

ln our npinion, tltr · in ternul a cconnti ng a nd e~droinistra tive 

control pr ocedurE's <lrc' in genernl af;n·e ment 1.-ith procecll trc's 

p rescri bed jn Federal Regulations :tnd the n~quirementr: o [ 

section 9. 1 of t he U. S. Department o[ Ag ricultu r e's Aud\t 

Guide fo r th e Summe r Food S e rvice Prng r am for ~hila'!"'~ (Arr Jl 
1978) , except Rq fo llows: ~ 

Sincerely, 

Sm j t h :1nd Smit·h Cn. 

D:t Ll' 
. - . . -·-·- -·· - -- .. -- --- . ------

.. 

--- . ·-·-··-------- ------- -----

I 
I 

: I 
I 



•• 

Ex pJ.n in ;m y 
" Nn" ;J. n s ·,,en; 

y cs t·l<' 

-~ 
Are m(•;1 l s c he•·h:d f n r qn:ll i.t \"? 

I s s i te fo llm~in; l' ~" "· · · · ·h•r• · 

c•rd" r = lrl\llc; tm•·"r. ~? 

Ts tnc•.., 1 <; c> rvt~rl : 1 s . n un it? 

i ~ ·t ( ·l t> ll 

--·-- .. 

--- --------· • -·- - --- - ·- ----·- - · - - -- • ---·- - - ·--- • • • ----- • u- • 

---------- - -- ------------------- ---. -- ·-- ---- --- -----------·--

.. 
Hon itnr sign;1. t •rr '?. S itr· ,;upt•rvi sor sir,nature 

.. . .. . --- ----- - - . ... ---- ---·--- -
Date Dnte 

·, 

: .~ ,· : ·.. ' ~ : . 



,.---- ··---· - · - ·..,....--_..,,.,. ___ _.., ... _ _.., ........ --~ ..... ·~· ~.-,·~T'"'T. i ....... 
"-·· ,. ·--- _,......_ JH• + 1 ..... ~- " f Oft f , WA,4WW 

1. 
2. 
J . 

(). 

7 . 

l'rugr;un ancJ /\rlm i J'i~Lr ;Jf : iv· ,., • ..,l._, " '"' ' ltd h·· : ,l] c•c ;l ll'd l c• r • .~t · h 
r· amp ~t!~ -~ion. 

Number uf 
eligible 
children 

PercenLq.;(~ 

Percent <l gc 
Perce1 tt :1r,•~ 

fa c L•·r x $ 

T'J t a ] numi)L' r 
c.> f chi ldr •·n 
'"'rnllr.d 

[ <.1 c t D r ., $ __ . _ . ____ - · . _ 
f;,, .t,,· ·-· $ 

Actua l progr;Jm costs (lu t al Df 1, .· . i) 

Heals served x ma:-: imum rn t • - ~ x ll r• . 
e l igible children~ 

Program cos,!:.l'l = lesser o f '' and S 
Administrative -cost s 
Budgeted admin i~t rntive c0 s t s 

P L' r· c ('n t .1 f~ l' 

f ;1(· t r> r 

( fnt~d l '<l )-: L) - S 
(.l:!ht~ r CliS t) = S __ ,, __ .:._ __ __ _ _ _ 
(1• tlw r . r: o:;t) :, <: ;i --- - ~ ..,.. · ~ ... 

$ ---- --- -
1: 

(nctui.ll custs 
8 . Percentage [ ;J c t o r x $ _____ _ fnr <~dmi n i ~tr :lti"ll)= S 
9. Neals served x ma x i111um r::tt t ·~; >: i-1•> . 

10 . 
11 . 

eligible children ~ ___ . _ _ 
Administrative co sts = the lesse r of 7, R, 9 
TOTAL COSTS = 6 an d 10 

$. ___ _ 
s __ _ 



*' ti ~-~""' .,..,, ,., _, .. ,.. __ .., ____ ,.. • .....,.,.,.,..,,.,,.,.,.,., ...... ....,.,,,...,,,..,__,__,,........_._..,,., _ _,P'Md...,..., ·--~ - ·- · - - .. -~..,....,....~, • I IH 

f . t it EO- WR PWU 

~h ior Vir>.l.:t-

1 i ' >l i S 

Srnnf'or :: i ,. , . 

Tl:ttc of r •· •Ji t"·! 

Site Sttp•·r v i s r> r 

Person c·r>nt·· ,,·l •· rl .r l !: i r " 

Average daily p<trr:ic ipuLi on ( ADP) _ _ ___________ _ 

At tend 'lnc e o n d ; l y ,.., f v i. r;i t _ _ - ·----- .. _ ___ ____ - .. _ _ _ __ . - · - - ----· - · 

Type of mc ;tl 

am 
Bre>;tkf.-lst Sna c-.1< 

4 - --- - -- ··- · - · ---- - . - - · ---- . 

Ti.me wltidt ntl~i!l ~; h 'l' l' <• 

deli " <' n~cl 

Time h'hit:h m~' : l [!: 

\ve re .s<• r vr•d 

Ho. me;JJ s S ~"r vP d t- n 

c hi I rl n•n 

No . meals se-r'.'E'O ·1s 

ser.und s 

No. meal.s sr~ rv erl t C' 
adul t s 

Offsi.t e corH:ttmpr- ion (c·hi ldr cr1") 

Nore than C'll <' ,,,, .1 1 ]1(~ 1 - p·· ···~c · P 

Heal pnt tern 11c~t mt!t ( s p · .. · i rv ) ______ _ 

---~ . .,..-__ .---. - . ,.. . ... ... 

p!:t 

!.1111 c h Snack 

.; 

--- -· -------
Othe r No r ec ord " 

________ Incomplete rt> co rd s - -------- ---
Poor sanitation -:------- . ------ - ·--------

·- - - -- -- ·-· - ··- - - ---



' ' H-: :tl 

....,.. __ .....,..,...,.....,_,.....,,....._,__,...... _ ___ _ ~_,..._.,_,_...,. ... ___ ..... -------............--~·--..--..-·,.,, •~~-w-•• 

) . : .... ~: 
~ .. ,~, .. · ~ 
. ' :..,.: . -t· 

~pnn sc· r .. _ ___ _ ·.: i 1 . 

]).tl: e nf" rr·vi ···· ... · 

Approved <1V<!r-1g e rl;:li ly p:Jrl ictpat i •· !l (/\Ill') __ _ ______ __ ____________ _ 

Attendanrr~ nn d"l \" pf \'i~it· · -· · - -- · -

Time of s i. t e 

Ty pe of me al 

•' ' 

Time whit:h n e ·tl ~- \·10:..1"<' 

f"(' rv•..:> cl 

No . me<1l s S€: r '"~ cl t· " 
ch ild r~:n 

NP. m~al .s server! 
as seconds 

No . meal s served 
to adu.l u; 

Requirement. Food 
For meal 11sed 

-- ·-· .. -- --

-·-- ··----

Quantity 
us co 

~---
"'"\• Jill""'! -·" .. 

pm <1111 

Sn.tck l.11nr h __ S_n:t_c ~ _ _ Su_pp_cy 

/Il l o1~ab.Le 
servings 
p0 r unit 

Number of Servings 
tot :ll Over Shnr 

-·---- ------- ---- . --·-·---- . - ·- ·---- -·-- -- ·--- . ------ ··- - . - - -- -- - . -- --- -------· 

---- --·-- - ---- -- -· ___ __ .. _ ___ __ -·- ------- - - ------- ---------

---- ----- ---- - - - .. - . . . . - - -- . -- . -------------- -- -

- .. -- ---·-- .. - . ·-·· -- -·----- -- ·· ----·--·· --------- - - ----
Other Foo d s 

---------- -----·-·- -- . . ------ -- ···- --- --- --· - --- . ------

*Refer to ' 'Food Buying Gu ide for Typ e A School Lunches. " 

.-' . 



.....----....,.~-.-..... _,.lj.., .................. _,,_ .... ,. ..................... - ............ ~ ....... _,,.,.., --·-...-...... , ....... " ___ .,...,. - o w • ·-- • · - _ __,_ ~..............--.-..--.,... ..... - ........ ---

1·: X J1 I. a i II <1 11 y 
: I t! ' '\·.'(: rc:: 

ft " f) () 

Nu re plate wastF 
if . \ltV : 

· ;., 

f) i •
1 

,, ,, -•1 n •:! '· n• " '' .1 •: 1·l 1 ""' •I . 

1.!r•r•: :1ll 1"'''(11il• 1'1•'1ll <: l't•·f 

,\rr· ill c·hi lclr· II rrcl "" ' i I,.? 

Ar.e •n <• :tls p .L1n n• ·d lvith ''11•· 111l' :d JWr ch il d i11 Pli llcl':' 

Ar. e ""~, !] pr.ndu<: r inn rc•• ·" r d c: kept? 

I s r t:>q1,1ired health <lrp:q ·r 'llent c-ert iri r·ati.on :1v<1 i. la hJ e 

4o. r in" p e•· t i.on ? 

DO(!S s t ; t f fing !=' l ttl•rn •:<> r•· es l' "lld ' ' ' t h .tt I i !"l L'U l 'll 

:1pprnvccl s it e ;II '!' I j ,·.tr i<'n '-'Ill' ' ' ' .' 

i\r. r2. me:tl. s served 1o1i l hin I im " f r :1nws? 

Is the re dor umenta tion n.r c hi l d1· c n eligih] £· fo r f r ee 

a nd rc•dtl(: ccl pri er: mC':ll. s? 

---------- - -----·- ·---- - -------·-- ----· 
Date 

--- ·----



., 
.'II 

..... 

,.-.- ._... ___ ... 

1. 

2 . 

.. 

M IW , 14#Ah g; 119 I u 1i ..... ,." ·--~ ~-~ ....... ,..,. .... ---..... -....... , ........ ,.,., .... ,..,.__ 

S i te 

[)at e. S i t. r• 

P r oblems ·--- ·-------- ·- ------· 

---·-·------·- . ---- -- ... -- -·-·- - - --- ---- -- . -------

---- --·----------------

Reso] ut ion/Rc> Cl'nmtcndfl t ion __ _ _ 

--- -- - ----- -- - .. - ---------· -- - -- -

- ---- - - --- - --· -·· ·-- -· -----·- -·- -

S i tc ----·- ·-- --- --- --· - ------ - - . -- .. . 

Si t e S11perv i sn1· 

Da t e S i I r• 

r :.ob l ems _ ____ ___________ _ 

, .... . _ - .. __ ..£ .. 

- ----·- -·- -·-- - - - - - ---- - -

. - --- - . - . -- -- --- - - ---

·--- - ·-·--· - ----------

-- -.. - ------- - ------ - . - . . . -- -_,- - . ·------ --- ---- -- -- . 

---- --- -------- . --.--------- ------

----------- - . ------------------- .. ·-- -- -- . ---- -·------- .. --·· ·- . 

. . ------ --- . -·- -- --- - -- - ·--·-

---··- - ···-- - ----- -- ---~-

· ···· ··· -·--·---- - ---·-· · 



' -'!I 

t-11·:1-HJ 

11, . ="· r : ,~; l 

- - --- ·- ···--- -------

!I .tl. Sn"lck (S!Jpplemen t) 

- · -- -·--·- ----------

-· ---·-------------

l .nnr·lt 

- ------------ -

-····- ----------

r. II. Sn;,ck. (Supplemen t ) 

-- - - ------------

------ ---

. ···- -· ---·-- - ----------
---------

- ·- · -·- ------------

flf-:\1 . 1'~- 11 !'" ~ 

1·1 i 1 k • • r 
J '.I i 1 · 1 o r I' r 11 i t " r 
Vcgel :t bl. r· 
Bread "r 
r.rrr•:1! 

ti il k "r 
.Jui ce o r Frn i I nr 
Vege ~ oblc 

t-Ic at 
Br t:ad or 
CC'r(• :ll 

t·l ilk 
He =tt o r Poultry o r 
Fis h o r .r he C' ~C' or 
Eggs,...or 

-~ · Peanut Buttr r or 
Dried l'eans ,, nd Pe.1s 
Frui ts (2 or mo re) or 
Fruit s & Vegetables 
Br ~:-t rl 

1-!i.lk 1\ [ 

.lu ice o r fr11 it o r 
Vcgl:!t <lh I c 
Heat 
Bread n r 
Cr· rr.• ·11 

Hi.lk 
M~at o r Poultr y or 
Flsh o r Chre~e or 
Eggs or 
Pe :mut· Butte r or 
Dri ed 11eans nnd Pe:1s 
Fruits (2 or more) o r 
Vep,e tables (2 or.more) 
o r frui ts & Vegetables 

. - - I - ... - - . .. -

---- ---·---- ----- -
. --------------
---------- ·- -- -----

"""\.•,..-.~ 

~ .~ . ----------- - - _ ____ ....._ _ ____ _ 

--- -------

--- ------------
---- ----- -------

----··-- ---

-- --- ·------ · - ------

------------- ---------------- ---



... 

' 

S P. L (ll~ JJE:.CRJ l'l'l ON 
()1· ~ : J.;H II i f't : 

--------------

'' -- - ----------

- ----- - - - ---- · - ---
-- --------··--- --- - -

--------------
-- -- - ---------

-- ---- - - ----------
--- -- - -----------

-------------

' ---- -- --- ------- -

.}.- }.•·_.-' 
·-~ill ; : .-
..:_;·~ 

Es·r. Nr' 
TO BE 
S EHVEIJ 

· ---c----
•' . 

-----~-

i\l'lOUNT TO 
1' H f. I':\H r-; 

'---------
.~ 

- ----- -----

----- '--- ---

1\:·!0il i'l l 
<: n: 1.' 1 11 

fJllm\U: SFHV ED 
Chi l<h•Hl-,\clnl ts 

-- _ ___._ -----
···--.--

•..-..ov ~i __ ,.. .. 
-- --------

--- - -- ----- ------

------- ----

- ------- ---- ---

----- - - - --------------
.. .. ' ------ ----- ---- -

·- --- - -------- -
-- ---------- --------·---



.. 

,....... . .....-~ --~ ..,----..,..~-------..---.... --.--....--·--...... ---. • ..,l.' ... - p' 

lnllentn r y p l! r i.t'd . _ ------- .. i nvr.•nl or ·: <:: 

r' 1'1'1 l' u r c h'l ·~· · l 111 i l (I II I Jl l j '- I ·• L I ( ~ 

unit , . "~ : I .. .. , . II I II • ( i !I,.' "' .. , .... ' 
t l .,, 

- . -.---..,..- - . . . .. 

__________________ _ ., ____ - ··- ··----

.~ ...... - A;i A,..._...:------_ _ ,. .. -
- --- - ------ -

----·---- ---
·' ' 

------ - ··-- - ---- ··-- - ----- --·----·-·. -·---- ... . . . . ------. 

-------·---- - - ·- - - -- -------- . -

----- ... ···-----

- - -------- -------

. . ---------- --------·-·-····- - - ---·- ------· -.----- . -------

To t <1l cnd l ng invento r y $ - --- - - -



rrc r lliiY 

\oJEI>IJI·.SD • .W 

r n I DAY 

·, ~· I ~t'•: •t:• 

Pick l e l o:tf sandl·: ir · lt (: ~ 

oz . me:lt/brr· ,.,r.l ) 
Nu s ta rd 
Carrot ;,nd CIIC II mb• · t· 
sticks (1 / l, c11p) 

Ca nned pe;1ches (1/'2 ~·11p) 
Hil.k (1/2 pint) 

Peanut b u tter & j e ll ~ 
sandwi c h (2 Thsp . 
peanut butt~ r/hr ei.Jd) 

Cheese wedg e ( l n;: .) 
Co l eslaw/carrot , r,rc•t•n 

pepper (1/4 cup) 
Ba nana, pe tite ( 1 /2 c up) 
Milk (1/2 pjnt) 
Cook i e - J 

Hamburger on bun ( 2 oz . 
meat/bread) , o nj on s j k·<, 

Mustard catsup· . 
Ga rden salad/dr ess in r. 

(1/4 cup vegetable) 
Fr esh orange (med i 11m) 

(1/2 c u p) 
Nilk (1/2 pint) 

Ch eese sandwich (2 P7. . 

c heese/bread) 
Cherr y tomntor s (l /~ 

cup) · 
Fresh fruit <'liP ( 112 

cup) 
Nilk (1/ 2 pjnt) 

Ham on bun (2 oz. m~nt/ 
b read) 

Mu s t <l rd 
n i 11 p irk 1 e 11, • d 1: r ( 1 1:, 

cup) 
Cantaloupe wedg•.• (I /2 c up) 
Milk (1/2 pin t) 
Cookie - l 

.. - . ··--- ------·- -· 

Bologn1 ""ol c· 11l ., ,: ~'ll 

!" eS<.lln•: •:c· ·· ·l hun (I , . . 
meat / ! ,.. • h• • ,, / 
bre<Jd) 

Sht:"c.:dded l c.: tlu cC' :)l)d 
r " ""II C' I d rC's~: i 111; ( 1 I '1 

cup v e g ct:JbJ.l') 
Onngc (m ed ium) ( 1 I': Clll') 

Hi1 k (11 2 pinl) 

l'r 111kfurter on h1111 (2 
p;:. ment/ br cad 

l·ho •: Lard , c· :J l ~:11p 
Cn I es l•l\·1 1. i 1 h , ·1 r,.,,, •: 

(1/4 c up) 
tl•.:•: tu,· inc (,., , rl iuPl) 

(l/2cup) 
N ilk (112 p int) 

Tun:tb• Jr gcJ· o n b11n (:' 
f i shlh r e .td) 

Tt:m'Jlo jt1i c:e (1/2 en 
l/4 ··up ve getab l e ) 

Pe<.Jch ( n1etl ium) (1 /2 
1'1 i I k ( 1 / :~ p i n t· ) 

r·hct' Sl' s<.Jnd1o1i ch on 
,,•Jwat breild ( 2 O? .. 

c hl· t ~ sc/brcild) 
Hl•.l ish c.:t' (L"clt'ry, 1 

r·;.ntl,t , pickle s ti. r· 
PI i vC's) (l //1 c u p) 

1\pr.l ·:- l?a u~e (1 /2 " lll' 
.JJi...J_l{. Cf /2 pint) -_,. ""' 

Spiced Jnn c heon roP<Jt 
nn wheat br~nd (2 <'7. . 

mea t I b r ~··HI) 
Nustarr:l 
Toss ed sal ' d/d r essi ng 

(1/4 c up vegetable) 
Raisin~ ( 114 c up) 
Orange iuice (1 12 r ur-
1 I ~ c u p c red i t ) 
!'! ilk ( 112 pint ) 

Turkey sundwi t'h P n :, . 
mea t/bre<1J) 

Hu star.d/m.1ynnn.1.i '' " 
Re 1i.shes ( c t" J e r ~ . 

r· tw.tJmbe r, c<Jrrc t '~ ti c ks 

a nd olive~ ) (1 14 cuJ') 
fres h p<'a r (Tn-·clj n•n ) 

(1 /2 cup) 
N i 1 k ( 1 I 2 p i n 1· ) 

nolngn.1 sa n d111ich 
(2 oz . mcn t ll,rc:Hl) 

t-1u ~ t a r rl 
T " '" u t n s 1 i C' c s ( l I '' r up) 
l'ineapplc ticlhit. c: 
(l/2, pin t) 

Nilk (1 /2 pint) 
rr ·:ltlnt·s (1 n ;:.) 

