SCHOOL OPERATIONS

WE/®\@

TEAM

OPENING OF SCHOOL

2024-2025




Save the Date: October 3, 2024



WHAT:

Comprehensive audit of the District's National School Breakfast and lunch
programs.

WHY:

All student meals are federally subsidized, over $176 million in federal meadl
reimbursements were received last year.

WHO:

District and school sites

WHEN:
February 24 - 28, 2025




Procedures must be followed from

day 1 of operation




CIVIL RIGHTS TRAINING

e As per the Florida Department of Agriculture

and Consumer Services’ requirement:

o Video must be viewed by all employees

o Submit Professional Standards Roster with

all employee

manager.

served.

names, including

Full-Time Staff = 10 hours
Part-Time Staff = 6 hours

the

o Poster must be displayed where meals are
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USDA Food and Nutrition Service
S U-S. DEPARTMENT OF AGRICULTURE

PREPARE UN
DESAYUNO ENEREETI\:D =

~ S5SELSA AL MENOS 3 ARTICULOS
D SagllIOME Y2 TAZA DE FRUTAS O VEGETALES

4 articulos

USDA Food and Nutrition Ser
—-_ U.S. DEPARTMENT OF AGRICULTURE

PREPARE YON - []TIFYHN ~

DEJENE KiI

"~ CHWAZI PAMI OMWEN 3 ATIK POU/MANJE
) R/A1N MWA"Ll"\YL @ Vz\) TAS FWI @‘S‘\WA VEJETAB

USDA Food and Nutrition Service
B U.S. DEPARTMENT OF AGRICULTURE

- a )

Fruit Protem

4 items




USDA Food and Nutrition Service

_ U.S. DEPARTMENT OF AGRICULTURE

USDA Food and Nutrition Service
_ U.S. DEPARTMENT OF AGRICULTURE

Pwoteyin

USOA seyon founisé, anphwayé, ak yon kredité.
egal-ego. FNS-819 Mas 2023

USDA
ﬁ United States Department of Agriculture

Food and Mutritien Service

AL

USDA I8 an agual opportundy prcvidad, employer, and lender.
FHE-H10 June 2018




THINK FOOD. THINK ENERGY. THINK... v l bl
: Aatudapie
To DAY s M E N u Know Your Options!

i' i .' . Choosa thres or maore for a complata meal, One must De

Following Offer Versus Serve:
Allows students to decline some of the food offered from

-"FIHITE] " ") ~ GRAIN . - H"..! the school menu.

» The goal is to reduce food waste in school meal
programs while permitting students to decline foods
they do not intend to eat.

. * Select a minimum of 3 items you intend to eat. & G N e .‘ 5
) = . . : ;
i.‘ | Iﬁ;} ‘ \ - One of the chosen options must be either a fruit or a vegetable. F°°d FOI' Thought:
= About 1/3 of all the food produced in the world each
~ FRUIT v (VEGETABLE d

year is thrown away.

» Food is the #1 material sent to landfills in the US,
ahead of BOTH paper and plastics.

» Offer Versus Serve provides a solution to minimize
food waste!

*Statistics provided by Nati L Geographic: (Food Waste)

'ﬂ' Thid (MRt a9 sgual SRiiualy provids

Flonda Department of Agriculture and Consumer Servic

Department of Food and Nutrition

ﬁolﬂ _
- } "') To learn more facts and solutions visit us on our Lean and

Green page at: mdcpsnutrition.net



O

Follow the District Menu

Vegetable must be offered or one within

the same subgroup can be substituted
Milk in two fat contents
= 1% low-fat white and fat free flavored

Variety of fruit (at least 2 different fresh)
Follow standardized recipes

Broccoli

Collard Greens

Dark Green
Leafy
Vegetables

Garden Side
Salad

Spinach

Starchy
Vegetables
Carrots Corn
Sweet Mixed
Potatoes Vegetables
Baked, Mashed,
NG Potatoes
Baked, Mashed,
Tomatoes Fries, Hash
Brown
Marinara
Sauce Plantains
Salsa Yuca

Other
Vegetahles

Broccoli
Normandy

Cabbage

Cauliflower

Celery
Coleslaw
Cucumber
Green Beans

Zucchini

* Serving size for all vegetables is 1/2 cup, except that 1 cup of leafy greens counts as 1/2 cup of vegetable.

* [f vegetable subgroup of the day has been depleted and/or is unavailable, a vegetable from the same subgroup

must be offered as a substitute.

Black Beans

Kidney
Beans

Vegetarian
Beans

Garbanzo
Beans

Black-Eyed



~

” REIMBURSABLE MEALS -

/
7
-

o All meals must contain a fruit, juice or

vegetable

o Grades K-12 must take a minimum of 3
different components

o Students cannot take two juices

o Pre-K students must receive all 5
components




~

"MEAL ACCOUNTABILITY.

/
7/
-

e Students must be identitied - verbally or by picture

e Meals must be itemized correctly - no items

e Production and Menu Records MUST be completed daily

e Keep all paperwork neat and organized

o temperature logs, production schedules, HACCP checklists,

etc.



FREQUENT
HANDWASHING

HAIR NET

CLEAN UNIFORM
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EQUIPMENT AND FOOD TEMPERATURES
CALIBRATE THERMOMETERS