Sa l:tmi sandwich P o 
meat/brcnd) 

Nust <Jr c.l 
Ga rd en s:llad ldress it· 

(1/4 c up vegetable) 
Frui t cock t ai l (112 
IH l k (J I 2. p in t ) 

Fish on hun (2 o;o.. f 

bread) 
Ca ts u p/tarter sauc e 
Co lesl ;w/g r r•·n prl'rt 
(l/ 4 cup) 

Frcc.;h plums ( 2:-m:lll) 
(l/2 cup) 

llilk (t/2 ri.nt) 

Ho.1gje s ilndwtch (2 c• 

me a t /c heese/ 1 /4 r· ur 

vc.:gc tn hle/b r c :1d) 
R:trlilwl, p•· titl' (11 2 
Nilk (1/2 pinl) 
Potn to c hips ()/ 4 1, , 

~~~~~~~~~~~~~~~~ 



11 l' ll'' I 

.. 
Mc·nt t I 

He n•• .) 

Can t:Jl. 0npc (1/?.. 
CtJp) 
Ba ked scrrnoh I. e 

Egg (1) 
Whole wheat t0nst 

(1 s lice) 
!-!i lk (1/2 p i'lt ) 

!3:3 nan a, P'J t i tr~· 
(] /2 cup) 
Corn flak~"' ( 1 I :, 

c up) 
lfilk (J. /2 p int ) 

Pineapple 
juice (1 /2 rup) 

Huffin (1) 
Mi tk (1/2 pint) 

Hash brown 

·' ' 

potatoes (1 12 cup) 
Link s aus:J.ge (1) 
Toast ( l s l ice) 
Milk (1/2 pint) 

r.rape juic r 
(1/2 c up) 

Peanut butt e r / 
honey (2 t s p .) o n 
whole wheat to:J st 

Hil k (1/2 pi nt) 

Apple juice (l/2 
cup) 

English muffin (1) 
Jelly (1 t s p.) 
Milk (1/2 pint) 

f • • ' ~ 

.~ 

l1i .1. k ( 1 I -~ J' i r> I ) 

J)r• tt:~ltn•.l t 

Tnm. q · n i 11 it:,· ('1 /!, 
C IJ I') 

C P. l '· r y s ti c I. ·: ( 1 I ·, 
Che•"•se t 1·:•·: t· ( 1 

st irk) 

Hil k (I /2 p int) 
Graham c r ackr r s 

(3) 

Apr i c:ot hn 1 V t· ~~ 

(3 / 4 c up) 
Raisins, 1-1/2 

o unc e box (1/4 c11p ) 
Enri c hed c0okies 

Nil k (1/2 pi nl) 
Ri ce kris pi cs (3 /6 

Cli P) 

S l icecl b ;man <l ( 112 
c up) i n o r :mge 
j uice, (1/2 ,·11p) 

Crackers (2) 
C1w ese ( 1 I 2 l" llrl r •.•) 

1 1n<J~~ i.e sa11dw i c h (2 Ot ! 

<•f mt'•Jl/• · lt, ·p~l' , l i.'o 
vq~et;Jb1 t' . h r L·.t d ) 

Nt'<.: t;l r i ne. ml·d i lltfl t I I 
!H l k (1 12 ('in t) 
B H'l\o/ 11 i (' ( 1 ) 

nven- t: ri. e d ell i. ck<'n/~·. r 
(2 OII IIC•~!' ml'at) 

!·l;Jslwtl pot :JtL'CS (l. /2 
Gr el' n peas (.l /4 c11p) 

lli sctdt: /IH•ne y (I) 
1-1 i I k ( l /.2 f' in t) --. - ·I L.lmrl'r rger .in blJn 

(2 o unces meat. bre~ 

P'rench f ri ed po tatoe ~· 

(1/2 c ur) 
Letture . onion <1 nd pi 

( l //1 cup) 
Hilk ( l/2 pint) 

Tun~ fi s h .sa l ad on I t 
(2 ounccs.f i s h) 

fr) m.:t t n juice , (1 /2 c • 
(J/ ~ r up vege tab le) 

AppJ ~. SID3ll (1/2 CU ! 

\~ hol • · 1vhe :1 t br c;Jd ( 1 
Hilk (1 /2 p in t) 
fnt<ltl' c- hip~ . ~~ .'J " . II 

Hac:tt·on i >nd chct'' '' 
(1 OlllH'e clwesl') 

S pinach (11 4 ·l· 11p) ·A·.i 
Hard - cooked c t:g ( l /. 

Orange , med i um (1 1/ • 
Bo t roll (.1.) 
Hilk (1./2 pint) 
(\Jtmt•:ll r·o•r• k it.! ( 1) 

Frank f11 rt e r 011 h•n• 
ro e<1 t . bread) 

Baked beans (1 12 cup 
Cole sl~w (l /4 c up) 
Mil k (1/2 p i nt ) 
Tee t: r eam (1 scrv i nr, 



!·l en' 1 ~~ 

I ll' ' ' " 1 f) 

Nr: n u 1. 1. 

l"l r 0.n k fas t 

Tomat o s1 i1 : r•c; (1 / 2 
cup) 

Hnrd-roo ked egg (J) 

Toast (l .s lice ) 
Nilk (l/2 pin t ) 

Orange jui ce (1/2 
cup) 

Oatmeal/raisin/ 
brown sug0 r (3/4 
cup) 

tlilk (1/2 pint) 

Applesauce (1 /2 cup) 
Pancakes/syrup 

( 2) •' 
Milk (1/2 p:int)' 

Orange secti on (l/ 2c ut' ) 
Cheese t oast (l 

s l ice) 
Milk (1/2 pint) 

Blended jui ce 
(1/2 cup) 

Cinnamon roll (1) 
Nilk (1/2 pint) 

.- .. - -----

Hilk (I I! pin t ) 
r.innarnon t ""~, , 

( 1 s 1 ir:f') 

S.1 i c ed fre ~h 
p (' :l c he8 (J / '2 cnp) 
ll ilk 0/2 pht) 
Puf fed wh~> :lf ("l/4 
c u r ) 

Hi 1 k (1 I 2 r>i n t) 
Bagel (l) 
Cream c:hc t' s r> ( l 

t s p.) 

l. r 3p• · juic: e (1 c up) 
l /2 peanut bntter 
sa ncltvich (1 t s p . 
pe<.inu t 1m t t r· r, 
hTl'ild) 

Nilk (l./ 2 pint) 
Enric h " d cnok i ~s 

(?.) 

l..' '" t· h r· t · S" !'l'•.· r 

l ' j z z <J ( 2 " IIll e r·~ mc,,t ! 
br l ' .td) 

Rt>l i.sh c~ (C<Hrl' t st i•l 
CilU l jf].(l\o.' l ' l" .1 11 d <•] l l, 
( l /1, r·ur) 

Gra pe's ( l / 2 c up) 
n i 1 k < 1 1 7 l' i n t ) 

Clli r· kt'll·· Vt:' f:L' t<ll' 1 ,, so1 j 

1/2 r up (l Otll\l' " r.H!:ll l 

cup V(·g c: tablr·) ; 

Pc :mu t b11 t tcr & .it? ll) 
wi ch (2 Tbs p. Pf':lllu t ; 
br t' <lcl) . 

. l{a.t;L> r miion (1/2 cup) 
- ·--tli 1k (1/'!..:r:int) 

Cro11nd b e ef and sp:1gl 
(2 ounc es meat) 

Tossed green salad/d1 
(l/q c ur veg~tab le} 

P luras, 2 (1/2 cup fn 
French bread (J s l i c' 
I· I i 1 k ( 1 /2 . r i n t) 

Fish st i c ks (2 C' unce f' 
fr ench fric•c( r" t ,1t' O l-'~" 

c up) 
Torn~t n salad/dress in~ 
(l / 4 cup} 

Cornhr eJd (1 s qllare) 
Hilk (l / 2 pint) 
Tnp i " c-:1 r 11dding (l/2 

1\ean t<l r: o s, ( 2 ) 
(2 OLmce s me .:~t /c h " f'f' 
bread) 

Shredd ed l ettuce (1/4 
Str a~be rr:i es (l /2 ~ ur 
Hi lk (.I /2 pjnt) 
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Vr : · .. r rh lr · 

.. 

;. .. " : 
~'J·' . 

C:t " 1 i f 1 ow~ r 

Sl ; •" ("; 

Sl i.·J.-·..; 

L• t tucc HecJ d 
r I ('(·he r g) 

n1 ivr·:~, Ripe 

Dill l'ic:klcs 

S i 7-e :111d ( 'n rm t· 

S pee !:!_v_~:J>~ J!J ~V:!i.l.!_. _1.:l.U~ 
i.nc h minimum d i ;un l· I ~ r. /\hr.'"' 
7-J. /2. i. nci;~~ - j~;-;,~ . Si:.: p•: r 
pound . F.ifty-p<l1Jil'1 rn ' '!' h i>:r;;. 

Specify in _c<.~ rto n H l~-2 t1 

pounds, or \.Jii._<:_i~':· '!2_d __ _s._£~L~·-s 
45- 50 pounds. 

Spec ify 2, 2- l/2!_ or 3 dn~l!n 
s talks pe r c rat e . C rate~ 

weigh 65- 7 5 por mel~ nc t . 

Spec ify 2- i.ne.ti ~i:_nilllL~ 
diameter. This i.nf,, rm:Jtion ----
will be s l am peel n o h :.u:;ket . 
Cucumbers vlil t v:trf from 2 t" 
2- 1/2 i nc hes in d i.;11netL• r a nd 
-1re ahPu t 7-1 /2 i'l• 'IH•s l o n ~. 

1./8 inc It r hi r.. k ~ 1 j (• \. ' !; 

Cut i n th i. r ds c rn s:==t·ii se anu 
t he n ear.h third inlt' (, ,_,rt h:.: 
teng thw i Sl' f o r ~~- id: ..; . 

Spec ify 2 dozen 1\cE_ds , \vC i gilt 
40-48 pounds . One piece 
(4-1/4" X !1- 1./2"). 

~~cify 2 do7.CI"I:_ __ h_~!_a_~, wei~ l·~ 
JR pounds . 

Large 

-~yecif_y lar~_·_ .::_~~':.. ~ l n 
4- 3/4 inches l o ns,;, 22 Lr• ~ 1J 
count per g~ l lon. 

I ':' l i ,·! · i ~ 
i ,,,_. h \·J i ' le 

2 ·..; L i c l~s 

11 ~;t i t" k ~ 
~'I i .. k •: 

1/2 t: ll p 

114 !' li P 

1 I .0, I' Ill' 

rwdit rrn llL' :ld " ,,,,,lit f1 •: 111' ~ 

r 1 < • I ' · I ~-

stir"k is 3 int'll" ~· I P1lg 

3f l, in,·h wid•.:.,.. ~ : 
.q sticks ~ · 'f/2 <.~'P 

4 st i cks 114 c11p 
2 st i.cks '"' I IR c up 

8 S 1 i c· L'S I I 2 L' 'II' 
4 s l ices I /4 ('tip 

2 :..; 1 i ,. , · ~ I/~ ' . ll Jl 

·: u·:lllnlw r = 1 :~ ~t i r·ks 
!; ~ticks = l/2 rnp 
2 s t i c k!' = t/ :, c ur 

~t ir-k = l/8 r.ttp 

2 p ieces = 1 /2 c 11p 
I piece = 1 /~ r up 
112 r i ece = 1/8 l''ll' 

l larg11 l eaf= if !, c •1p 

2 medium lcnv c~: ·" l I '• C. \II' 

) s rn: tl 1 ll':\Vt"' - I I '• (' liP 

I ~ o l ives l /2 Cll p 
7 o lives 1/4 Ct l p ,, r• 1 i "J('!; 1 / ~ , . II I' 

I pi c k.lt· = 1 /2 <.: \1 p 
1/2 p ick l e 1/4 cup 
1 I!, r i.e kl c = 1/8 c up 



·"t• ~· 
-~ . 

~-- ..,....,--...,-·-- I I ; I I f MF4 14N¥ ... 4 144 '4 P f Jf ; h ' ... *'*·' ' 

\' . •. • . I " ) I I 

'I '"ll ' l l , ,_.~, 

S I i r·r · s 

Ch ··rry 

1\,·r r i cs 

~pee: i fjr_:':_~ l __ _:;j.?:_•: . 2- I/ :: L • • 
4- t/2 inche;; l o nu . ;:~ t·" 0 " 

I' Olln t pe r s~ · ll1 ·•n. 

~pee if y -~ .'..:.. !i.:_ J}_ Lt. __ 1 L~.:i.!'~ Jl_ 
d iame t i?.E._! I~.!:_~ i.mi:!.!_~'-··J:. f.b.~~-~~ ~ - _1 " I'" . 
S m: t 1 J , L, ) r :111 i s h ' · s I"! r I'" 1111.f . 

_S pecify 5 x 6 size , extr:t 
_l arge , 30 pounds n e t pe r 
container. Toma t o i s 2- l / 8 . 
inche s x 3 inches in diame t e r. 
2-1 I 4 toma toes r" r l"' llll ci . 

. • 
Specify 6 x )· sj~~..z.. m edi~l'l], 
Sl i ce in 1/L,' inr h s1 icc . 

Spec ify s t <t ll d:ud_~ i-~<:, , 
r easonabl~n_if·~rm .J..~t __ :_ i _?~e. 
Vn lumc- g t'Jt: ll in C l l [' '" . 

S i7.e :md Co 11n t 

Specif~_f!J_-~IJ.!'.'_I E!S<!_:!_~ 
basket \·lith ap~.:s hav ing <J. 

minimum ·of 2- l/ l, inc: h di.a mC'tl•r 
-· ··-- -·---- ---

( s ma 11 a_T?..P} -~ _. 

Pur c hased b:{_ _ _!_i.E_Sers . No trade 
s i ze. Sma l l o r p t!t' ite b an:t iVIS . 
Thr e e b,, na nas pt•l· r<•und . 

~ : L r :n·Jbc rr ·i c s Specify_l~ Il l. I·! i nimum 

J: l11 • ·I,. IT i ( '!: 

d iametc r 31 ~~ l nc.h. S~> .l d i11 
q ua rt s <~nd p in t :: . 

S re~ i:i)'_ U:_ __ ~ I.. N·' '" in i 11111 1'1. 

SrJl d in CJ il :t r1 :-: ·111d p i nr : .. 

- -·- ·- --- ·-.......-,,...-- fi t 9( I IA &W 

_I I ' i (~ 1 J t' !'-' I I ~ I I I I' 
1 - I I ~ r i ( · k 1 c · : ~ 1 I <'• • · Ill' 
I I ·, 1' i '. !· I . . I I ~~ .. I '1 ' 

~ r;~ d i • ;] l ,'!' I , .. 
I L I ' \II ' 

~ r ;1J i :;he :-; 1 /4 (' II] t ., 
Lid i ~: 1 1\ ~: I / H 1' 111 ' 

J I 2 tom" t" = I I '2 1 11 p 
1 I 4 t om a t o = l I 4 c: ll p : 
118 t t,ma t r> ,;: ..... f7~....-; ,f'1 -

4 s l i c€' s = 112 c u p 
2 s li ('L~ !' -- t/ ... r.u r 
I s 1 j (' ( ' " l i P. r·np 

~ tnm:1l "'' " ab t' ll l 1 I 2 C: II Jl 
' q t r~m : l l Pl'S :1b(11l t I I 4 t'. l iJl 

I l'f:l \ 1 I.,. I. 11" ' I I t 1 : f< r· n r 

I :tppl.e 
l /2n pp1e 
1 /'• .1J'p l (' 

l/2 c up 
114 c u p 

-· l/8 <'l i p 

1 b:t n:ln:l = 1. 12 c n p 

J l2bana na ll4cu p 
1 /1, b :111:1 n ; 1 = 1 I ?> <'11p 

1 I:. c u p r end v- tn- ( ''I I 

1 12 ('. I I Jl 

1 I ·, C' II Jl rc ·;td \' - 1 , .. , 11 

I I ·, t' II J' 

I ; :1 \ ' 11' I \! 1•.1'. - t' 1>-- ·· . 1 t 

1 !Fl. t' " 1' 

" '' r ri <•s 

h•J"I' i ('~: 

lw r r i ,. " 



• 

H' ' · " 

, .. t '1 i, 

.. 
(;I . Jl' •: 

N' . t t r i rw : : 

! 
• I ... ~ , . .. 

:.~ ... ~ ;_y,,\: 
. • * I ,po· 
• .. Ill:!' t ... 

n; "•*'"W*'*"'•- ..... , ' ¥54 q , ¥1 ,._ 0 ' .. 

~ecif._L_S_i:_:~l~ · lkdium si.;.·,· , 
5-1/2 .i.n•:h~s dicun~eter. On•· .r•td 
7./1 round•; ['ll'r ntr · l · qt. 

S r ec ifv "~~~i..eJ:.L.£~: ~i.~..e-~ .. 
Concord, llelat.;are, t•tc . (sl it• 
sk in) ;tvc ng r· 2- )/It ,., ,1'~ I'' '' 
rormd . 

Tok<1y , Tlt •Hnpsun ;;Ct!dlcss . el • 
( :1dher('nt :;ki.ns) :tyr·r·tr,r· lli l 

g r:1pes r• · r P'"tnrl. 

~(lee ify S_j_~~: __ ·3 J .. '!. S i 7.t' i:­
Sl<.lnd:lrd '"ith fr11i t h ·rving " 
1 - 3 I I~ t_ o 2- 1 /2 i n• 1"" ,; cl i .mH •I l' r. 

.~ 

Specifv 138 (caJ li.:~~~-E._Ariz.) 
o r 125 siz~( Fl<~: ~l.!' ... l~"l · 
Size desigrHtio n, printed on 
ca rton, indicat e~: !lltntber of 
fruit in car ton. H0 dium (o r 

smnl.J.cr) fi J":'l.n ~e . ' I r··r r'l•tn• 1 • 

~pee ify ~ ize_1_x __ ~ _:~ -· ')_. C:o n· 
tainers yield n l'(ll lllt n( 60 
piece s u [ small [ruil. Avail­
ab l e> .ln '~ h:tsk t: ( l-' w·r <' r:.Jtr:'. 

_Specifv 2 to ~:.11?_inch minimu~ 
.diame t e r. Avrt ilablc in Eastern 
basket . Four pe;whC?s per pound . 

S pee ify 1 50 o r J.3 5 _ _£':,> un t. 
Diamete r of pea rs o( both t·ountq 
is 2-112 inches . 150 count is a 
s hort f r uit , while 135 co unt is 
a l o ng fr.uit. fnu r rc :'lr s per 
pound. 

· • · - · ---~-~ ..... ,..,.......,.,,.,~. ~-MI ,,..._..,.....,,..,t,,.,IW~Rri"i,. __ _ 

I / '.. m 1 · I 1 '11 

I ! P. I'll' I ' " 
I / 1 1, , .. , I " 11 

1 (J b I' I I' I'~; 

H gr.1pl's 
r. , .. 'I' •. •; 

.1:1 ~ r :1 pr.:s 
I') ~t' l)ll'S 

1 () ~r 'I'' ": 

" I / '2 ( 'I I F 

1/~ • lip 
,., 1 / R ' I 'I' 

:th1111t I / -:_ 
<lbPUl I .'4 
t~hPut I ' :l 

a h P 11 t· I I ! 
.. .lbt• llt 1/ 4. 
.. 

;! ~"'II ( ~ .' R: 
-~ ..... 

- -~ 
... 

' . "I' 
,. \'I' 
, . '11' 

' . IIJ' 
t 'l lp 

'' I ll' . 

I nt·· · t 1 r i lit' · 

i /2 11t'!'l.l l i nc 

ll'• 11···ltri1tt· 

.,;, 
1 I .~ (' II p 

i /4 <' 1111 

1/ P. I 11)' 

I n r :1111;L' .· I /2 c 11p 

1/ 2 or:IHI.;t: J /4 ( IIJl 

I /.': ll I : It 11;' • " I / q I . I I I' 

!. pl11m 
I. pl• 1111 

1/ :' I' I "''I 

:\ h!' ttl' I. I .' c.: II I' 
.dJt•ut. I I ·, ,·11p 

tl·:•ttt I / P, ('I I Jl 

I I'C'H: h " 112 cup 
112 peac h = l/4 cup 
1 l.'1 r'· ;l r it : 1 IP, ('IIJ' 

I. pt·nr. = I 12 t·up 
112 Jl (•il r l/4 t' IIP 

1 / I~ P"' 'r = l/8 rul' 



' ... 

,.......-·-·----

}11 i I 

WPW # .IPP!MUNJ QJ44 u;z; 1 I Wi<W ; . 

S p e~~..Q':I_l~,~~~~~ :".<"--.:'! 
_!ndiv ~-~·:L_r~<l!"l~:Jl', • "' . 1-1 1?. 
ounc e · ~; l •:h -

~pecify___§J_~~--1.2._2 . Fn1it \·J i 11 
average 2-318 inc hes in 
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pound . 
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VI t :~min C 

VEGETI\T'ILF.S 

Asparagus 
Broccoli 
Ca rru t s 
Chil i pepper ~ : fr <·tl ) 

Coll<t rd :.; 
K:1le 
Hixerl vegetables 
Peas and carrnt !' 

Pumpkins 
Spinach 
Squash, winter 
Sweet peppers. r ed 
Toraator:s 
Tomato .i ui re . 

past·~ o r .pu r f'f' 
Turnip g r eens 
Veget~hl. e ju i rr s 

VEGETABLES 

Aspa r agus 
Brocco li 
Brussels sprt•trts 
Cabbage 
Cauliflower 
Chili pepre r s 
Collards 
Ka l e 
Okra 
Pepper s , s weet 
Po ta tqes. wh i t r~ 

Spinach 
Sweetpot::11:ncs 
Rutabagas 
Tomato As 
Tomato juice, 

.~ 

paste or pur ee 
Turnip greens 
Turnips 

'TIIfl' : 

1\p r· ico l . ~ ; 

C<Jnl : tl•'l.ll'" 

Clw rt: il·s, r ·:d ~" r tr 

N<: •: t:n r in r·~: 

P·:·:tc It·,• ,, 

l' lnt·t s , 1" ' r I' I ·~ 
PrrtnPS 

P!WlTS 

Can talor1pe 
Grapefruit 
Gra pefruit juice 
Grapef r u i. t-OrnngP iu i cc:> 
Honeydel·.' m•·lon 
Orange~: 

Orunge jui ce 
Pineapple jr tice ( vi t :1min C r es tPr e<i 
Raspberries 
Strmvb l~rr ir ·q 

T:.wge l 0 s 
T:ttl i: C" t• Lll('S 



1 rn 11 VEC:ETAr\T . l~S 

!lsp;J.r~g•J s 

P.cans-r. n:en, 
\·Jax, I im:1 

Broccolj 
Brus~e l s sp rou t s 
n.,rk greeT' J ('<lf'\ 

vegetables -
beet greens, 
coll <1 rd s , kal e , 
spinach' turn i r 
greens 

Peas, green 
Sq uash 
S1veetpotatoes 
Toma toes (canned) 
Tomato juice •. 

paste n r pure•.· 

i\ I' p I l ' 1; ( • · : 111 11, .J ) 

Bcrr i· ·~ 
llrit!.l lrnil 

c1 • r ·~· s 
·l[ ' l j t' ll f ' ~ ' 

r i 1;~ . 

r~ ·. Jch~.:;.; . 

prunes, 
ra isi.n s 

r l1 11n~ 

t·ll \ r "·;;p '·IF:\T .\1 11'1\ N,\TES 

l:•·d ITI•. ·.1~ S , l'S\' I ' l ' j :1 11 ~· 

1 iVl' l: <t nd P\ il•T 
,. rg.tn llll' ; l L 

l 't'.llllll. hqt l l ' 1' 

PP•J ilr y 
S hl:ll fis h 

1'1111;1 
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C: h i 1 dr vn: 

Apple 
Grape 
Gr il pefrni t 
Grapefr11 i L -Or :n ,,~ , , 

Ornnge 
Pineapr l·· 
Prune 
Tangerjne 
Tomato 
Any blend o r 
acceptabl e . 

c:nm h i. nati on o f t he n hn v<' j n i (' c~ t·:P ttl.d .1 f..f~ n ;lw --. . ..,.. . .. _,. """' 

.· 



'\ 

lTEt-1 

Bagel 
Biscui ts 
Bo ston br <' \vn brf· :~rl 

Buns ( it ll t vpes ) 
Cookie (usP ,, r· sn:Jr·l : qnl \') 
Cornbrc<Jd 
DoughnrJtr.; (u se nt hl •·:d: f :J•, f nnlv) 
English m•J [ [in :;; 

Fr ench' \' ienn:J "' r t· ·JI i :rn ,., I rrl 
"Fry' ' br r•;tcl 
~lu [fin s 
Pr.etze.l s ' !Jut•:h ( o; .. r I ) 
Pumpc r ni c.k <.! L 
Raisin hr earJ 
Rolls ·• 
Rye b r ead ·: 
Sal t sti<.:ks 
St uffing (bre;:ld f><Jr t. i rm \·J r:: Lgk; 

25 grams) 
Syrian bread (Fl n t) 
White hread 
\.JhoJ e ~>'h e:tt hr C' nd 

Bread s ticks (dr~) 

Graham crach·r~ 
Helba tr>ast 
"Pi lot" l; r (•:td 
Rye wafers (wholr·- ~~ r :t in) 
Saltine c rack~ r ~ 
Soda crackers 
Taco shells 
Z\v i ebar k 

Dumpl ings 
Hush pupp i.es 
Neat/mea t alternate pl!:! crust_ 
t-lc at/mc:Jt :rl t.crn.rt :<· l">.IT!lClV<·r r nrst 
I':Jnca k(:' 
!' izza ~· l" llsl 

P0 pove·r s 
So papillas 
Spoon bread 
Tortill.:-1 s 
Waffles 

- ---- ·- ---.-....---..----~-...,.....""?""-

:T!!' 1: ;r: 

' l 

J 
3 
) 

2 
4 
8 
3 
2 ., 

1 
L 
1 

L 
2 

Ill ;_\: II I I Y 

lr:r , .. , . ;) (I h Ill • · • • ; : ) 

40 I . 4 
:!!:l I. 0 
~H I . I 
30 I . 1 
50 I . H 
2H 1.0 
p . ~ 1.1 
',() I . 4 
2~ 1 . (\ 
J .~ I . 1 . , L ., - • .., _....,. -!,J.ir .. . l 

J.? ..,. . 2 
2H 1. 0 ..,. .. ) (l ,l) 

2~ l.O 
25 0. 9 .., . 
'- ' fl.CJ 

so 2.H 
7 -
~ ) Q.Y 
25 0 .9 
:?'i () , C) 

21 () .6 
21 0 .6 
20 o. s 
32 1.2 
20 0 . 8 
22 . .', 0 . 8 
21 0 . 6 
20 0.8 
21 O. li 

!~ 5 l. 6 
30 l . J 
JO 1 . l 
~.2 1 . 5 
)0 I.~ 

JO J.l 
50 1 . 8 
30 1.1 
30 1.1 
50 ].~ 

30 1.1 

l_ / Serving sizes gi 'Jcn are equ'l l t 0 l sl i<.:e o f hread, c hi.J dr e n younger 
than 6 years s h ould rec e ive 1/2 of '-'erving . 

Note: All produc ts must 1->P m;Jde o f wh nl.e - g r ain or enri c hed flnur 
or meal . 
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,\dlllinj •; l •. ·rinp. The S t n t C' i\g• n•;y t>r the l'Sil,\ i"•' d .111d :.:u t i it i('ll S · rvk l' 1\q~i<'n.ll 

;,.:•1 w v Office whi<:h rl i r···r· i· l y .: Hi m in is t.• · r · ·~ l: h1.· ~:t r•un v r F""J Strv i vv l' rr •,; t· , ... , 

1· 'li11' 

Cit i l.d 

f:rHII JlOII (! Il t 

r-J, ._., , Tyne 

Nl!(:•r.ly 
' h i I rl r (' n 

On s ite 

t o spon s nr ~; . Th i~; i ~ l.h· · :1!:<'111" h·hi r " -'1)1' 1'<".' ' ' ' ' lJ'I" j r • II i " ll ' ' · 

Reside n t i ;JJ sumlltL: r canp~ v.hi •:lt •ff._.r 1 ••.::ui,J rl\· !-'clt•·clul lll ft •·• ·l 

service as pa r t of '1 11 o r g:J" i Zl!d J' r "g t .li, f•• r cnn>llcd chi l r.l·· t'tl 

and which se r v e up t o f••ut· rne;1l s -t d.1y . -111<1 llP ilrcs i c.h-n t i 1l pn>g r 1ms 

which off e r a r e gularly s c: h (·d•d e c.J . nr ga n i7.: cJ r·ul tu 1·,1J. t'l' r c t· r L' :tt i"n 

pr og r am f o r e nro JJ e d chiJJr• ·n n nd h'lli.-! t sc •·vc s uch c hild ren lo 11r 

meals : t c.Ll y n r t h rel' ml' ;tl s ,· , n s Ls t i111: ••f ' ' h r • . tkf<Jst . l nn,·h <llHI 
s uppe r . 

1\ny' perso n a g •· 1 H ;tnd unde- r ; 111 d p •~rs<"t <; nv•·r I ~ \.- IlL~ .1 r t· . 

d e t e rm i n e d by <1 S L 1 l t • t 1 r l1> 1 • t 1 v d ' .,_. . 1 t i o 1 t:J I . 11.; 1 n c y .. t..u ...,ll..· nf• n t H l l \' 

o r physic,\L ly h;tll di cappL·d illtd \-.d lO )'.:trr·it:il';lt·.· iti·"";' I"I (,Ji ,- ! ; ~It~"" ' 
pro gram fn r <; twit h 1nd i ·-- lpp!•rl p1·1· ~;r·n·· . 

Each r e quir c d . ltL·m.··o f a mea l., s u '· it . 1: · mil k . m• ·-t t t'l' mt·.tt ;llt l! r u;tLl' , 

t\vo o r mnr~ .fr•1 i ts " r vcg~>t . lhl · -~ .lll d hr C'n d "~' hr··:HI t'qll ivnl <' n t·. 

A breakfast, l unc h, s upper o r s na c k 1.-i1i ch meC' t s USD,\ nutr i ti.una l 

s t andards and tvhh· h is s erve d tn c hild ren :J t :1 fcwd scn· j,·p s i te . 

An y one o f the fo 11r kinds o f me a Js " li ~ih l(• f, r USnA r eim bur-se­
me nt. 

Chi l dren f r om Earn i I i•·s \vh nsc: i. nc:o mr' is be IPt' the USDA i n, · om e 

pover ty g•tid e llne·; , ( The N. •tion<~l S chool Ltm •· h Progr;Hn, t he School 

Breakf:1s t Progran1 ·1nd Ch ild C:1re Fc, od Prc>gr<tm use th e Sclntt' gil ide -

lines . ~hild r !!n el i g ib le fo r frt'e n r r(·d •1n c.l - pric~ mt~ ; l] .•; in t lt P!-' c• 
p r ograms a r e r: •Jns i rJ creci n recly) . 

l' r '' ['l:J r <Jt i nn Heal s pr e p;Jr e d .1 nd se rv e n a t t l1e c;;Jme l0c -H i nn . 

Pr0g r '1m 1\dul t Adult sta f f ~.,rho prepare o r se. r ve meal s o r supe r v i se chi ld r e n 

at meal time . l'his does not include adul t ~: \vhose _j(>h~ ;tr e nn 
the .:tclm i ni.strnt i vC' s taff, s urh :\s mnni tPr s. 

l i n it S ervin~ a ll compnncnt ~; of ·1 mea l tr.'f, l 't: hcr .• t lll'' !; <lf'H: t il'lL' ­

F•Jr e xample , tl11• tn i .l.k -1ntl f Piit co mJ 'Pil('ll l •: .. r :t l•11w lt •- llllw l 
h 1• s t• r v t•d :1s - 1 " :: n.lt'k" 1:•1 t•r i n t·l•·· ,1 ,, . . 

IJn i t iz cd t1ea .l Menls del iverc d by a VL-"11cl o r vii th n i l 1'' "" 1 1 ~'111 ' 11 1 t-: .. r e;ll: h lllv ; tl_ 

in one package ( \·.'it· h t ill' l!Xc: ~ p ti. t> n o f m i lk) . rlH! : t dmin i :~ t•·ritll: 

VL' nd o r 

Ne t Pro gram 
Co~ t !'; 

a genc y ma y a ppr1 >V~! E':~c.:cpt iDil'' to un it i ;-: i. m: • t'l t :ti n ni.IH· r 

compon f.' nt s of ;t rntill ~: 11 r· h - ,~, fntit j11ir't' . 

A commercial o pe ratio n ca t r,-r i.n g mr. .•l :- , ;1ls'1 r eferre d to -:ls a food 
service mana g emr!nt c<:mpilny . 

The cost o f o pera ting a food servic e i.nc l nding food cos t s , 

labor r::osts, c ost of no n f o<H I s u p pl. it:!~ anci r c n tal ancl usC' 



- --... ·- · ·--~-... .. _ 

....... _ 
.. - . - -- ---~ - --,.., __,,,...,,., _~~..---,,....~.,.,, .. ,~""'IW...,o 

l' l e use <: ~'mp JC'l l' . rJ , ·t .t .; h t l•i· - I ·tTl •nd ·•: 1i l t ·• t iH• Ch ild l -- • l t' .t nd 

Summe r Pr n s:r :.l'"J:.; !Ji v is i nn, l"n ·••l ,lfJd N11l •i t i L•r1 Sc r vi1T , I I . S . 

Dc·pa r tmenl o[ 1\g ri.c rll lurc , ~~- •sh ingL "11 , D. C. 20 2')0 . Jr rnol"l' 

sp:tc e i s l)('f' d ('d r, r ;Jnstvr• r .:: . p ] (';)!-' l ' :tl f ;Jl'h :Jddit· i nn:tl s h t• t• l:.; 
o f pnp•~ r . 

1. Did yo u rcce i.ve a deq u:1te <~s s i ~ ; ta n cc in p l :1nning . L' r g:Jni;: i ng . :tnd 

man ::tgLn P, t h C' p r np, •·.nn? l f " ' ' · p l •·:t•,c· r•xp l :t i n . 

2- Did you re c eive •: tJi i i c i e nL lr ,lin i ns: i u :tll 

pe r s o n nel an d 1'1" 11 i t •' r "? 

a rc.!::; of 

t"q' l.t in . 

Jl 

. 't . I f you t.:• lntr:J•: l r.:d \.,i Ll • .1 vc·ndo r f,_q- t l1e pre !'.l l' ·ll in n a nd d <· l iv cr ~ 
o ( m~al.s d i d ynu h:tvc _p r n b lt •m:- \• it h t lw bi.d p l •WL'llu r c . l ' •l' n •nll'.i (' l 

procedure , t i me 1v rl l• l i ve ry o f unit. L-:t•d me;Jis . qua l ity nf m~ · al s , 
o r reco rd keep!ng? lf yes , plc:J..:e tk!-'c r i ht• :111 d itl! · luck ;J n\· r>Lh t•r 
probl ems wi th th~ vrn d n r . 

5 . I f you used o n s it e pr <' parat i o n . did you hav e prob l e ms with pr ep :t r.in• 

meal s o ns it e , s uc h :t s adeq uate f o orf pr Ppn r <Jt i nn, t·ef r i ge ra t i.on :tn d 

s t o rage fac il i ti t•s, p lnnn i n g menus Hhic h nwc t t he mea l patte t n 

r equi r ement s . pu rcha ~ : ing a ppro pr i a t e f0o cl s <IIHI r e c or dkeer i ng? J f 

)' C S , pl ea s e d e~;c rthc :t nd inrl nd c .1 n y n t!wr J' l'C'h l_ c·m~ lvit\t P ll S lt€' 
rrep."L r at i nn . 

G. I f yo u lt:td to pr oviu l' f· •r ;Jn :tu rli t ·· f t ill' l ' l' " ~t- t m , d i d Y" " h<~ve 
pro b l ems i n :,;ec •Jrin !"; :1n ap prop r i ;tl•.· .J •r · lit in g r inn? H ye s . plc. l!-' t~ 
e xp l ain ;}nd inr · l11 d~ · ' llt v nt:lwr J' l' ' ' hJ ,.,.,, .,., ,, h:t d i n r rnvidi n~~ f •• r ' 11 

;'! U d it . 

7. Did you r ece i ve cnpies <' f t he Spon so r H<m d bPo k . Site Handbo o k . 

Nonito r Ha ndboPk . Aud i t Guj (ie nnd pos t: t-r s ? Are these pn•g r .1m 

a ids cl ea r a n d unders t a nda b J e a nd can 1 he , · be i mp r t' v ed? I f sP . 

g i v e sugge stinn g [ n r ::tr c a s \·lh: r h c o ul t l ' ' '-' imprnved . 

8 . lire th e r egul nt j ons c len r ,1nd d1• you h:Jv c• any s uggesti o n s fnr 

c h.:1 ngcs wh i c: h s h•llll d he i llf' (•rpp r;tlc•rl i11 t iH' rer.uLtt'I P I > ~ ? 

9. I.Jas thC'r l' ; td e qJ Flt •· l't' r.::r• nn.-· 1 1111 ,., ,,p· :1 d f ' " l' rr,·,·t i , -, . J, . nH' ni l• ' J' 
site s ? 

10 . Di d s ite s uperv j ~; : >rs mainli lin ttll r c q u ir1d rr·co n l-,: s uc h ;t s [ nod 

pu rc h<~~ e r c c C'ipl s , n t l.l' n d: •n e r • ·r ·n t· d ~: , \·:hc1 r :tppl i ca h l e , rt ·.' nll ~: . 
etc .? Desc r i hr· V• " ll' ·: ·:·I , r·1 l ! •r ,-n il ,. , t i nr, t lw~c r·ccn t·,t<: . 

11 . If you a r e a s pon r..; u r in;; r 11 r al 'Jr ea , 1.;h :tt <? x t r. a n r d i na r y a dmi nis ­

t r ative c os t s did Y<'ll i nr: ur tl:f.lt pcrh :tp~ u r hDn t ;·p c spo nsors m.:~y nP 

i 
I I 

I 

I i· 
' f 

:I I 
I I 

11 
I 

' ' I 



Texas Department 
of Human Resources 

Form 1507 
April1978 

SITE INFORMATION 
(Summer Food Service Program for Children) 

INSTRUCTIONS: Complete this form in duplicate for each feed­
ing site and for each session (if more than one is offered) which 
will be administered by the applicant. Attach one copy to Form 
1506 (Application for Participation); retain a copy for your file. 

Name of Food Service Site 

Address of Site 

Name of Person in Charge at Site 

Name of Sponsor Representative Who Visited Site 

Period of Operation of Food Service 

From (mo., day, yr.) thru 

Number of Operating Days 

May June July 

1. Type of Site: D (a) Residential Camp (serving 1 -4 meals) 

D (c) Other Site (serving 1 · 3 meals) 

If more space is needed, continue on a plain sheet of paper, number 
each item and attach to this form. A Site Information form must be 
submitted and approved before meals served at the site are eligible 
for reimbursement. 

I Telephone No. (include A/C) 

~Title 

~Date of Preprogram Visit 

J Expected Average Daily Participation I Total Expected Hours of Operation 

Aug. Sept. 

~otal Number of Operating Days 

0 (b) Non-Residential Camp Situation (serving 4 meals) 

A. If answer above is (a) or (b). provide data to document the number of children eligible for free and reduced price school meals ser­
viced by the camp. (Attach source document. If data is unavailable now, it must be provided to the DHR office at least 14 days prior 
to the beginning of the session.) 

B. If answer above is (c). provide data to document that at the site for which reimbursement will be claimed 'at least one-third of the 
enrolled children are eligible for free or reduced price school meals or that all children participating come from areas in which poor 
economic conditions exist. (Attach source document. If data is unavailable now, it must be provided to the DHR office at least 14 
days prior to the beginning of operation.) 

2. Does being enrolled in the camp establish children's eligibility for free or reduced price meals?. . . . . . . . . . . . . . . . 0 Yes 0No 

If no, (a) Indicate the geographic boundaries of area served:------------------------------

(b) give the estimated percentage of children eligible for free or reduced price school meals . % 

. Est. Number of Eligible Children MEAL SERVICE TIME FOR DHR USE ONLY 3. Types of Meals To Be Served Begins Ends Appr. Disappr. 

Breakfast 

AM Supplement 

Lunch 

PM Supplement 

Supper 

4. Method of Meal Preparation: 

0 Use of School Food Service Facilities 0 Contract wit h Food Service Management Company 

D on Site Preparation 0 Other (specify) _____________________ _ 



5. Describe the meal service areas including: A. Feeding capacity _____ __ _ 

Form 1507 
Page 2 

B. System for serving meals to children -------- --- - ---------

C. System of supervising meal service ---------------------- --------- ------- -

6. Personnel Working at Site Number of Number of Hrs. Wages per Hr. 
Total Wages Date of 

Personnel per Day Spent (indicate for 
Source of Funds Specific Food Service Duties Employment 

In That on Food volunteers Program 
(Reimbursement, CETA, etc.l In This Program 

Title of Position Position Service with VI 

7. Is there a regularly scheduled organized activity . . . . . . . . . . . D Yes D No 
COMPLETE ITEMS. 11 ·13 ONLY IF MEALS ARE TO BE DELIVERED TO CAMP OR SITE. 

If yes, describe:---------------------------

11. Describe the means of communication with the sponsor which will be used to adjust 

meal deliveries: 

8. Describe the provisions for meal service during periods of inclement weather: 

9. Did the site participate in last year's 

summer food service program? .............. . D Yes D No 

If yes, give name of sponsor ----- -------------------

10. Are meals to be delivered to camp or site? D Yes D No 

If yes, answer questions 11·13. 
If no, form is complete except for certificat ion below. 

12. Will delivery be within one hour of the food service?. . . . . . . . . . D Yes D No 

If no, describe arrangements within standards prescribed by local health aut horities for 

delivery and holding of meals unt il t ime of meal service: 

13. If there is an excess of meals delivered, describe arrangements for returning to vendor or 

storing until they can be served: 

I certify that this site has been visited and that the information on this form is true and correct to 

the best of my knowledge. I understand this information is being given in connection with the receipt 

of Federal funds, and that deliberate misrepresentation may subject me to prosecution under appli· 

cable State and Federal criminal statutes. The program must be made available to all children regard· 

less of race, color or national origin. 

X 

Title 

Signature-Authorized Sponsor Representative Date 



Texas Department 
of Human Resources 

Form 1507 
April1978 

SITE INFORMATION 
(Summer Food Service Program for Children) 

INSTRUCTIONS: Complete this form in duplicate for each feed­

ing site and for each session (if more than one is offered) which 

will be administered by the applicant. Attach one copy to Form 

1506 (Application for Participation); retain a copy for your file. 

Name of Food Service Site 

Address of Site 

Name of Person in Charge at Site 

Name of Sponsor Representative Who V isited Site 

Period of Operation of Food Service 

From (mo., day, yr.) thru 

Number of Operating Days 

May June July 

1. Type of Site: 0 (a) Residential Camp (serving 1 - 4 meals) 

0 (c) Other Site (serving 1 - 3 meals) 

If more space is needed , continue on a plain sheet of paper, number 

each item and attach to this form. A Site Information form must be 

submitted and approved before meals served at the site are eligible 

for reimbursement. 

I Telephone No. (include A/C) 

~Title 

~Date of Preprogram Visit 

.I Expected Average Daily Participation I T otal Expected Hours of Operation 

Aug. Sept. 

~Tota l Number of Operating Days 

0 (b) Non-Residentia l Camp Situation (serving 4 meals) 

A. If answer above is (a) or (b), provide data to document the number of children eligible for free and reduced price school mea ls ser­

viced by the camp. (Attach source document. If data is unavai lable now, it must be provided to the DHR office at least 14 days prior 

to the beginning of the session.) 

B. If answer above is (c), provide data to document that at the site for which reimbursement wi ll be claimed at least one-third of the 

enrolled children are eligible for free or reduced price school meals or that all chi ldren participating come from areas in which poor 

economic conditions exist. (Attach source document. If data is unavailable now, it must be provided to the DHR office at least 14 

days prior to the beginning of operation.) 

2. Does being enrolled in the camp establish children's eligibility for free or reduced price meals?. . . . . . . . . . . . . . . . 0 Yes 0No 

If no, (a) Indicate the geographic boundaries of area served:----- --------------------- ----

(b) give the estimated percentage of children eligible for free or reduced price schoo l meals . 
% 

. Est. Number of Eligible Children MEAL SERVICE TIME FOR DHR USE ONLY 

3. Types of Meals To Be Served Begins Ends Appr. Disappr. 

Breakfast 

AM Supplement 

Lunch 

PM Supplement 

Supper 

4 . Method of Meal Preparation: 

0 Use of School Food Service Facilities 0 Cont ract with Food Service Management Company 

0 On S1te Preparation 0 Other (specify)----------------------



5. Describe the meal service areas including: A. Feeding capacity _______ _ 

6.. Personnel Working at Site Number of Number of Hrs. Wages per Hr. Total Wages 
Personnel per Day Spent (indicate 

Form 1507 
Page 2 

B. System for serving meals to children---------------------

Source of Funds 
Date of 

for Specific Food Service Duties Employment 

In That on Food volunteers Program 
(Reimbursement, CETA, etc.) In This Program 

Title of Position Position Service with V) 
-

7. Is there a regularly scheduled organized activity. . . . . . . . . . . D Yes D No 

If yes, describe:----- --- ------------ -------

8. Describe the provisions for meal service during periods of inclement weather: 

9. Did the site participate in last year's 

summer food service program? ... ........... . D Yes D No 

If yes, give name of sponsor ------------------------

10. Are meals to be delivered to camp or site? D Yes D No 

If yes, answer questions 11-13. 

If no, form is complete except for certification below. 

COMPLETE ITEMS 11·13 ONLY IF MEALS ARE TO BE DELIVERED TO CAMP OR SITE. 

11. Describe the means of communication with the sponsor which will be used to adjust 

meal deliveries: 

12. Will delivery be within one hour of the food service?. . . . . . . . . . D Yes D No 

If no, describe arrangements with in standards prescribed by local health authorities for 

delivery and holding of meals until time of meal service: 

13. If there is an excess of meals delivered, describe arrangements for returning to vendor or 

storing until they can be served: 

I certify that this site has been visited and that the information on this form is true and correct to 

the best of my knowledge. I understand this information is being given in connection with the receipt 

of Federal funds, and that deliberate misrepresentation may subject me to prosecution under appli­

cable State and Federa l criminal statutes. The program must be made available to all children regard­

less of race, color or national origin. 

X 

Tit le 

Signature-Authorized Sponsor Representat ive Date 



SIT~R 

FOOD 
SERVICE 
PROGR.A:·f 

1978 

Requirements: 

Breakfast : 

2. 

1/2 ~int milk as a beverage, on cereal or both. 

1/2 cup fruit, vegetable or juice. 

l slice whole gra~n or enriched bread or equivalent, or 3/4 cup or 
l oz. (lesser) enriched, Hhole grain or fortified cereal or a 
combination. 

Lunch: 

l. 1/2 pint milk as a beverage. 

2. 2 oz. edible cooked lean meat, poultry or fish, cheese, or 1 egg, or 1/2 
cup cooked dry beans or peas or 4 T. peanut butter or combination. 
Olain dish or main dish and -one other item). 

3. 3/4 cup of 2 or more vegetables or fruit or both. Juice - not more than 
1/4 cup credit. 

4, 1 slice whole grain or enriched bread or equivalent. 

Suryplement: Shall contain two of the following components, 

1/2 pint milk. 

1 oz. meat or meat alternate. 

"J. 8 oz. juice (not with milk) or 1 cu!' fruit or vegetable. 

1,, I. 1J.ice whole grain or enriched bread or equivalent, or 3/4 cup or 1 oz. 
(l~;ser) enriched, whole grain or fortified cereal or a combination. 

lliJHJ tiLtcs for 10-12 year olds .. greater or lesser amounts allm·Ted. If ~.m::!er 
''fll! year·, Mu:-lt follow Child Care Food Proq;!"c:t:n meal patterns. 



~!~a t /:·!eat .Ute rnates 

Edible cooked lean meat, poultry, fish, cheese, egg, drv beans or peas or 
;,eanut butter. 

Se rved :.n a main dish or in a main dish and one other menu item. 

?r-m:<!=urters - count as listed in the Food Buyin!? Guide but encourage t':tem to 
add ano ther meat item as at least 12% may not be meat. Be sure to avoid 
those with "Bvproducts or Variety Heats" and/or "also contain nonmeat binders." 

C,eck meat products for items not credited as meat- these are, partially 
'e~atted beef fatty tissue or partially defatted pork fatty tissue - when listed 

J:'l the label. 

T~xtured ve~etable protein- mus t be hydrated at exactly 1 to 1.5. 
r:p on the approved listing: t he hydrated TvP mav not be more than 
meat . ~·.'hen combined (only r...rith meat, poultry or fish), count it as 
meat item. 

~!ust be a 
30% to 70% 
the full 

Cheese alternates , if used, must be approved by ~S and must be combined on a 
1 to 1 basis with natural or processed cheese and melted together in a cooking 
or heating process. 

?rotein for tif ied enriche d macaroni must be from the approved FNS listinz a~d one 
oz. dey (l/2 to 3/4 cup cooked) product must be mixed with one oz. cooked meat, 
paultry , fis~ or cheese. 

Pea and bean soup - one cup reconstituted equals 1/2 cup beans or peas. 

Beans and peas may be counted as a meat alternate or a vegetable, not both in 
the sane meal. 

Cheese foods or cheese snreads - must serve twice as much as a natural or 
proc~ssed cheese as thes~ products contain onl y SO% cheese and the remainder is 
cre11m, milk, skim milk and/or cheese ~.;hey . 

::hole , lo~.o1fat, skim, cultured buttermilk, f lavored milk or lactobacillus 
acidophilus fluid milk which meet State and local standards for sanitation and 
buttercat contens~ be pasteurized. 

~lust be served as a beverage in lunch or supper. For breakfasts or snacks, as a 
bevera~e, or on cereal, or as a beverage and on cereal. 

If you ~..rish ':: o coun t milkshakes , count only the milk you start with as meeting 
thi; requi remen t. 

DO NOT COUNT - sweetened condensed, evaporated or any kind of dry milk, ice 
c ream, cheeses, yogurt, or cream . 



.. 

·r:. .· :>t.ll I·' ~r"-1d 1nd ~r •;l't Prf'Jdu,..,..o:; - ( \lJ ')roducr:; ~r:tdP ''' • ... ·hol" .~r.11n ,,.. 
·!nr:.c 1e•J >lo•H ~r ::~eal 1s pri"'lar·, Ul.~ r'!di<·nt >n l:1bcl ·~~11.1! to 1 ~ll·e <>I 
b read). 

Group I - At least 25 grams or .9 oz . (Appr. 35% moistur~ 
'•'EI\.HT 

SIZE GR.\.'$ OR 

Bagels 1 ba~el .<0 
Biscuits l serving 28 
Boston Brown Bread 1 serving 48 
Buns (all types} lbun 30 
Cornbread 1 servin~ 28 
Doughnuts (all types - SFS? l dou~hnut 32 

Breakfasts and snacks} 
En~lish ~uffins 1 muffin .:.o 
French or Vienna !!read 1 servinjt 2S 
Fry Bread 1 piece 32 
Italian Bread l servin~ 28 
~uffins l muffin 40 
Pretzels, Soft Dutch Twisted 2 16 ·~a. 

Pumpernickel l slice 28 
Raisin Bread l slice 25 
Rolls (all types ) 1 roll 28 
Rye Bread l slice 25 
Salt Sticks 1 stick 25 
Stuffing (Bread) 1 serving AO 
Syrian Bread (flat) 1 section 25 
White Bread l slice 25 
Whole I./heat Bread 1 slice 25 
Coffee Cake (Grain Portion - SFSP 1 aer·1in~; 25 

Breakfasts and Sn acks) 

Group II - At least 20 gr3111S or • 7 0Z. (Ap?r• 10% moisture) 

Bread Sticks (Dry) 3 sticks 7 ea. 
Graham Crackers 3 cr ackers 7 e.~. 

!-!elba Toast 5 '1ieces 4 ea . 
Pilot Bread 2 pieces 16 ea. 
Rye !~afers (Whole Grain) 4 wafers 5 ea. 
Saltine Crackers 8 cn.ckers 2. 8 ea. 
Soda Crackers 3 crackers 7 e'l. 
Taco Shells 2 shells 10 ea. 
Z01ieback 3 pieces 7 ea. 
Toaster Pastries 1 servinjl 20 ea. 

~lay be counted fo r '::lrea~fast 
or snack in SrSP . (Cannot 
::ount fruit filling:s tc••ard 
other requirements) 

oz . 

1.4 
1.0 
1.7 
1.1 
1.0 
1.1 

1.~ 
l. ) 
l.l 
1.1) 
l.~ 

,I) ~1.. 

l.IJ 
.'? 

1.0 
• 3 
• J 

2. 3 
.9 
. 9 
.9 
. ? 

. 2 ec.. 
~ 

~a. 

.l e~. 

. 6 <'3. 

. 2 ea. 

. 1 ea . 

. 2 el. 
, !, e1 . 
' ea . 

• 7 (,..d;:"t 
o• crust) 

All other types of crackers must Call into this cate~~:ory - at least 20 ~rams. 

Group III- At least 30 grams or 1 .1 oz. (Appr. 50% moisture) 

Dumplings 
Hush ?up!lies 
'!eat/~!eat Alternate !'ie Cruse 
~eat/~leat Alternate Turnover Cr;.~st 
?an cakes 
Pizza Crust 
Popovers 
So"apillas 
Spc:)r.bre~d 

Tortillas t flour or corn) 
Waffles 
Cookies (for S?SP snack onl:r) 
~r~it Turnover (Grain Portion -
~rea~fast or snacks 

1 dumpling 
1 servinv; 
1 ser;ing 
1 servinv; 
1 pancake 
1 servin~ 
1 popover 
1 servinJZ 
1 servjn~ 
2 
1 st-rvin~ 

45 
30 
30 
42 
50 
30 
so 
JO 
30 
25 
30 
so 
JO 

l.6 
1.1 
l.l 
1.5 
LS 
1.1 
1.3 
1.1 

.9 cac, 
1.1 
J.3 
1.1 



::'!"ui: /\'e~etabhs 

Two or more frui:s or ve~etabl~s or both, in •aw or cooked fo•~. l/4 cuo 
of full-st!"ength juice may be count~d :o mee: not !!lOre than l/4 cup of t!le 
requirement in the lunch. 

Juices which can be counted are: 

Oran~e, pineapple, prune, apple, ~rape, ~rapefruit, grapefruir/~r~n~e , 
tomato, tangerine, lemon. 

Those not listed ~ be counted. 

Fruit bases must be made of a ':>ase juice ·..,hich has industr? standards :isted 
above) and be labeled, or "moving towards" labels sayin~: 

504 full stren~th juice and 1/2 cuo of this product provides 
the equivale~t o f 1/4 cup full St!"ength juice . 

Soups which can be counted are: 

Tomato 
Vegetable 
Minestrone 
Clam Chowder 

And 1/2 c~p reconstituted equals 1/8 cup vegetable. 

Pea and bean soup -

1/2 cup reconstituted equals 1/4 cup vegetable 

Fruits/vegetables which do not count: 

Hominy 
Coconut 
Catsup 
Jellies, ~rmalades, ?reserves, Jams , Dried Ve~ecables 
Xarshmallows 
Lard and Butter 
Ice Cream 
Yeast 
Soup Bases 
Pudding Mixes 
~!ayonraise 

~!us ta:-d 

Pickle Relish 
Rice 
~caroni, Noodles. Spaghetti 
:-luts 
Potato Chips, Sticks, Corn Chips , etc. 
Salad Dressin~s 
Spices and Seasonings 
IJhipped Cream 
Gelatin 
Popcorn 
3acon 
Heney 
Cream Cheese 



9:00 - 9:15 

9 :15 - 10:30 

10:30 - 10:45 

10:45 - 12: 00 

12:00- 1:00 

1:00 - 2:00 

2 : 00 - 2:45 

2:45 - 3 : 00 

3:00 3:30 

3 : 30 - ? 

S~1ER FOOD SERVICE PROG~AM FOR CHILDREN 

Workshop Agenda 

Registration 
Introduction 

I. Federal Regu lat ions 
A. Eligibility criteria 
B. State Agency r e sponsibility 
C. Sponsor responsibility 
D. Site responsibility 
E. Food management respons ibility 

Break 

II. Applicat ion Process 

Lunch 

III. Financial t-1anagemen t 

IV. Ueal Patterns 

Break 

v. Recordkeeping 

Question and Answer Period 



I 

\ . 

Menus, Recipes and Specifications for Use 

in On-Site Programs Participating in the · 
.. 

1978 Summer Food Service Program for Children 

Prepared by: Nutrition and Technical Services Staff 
Southwest Region 
1100 Commerce Street 
Dallas, Texas 75242 
(214) 749-1538 



The following menus, recipes, and specifications have been prepared 
according to the meal requirements set forth in 225.10(a)(l)-(3)(b) of 
the Federal Register of March 28, 1978·. They are designed to meet the 
needs of the 10-12 year old child. If younger children are being served, 
amounts may need to be adjusted, but authorization to do this must be 
obtained from the appropriate state or Regional Office. 

Menus are ·provided for breakfasts, lunches, dinners, and two snacks per 
day, because we did not know which meals a sponsor would choose to serve. 
Therefore, in order to avoid preparing several types of menus, we pre­
pared all the types a sponsor might serve and will allow them to choose 
the ones that most nearly meet their needs. A total of 15 menus have 
been prepared for each possible meal. A sponsor may choose to use all 
15 or select only a portion of these. We suggest the use of either a 
six or eleven day cycle, depending on the length of the program because 
this would eliminate serving the same menu every Monday. 

The menus give suggested serving sizes which will meet meal pattern 
requirements. In a few instances, the snacks may contain more than the 
required components because we were hoping to make them more acceptable 
to the children being served. 

If the sponsor chooses to adopt these menus, substitutions cannot be 
made without approval of the State agency or the Regional office, 
whichever administers the program. Any desired changes must be 
submitted to the appropriate office for review and approval. These 
changes must show serving sizes and reason for change being made. 

Many questions have arisen concerning the serving size of many of the 
allowable bread products used for the snacks; namely graham crackers 
and cookies. The following guidelines were used in determining the 
appropriate weight/serving size of an item: 

1. Nutrient content equivalent to the iron, thiamin, riboflavin, 
and niacin present in a 25 gm. (U.9 oz.) serving of enriched white 
bread. 

2. Total solid content (moisture) of the item. 

3. Fat in relation to the caloric content of the item. 

4. Practicality of serving size. 

Based on the four criteria -listed above, the serving size for cookies 
has been set at 50 gm. or 1.8 oz. The weight of the cookies is the 
weight of the flour containing portion of the cookie. It does no~ 
include such things as fruits, nuts, chocolate chips, icings, etc. 
When these are part of the cookie, the weight of product served must 
be increased enough to meet the 50 gm. or 1.8 oz. requirement. 



The problem with graham crackers seems to be exactly what constitutes 
a serving. The guidelines say three crackers weighing 21 gm. or 0. 6 
oz. However, unless . the cracker is weighed, it is not clear what is 
meant by three crackers. Most crackers are 5 inches long by 2 1/2 
inches wide and divided into four equal sections in one of the two 
following manners : 

~,1';..;· ·-------------5"-------------..}. 

1~" '~ 1~"~ 
, 

1-k." ~ ~ 1~" ~ -~ .,--..., f'<r--
' 

.. 

~--------------5"---------

•f\ ' 

1~" 1~" 

-
-

k-
2~" ' I" 2~" ' 

I' ' v 
,I I\ ,~, 

1 .. 
I l 

.. 

2~" 2~" . 

: 

/ 

1 · 1/ • \ 1/ 

Each of the segment s i s equal t o 2 1/ 2" x 1 1/4" and weights 4 gm. or 
0.11 oz. Ther ef ore, in order to meet the weight requirements, it takes 
six crackers measuring 2 1/ 2" x 1 1/4" to meet the bread requirement. 



Perhaps the major food problem area in the · Summer Food Program is the ­
requirement for a 2 oz. serving of meat/meat alternate at lunch and/or 
dinner. The meat must yield a 2 oz. serving after cooking in order to 
be creditable. If the serving of meat by itself or with a meat alternate 
is less than 2 oz., it does not meet the meal requirements . In the case 
of luncheon meats, chicken, fish, raw patties of 100% beef, etc., it is 
fairly easy to get a serving which will meet requirements because it can 
be weighed. However, meat patties which are precooked may contain 
extenders and often do not yield 2 oz. of meat/meat alternate. In an 
attempt to solve this problem, the Department has worked with any vendor 
desiring assistance to produce meat patties which meet the Type A lunch 
requirements. All acceptable products will have a statement on the label 
which shows they are approved. An example of this label would be as 
follows: 

"This Jones Meat Company 2.5 oz. char broiled meat patty provides 
2.0 oz. equivalent meat/meat alternate for the Type A lunch 
pattern requirements. March 1978." 

The last part of the statement which shows amount of meat/meat alternate 
equivalent and approved for Type A lunch pattern is the most important 
part of the label. The date should also appear and can be for late 1977 
or 1978. 

The information contained in the specifications was taken from "Food 
Purchasing Pointers for School Food Service," USDA Program Aid No. 1160; 
"Food Buying Guide for Type A School Lunches," USDA Program Aid No. 270; 
and Institutional Meat Purchase Specifications (IMPS). Recipes are USDA 
"Quantity Recipes for Type A School Lunches," PA-631. 

If you have any questions regarding the menus, specifications, or recipes, 
please contact Marcia Clifton at Nutrition and Technical Services Staff. 
The phone number and address are on the attached cover sheet~ 



BREAKFAST 

SNACK 

LUNCH 

SNACK 

DINNER 

. M 0 N D A y · . 

Ra i sin Bran - 3/4 c. 
Orange Juice - 4 oz . 

(1/2 cup) 
Milk - 8 oz. (l cup) 

Graham Crackers - 6 
(2 l/2 11 

X l 1/4") 
Milk - 8 oz . ( 1 cup) 

Hoagie Sandwich 
Bologna - l oz . 
Salami - l/2 oz . 
American Cheese -

1/2 oz. 
Lettuce & Tomato -

1/4 cup 
Hoagie Bun - l 

Carrot Sticks - l/4 
cup , 6(4" x l/2 " ) 

Waterme l on Chunks -
1/4 cup 

Mustard - Individual 
Mayonnaise - Individual 
Milk - 8 oz. (l cup) 
Vienna Sausage - 2 
Saltine Crackers - 8 

(1 7/8 " X l 7/8" 
X l/8" ) 

Mea t Loaf - 2 oz. 
meat 

Baked Potato - 1 
med ium 

Butter - 1 pat 
Sp inach - 1/8 cup 
Cherry Jello with 

Red Cherries-piece 
1" X l 7/8" = 
1/4 cup fruit 

Roll - l oz. 
M i l k - R n?. ( I ". ) 

On-Site Menus 

T U E s · D A Y 
Ci nnamon Toast -

l slice 
Appl esauce - l /2 cup 
Mi l k - 8 oz . (1 cup) 

Soft Pretzel - 2 -
1. 2 oz . 

Orange Juice - 8 oz . 
(l cup) 

Hamburge r Pizza 
L s l ice , 3 l/4 " x 

5" = 2 oz . meat 
and I serving 
Bread 

Toss ed Green Salad-
1/4 cup 

Lettuce , Cucumbers 
Gree n Pepper 
Carrot , Radish 
Tomato, & Spinach 

Peach Halves - l /2 c. 
Milk- 8 oz . (1 cup ) 

1/2 Pimento Cheese 
Sandwi ch 
l oz. Cheese w/o 

pi men toes 
s l i ce Enriched 
Bread 

Milk- 8 oz. (1 c .) 

Country Fr i ed Steak 
- 2 oz. 

Mashed Pot a to -
1/2 cup 

Gree n Beans - 1/4 c . 
Biscuit - 1 
lee Cream 
Milk - 8 oz. ( l c .) 

. W E D N E S D A y · 
Scrambl ed Eggs - l oz . 
Toast - l slice 
J el ly - Individual 
Green Seedless Grapes 

- l /2 cup 
Milk- 8 oz. (l cup) 

Oatmeal Cookies - 3 
(2 3/4 " diame ter x 
3/8") 

Milk - 8 oz. (l cup) 
Fried Chicken - 2 oz . 

l Leg (drums tick & 
thigh), or l/2 
Breast, or 2 wings 

Mashed Potatoes - l/4 
cup 

Green Peas - 1/4 cup 
Fruit Cup - l /4 cup 
Roll - l 
Milk- 8 oz . (1 cup) 

Ch~ese Wedge - l oz . 
Tomato Juice - 8 oz . 

( 1 cup) 

Sandwich 
Chopped Ham - l oz . 
Bologna - l oz . 
French Roll 
Mustard - Individua l 

Co le Slaw - l/8 cup 
French Fries - 1/2 c. 
Catsup - Individual 
Banana Pudding -

l/8 c up banana 
Vani ll a Waf;:rs 
~I j ] I { 1 

T H U R S D A Y 
Muff in - l. 4 o z • 
1/4 Cantaloupe 
Milk - 8 oz. ( 1 cup) 

Peanut Butt e r - 2T 
Salline Crac kers -

(7/8 " X 17 /8 11 
X 

l/8") 
Sandwich 

Ham - l oz . 
Swiss Cheese -

oz. 
Rye Bread - 2 

slices 
Mustard - Indivi­

dual 
Le ttuce 
Pickle Wedge 

Tater Tots - l/2 c . 
Cats up - l cup 
Peach Cobbler -

l /4 c up 
Milk- 8 oz . (1 c .) 
Blueber r y Muffin -

1 = 1. 4 oz . 
Mi lk- 8 oz . (1 c .) 

Meat Sauce - 2 oz . 
Spaghetti 
To ssed Salad - l /4c . 

Lettuce, Tomatoes 
Red Cabbage 
Spinach , Radishes 

Fruil Cup - l /2 c . 
Peaches, Fruit 
Cocktai l, Bananas 

Choco l ate Cake 
Gar l i.e Bread 
• . I! ' ' 

F R I D A Y 
Pancakes - 2 cakes 

(4" diameter x 3/8" 
thick) or 1. 8 oz. 

Syrup 
Pineapp l e Juice - 4 oz . 

(l/2 cup) 
Milk - 8 oz. (l cup) 
Butte r ed Whole \.fueat 

Toast - l slice 
Orange Juice - 1 cup 

Meat Tacos 
Hamburger Meat ~ 2 oz 
Cheese - 2T 
Taco She ll - 2 s hells 
Lettuc e & Tomato -

l/4 cup 
Gree n Beans - 1/4 cup 
Apple Crisp - l piece 

(2 11 
X 3 3/4") = l/4 

c up 
Milk- 8 oz . (1 cup) 

Cot tage Cheese Dip -
l/8 c up w/o Onion Soup 

Celery Sticks - 4 
(4" X l /2 ") 

Carrot St i cks - 6 
(4" X l/2") 

Cuc umber Slices - l/4 c 
Cau liflower floretts -

1/4 cup 
Fi s h Sticks - 5 (1 oz . 

sticks) 
Catsup - Individual 
Mixed Vegetables -

l/4 cup 
Pars l ey Buttered 

Potatoes - l/4 cup 
Roll- l (l oz .) 
Watermelon - 1/4 cup 
Milk - 8 oz . ( l cup) 



BREAKFAST 

SNACK 

LUNCH 

SNACK 

DINNER 

H 0 N D A Y 
Rice Krispies - 3/4 c. 
Peach Slices - 1/2 c. 
Hilk - 8 oz. (l cup) 

Bu ttered Toast - l 
slice 

Orange Juice - 8 oz. 
(1 cup) 

Hamburger 
Hamburger Heat - 2 oz. 
Bun - l 
Tomato, Lettuce 
P i ckles, Onion-l/4 c. 

Corn Chips 
l/4 Canta l oupe 
Milk - 8 oz. (l cup) 

Brownies = 1.8 oz. 
Hilk - 8 oz. ( l c up) 

Baked Ham with 
Cherry Sauce 

Ham - 2 oz. 
Cherry Sauce-l/4c. 

Sweet Potatoes - l/4c. 
Green Beans - l/4 c. 
Rolls - 1 roll 
Milk - 8 oz. (l cup) 

On-Site Henus 

Waffles - l 
(4 5/8" X 3 3/4") 

Syrup 
Butter - l pat 
Applesauce - 1/2 c. 
Hi l k- 8 oz . (l cup) 

Mexican Cornbread -
1 oz. 

Hilk - 8 oz. (l cup) 

Sandwich 
Salami - 2 oz. 
Enriched Bread - 2 

slices 
Mustard - Indiv . 
Hayonnaise - lndiv. 
Lettuce, and 2 

Cherry Tomatoes= 
l/4 cup 

French Fries-l/2 c . 
Cookies - 2 
Hilk - 8 oz. (l cup) 
Graham Crackers - 6 

(2 l/2 11 X ) 1/4") 
Grape Juice - 8 oz . 

( 1 cup ) 
Roast Beef - 2 oz. 
Oven Browned Potatoes 

- 1/2 cup 
Stewed Carrots-l/4c. 
Huffins - 1 each 
Chocolate Cake 

W E D N E S D A Y 
Cheese Toast 

Cheese - 1 oz . 
Enriched Bread -

1 slice 
Orange Wedges-l med . 
Hilk - 8 oz. (1 cup) 

Hard Cooked Eggs - l 
Tomato Juice - 8 oz. 

(1 cup) 

Hot Dogs 
Frankfurter - 1.6 

oz . meat 
Hot Dog Bun - l 

Cheese Wedge - l/2 oz. 
Relish 
Hustard - Individual 
Baked Beans-l/4 cup 
Banana (Petite) 
Milk- 8 dz . (l cup) 

Doughnut= 1.1 oz. 
Hilk - 8 oz . ( 1 cup) 

Macaroni, Cheese & 
Ham = 1 oz. meat 

Fried Okra - 1/4 c. 
Sliced Tomatoes -

1/4 cup 

T H U R S D A Y 
Fried Eggs - 1 egg 
Biscuits - l oz. 
Butter - l pat 
Jelly - Individual 
Honeydew Melon -

1/2 cup 
Milk - 8 oz. (l cup) 
Cinnamon Roll - 1 oz. 
Hilk- 8 oz . (l cup) 

Poor Boy Sandwich 
Roast Beef - 2 oz. 
French Bread 

F R I D A Y 
Blueberry Muffin - 1 

= l.4. oz. 
Orange Juice - 4 oz . 

(1/2 cup) 
Milk- 8 oz. (l cup) 

Carrot Sticks - 6 
(4 11 X l /2 11

) 

Celery Sticks with 
Peanut Butter - 2 T. 
Celery Sticks - 4 

(4" X 1/2 11
) 

Orange Juice - 1/2 c . 
Sandwich 

Tuna Salad - 3/8 cup 
Enriched Bread - 2 sl . 

Hayonnaise - lndiv. Lettuce 
Hustard - lndiv. Cherry Tomatoes 4 
Lettuce - l/4 cup . 

Tater Tots - l/2 c. Fruit Cocktail-1/2 c. 
Peach Slices-l/4 c. Peanut Butter Cookies- 3 
Cookie Milk - 8 oz. ( 1 cup) 
Milk - 8 oz. ( 1 cup) 

Saltine Crackers -
8 (l 7/8 " X 

l 7/8 11 X 1/8") 
Cheddar Cheese-l oz. 
Liver w/Onions -

2 oz . meat 
Mashed Potatoes -

1/4 q .t p 
Peas & Carrots-l/4c . 
Che rry Cobbler-l/4c. 

Soft Pretze l - 2=1.2 oz. 
Milk- 8 oz. (l cup) 

Lasagna - 1 piece (2 11 x 
3 3/4") = 2 oz. meat 

Tossed Salad - 1/2 cup 
Salad Dressing - Indiv. 
Strawberry Shortcake -

1/4 cup cake 
Hilk - 8 oz. (1 cup) 

Deviled Egg - l 
Fresh Fruit Cup-1/2 c. Biscuit - l oz. Bread Sticks - 3=0.6 oz. 

Milk- 8 oz. (1 cup) Bananas, Watermelon 
Cantaloupe, 
Green Grapes 

Cornbread - l piece 
= l oz. 

Milk - 8 oz. (l cup) 

Hilk- 8 oz. (1 cup) 



BREAKFAST 

SNACK 

LUNCH 

SNACK 

DINNER 

M 0 N D A Y 
English Muffin - 1 
Fresh Strawberries -

l/2 cup 
Milk - 8 oz. (l cup) 

Doughnut= 1.1 oz. 
Milk - 8 oz. (l cup) 

Sandwich 
Peanut Butter - 2T 
Jelly - 2T 
Enriched Bread -

2 slices 
Cheese Wedge-l oz. 
Cole Slaw- l/4 cup 
Fresh Purple Plums -

2 small 
Milk - 8 oz. (l cup) 

1/2 Sandwich 
Salami - 1 oz. 
Enriched Bread -

1 slice 
Milk - 8 oz. ( 1 cup) 

Fried Chicken - 2 oz. 
l l eg (drumstick & 

thigh), or 
1/2 Breast, or 
2 Wings 

Mashed Potatoes-l/2c. 
Jelled Fruit -Lime 

Jello with 
Fruit Cocktail 

Cherry Crisp - l 
piece (2"x3 3/4") 
= l/4 cup 

Rolls 
Milk - 8 oz. (J cup ) 

On-Site Menus 

T U E S D A Y 
Cornflakes - 3/4 c. 
Banana Slices-l/2 c. 
Milk- 8 oz. (1 cup) 

Toast - 1 slice 
Tomato Juice - l c. 

Sandwich 
Ham Salad - 1/2 c. 
Swiss Cheese-1/2 oz. 
Whole Wheat Bread-

2 slices 
Tomato Juice - l/4 c. 
l/4 Cantaloupe 
Potato Chips 
Milk- 8 oz. (l cup) 

Cinnamon Graham 
Crackers - 6 
(2 1/2 11 

X 1 1/4") 
Milk - 8 oz. (l cup) 

W E D N E S D A Y 
Waffles - 1 (4 5/811 

X 3 3/4") 
Syrup 
Butter - l pat 
l/4 Cantaloupe 
Milk- 8 oz. (1 cup) 

Peanut Butter - 2T 
Crackers- 8 (l 7/8" 

X 1 7/8" X 1/8'') 

Fishwich 
Fishsticks - 5 

( 1 oz. each) 
Hamburger Bun - l 

French tries - 1/4 c. 
Cole Slaw - 1/4 cup 
Peach Cobbler - l/4c. 
Milk- 8 oz. (1 cup) 

Raisin Bran - 3/4 cup 
Milk- 8 oz. (1 cup) 

Grilled Beef Cutletts Pizza 
- 2 oz. Ground Beef - 2 oz. 

Hash Brown Potatoes on 1 piece 3 l/4" 
-l/4cup x5" 

Green Beans- 1/4 c. Toss e d Salad - 1/4 c. 
Wat ermelon-1/4 cup Lettuce, Tomatoes 
Garlic Bread Green Pepper 

- l slice Purple Cabbage 
Milk - 8 oz. (1 cup) Radishes, Spinach 

Salad Dress ing 
Fruit Cup - 1/2 cup 
Cookie 
Milk- 8 oz. (1 cup) 

T H U R S D A Y 
Egg's - l each 
Sausage - 2 oz. 
Whole Wheat Toast 

- l slice 
Grape Juice-1/2 cup 
Milk- 8 oz. (l cup) 

Cinnamon Roll =1 oz. 
Milk - 8 oz. ( cup) 

Hamburger 
Hamburger Meat -

2 oz. 
Bun - l 

Tater Tots-1/2 cup 
Lettuce 
Tomato Slices - 2 
Pickle Chips 
Onion Slice 
Watermelon- 1/4 cup 
Milk - 8 oz. (1 cup) 
l/2 Sandw i.ch 

Cheese - 1 oz. 
w/ o pimenlo 

Enric hed Bread -
1 slice 

Seedless Grapes-1 c. 
Baked Pork Chops -

2 oz. 
Green Beans-1/4 c. 
Frie d Okra - l/4 c. 
1/L• Cantaloupe 
Cornbread 
Milk- 8 oz. (1 cup) 

FRIDAY 
Peanut Butter Toast 

Peanut Butter - 2T 
Enriched Bread -

l slice 
Apple Juice - 4 oz. 

(l/2 cup) 
Milk - 8 oz. (1 cup) 
Fruit Cup - 1 cup 

Cantaloupe 
Strawberries 
Peaches, Watermelon 

Cheese - l oz. 
Bean Tacos 

Beans - 1/4 cup 
Cheese - 1 oz. 
Flour Tortilla - 2 

Tossed Salad - 1/4 cup 
Lettuce, Tomato 
Carrot, Cucumber 
Spinach, Radishes 

Salad Dressing - lndiv. 
Banana (Petite) 
Milk- 8 oz. (1 cup) 
Peanut Butter Cookies -

1.8 oz. 
Milk- 8 oz. (1 cup) 

Breaded Fish Portions 
1 - 4 oz. portion = 
1.8 oz. fish 

French Fries - 1/2 cup 
Catsup - individual 
Tarte r Sauce - Indiv. 
Sliced Tomatoes & 1/2 

Deviled Egg on 
Let tuce Leaf 

Cherry Cris p - 1/4 cup 
l piece 2" x 3 3/4" 

Roll 
Milk- 8 oz. (l cup) 
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I. Purpos_e 

This guide sets forth standards and guidelines to assure that reimbursements 

paid to sponsors to operate the Summer Food Service Program For Children are 

directed to the objectives for which they are made available. 

II. Scope 

The standards and guidelines presented in this guide apply to all sponsors 

administering the Summer Food Service Program For Children, 

II1. Definitions 

Terms used ~n this guide are those defined ~n Attachment B, Glossary of 

Terms. 

IV. General Texas Department of Human Resources Responsibilities 

The Commodity Distribution Division of the Texas Department of Human Resources 

(TDHR) is responsible for administering the Summer Food Service Program For 

Children. This responsibility includes the following: 

o Dispursing program funds 

o Assisting sponsors in the operation and management of the Summer Food 

Service Program For Children 

o Jfonitor ing the Summer Food Service Program For Children to ensure that 

r eimbursement payments are being used for Program purposes. 

V. General Sponsor nesponsibilities 

o Accept financial and administrative responsibility for administration 

of the Summer Food Service Program For Children 

o Keep documentation necessar y to demonstrate proper administration and 

management of the Summer Food Service Program For Children 
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o Submit claims for reimbursement which are true and correct. 

VI. Net Program Costs 

Sponsors may elect to c laim any or all of the elements of net Program costs . 

These elements are outlined in the following sections. These elements are 

cost of food used, direct labor costs for food service, facilities service 

costs and cost of non-food supplies received, Sponsors shall document all 

net Program costs claimed and shall receive the lesser of the actual costs 

or the maximum rates for reimbursement. These maximum rates are as follows : 

o Breakfast $ .5150 

o Lunch or Supper $.9275 

o Supplement $ . 2425 

Example: If the monthly meals X rate is $500 ,00 and the actual costs 

are $400,00, the monthly reimbursement payment would be $400 . 00 . 

NOTE: Any Portion of net Program costs not recovered by any sponsor from 

reimbursement payments shall not be claimed by the sponsor as an 

administrative cost (Section VII) , nor shall any portion of admin­

istrative costs not recovered from reimbursements be claimed as 

a net Program cost. 

The sponsor, upon written request, receives three advance Program payments 

no later than June 1, July 15, and August 15. Each advance Program payment 

will be equal to: (1) The total net Program payment for meals served by 

such sponsor in the same calendar month of the preceding calendar year, or 

(2) 50 percent of the amount determined by TDHR to be needed by the sponsor 

for meals , if the sponsor contracts with a food service management company , or 

(3) 65 percent of the amount determined by TDHR to be needed by the sponsor 

for meals for that month, if the sponsor prepares its own meals, whichever 

amount is greater: Provided, however, that the advance net Program payment 
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may not exceed the total amount estimated by TDHR to be needed by the 

sponsor for meals to be served in the month for which the advance net 

Program payment is made. 

NOTE: The sponsor shall not earn interest on any advance Program 

payments since advances are made for immediate Program use. 

A. Cost of Food Used 

Cost of food used ~s beginning inventory, plus food received, less 

ending inventory . The cost of food used can inc lude charges for 

processing, distributing, transporting, storage and handling of both 

purchased and donated food. 

Reductions to the cost of food used include (1) returns to food service 

management compani es, (2) allowances on sponsor's invoices for un­

acceptable merchandise, (3) cash discounts, (4) trade discounts, and 

(5) rebates. 

1 . Inventory Counts and Adjustments 

The dollar value of purchased food, if any, ascertained by a physical 

count to be on hand or in storage at the end of the period is the 

ending inventory. Beginning inventory of a given period is considered 

the same as the ending inventory of the preceding period. Actual 

dollar values should be assigned to food inventory . 

Donated food shall be inventoried, but separated from inventory counts 

of purchased food. Inventory adjustments shall be made when reductions 

of food in stock result from fire, water damage, spoilage or other 

contamination, or any event other than normal usage that results in 

stock reductions . 
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2. Calculation of Cost of Food Used 

Cost of Food Used = Beginning Inventory + Purchases + Other Costs 

of Food Used - Credits to Costs of Food Used - Inventory Adjustments -

Ending Inven tory. 

Sponsoring organizations would derive only marginal benefits from 

taking monthly inventories if their program ' s duration is less than 

two months . A sponsor which submits up to three monthly claims can 

opt to take a single food inventory at the conclusion of the feeding 

program to obtain the cost of food used. Sponsors who submit four 

or more monthly claims or who operate on a continuous school calendar 

shall be required to take monthly inventories in order to accurately 

determine the cost of food used each month. Smaller sponsors who pay 

for food as they obtain it and, therefore, maintain no inventory of 

food used from month to month should report food costs on a cash basis. 

3. Closing Inventories 

Applicable sponsors shall be required to report results of a physical 

count (inventory) of food on hand at the close of their program 

operations using actual dollar values . The Department of Human Resources 

shall approve any recognized method for assigning dollar value to in­

ventories. 

4 . USDA Donated Commodities 

Sponsors will be advised by TDHR regarding the availability of com­

modities . Concurrent with this notification, sponsors will be provided 

unit price data . Sponsors will also be advised by TDHR as to the pro­

cedures for receiving USDA donated commodities. 

Sponsors who elect to participate in the Commodity Distribution Program 

must enter into a separate written agreement with TDHR. 
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5, Internal Control and Documentation 

Records maintained in support of the cost of food used shall include 

as a minimum: 

a. Receiving r eports prepared at sites or wherever food ~s received 

from suppliers and signed by rece iving personnel. 

b. Purchase invoi ces received from food suppliers . 

c . Records reflecting costs of processing, distributing , transporting, 

storing, and handling of purchased food when they are invoiced 

separately· f r om the or i ginal purchase invoice(s) . 

d. ~ecords of returns, allowances, cash discounts taken, and other 

credits when they are not reflected on purchase invoices. 

e . Cancelled checks and other forms of receipts for payment. 

f . Inventory recor ds that show the kinds of food items on hand at 

the end of a period, the quantity of each item, the dollar value 

assigned to each food item, and the total value of the inventory . 

g. necords of major inventory adjustments showing the same kinds of 

information as inventory records . 

However, sponsors which contract wi th food service management companies 

to provide all meals including supplements, may simply report billings 

by site from the company, less (1) returns, (2) allowances, (3) discounts , 

and (4) rebates. 

'fuen USDA donated commodities have been received by a sponsor, additional 

r ecords must be maintained by the sponsor to include the unit price or 

value da t a of a ll USDA donated commodit ies. When costs of obtaining 

USDA donated commodities are charged to or are borne by the sponsor, 

records must r eflect these costs. 
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B. Direct Labor Costs for Food Service 

This ca tegory of program costs is limited to wages paid and fringe 

benefits paid to employees who perform food service labor as a direct 

cos t. Such labor cost is limited to: 

1 . Preparing of food; 

2. Serving of food; 

3 . Delivery of food; 

4. Clean-up after the mea ls; 

5 . Conducting of day-to-day food service operations on- site , including 

supervision of children when they are being served meals or are 

consuming meals, when claimed as direct labor cos t for food service . 

Costs claimed as direc t labor for food service e ither hourly or salaried 

shall b e supported by payroll documents. When food service empl oyees are 

paid to perform other work for the same sponsor, t he portion of their 

sa l ary or wages claimed as direct labor must be supported by employee 

time and attendance reports, and it may not be charged a second time to 

any other Federal program, nor to any other program or activity administered 

by the sponsor. 

Dona ted l abor (i.e., volunteers) or labor funded through another Federa l, 

State , or local government program shall not be c laimed as a cost . 

At the discretion of the sponsor, adu l ts who per form labor necessary ~n 

t he Program operations may be served meals at no charge. The food costs 

for these meals can be claimed by the sponsor as part of the total cos t 

of food used; however, these mea ls cannot be counted toward the sponsor ' s 

meal counts on the cla i m form. 

Heals served to administrative personnel are not e ligible for reimbursement. 

The sponsor shall bear the costs of these meals. 
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C. Facilities Service Costs 

These are the costs of services other than labor that are required to 

operate the Summer Food Service Program For Children. The following 

facilities service costs are eligible to be claimed for reimbursement: 

1. The cost incurred by sponsors for rental of food service pre­

paration facilities and food service equipment: 

a. Facilities are considered to be buildings, or parts of buildings, 

but not land, used in the food service operation. 

Rental of space for dining only, which is not part of a larger 

facility used in the food service operation, is not an eligible 

cost. 

When sponsors utilize school food service facilities for Program 

food service operations, charges billed to the sponsor for the 

opening, closing, and use of the school facilities , even the use 

of space for dining only, are eligible costs. 

b. Food serv~ce equipment is considered to be the equipment , other 

than land or buildings, designed for the receiving, preparation, 

refrigeration and storage, clean-up, serving, and transportation 

of food, as listed in Attachment D. 

c. Rental agreements may not include: 

(1) An option for the sponsor to buy the equipment at a later 

date. 

(2) Rental fees for equipment or fac ilities which exceed the 

rental fees of comparable equipment or facilities ~n the 

same locality . 

2. The costs attributable to the continued wear and tear on the food 

service equipment owned by the sponsor or any sub-element of its 
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organization used in the Program are eligible costs. A use allowance 

adjustment is calculated for each month that the equipment is utilized 

~n the Program. This allowance compensates the sponsor for the equ~p­

ment's loss in value. The use allowance assumes the equipment has a 

useful life of 12 years. The use allowance will be calculated based 

upon the acquisition cost of the equipment item, multiplied by a 

monthly factor of .0056 for each month the equipment ~s in use to meet 

program needs. \~en the original acquisition cost of the item ~s 

unknown, Attachment E must be used to estimate it. Use allowance 

shall not be claimed for equipment acquired entirely or in part with 

Federal funds. 

If the sponsor or supplier of the meal service is a public or nonprofit 

private school which operates regularly during the school year under 

the National School Lunch Program (NSLP) and its food service equipment 

has been granted a use allowance for the entire calendar year under the 

requirements of FNS Instruction 796-1 , the provisions of this paragraph 

do not apply to the sponsor. However, private school sponsors operating 

under the NSLP in FNS Regional Office administered programs are not 

allowed this particular method and, therefore, may calculate use allow­

ances on equipment used during the regular school year as an allowable 

cost towards the Summer Food Service Program For Children. 

3. Costs of repair to equipment , when the need for the repair ~s attri­

butable to the Summer Food Service Program For Children, are eligible 

costs. However, those repairs may only constitute normal maintenance 

for the equipment and may not be capital expenditur es that rebuild or 

appreciably prolong the life expectancy of the equipment . 

9 



}1aintenance costs of rented facilities that keep facilities in a clean 

and efficient operating condition are eligible costs only to the extent 

that those costs are not already reflected in rental fees . Improvements 

to facilities, when those improvements are of a permanent nature or when 

the benefits derived from those improvements exceed the duration of 

program operations, are not eligible costs. 

Utilities costs incurred in the operation of the facility or equipment 

utilized for Program operations are eligible costs to the extent that 

those expenses are not already reflected in rental fees and to the 

extent that those expenses are related to Program food service 

operations. 

D. Cost of Non-Food Su£Elies Received 

Non-food supplies for food service are eligible operating costs for the 

period during which they are received by sponsors. Claims should reflect 

returns, allowances, and discounts that may have applied to purchases. 

VII. Administrative Costs 

These are the sponsor's costs which reflect the planning, organizing, and 

managing of the food service program. Sponsors will be reimbursed the lesser 

of (1) their administrative budge~ (which is approved by TDHR) and any amend­

ments thereto, (2) actual administrative costs, or (3) per meal payment factors 

times meals by type actually served to children. The per meal payment factors 

are as follows: 

o Breakfast $.0375 

o Lunch or Supper $ .0725 

o Supplement $.02 

The sponsor, upon written request, receives two advance administrative cost 

payments no later than June 1 and July 15. Each payment will be equal to 
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one-third of the amount in the approved administrative budget. TDHR shall 

forward any r emaining payment due to a sponsor no later than 45 days following 

receipt of a valid c laim. 

NOTE: The sponsor shall not earn interest on any advance administrative 

payments since advances are made for immediate Program use. 

VIII. AEplicable Credits (Income) 

Sponsors must report all ~ncome accruing to the Program other than Program 

payments. Such r eported income shall include: 

A. Adult payments 

B. Federal and State monies (Do not report Summer Food Service Program 

For Children Reimbursements) 

C. Other such as donations specifically for food service . 

IX. Costs Not Eligible for Reimbursement Payment 

The Summer Food Service Program For Children is ord inarily administered on a 

seasonal basis and some costs are not eligible to be claimed by the sponsor ~n 

any category of program or administrative costs. The list of costs not eligible 

for payment are: 

A. Costs of purchasing land, acquiring or constructing buildings, or making 

alterations to exist ing buildings. 

B. Costs of purchasing nonexpendable equipment, whether food service, office , 

automotive, or any othe r kind of equipment; or costs of repairs to any 

equipment that materially increases the value or use ful life of the 

equipment. 

C. Use allowance for buildings or any kind of equipment except food service 

equipment, and use allowance for food service equipment that is not 

specif i cally permitted in the sponsor 's written agreement. No equipment 
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purchased with Federal assistance may have a use al l owance applied. Use 

al l owances may not be applied to idl e equipment . 

D. Fees, when such fees are credi t ed to the fina l purchase price of equip­

men t or space, which result from written or verbal cont r actual ar r angements 

fo r r ental-purchase or lease of equipment or space with an option to pur­

chase. Rental fees claimed by a sponsor for equipment owned by that 

sponsor or sub- elements of its organization, or other rentals not pro­

v ided for in the approved budget or written agreement. 

E . Value of donated f ood , cash, labor, space used, except that a use 

allowance can be auth orized on donated non-expendabl e equipment. 

F. Administrative costs not included in the approved sponsor budget, or 

amendments subsequently submitted and approved. 

G. Food service costs in s ponsoring organizations qualifying as camps, fo r 

meals served to children who are not e ligible to receive their meals free 

or a t a reduced price during the regular school year. 

H. I nter es t or other fi nancial costs . 

I. Costs or proration of costs which r esult from the sponsors maintenance of 

a legal staff or l egal expenses for prosecution of c l aims or other l egal 

act i ons against TDHR. 

J. Fines and penalties. 

K. Bad debts. 

X. Camps 

Camps are defined to include (1) residential summer camps which offer a 

regularly scheduled food servi ce as part of an organized program for enrolled 

ch i ldren and which serve up to four meal s a day and (2) non-residentia l pro­

grams which offer a r egularly scheduled organized cultural or recrea t ional 
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program for enrolled children and which serve such children four meals a 

day or three meals consisting of a breakfast, lunch and supper. 

The provisions of this guide with regards to eligible and non-eligible costs 

will apply to camps, except that the methods of allocating net Program and 

administrative costs on the basis of the percentage of children receiving 

free meals may be utilized. 

In most instances camps will find it convenient to claim reimbursement for 

net Program and administrative costs on the basis of actual meal counts. 

Furthermore, administrative costs that can be directly attributable to the 

service of free meals to children can be itemized and claimed directly. The 

sponsor can document these direct administrative costs where applicable . 

Other administrative costs that cannot be attributed directly to the Summer 

Food Service Program For Children must be allocated using the allocation 

formula. 

The allocation of costs method fo r net Program and administrative costs 

mus t be based on th e percentage of meals served to children e ligible for 

free or reduced price meals over the total meals served to children in the 

camp. The percentage of allocation should be applied against the total 

operating and administrative costs to determine eligible Summer Food Service 

Program For Children costs. Attachment A portrays an example of the 

allocation method. 

XI . Purchasing Practices 

The procurement provisions set forth in Part 225 of the regulations shall 

be used, Attachment F. They are furnished so as to ensure that materials and 

services are obtained by all activities using program funds in an effective 

manner and in compliance with provisions of applicable Federal law and 

executive orders . 
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TDHR 1s the responsible authority for compliance with Federal procurement 

laws, rules and regulations, without recourse to the Food and Nutrition Service, 

regarding the settlement and satisfaction of all contractual and administrative 

issues arising out of procurement actions entered into for support of a grant. 

A. Contracts with Food Service Management Companies 

Any sponsor may contract with a food service management company for pre­

paration and service of unitized meals (with or without milk). A sponsor 

may also employ a food service management company to operate its entire 

food service, provided, however, that a sponsor that so employs a f ood 

service management company shall rema1n r espons ible for seeing that the 

food service operation is in conformity with its agreement. A sponsor 

whose contract with a food service management company will exceed $10 ,000 

in value must use a competitive bid procedure 1n the select ion of the food 

service management company, and use the standard contract developed by 

TDHR. These sponsors shall adhere to the procurement standards set forth 1n 

the regulations and shall follow applicable State or local laws governing 

bid procedure 1n addition to the b id requirement es tablishe d in the regu­

lations. 

Each request for an exception to the standard contract shall be submitted 

for consideration to TDHR. 

Copies of all contracts between sponsors and food service management 

companies must be submitted to TDHR prior to the beginning of Program 

operations. 

Each food service management company which submits a bid over $100,000 

under the Program shall obtain a bid bond in an amount not l ess than five (5) 

percent nor more than ten (10) percent, as determined by the sponsor , of 
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the value of the contract for which the bid 1s made, A copy of the bid 

bond shall accompany eac~ bid. 

Each food service management company which enters into a food service 

contract for over $100,000 with a sponsor shall obtain a performance 

bond in an amount not less than ten (10) percent nor more than twenty-

five (25) percent of the value of the contract, as determined by TDHR. 

Any food service management company which enters into more than one 

contract with any one sponsor shall obtain a performance bond covering 

all contracts if the aggregate amount of suth contracts exceeds $100,000. 

Sponsors shall require the fo~d service management company to furnish a 
I 

copy of the bond within ten (10) days of the awarding of the contract, 

i 

Food service management companies /shall obtain bid bonds and performance 

bonds only from surety companies listed in the current Department of the 

Treasury Circular 570. 

B. Purchasing from School Systems 

Sponsors shall be encouraged to utilize food service facilities including 

the purchase of food from a local • school authority. In such instances, 

the use of the standard contract is waived, When such agreement is made with 

a local school authority which operates regularly under the National School 

Lunch Program, the provisions of applicable financial management instructions 

shall apply to the supplier. 

Uhen the school system is acting in the capacity as the supplier of the 

food service for the sponsor, there may be requirements by the school system 

referred to as "opening and closing of the school" costs which should be 

considered as eligible costs. 
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XII. Audits 

Policy 

Sponsors which have received or expect to receive an amount of reimbursement 

payments that exceeds $50,000 for program operations for the season, shall 

submit with their final claim for payment an audit r eport that establishes 

the fiscal integrity, in accordance with sound accounting practices of trans­

actions and reports involving both costs and revenues of the total period of 

operations. This audit must be conducted by an outside, certified public 

accountant or State or local government auditor, in conformance with State agency 

audit guides or USDA audit guides. This audit does not affect the rights of 

State agencies and USDA Office of Audit to audit, as they deem necessary, any 

sponsor. Neither are regulatory requirements concerning retention of records 

affected in any way by this audit. The cost of the audit is an eligible 

administrative cost for the sponsor. 

The final claim for payment submitted by a sponsor bound by this requirement 

will not be processed for payment until the audit report is completed, submitted 

in its entirety to TDHR, and results have been reviewed and cleared by TDHR. 

Audit of sponsors which will receive less than $50 ,000 in Program payments are 

also required and the cost of the audit will be borne by the sponsoring agency. 

Audit guidelines which will be different from the audit guidelines required 

of Programs exceeding $50 ,000 in reimbursements will be e stablished by TDHR 

and made available to the appropriate sponsors. The cost of this type of audit 

is an eligible administrative expense for the sponsor. 
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ALLOCATION OF COSTS IN CAMPS 

Number of Free Meals Served to Children 
Number of Total Heals Served to Children = Allocation Factor 

Allocation of Net Programs Costs A-D, Use Formula ( %) 

A. Cost of Food Used X Allocation Factor 

Attachment A 

= Food Cost Reported 
on Claim 

B. Monthly Wages Paid X % of Time Spent on X Allocation = Labor Cost 
Reported on Claim to Each Food Service 

Employee 
the Food Service Factor 

C. Monthly Rentals and 
Use Allowances on 
Items Directly 
Involved in the 
Food Service 

D. Purchases of Non~ 
Food Items Used 
Solely in the Food 
Service 

X Allocation Factor 

X Allocation Factor 

ALLOCATION OF ADMINISTRATIVE COSTS, USE 

1) Allocation formula; 
2) Direct costs where applicable; or 
3) Combination of both. 

E. Monthly wages paid X % of time alloted 
to administrative to the food service 
personnel 

F. Non-personnel costs 
related to adminis-
tering the food 
service 

G. Administrative costs X 100% 
directly attributable 
to the Sunnner Food 
Service Program For 
Children 
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X Allocation 
Factor 

X Allocation 
Factor 

= Facility service 
cost to be Reported 
On Claim 

= Non-Food Costs 
to be Reported 
on Claim 

= An administrative 
cost to be reported 
on claim 

= An administrative 
cost to be reported 
on claim 

= An administrative 
cost to be reported 
on claim 

TGtal Allowable Admin­
istrative Costs 



, 
Attachment B-1 

GLOSSARY OF TERMS 

A. Acquisition cost is the net cost, referring to nonexpendable equipment 

acquired, including any attachments, accessories, or auxiliary apparatus 

necessary to make it usable for the purpose for which acquired. Related 

costs such as taxes, protective in-transit insurance, freight, or 

installation are also included, "Acquisition cost" may be estimated, 

using the chart provided in Attachment E to this guide when actual cost 

is not knowo. 

B. Administrative costs are costs relating to planning, organizing, and 

managing the program. While some administrative activities could be 

classified in more than one of the three groups, each activity appears in 

no more than one group in order to simplify and standardize reporting of: 

costs. The classification of activities into groups of administrative 

costs is as follows: 

1. Planning generally consists of activities undertaken by sponsors to 

survey both community needs and available resources so that applications 

may be drawn up and written agreements may be negotiated, More speci­

fically these activities include: 

a. Documenting for the area served, as an area in which poor economic 

conditions exist; or assembling income information for all children 

enrolled in each session of a summer camp. 

b. Labor and transportation to set up sites preceding the opening of 

operations to ascertain whether sites have the capability and the 

facilities for the meal service planned for the number of children 

to be served. 

c. Drawing up a food service management plan that includes a budget 

and staffing plan. 
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Attachment B-2 

d. Other activities involved in assembling, estimating, documenting, 

and communicating information required to establish eligibility . 

e. Negotiating the written agreement. 

2. Organizing generally consists of activities undertaken by sponsors to 

assemble and coordinate the resources required to operate the Program. 

More specifically, these activities include: 

a. Hiring and training of administrative personnel and dir~ct food 

service employees with regard to program duties and responsibility. 

b. Procuring facilities and equipment to meet operation and administra­

tion needs. 

c. Negotiating contracts with food service management companies . 

3. Managing generally consists of day-to-day activities performed by sponsors 

to maintain program operations consistent with the written agreement. 

More specifically, costs associated with these activities include: 

a. Salaries of administrative personnel and of secretaries, accountants, 

and other personnel necessary to support administrative activities. 

b. Rental of office space for administrative activities. 

c . Rental of office equipment used exclusively in support of the Program. 

d. Purchase of office supplies. 

e. Communications, including telephone at sites. 

f. Audits by certified public accounting firms. 

g. Insurance and indemnification premiums. 

C. Administrative costs payment means financial assistance paid to a sponsor 

for its administrative costs. 

D. Advance payments means financial assistance made available to a sponsor for 

its net Program costs or administrative costs prior to the month in which 

such costs will be incurred. 
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Attachment B-3 

E. Areas in which poor economic conditions exist means (1) the local areas 

from which a site draws its attendance in which at least 33 1/3 percent 

of the children are eligible for free or reduced price school meals under 

the National School Lunch Program and the School Breakfast Program, as 

determined by information provided from departments of welfare, zoning 

commissions, census tracts, by the number of free and reduced priced lunches 

or breakfasts served to children attending public and non-profit private 

schools located in the areas of Program sites, or from other appropriate 

sources, or (2) an enrollment program in which at least 33 1/3 percent of 

the children are eligible for free or reduced price school meals as 

determined by statements of eligibility based on the size and incomes of 

the families of the children enrolled. 

F. Camps means (1) residential summer camps which offer a regularly scheduled 

food service as part of an organized program for enrolled children and 

which serve up to four meals a day, and (2) nonresidential programs which 

offer a regularly scheduled organized cultural or recreational program for 

enrolled children and which serve such children four meals a day or three 

meals consisting of a breakfast, lunch, and supper. 

G. Certified Public Accountant means certified public accountants licensed by 

a regulatory authority of a State or other political subdivision of the 

United States. 

H. Children means (1) persons 18 years of age and under, and (2) persons over 

18 years of age who are determined by a State educational agency or a local 

public educational agency of a State to be mentally or physically handicapped 

and who participate in a public school program established for the mentally 

or physically handicapped. 
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I. Costs of obtaining food mea~ costs related to obtaining agricultural 

commodities and other food for consumption by children. Such costs may 

incluoe, in addition to the purchase price of agricultural commodities 

and other food, the cost of processing, distributing, transporting, 

storing, or handling any food purchased for, or donated to, the Program. 

J. Expendable equipment refers to all equipment less than $100 . 

K, Food service management company means a commercial enterprise which is 

contracted with, in a manner that conforms with regulatory requirements 

and the provisions of this guide, by a sponsor to prepare, or prepare 

and deliver, or prepare, deliver, and serve, unitized meals for children. 

A unitized meal is one which includes all required meal components with 

the possible exception of the beverage, and which is presented in a form 

suitable for consumption by an individual child. 

Food service management companies should not be confused with vendors who 

supply dairy products, staple goods , or other individual components of 

meals . 

L. Income accruing to the Program means all moneys (other than Program payments) 

received by a sponsor for use in the Program from Federal, State, and local 

governments; from food sales to adults, and from any other source, including 

cash donations or grants. 

~ . Internal controls and documentation details must support all costs that are 

claimed, Recordkeeping details are specified in this guide for costs of food 

useo, direct labor costs for food service, and purchasing practices . 

N, Inventory adjustment is a form of voucher or record which briefly explains 

errors recorded in a previously reported inventory or loss of goods resulting 

from theft, fire, water, refrigeration breakdown or contamination. The record 

should be prepared by the person responsible for safekeeping of the goods 

being reporteo; the closing inventory should be adjusted for the current 
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Attachment B-5 

perion as necessary, and should reflect action by a designated reviewing 

authority. When approved to relieve all persons from a responsibility 

to repay costs of a loss, the value of an inventory adjustment can be 

classified as a cost of operation, provided that such loss is not 

covered by insurance, Minor inventory adjustment is a loss which 1s 

less than $50. A major inventory adjustment is a loss that is more than $50. 

0, Meals meane food which is serve~ to children at a food serv1ce site and 

which meets the nutritional requirements set out in this part. 

P. Uilk means fluid types of pasteurized flavored or unflavored whole milk, 

lowfat milk, skim milk, or cultured buttermilk .which meet State and 

local standards for such milk. All milk should contain vitamins A and D 

at the levels specified by the Food and Drug Administration and consistent 

with State and local standards for such milk. 

Q. Needy children means children from families whose 1ncome is not above the 

applicable Secretary's income poverty guideline, 

~ . Net Program costs are the costs associated with operating a food service 

under the Program, including cost of obtaining food, labor directly involved 

in the food service, cost of non-food supplies, and rental and use allowances 

on space and equipment, but excluding (1) cost of the purchase of land, 

acquisition or construction of buildings, (2) alteration of existing buildings, 

(3) interest costs, (4) value of in-kind donations and (5) ad~inistrative 

costs; less income accruing to the Program. 

S. Net Program payments means financial assistance paid to a sponsor for its 

net Program costs. 

T. Nonexpendable equipment is tangible personal property which has a useful 

life expectancy of more than 1 year and more than $100, 
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U. Non-food supplies are expendable materials other than food that are used 

in the operation of a food service. They might include such items as 

cleaning materials, paper plates and other paper goods, plastic eating 

utensils, etc. 

V. Private nonprofit means tax exempt under the Internal Revenue Code of 

1954, as amended. 

W. Program means the Summer Food Service Program For Children authorized by 

Section 13 of the Act. 

X. Program adults are the adults at the sites who perform labor necessary in 

the Program operations for the sponsor, excluding administrative personnel. 

Y. Program payments means financial assistance in the fo rm of advance payments 

or reimbursement paid or payable to sponsors for net Program costs and 

administrative costs. 

Z. Receiving reports are source documents prepared by the office or person 

receiving food, non-food supplies, or services. They notify the buyer and 

the accounting office of the quantities received and must include information 

concerning unit and total price, and whether quality meets purchase speci­

fications. In the case of reporting services received , the report should 

reflect the acceptability of the services. Receiving reports originate at 

the time and place that goods are received or services are completed, The 

reports are used to support additions to inventory for the period during 

which the food and non-food supplies are received, and to support actions 

of disbursement. 

AA. Session means a specified period time during which an enrolled group of 

children attend a camp. 
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BB, Site means a physical location at which a sponsor provides or will provide 

a food service for children and at which children consume meals in a 

supervised setting. 

CC, Sponsors means nonresidential public or private nonprofit institutions 

and public or private nonprofit camps that develop special summer or school 

vacation programs providing food service similar to that available to 

children during the school year under the National School Lunch and School 

Breakfast Programs (sponsors are referred to in the Act as service insti­

tutions), 

DD. Use allowance 1s a means of providing compensation in lieu of depreciation 

to grantees for the use of the grantee's nonexpendable food service 

equipment . The use allowance for food service equipment (which excludes 

items properly capitalized as building cost) will be computed at an annual 

rate not exceeding ,0056 of the acquisition cost of usable nonexpendable 

food service equipment, 
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Attachment C-1 

STANDARDS FOR SU~~ER FOOD SERVICE PROGRAM FOR CHILDREN 

FINANCIAL MANAGEMENT 

Sponsors must keep the following: 

A. Records which are supported by source documents. 

B. Records which identify adequately the source and application of funds; 

and contain information pertaining to reimburs ement from Federal funds, 

authorization, obligations, unobligated balances, assets, liabilities, 

outlays and income, 

c. Accurate, current, and complete disclosure of the financial results of the 

Program including associated school food services. When accounting records 

are not kept on an accrual basis, expenditures should be recorded as soon 

as liabilities are incurred, and information should be developed through 

use and analysis of memorandum records which will be in sufficient detail 

to meet Federal reports requirements. 

D. Effective control over, and accountability for, all funds, property, and 

other Program assets to assure that they are safeguarded and used solely 

for authorized purposes. 

E. Comparison of actual amounts with budget amounts and the relation of 

financial information with performance data, including the reporting of 

unit cost information. 

F. Audits to determine, at a minimum, the fiscal integrity of financial trans­

actions and reports, and the compliance with laws, regulations, and 

administrative requirements, scheduled with reasonable frequency, con­

sidering the nature, size and complexity of the school food authority to 

be audited. 

G. A systematic method to assure timely and appropriate resolution of audit 

findings and recommendations. 
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Attachment D 

NONEXPENDABLE FOOD SERVICE EQUIPMENT ITEMS 

Food Preparation Equipment 

Kettles 
Ranges 
Steamers 
Ovens 
Tilting Braising Pans 

Hixers 
Cutters and Choppers 
Slicers 
Proof Cabinets 
Deep Fat Fryers 

Refrigeration and Storage Equipment 

Refrigerators 
Freezers 
Shelving 

Scales 
Hot and Cold Holding 

Cabinets . 

Dishwashers, Sinks, and Related Equipment 

Dishwashers 
Dish tables 
Garbage Disposals 
Compactors 

Sanitizing Equipment 
Booster Heaters 
Sinks 

Serving and Dining Equipment 

Stearn Tables 
Serving Counters 
Milk Coolers 
Hilk Dispensers 

Transport Equipment 

Cabinets (hot and cold foods) 
Carriers (hot and cold foods) 

Carts 
Dollies 

Work Tables 
Bakers' Tables 
Hilk Shake Hachines 

Hobile Equipment 

Hisce llaneous 
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Standard Dining Tables 
with Chairs 

Mobile Folding Tables 
with Chairs or Benches 

Special Purpose Vehicle (to the 
extent that it is us ed for 
t ransporting food) 

Racks 

St earn Generators 
Exhaust Ventilators 



Attachtllent E 

CHART FOR ESTIMATING ORIGINAL COST OF FOOD SERVICE EQUIPMENT 

To Use the Chart: 

1. Obtain the current cost of replacing each item of on hand food service 

or Major Kitchen equipment from a local supplier, based on the item's 

cubic footage, energy source , etc, 

2. Determine the age of each item of food service (Major Kitchen) equipment 

on hand. 
3. Locate the current cost in the 1-year column . 

4. Re ad across to the age of the e quipment it em. 

5. The figure shown in that square i s the estimated original acquisition 

cost. 

1 2 3 4 5 6 7 8 9 10 11 12 

$_ 300 $ 288 l 276 $ 264 $ 252 $ 240 J 234 $ 228 $ 222 $ 216 $ 210 $ 204 

350 336 322 308 294 280 273 266 259 252 245 238 

400 384 368 352 336 320 312 304 296 288 280 272 

450 432 414 396 378 360 351 342 333 324 315 306 

500 480 460 440 420 400 390 380 370 360 350 340 

550 528 506 484 462 440 429 418 407 396 385 374 

600 576 552 528 504 480 468 456 444 432 420 408 

650 624 598 572 546 520 507 494 481 468 455 442 
.. 

700 672 644 616 588 560 546 532 518 504 490 476 

750 720 690 660 630 600 585 570 555 540 525 510 

800 768 736 704 672 640 624 608 592 576 S60 544 

850 816 782 748 714 680 6631 646 629 612 595 578 

900 864 828 792 756 720 702 684 666 648 , 630 612 

950 912 874 836 798 760 741 722 703 684 665 646 

1000 960 920 880 B40 800 780 1 760 740 12oi 700 680 

1100 1056 1012 968 924 881J 858 836 814 792 770 748 

1200 1152 1104 1056 1008 960 936 91 2 888 864 840 816 

1300 1248 1196 1144 1092 1040 1014 988 962 936 910 884 

1400 1344 1288 1232 1176 1120 1092 1064 1036 1008 980 952 

1500 1440 1380 1320 I 1260 1200 1170 1140 1110 1080 1050 1020 

1750 1680 1610 1540 1470 1400 1365 1.330 1295 1260 1225 1190 

2000 1920 1840 1760 1680 1600 15601 1520 1480 1440 1400 1360 

2250 2160 2070 1980 1890 1800 1755 1710 1665 1620 1575 1530 

2500 2400 2300 2200 2100 2000 1950 1900 1850 1800 1750 1700 

2750 2640 2530 2420 2310 2200 2145 20QO 2035 .1980 1925 1870 

3000 2880 2760 2640 2520 2400 23401 2280 2220 2160 2100 2040 

3500 3360 3220 3080 2940 2800 2730. 2660 2590 25201 2450 2380 

4000 3840 3680 3520 3360 3200 312ol 3040 I 2960 28801 2800 2720 

5000 4800 4600 4400 4200 4000 -~~-}~o9L. 31oo 3600 3500 3 400 
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Procurement Provisions 

225.15 

Regulations 

Summer Food Service Program For Children 

Attachment F-1 

A. This section provides standards for use by sponsors in establishing pro­

cedures for the procurement of food, supplies, goods, and other services 

with Program payments. These standards are furnished to insure that 

such goods and services are obtained in an effective manner and in 

compliance with the provisions of applicable Federal laws and Executive 

Orders. 

B. The standards contained in this section do not relieve the sponsor of the 

contractual responsibilities arising under its contracts. The sponsor is 

the responsible authority, without recourse to the State agency and the 

Department regarding the settlement and satisfaction of all contractual and 

administrative issues arising out of procurements entered into under the 

Program. This includes but is not limited to: Disputes, claims, protests 

of award, source evaluation or other matters of a contractual nature. 

~1atters concerning violation of law are to be referred to such local, State, 

or Federal authorities as may have proper jurisdiction. 

C. Sponsors may use their own procurement regulations which reflect applicable 

State and local law, rules and regulations: Provided, That procurements 

made with Program payments adhere to the provisions of Office of Management 

and Budget Circulars A-102 and A-110 and to the standards set forth, as 

follows: 

1. The sponsor shall maintain a code or standards of conduct which shall 

govern the performance of its officers, employees, or agents 1n con­

tracting with and expending Program payments. The officers, employees, 

or agents of a sponsor shall neither solicit nor accept gratuities, 
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Attachment F- 2 

favors, or anything of monetary value from contractors or potential 

contractors on their own behalf or for others. To the extent 

permissible by State or local laws, rules or regulations, such 

standards shall provide for penalties, sanctions, or other disci­

plinary actions to be applied for violations of such standards by 

either the sponsor's officers, employees, or agents, or by contractors 

or their agents. 

2. All procurement transactions, regardles s of whether negotiated or 

advertised and without regard to dollar value, shall be conducted in 

a manner so as to provide maximum open and free competition. The 

sponsor shall be alert to organizational conflicts of interest or non­

competitive practices among contractors which may restrict or eliminate 

competition or otherwise restrain trade, 

3. All sponsors shall establish procurement procedures which provide for, 

as a minimum, the following procedural requirements: 

(i) Proposed procurement actions shall be r ev iewed by sponsor's 

officials to avoid purchasing unnecessary or duplicative items. Where 

appropriate, an analysis shall be made of l ease and purchase alternatives 

to determine which would be the most economical, pract ical procurement. 

(ii) Invitations for bids or requests for proposals shall be based upon 

a clear and accurate description of the technical requirements for the 

material, product, or service to be procured. Such description shall 

not, in competi tive procurements, contain featur es which unduly restrict 

competition. "Brand name or equal" description may be used as a means to 

define the performance or other salient requirements of a procurement, and, 

when so used, the specific features of the name brand which must be met 

by offerors should be c l ear ly specified. 
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Attachment F-3 

(iii) Positive efforts shall be made by the sponsors to utilize small 

business and minority-owned business sources of supplies and services. 

Such efforts should allow these sources the maximum feasible opportunity 

to compete for contracts to be performed utilizing Program payments. 

(iv) The type of procuring instruments used (i.e., fixed price contracts, 

cost reimbursable contracts, purchase orders, incentive contracts, etc.) 

shall be appropriate for the particular procurement and for promoting the 

best interest of the Program. The "cost.:.:plus-a-percentage-of-cost" 

method of contracting shall not be used. 

(v) Formal advertising, with adequate purchase description, sealed 

bids, and public openings shall be the required method of procurement 

unless negotiation pursuant to paragraph 3(vi) of this section is 

necessary to accomplish sound procurement . However, procurements of 

$10,000 or less need not be so advertised unless otherwise required by 

State or local law or regulations. Where such advertised bids are 

obtained the awards shall be made to the responsible bidder whose bid 

is responsive to the invitation and is most advantageous to the sponsor, 

price and other factors considered. (Factors such as discounts, trans­

portation costs and taxes may be considered in determining the lowest 

bid . ) Invitations for bids shall clearly set forth all requirements which 

the bidder must fulfill in order for his bid to be evaluated by the 

sponsor. Any or all bids may be rejected when it is in the sponsor's 

interest to do so, and such r ejections are in accordance with applicable 

State and local law, rules, and regulations. 

(vi) Procurements may be negotiated if it is impracticable and unfeasible 

to use formal advestising. Generally, procurements may be negotiated by 

the sponsor , if: 
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Attachment F-4 

(a) The public exigency will not permit the delay incident to 

advertising. 

(b) The material or service to be procured is available from only 

one person or firm: (All contemplated sole source procurements 

where the aggregate expenditure is expected to exceed $5,000 

shall be referred to the State agency for prior approval); 

(c) The aggregate amount involved does not exceed $10,000; 

(d) The contract is for personal or professional servi ces , or for 

any service to be rendered by a university, college or other 

educational institution; 

(e) No acceptable bids have been received after formal advertising; 

(f) The purchases are for highly perishable materials, for material 

or services where the prices are established by law, if procured 

at the lowest applicable price for technical items or equipment 

requiring standardization and interchangeability of parts with 

existing, for experimental, developmental or research work, 

for supplies purchased for authorized resale, and for technical 

or specialized supplies requiring substantial initial investment 

for manufacture; 

(g) Otherwise authori zed by law , rules or regulations. Notwithstanding 

the existence of circumstances justifying negotiation, competition 

shall be obtained to the maximum extent practicable. 

(vii) Contracts shall be made only with responsible contractors who 

possess the potential ability to perform successfully under the terms 

and conditions of a proposed procurement. Consideration shall be given 

to such matters as contractor integrity, record of past performance, 

financial and technical resources, or accessibility to other necessary 

resources. 
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Attachment F-5 

(viii) Procurement records or files for purchases in amounts in 

excess of $10,000 shall provide at least the following pertinent 

information: justification for the use of negotiation in lieu of 

advertising, contractor selection, and the basis for the cost or 

price negotiated. 

(ix) A system for contract administration shall be maintained to 

assure contractual conformance with terms, conditions, and speci-

fications of the contract or order, and to assure adequate and 

timely follow-up of all purchases. 

D. The sponsor shall include, in addition to provisions to define a sound 

and complete agreement, the following provisions in all contracts and 

subcontracts: 

1. Contracts shall contain contractual provisions or conditions which wil l 

allow for administrative, contractual, or legal remedies in instances 

where contractors violate or breach contract terms, and provide for 

such sanctions and penalties as may be appropriate. 

2. All contracts in amounts which are in excess of $10,000 shall contain 

suitable provisions for termination by the sponsor, including the 

manner by which it will be effected and the basis for settlement. In 

addition , such contracts shall describe conditions under which the 

contract may be terminated for default as well as conditions where 

the contract may be terminated because of circumstances beyond the 

control of the contractor. 

3, All contracts awarded by sponsors and their contractors or subcontractors 

having a value of more than $10,000 shall contain a provision requiring 

compliance with Executive Order 11246, entitled "Equal Employment 

Opportunit y", as amended by Executive Order 11375, and as supplemented 

in Department of Labor regulations (41 CFR Part 60). 
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Attachment F-6 

4. Contracts or agreements , the principal purpose of which is to creat e , 

develop, or improve products , proces s es or methods , or for explorat ion 

into fields which direc tly concern public health, safety , or welfare , 

or contracts in the fields of science or technology i n which there has 

been little significant experi ence outside of work funded by Federal 

assistance, shall contain a notice to the effect tha t mat ters r egarding 

rights to inventions , anrl materials generated under the contract or 

agreement are s ubj ect to the regulations issued by the Department and 

the sponsor. The contractor shall be advised as to the source of 

additional information regarding these matters. 

5. All negotiated contracts (except those of $10 ,000 or less) awarded 

by sponsors shall include a provision to the e ffect that the State 

agency, the Compt r oller General of the United States, or any of their 

duly authorized representatives, shall have access to any books, docu­

ments, papers, and r ecords of the contractor which a r e di r ectly pertinent 

to a specific program fo r the purpose of making audits, examinations , 

excerpts, and transcriptions. 

6. Contracts and subcontracts of amounts ~n excess of $100 , 000 shall contain 

a provision wh i ch requires the recipient to agree to comply with all 

applicable s t andards, orders, or regulations issued pursuant to the Clean 

Air Act of 1970. Violations shall be reported to the State agency and the 

Regional Office of the Environmental Protection Agency. 
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